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Please read these instructions and warranty information carefully
before use and keep them handy for future reference.
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Important

For safety purpose, you should read the instructions
carefully before using the appliance for the first
time. Save the instructions for future reference.

The appliance is designed for domestic use and
may only be installed and operated in accordance
with these instructions for use.

1. Do not clean the unit in water.

2. Do not operate the unit in humid conditions or
near gas pipes or naked flame.

3. Check if the stirrer spins normally before use.

4. Keep away from the air filter when the unit is in
operation to avoid injuries.

5. After 8 minutes of program operation, it is
normal to have steam near the lower part of the
unit and the lower water tank, keep away to

avoid injuries.

6. The appliance is not intended for use by persons

R B A ATERIE  BRIEZATE (including children) with reduced physical,

EaEREEZ2NATNEESIED -

sensory or mental capabilities, or any individual
lack of experience and knowledge, unless they

have been given supervision or instruction by a
person responsible for their safety.

7. RENWEREES  JINEREFEA - BiE 7. Children should be supervised to ensure that

DA -

they do not play with the appliance.

8. W EIRERE  INESREEmSEAAEER 8. The surface of the heating elements may

Rk BERRR -

produce certain odours when used for the first
time, this phenomenon is normal.

9. WHEFEMRERINESS E » T — &3 9. If oil is splashed onto the heating elements, a

SHBELHE  BERHER -

hint of burnt oil might emerge when cooking the
next dish, this phenomenon is normal.

10. Jh3zR ﬁ,ﬂaﬁmﬁ ZINNENESES > AJpe®{EHN 10. If oil is splashed onto the heating element

RRESEE BERRR -

protector, it may discolour.

P.3



}_Z%_ |:ﬁ':| ,.f.:ﬂ‘% Product Structure

Body
e A o
s seE ZANS Ju—
Lid Presser
FEFR
Lid Handle
it
Lid
AR
Control Panel
BN
Display
Screen
Power Inlet
2= BIRRR
Main Body Power Cord
KR
Lower Water
Tank
Lhnzes
SNE Upper Heating
Outer Core Element
ke
Upper Water
Tank
NG "
Inner Pot }Sﬁtiﬁj'g
ThnZes
Lower Heating
Element

JE

Base

FR/IEDR (MR
Steam/Grill Rack
(Supplied Accessory)

P.4



—_—

B L 45K Product Structure
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B EZiBH Operating Instructions
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1. Prepare the appliance:

a. Place the Smart Stir Fryer on a flat and
stable surface .

b. Pull the “Lid Handle” to lift the lid (Fig. 1),
take out the inner pot. Ensure the stirrer
can move smoothly by manually stirring
them (Fig. 2), clean with water. Wipe the
outer side of the inner pot clean with dry
cloth and put it back in the unit (Fig. 3).
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&3 Fig.3

Note:

- Tap the edge of the inner pot with both hands
to check and make sure it is fitted to the heating
plate tightly. If it is not fitted properly, check if
there is dirt stuck on the surface of the inner
pot or the heating plate. Clean up all dirt to
avoid heat transmission being affected.

- Place the inner pot handle at the position that
would fit well when the lid is put down to
ensure the unit can be sealed properly.

. Preheat:

a. Connect power cord (Fig. 4).

b. The power indicator would start flashing when
power is connected properly. Press “ @ Power”
button, the display will show “0000” and
power indicator will light up constantly (Fig. 5),
which indicates preheat is in progress.

¢. When the beeper sounds and “0000” starts
flashing on the display screen, preheat is
finished. Preheat takes 2-2.5 min normally.
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B EZiBH Operating Instructions
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3. Put in food ingredients:
Pull the “Lid Handle” to lift the lid, pour in
cooking oil, main ingredients (e.g. meat,
vegetables), side ingredients, flavourings, etc.,
then close the lid.

