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

it BHE OPERATING INSTRUCTIONS




B SR {EFE™ Quick Operating Guide

(BEAERFMIRIESA - FEBEAHAEP.O7 - Please refer to P.07 for detailed operating instructions. )
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Keep water level (with food) between 1/5 to 4/5 of
inner pot’s height
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Connect power and select one of the one-touch
buttons to start cooking
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Turn towards “LOCK LID” direction to securely close lid Do not open cooker lid immediately after cooking
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Floating Valve
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Sinking position
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Floater
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Pressure Relief Valve (PRV) must point to “SEALED” When Floater sinks down, open cooker lid
position
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i Pointing PRV to “Release” position during “Keep During operation, keep hands and face away from

i Warm” status can speed up the discharge of the lid and venting outlet on the PRV

remaining pressure (not applicable when cooking
%, porridge)
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German Pool Ultimate Rice Cooker is a brand
new kitchen tool proudly developed using the
latest technology. This cooker combines the
advantages of the rice cookers, pressure
cookers, vacuum pots and electric stewing
pots currently available in the market. It is
safe to use, easy to operate and extremely
efficient.

With the updated one-touch cooking features,
well-built structure and distinctive design,
Ultimate Rice Cooker is considered to be an
ideal kitchen helper for all modern families.

High Efficiency

Saving up to half the energy and cutting operation
time tremendously

Multi-Functional

Capable of steaming rice, making congee, boiling
soup, stewing meat, cooking beans, baking cakes
and various slow cooking functions

Automatic Control

No time / power setting necessary when a function
button is pressed. Cooking process is fully
automatic; no special supervising needed

Custom Cook Time
Adjustable cook time allowing recipe customization

Power Failure Memory

Continuing original sequence when the
power resumes

Taste-Sealed & Noise-Free Design

Air-tight cooker design not only keeps cooking
process noise- and grease-free but also preserves
nutrition and original taste of food

Easy-To-Clean
Non-stick inner pot, sturdy outer pot and stainless
steel body
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Multiple Safety Devices

- Lid Locking Protection
No pressure filled when the lid is not closed
properly; lid not removable when pressure is not
fully released after cooking

- Pressure Relief
When temperature and pressure inside the cooker
g0 beyond the normal value, the pressure
discharging valve the steam to regulate

- Safety Pressure Discharge
When for some reason the pressure relief valve
fails and internal pressure rises beyond threshold
level, cooker automatically discharges pressure
through edge of lid to avoid explosion

- Over-heat Protection
Cooker automatically shuts down when internal
temperature exceeds temperature limit



EEMREETS Product Structure

W& 4EHE Main Body

O Nk b=

$RE= Cooker Lid

REZHEF Lid Handle

B HHERRE Pressure Relief Valve
% F 8 Floating Valve

iZF Floater

A£8 Inner Pot

948 Outer Pot

$Z4ITE4HR Control Panel

. BXENHE Heating Plate
. &IK#F Water Collection Cup
. 9M&% Stainless Steel Body
. EiR4% Power Cord & Power Plug
. B4 Sealing Belt
. BB #EE

Sealing Belt Mounting Plate

. B53%EE Anti-Clog Filter

BEMED 4 Supplied Accessories

16. E#F Measuring Cup
17. 8R] Rice Spatula
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Cooking Time

BIEARRERRR

“Cooking Mode Indicator
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“Keep Warm” Mode Indicator




¥E#IEHR Control Panel

ULTIMATE RICE COOKER URC™®

COOK TIME
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“RICE” Button “TENDON” Button

TN%E  RIRThAER o TIEAERT 5 $2 (0-24/)\K)

“MEAT” Button Appointment Timer Button (0-24 hours)

56, PRINARSE @ MR, 8 (1-99948)
“CONGEE / FISH” Button “COOK TIME” Buttons (1-99 min)

N% 1 RTDRESR 9 MR [ BUH 8
“SOUP” Button “KEEP WARM / CANCEL” Button

T8, RhAesR
“BEANS” Button

@0 000
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¥ $#55BH Control Buttons
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One-Touch Function Buttons

(Incl. “Steamed Rice”, “Meat”, “Congee / Fish”, “Soup”,
“Beans” and “Tendon”)

When cooker is not cooking, select and press one of
these buttons to start operation according to default
time settings. Corresponding icon and cook time will be
shown on the digijtal display