4. Select a programme:
Press the function keys to select one of the
automatic programmes below:

a. Stir-fry @ : Press the “ @ Stir-fry” button
once, the display will show the cooking time
“0230” and the “Stir-fry @ ” indicator will
start flashing (Fig. 6).

The stirrer does not operate for the first

1 min. Afterwards, it operates for 20 sec;
then stops for 20 sec and starts operating
again for 50 sec.

Suitable for: the usual stir-fried dishes,
eg. stir-fried meat, vegetables and seafood.

b. Stir-fry @ : Press the “ Stir-fry” button
twice, the display will show the cooking time
“0300” and the “Stir-fry @ indicator will
start flashing (Fig. 7).

The stirrer does not operate for the first 1 min
30 sec. Afterwards, it operates for 15 sec
and stops for 30 sec (this cycle runs twice).

Suitable for: stir-frying fragile food, eg. eggs
and tofu.
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B EZiBH Operating Instructions
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C.

d.

Stir-fry @ : Press the “ Stir-fry” button for
3 times, the display will show the cooking
time “0300” and the “Stir-fry @ indicator
will start flashing (Fig. 8).

The stirrer starts operating from the beginning.

Suitable for: stir-frying food that tends to
stick on the pot easily, eg. fried rice, peanuts
and popcorns.

Pan-ry: Press the “&@p Pan-fry” button,
the display will show the cooking time
“0400” and the “Pan-fry” indicator will
start flashing (Fig. 9). Flip the food during
cooking if necessary.

Suitable for: pan-frying food, eg. dumplings,
eggs and fish.

. Grill: Place grill rack on top of the heating

plate. Press the “ &y Pan-fry” button, the
display will show the cooking time “0400”
and the “Pan-fry” indicator will start flashing
(Fig. 9).

Suitable for: grilling food, eg. meat and pizza.
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B EZiBH Operating Instructions
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f. Stew: Press the @ Stew” button, the display
will show the cooking time “2400” and the
“Stew” indicator will start flashing (Fig. 10).

The stirrer does not operate for the first 4 min
and then operates for 5 sec. It then stops
for 5 min and operates for 5 sec (this cycle
repeats until the programme ends).

Suitable for: stewing meat, soup, etc.

Caution:

- Keep water level (with food) below 4/5 of
inner pot’s height.

g. Steam: Place steam rack on top of the
heating plate. Press the “ % Steam” button,
the display will show cooking time “2400”
and the “Steam” indicator will start flashing
(Fig. 11).

Suitable for: steaming fish, buns, minced
meat, etc.
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E11 Fig1l

Note:

- Stirrer does not operate in pan-fry, grill, and
steam modes.

- When cooking food which takes a longer
time to get cooked, such as chicken wings,
fish fillets and chicken nuggets, you may press
the “ @ Stew” button and adjust the cooking
time to “1200".



B EZiBH Operating Instructions
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5. Increase/decrease operation time (if necessary):
After selecting a programme by a function key,
you may press “” or “+"buttons to decrease or
increase the operation time if necessary.

For example, if the programme is set for 3 min,
pressing the “-” button once will shorten the
time by 30 sec (Fig. 12).

6. Start the programme:
After selecting the desired programme, press
(0) Start” button to begin cooking, the display
will then show the countdown of cooking time.

7. Finish cooking:
When the beeper sounds and “END” starts
flashing on the display (Fig. 13), cooking
is finished.
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Note:

- When cooking is finished, if thickening or
flavouring is needed, you may lift the lid and
add them in. Press the “Start” button and the
Stir Fryer will stir and heat for an extra 30 sec.

- If a program operation is finished and there
is no further action, the programme would
automatically switch to keep warm for 15 min.
If there is no further action afterwards, the
unit would switch off automatically.

8. Serving food:
Pull the “Lid Handle” to lift the lid, grip the
inner pot handle and pour the food to an
appropriate container.

Caution:

- Beware that the lid handle may be hot.

- Since hot steam may burst out when the
lid is lifted, do not face the front side of the

Stir Fryer when you lift the lid. Keep away
from the edge of the lid.

- Do not touch the inner pot directly to avoid injuries.
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%@E‘E Suggested Recipes

et FFEg Stir Fried Chinese Broccoli
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3. EEBINER - SRR 02307 FRIR”
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4. BEIBTERARENR] LR -

Ingredients:

Y5 catty / 500 g Chinese Broccoli,
2 clove Garlic, 1-2 slice Ginger, Vegetable QOil, Salt

Procedures:

1. Wash and section Chinese broccoli. Chop garlic finely.

2. By order, add oil, sliced ginger, Chinese broccoli,
chopped garlic and then salt into the pot. Close lid.

3. Select “Stir-Fry 1” mode. Display will show “0230".
Press “Start”.

4. Dish up when timer counts down to “0000".

EHIBF Pan Fried Potstickers

i
BT m

ok

1. SBHPACH BT FHPESIET o TR -

2. FBERU/IETHEE - RHEER0230"
RFRHE -

3. RIESERE - FTRRE  RERY  BEE
FHR R/ & ThEE » AREERZE 01307
R R o

%‘Jﬁ%

. PAN-FRY
Ingredients:

Potstickers, Vegetable Oil

Procedures:

1. Putoil inside pot. Arrange potstickers evenly on
top. Close lid.

2. Select “Pan-Fry” mode. Display shows “0230”.
Press “Start”

3. Open lid when timer counts down to “0000”.
Turn potstickers upside-down. Set timer to
“0130” and press “Start” again.

g3 X A Steamed Minced Pork

e

SEFEPIG00% - AHEIEE05E - EADER
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1. A R R2SREKHIZE2FME - AL
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2. SBPIINEIK - B EFRIR N FERS 0 BIE

3. EEFINEY  WREFAE"1500" 0 LRI

4. BIBTERR - TEFERIRT DR EERIBD -

with Pickled Cabbage

Ingredients:

300 g Minced Pork,
Sweet Pickled Cabbage, Scallion (chopped)

Marinade:

Soy Sauce, Dark Soy Sauce, Sugar, Corn Starch,
Sesame Oil, Rice Wine

Procedures:

1. Mix pork with marinade and 2 tbsp of water.
Stir until sticky. Add chopped pickled cabbage.
Let sit for 10 min. Spread pork across plate.

2. Add water into the pot. Then put in the rack and
place pork on top. Close lid.

3. Select “Steam” mode. Set timer to “1500”.
Press “Start”.

4. Open lid when timer counts down to “0000”.
Sprinkle chopped scallion and serve.
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%%@%ﬁ Suggested Recipes

B ENEE 5 Stewed Mushroom Chicken Soup
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1.

e el T by o

Ingredients:
100 g Fresh Mushrooms,

200 g Chicken Thigh, 50 g Jujube, Wolfberry,
2 slice Ginger, Water 1,000-1,200 ml

Seasoning:
Salt, Sesame Oil

Procedures:

1.

Chop fresh mushroom and chicken thigh into slices.
Pour the water into the pot. By order, add fresh
mushroom, chicken thigh, jujube, wolfberry,
ginger and then salt into the pot.

. Close lid and select “Stew” mode. Set timer to

“1500”, press “Start”.
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5 R HE{RE Care & Maintenance
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Sealing Ring
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1.

7.

P.12

Unplug power and wait until the whole unit
cools down before any cleaning action.

. Clean up the water in upper and lower water

tanks after use to avoid overflow.

. Take out the inner pot, clean the inner pot

with a cleaning cloth.

. Do not detach the stirrer. If there is dirt stuck

between the stirrer and the inner pot, remove
with a soft toothbrush.

. Do not use metallic sharp objects to rub the inner

pot and stirrer to avoid damaging the pot surface.
Make sure the inner pot is clean and completely
dried off before putting it back in the unit.