“Appointment Time” Button @

Press to delay starting time of operation. Delay
appointment by 1 hour per each press of this button.
Maximum appointment setting is 24 hours

(This button does not work under “Keep Warm” or
“Cooking” status)

“Cook Time” Buttons @

Press to set cook time according to personal preferences.
Add or reduce 1 minute per each press of the “+” or “-“
button respectively. Add or reduce 10 min. respectively
when these buttons are pressed continuously. Time can
be adjusted from O to 99 min

“Keep Warm / Cancel” Button 0

(1) When cooker is not running (display is “08 @8"),
press this button to enter “Keep Warm” status

(2) When cooker is under “Cooking” or “Keep Warm”
status, press this button to clear all settings

BiEZHSRIZ2 2 Custom Recipe Time Reference

*RIERRH2E  ERTRANBREFRMNEREADKRMMHFRE

* Information below is for reference only. Actual cooking time are subject to food portion and personal preference.

/ RYELE BERME (98) FOOD TYPE TIME (min)
2 1-85)4% Fish 1-8 min
EEW L A= 10-20> 48 Meat / Chicken / Spareribs 10-20 min
RN 1-37 48 Congee (Chao Zhou Style) 1-3 min
E 20-254) 4% Congee (Canton Style) 20-25 min
) 25-309348 Soup 25-30 min
ISR ANSN 20-3593 4% Beans / Red Bean Soup 20-35 min
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1. Open Lid

Hold handle and turn lid to “OPEN LID"rhdirection
(clock-wise) (Figures 1 & 2). Lift cooker lid (Figure 3)
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2. Put Water & Food

Take out the inner pot and then put food and water
in it. Food and water combined cannot be lower
than 1/5 or exceed 4/5 of the height of inner pot.
(Figures 4 & 5) (If food expands in water, water level
should not exceed 3/5 of pot height) (Figure 6)
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3. Place Inner Pot In Cooker

Before placing inner pot into cooker, make sure
the outside of inner pot and heating plate are
clean. Position inner pot properly so that it is in
good contact with the heating plate
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{75 ;% Operating Procedures
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4. Close & Lock Lid

* Make sure sealing belt is well-fitted to
mounting plate

* Tab and slide along sealing belt with fingers to
ensure that the belt is securely positioned

 Close cooker lid and turn it towards “LOCK LID”
direction @ (counter-clockwise) until a fastening
sound is heard (Figures 8-10)
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5. Final Check

Point the Pressure Relief Valve to “Sealed” position
(Figure 11). Then make sure that Floater is in
sinking position (Figure 12)

o B

Floating Valve

Pressure Relief

TR
Sinking position

EFiREE

Raised position

6. IEEEIR
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6. Connect Power

Plug in the power. Display will show “@3 32". The left
two digits represent appointment time (in hours). The
right two digits represent cooking time (in minutes)
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7. Configure Timer

(To start cooking immediately, skip to next step)
To delay cooking, press “Appointment Time”
button @) to set start time

8. Configure Cooking Time & Start

Do one of the followings:

a. One-Touch Function: select and press one of
the one-touch function buttons. Operation will
start automatically (To change function, press
“Cancel” and then select another button)

b. Custom Time Setting: Press “Cook Time”
buttons (¥) O to adjust cooking time
according to personal preferences

Caution: When cooking liquid food (e.g. congee, fluid),
Pressure Relief Valve should not be released

immediately after the “Keep Warm” indicator begins to
light up. Wait until the Floater drops down, otherwise
food may spit out through the steam
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9. Unplug Power

10. Open Lid

Hold and turn cooker lid to the “OPEN LID” rh
direction (clockwise) and open the lid



SER]E Sample Recipes
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@ Salty Chicken (“MEAT” Function)

Ingredients: Raw Chicken (about 2kg), Spring Onions (4 pc), Ginger (2 slices), Water (1/2 cup)
Seasoning: Salt (2 teaspoon), Ground Ginger Powder (1/2 packet), Pepper

Procedure:

1. Pet dry chicken, rub seasoning mixture on it. Stuff the rest of the seasoning, ginger and spring onions into
chicken. Marinate chicken for about 1 hour

2. Pour water into inner pot, and place marinated chicken on a steam rack in the inner pot (water level
should be lower than the height of rack)