. If the sealing ring comes off, reattach with the

thicker side facing in and the thinner side
facing out (Left Fig.).

Keep the unit in a dry place when not in use.



= B E N BRIE Troubleshooting

ABLA T — MRS - iR N E iR » 4
BRIEAN Y AR BIR T RAR » BEANT]

If you encounter the following common troubles,
please solve according to the following instructions.

HEBRBROBE -

e o —

- RR2ER  BRERIIRE  S2817

If the problem persists or a cause cannot be found,
please contact our customer service centre.

Caution:
- For safety purpose, do not dismantle the

FENEIE o product for repair by yourself.
UEETES WERE
Phenomenon Clue for Solving the Problem

HERERIETERRE
Power indicator has no response
after connecting power.

- RBEERERRSES °
Check if power is properly connected.
- MERIERIEIRNE » BRI EABRAEE -

Mechanical power failure, please bring the product to
our Repair and Customer Service Centre.

Az TEEK ©

There is water below the unit.

- BoK&7KOmia - SENEER o
Water tanks overflow, clean up immediately.

WIBIEPHEER

There is burning smell during cooking.

RNBHYRBES - ERRLEERE -

Dirt sticks on the inner pot, clean up after use.

WIOBATARF o
Food is overcooked or undercooked.

RGARERE - BEERANE - SOREE - RIEE
BRERME °

Refer to the instructions, increase cooking time if the
food volume is large, decrease if the volume is small,
adjust according to the actual situation.

WIREHIREIVREL SRR

Programme failure, sudden stop
of unit, irresponsive buttons occur
during cooking.

BRI EREHFA

Unplug power and restart later.

- AR A B TRME . FRZEEREREA
ERNRIERGA - BRITIEEAESRAEE -
Caused by humid conditions or interference from nearby
electrical appliances, reconnect the power after drying off.
If the unit still cannot operate normally, please bring the
product to our Repair and Customer Service Centre.

TAZAFRE R o
Long preheat time.

- BB -
Low voltage.
REEIE6 DB NER - BRI EEAEREE

If preheat takes more than 6 min, please bring the
product to our Repair and Customer Service Centre.

RIMEBKIHER °

Water leakage or serious oil leakage in

ERBET  ARBEMSHBERRR < 2HmBER
BER - FRIHIEEAEBRAMEE

Cannot shut the lid properly.

inner pot. It is normal to have oil leakage of small amount in the inner
pot when in use. If the leakage is serious, please bring the
product to our Repair and Customer Service Centre.
FEERE - - NEBF AR L EVEREELT o

Inner pot handle is not positioned well to fit the closing lid.
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E‘Z?/T@%Ei% Technical Specifications

#UEE Model FRY-123

E5JEE Voltage 220V

$BX Frequency 50 Hz

I3 Rated Power 1,256 W

# 5 R~ Dimensions (H) 240 mm x (W) 322 mm x (D) 390 mm
& Capacity 33L

S$E Net Weight 4.8 kg

EmARNREHNEEE - IARBITEA -

FREECRAINE B - —BIAR SRR YE ©

Specifications are subject to change without prior notice.

If there is any inconsistency or ambiguity between the English version and the Chinese version, the Chinese version shall prevail.
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FRIRE LIRS R —HHRTT - DUBHHERREER - RPEHAARZATEERNAERER - SRIGERMMSEK

Please fill out the form below. This information and the purchase invoice will be required for any repairs. Warranty will be invalid

if information provided is found to be inaccurate.

#ige Model No.: FRY-123
#5855 H% Serial No. :

% = g%k Purchased From :

R 1K

IHARAREHIEREERCEEEESEATES
RRA(BBEREAS) -

* RSB RA » LIRS —8

NARARELER  RAFESERNEIR

1IRZAARRE RN ZRAE R
www.germanpool.com/warranty °

2V AZRRABT R MERBHE R BIA—
HEFENZP RBE (RARHARERER
BIARETR) ©

1 RBEHTRBERERIEARS - B NERBEMEERT -

2. AP PR R A EAITENRIF - ARALAEE:
- &k LRI - EMBHC AT SUERERS;
- ARREAREINERRHIEEE (BIEER NI th);
- BREATNE - MREPEMIERIGBERAR
AT IBUZIRIE -

3IRTINERT - REZRAERRHECH:
- BEREAEMIFRAZMK ;
- Bt RFRSRs MR
- EREIERBALZ AT A BRSNS
- WBIRITHIB R AR » TRERSMIER o
4. RAEARERIFHE N BIRR SR A -
5. M —REHR R - ELRARIAR IR

#EBER - NEUERS
EREEB)ERAR

BB NEALMGEE 5

IR EERPL8HE

BEE 1 +852 2215 4582

{HH : +852 2355 7100

B ES : repairs@germanpool.com

ZIZEEE |nvoice No. :
#% 5 B HA Purchase Date :

Warranty Terms & Conditions

Under normal operations, the product will receive a 1-year
full warranty provided by German Pool (effective starting
from the date of purchase).

* This warranty is not valid until Customer’s registration
information is returned to and received by our Service
Centre within 10 days of purchase via one of the
following methods:

1) Visit our website and register online:
www.germanpool.com/warranty.

2) Complete all fields on the attached Warranty Card and
mail it back to our Customer Service Centre along with
a photocopy of the purchase invoice (Warranty Card
and invoice copy will not be returned to Customer).

1. Customer who fails to present original purchase invoice

will be disqualified for free warranty.

Customer should always follow the operating

instructions. This warranty does not apply to:

- labour costs for installation, on-site check-up,
replacement of parts and other transportation costs;

- damages caused by accidents of any kind (including
transport and others);

- operating failures resulted from incorrect voltage,
improper operations and unauthorized installations
or repairs.

3. This warranty is invalid if:

- purchase invoice is modified by unauthorized party;

- product is used for any commercial or industrial applications;

- product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;

- serial number is modified, damaged or removed from
the product.

4. German Pool will, in its discretion, repair or replace any
defective part.

. This warranty will be void if there is any transfer of
ownership from the original purchaser.

N

o

Repair Centre - Small Appliance

German Pool (Hong Kong) Limited

8/F, China Travel (Cargo) Logistics Centre
1 Cheong Tung Road

Hung Hom, Kowloon, Hong Kong

Tel : +852 2215 4582

Fax : +852 2355 7100

Email : repairs@germanpool.com

LLRBREBEBRARE S ‘ This warranty is valid only in Hong Kong




GERMAN % fia

mEE(EB)BMRAA German Pool (Hong Kong) Limited

th ] & & 48 {C 12 Hong Kong, China Sole Agent

NELNEREAE6EFELHROSEI T 2-458F
Room 2-4, Upper G/F, Newport Centre, 116 Ma Tau Kok Road,
Tokwawan, Kowloon

5% Tel: +852 23336245 {HH Fax: +852 2765 8215

Suuéflﬁamls & %

&
aons Koo' 2007 LT 3
e o CERTIFICATE AVARD FORTH BEST BRAND ENTERFRSE
ARRGNEE

o &) & #th 48 X I Mainland China Sole Agent

EREAGLTIERREEREXE (F28) BYHO32

3/F, Yongwang (Jusco) Shopping Mall, Nanguo East Road,
Shunde, Foshan, Guangdong

E &G Tel: +86 757 2980 8308 {H & Fax: +86 757 2980 8318

HONG KONG A
CONSUMERS CHOICE
2007

S <4 EESHEN
A 2 HONG KONG

PREMIER BRAND

© [REEFTE o REREEIRE - TEEIH - ERAGAAGATEEAEERL - BELE -

© All rights reserved. Copying, reproducing or using the contents of this manual is not allowed without prior authorization from German Pool, violators will be prosecuted.

www.germanpool.com

SFX-FRY123-M-12(1.1)