3. Close cooker lid. Press “Meat” function button to start

4. When “Keep Warm” indicator lights up, make sure Floater sinks down and then open cooker lid
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@ Pig’s Feet Cooked in Sweet Vinegar (“TENDON” function)

Ingredients: Pig’'s Feet (about 2kg), Ginger (1 kg), Chinese Sweet Vinegar (2 kg), Egg (10 pc)

Procedure:

1. Clean pig’s feet and ginger. Hard-boil eggs and remove shells

2. Place all ingredients into inner pot; Close cooker lid and press “TENDON” button to start.

3. When “Keep Warm” indicator lights up, make sure Floater sinks down and then open cooker lid
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7 EEEEIE Caution

£ FAR Before Use
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* Do not store this product together with inflammable
products or operate it in a humid and heated
environment

* When moving the cooker, please hold the handle on
both sides of the cooker bottom instead of the
lid handle

* Do not apply any weight on the Pressure Relief
Valve or replace it with any other object

* The Anti-Clog Filter should be cleaned regularly.
Pressure Relief Valve must also be checked in
order to avoid blockage

EED During Operation

* The amount of water added to the inner pot should
be complied with Step 2 of Operating Procedures

The contact point between the inner pot and the
heating plate should be kept clean; Do not use inner
pot directly on top of any other heat source or have
it replaced by other containers

Do not touch cooker lid during operation to
avoid injuries

Do not block the surrounding of the locking position
to ensure safety

When there is a large amount of steam discharging
from the periphery of cooker lid during operation,
unplug the power immediately. It is an abnormal
phenomenon (Safety Discharge Protection is
activated), and cooker must be brought to our
Customer & Repair Centre for a check-up




7 EEEEIE Caution

B{ESEHL Finish

'?E?\’¥1735E'F}Eﬁ—r DpiThz=
@?E&% (N3638) - BOBFRELARE
=

Eé%ﬁ?ﬁ Ayl H&EFHﬂ

- AEBBENPREYERE - D088 TSR
DB RO, RERIDZBTFHERE
» DRzt

- REGMZENREETERE
RBRIRILIL L BIGNEEEE

BEARE

- EBIREE SEENBZR B EmEE
%ﬁﬁiﬁm%lﬁ% ’ DTTT@FﬁEﬂIEU“BD

R
e

- WTEfE B RS
RATHEERRIE

- BRI BTIRERNEREH; AERR
AEAAARR AT B AARATE I
ABETHE

BRANFER - VAERSHASRAEFARR
AIMFHRER - 170 B1THFE

BYEEA - W

¢ Do not attempt to open cooker lid when Floater
is still in raised position

* Keep hands and face away from the
venting outlet on the Pressure Relief Valve when
cooker is discharging. Do not touch cooker lid
during operation to avoid injuries

¢ Please use wooden or plastic spatulas to avoid
any scratching of the non-stick coating of the
inner pot

fEFZ After Use

* Please keep Sealing Ring in good and clean
condition. Do not replace Sealing Ring with any
other rubber ring or tension ring

* When there is any malfunction during use,
please stop the operation and contact our
Customer & Repair Centre

* Dismantling or replacement of any parts of this
product must be done by a licensed technician
with German Pool authorized parts

* If power cord or power plug is damaged, please
replace it with German Pool authorized cable
and parts.




B N HEE Care & Maintenance
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Unplug power prior to cleaning

Wipe cooker bottom with a clean cloth. Do not
immerse cooker into water or spray water on it

Remove water from Water Collection Cup. Clean
collection cup with a wet towel and plug it back
to the side of cooker body

Cooker lid can be detached from cooker body
for cleaning purposes. Open lid and glide it
along the track in counter-clockwise direction.
Then tilt and loosen the lid. When cleaning, rinse
inner side of cooker with water, including
Sealing Belt, Pressure Relief Valve, Anti-Clog
Filter, Steam Venting Outlet and Floating Valve.
After that, wipe all parts with a clean cloth

Use a sponge or non-metallic soft brush to
clean inner pot and outer pot (Do not use any
abrasive cleaning products). Then dry the
surface with a clean cloth

L B&IE Electrical Schematics
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Power Connecter
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= REE N FEIR 55 Trouble Shooting

‘B

REA

EIETiE

BAEMNE o BHBRKNEL BB

o T TR FAFESHEHERT
FRERE e ERHREFTRE NI FASRF R T
REHHERR o R EZHHE B EZEE

o EHEMBRYEE BRI

o E B BHRERHHE

o EREALT BRERE
BAHmEEIRRR | «BAKENERYES BRI DB

o B NBFMEEE BB BN
ST AREELTF o FRNERMFIKB BRERRYK

o RENBNBINEIRRIEE RAHERRE //
6henomenon Cause Solution

Lid cannot be closed

e Position of Sealing Belt is not secured

e Floater/Floating Valve is stuck on the
closing gate

Adjust Sealing Belt

Slightly push back the closing gate
in the Floating Valve

Lid cannot be opened

e Floater does not drop down after
pressure is completely discharged

Slightly tap down Floater
with a chopstick

Steam leaks through the lid

e Sealing Belt is missing
e Sealing Belt is dirty
e Sealing Belt is damaged

e Lid is not closed properly

Affix Sealing Belt
Clean Sealing Belt
Replace Sealing Belt

Re-close lid according to
Operating Procedure

Steam leaks through the
Pressure Relief Valve

e Pressure Relief Valve is clogged

e Pressure Relief Valve is damanged

Clean Pressure Relief Valve

Replace Pressure Relief Valve

Floater does not raise

e Amount of food and water is below
minimum requirement

e Cooker lid or Pressure Relief Valve is
broken

Add enough amount of food and
water (Please refer to Operating
Procedure Step 2)

Send product to our Repair and
Customer Service Centre /

@ﬁ;‘?gﬁﬂt‘ﬁﬁ Error Code | E1 E2 E3 E4
#F& Error RSB B RURIRIE ) BT L]
Broken circuit Short circuit of Overheat Signal Switch
of the sensor the sensor

Malfunction /
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T R#& Technical Specifications

URC-6
220V /50 Hz
1000 W
6L
22cm
0-70 kPa
90 kPa
60-80 C

1 - 99 minutes

1-24 hours
ISO9001 : 2000 /

ERSBSSNEMEER - LBXEYRE -

Product specifications and appearance are subject to change without prior notice.

FRIEHRAIIA A - — BRI

If there is any inconsistency or ambiguity between the English version and the Chinese version, the Chinese version shall prevail

P.15
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For additional product information and cooking recipes,

please visit our website at http://www.germanpool.com



AT R R —HHRTT - DEMEERREER - ARRHAARZEEMNAERER - DTRIGHRASER
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.

#EE Model No. : [] URC-6
5 5%5% Serial No. :

§% = Ra%% Purchased From :
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&~ RERBHRBM4 2 AT SHEMER -
* BFAEBE AR - UIRFIEpR—&ETS
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1)EZARARRPENZ RAELRERE
www.germanpool.com/warranty °
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BIARET ) ©

1. ORBEHTISERRIEARS - B AERBEER o
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HATSIBU 1818
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- M RIEmEES MR
- ERIFRAIZ A B RSN SAT MR
- BB ARSI B R~ RIS o
4. AR RIS SR IR EL A S LRI R ©
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#E(EEL - /NBUERS

EHE(ES)BRAR
BEBTBRALIISEE 1 58
IR EEIM A O8IE

TEEE  +852 2215 4582

HHE : +852 2355 7100

ZFEEL : repairs@germanpool.com

HEERBAELESERATE
FRABBERESE)  BABERE #

ZFIESEEE Invoice No. :

f% S HHA Purchase Date :

Warranty Terms & Conditions

Under normal operations, the product will receive a 1-year
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.

2. Customer should always follow the operating
instructions. This warranty does not apply to:

- labour costs for installation, on-site check-up, part
replacement 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.

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

Repair Centre - Small Appliances

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

This warranty is valid only in Hong Kong
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mEE(H%)BRALE German Pool (Hong Kong) Limited
BHBNBELIVEEEAE165E LR 0SB T 2-458F B (Tel) = BH (Fax) : BI (E-mail) :
Room 2 - 4, Upper Ground Floor, Newport Centre +852 2333 6245 +852 2765 8215 info@germanpool.com

116 Ma Tau Kok Road, Tokwawan, Kowloon, Hong Kong | 1+852 2773 2888 +852 2365 6009
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CONSUMERS CHOICE
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©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
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