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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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Notice Before Use

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 operated in accordance with this instruction manual.

Do’s
- The mains voltage stated on the rating plate should correspond to the local electricity supply.
- Place the appliance on a firm and steady work surface.

- Unplug from power outlet when not in use and before cleaning. Allow cooling before putting on or taking off
parts and before cleaning/storing.

- Always use padded mitts due to high temperature steam, food and soup.

- Lift and open the Lid towards the front carefully to avoid high temperature steam.
- Assembly each compartment correctly and make sure they stack up securely.

- Allow cooling before disassembling the baskets.

- To disconnect, set the timer to “O” or “Off”, then remove plug from power socket.

- Ifthe supply cord is damaged, it must be replaced by the manufacturer or its service agent or similarly qualified
person in order to avoid a hazard.

- Keep electrical appliances out of reach from children and infirm persons. Do not let them use the appliance
without supervision.

Don'ts

- Do not touch hot surfaces. Use the handles or knobs. Use pot holders when removing cover or handling hot
containers to avoid steam burns.

- Do not put your hand into the appliance while cooking. If you need to check on the cooking progress or stir, use
a utensil with a long handle.

- Do not operate the appliance near wall or cabinet to prevent damage from steam.
- The Base is not intended to be immersed in water at any time.

- Never move your appliance if it contains anything hot.

- Do not use appliance for other than intended household use.

- Do not attempt to open the appliance Base or dismantle any parts from the appliance; there is no serviceable
part inside.

- Do not let cord hang over the edge of table or counter or touch hot surface.
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Notice Before Use

- Do notimmerse in water.
- Do not use other attachments that may interfere the operation of this appliance.

- All repairs must be done by a licensed technician. Never repair Food Steamer or any parts thereof by yourself.

P.5



Product Structure

FST-D7 (Digital Control)
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Product Structure

FST-K8 (Turn-Knob Control)
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Operating Instructions

Notice Before Use

Before using for the first time, thoroughly clean all of the components of the appliance except the unit base, power cord
and plug.
Do not fill water tank with warm/hot water, salt, pepper, seasonings, herbs, wine, stock or any liquid!

A.Preparation

1. Fill the water tank with clean, cold water.

2. Assemble the drip tray (for collecting all kinds of liquid dripped off from steaming baskets. For example,
gravy, sauce, soup, etc.).

3. Place food in the steaming basket. Use 1, 2 or all 3 Baskets and Rice Container based on your need.

4. Cover the lid.

5. Connect power by plugging in the power cord.

B. Cooking

Caution
Steamer Base, Steaming Baskets and Lid will get very hot while cooking. Do not touch with your hands during operation!

For FST-D7

1. (optional step) Set delayed-start timer:

- Press @ to enter the delay-start mode.
- Press “+” or “-” to set the time you wish to start.
-Press €) again to confirm the setting.

2. Set cooking time using preset functions:
- Press one of the quick function buttons to activate the function mode. The corresponding symbol will appear
on the LCD display.
- Press “+” or “~" if you want to adjust the time.

List of default cooking time:

O 20minutes >  30minutes
£ 25minutes € 35minutes
@ 25minutes £ 40minutes
—OR-—

Set cooking time manually:
- Press é!s) button to activate the timer mode.

- Press “+” or “~" to set the cooking time (refer to Cooking Time Reference Guide). The cooking time will be
displayed on the panel.

- Press & to confirm the setting.
3. Press E’%} to start cooking. The LCD display will show the remaining cooking time. (The “:” symbol will blink,
indicating that the appliance is in operation.)
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Operating Instructions

4. When the cooking time is over, the appliance will stop cooking and “Co” will appear on the LCD display.
5. Remove the Drip Tray with a mitt or dry cloth after it cools down completely.

6. When there is not enough water in the tank, the symbol “Ad” will appear on the LCD display, and the appliance
will stop its operation. To resume operation, fill water tank within 3 minutes. Otherwise, “Er” will appear until
you press E%} and hold for 2 seconds. Alternatively, unplug and re-plug the power to bring the appliance back
to “Stand-by” mode.

For FST-K8

1. Set cooking time by turning the Bell Timer knob to desired time marking (refer to Cooking Time Reference Guide).
2. When the Working Indicator lights up, the appliance starts to operate.

Note

The timer operates regardless of whether the unit is plugged into the electrical outlet or not. Make sure the indicator light
is on when setting the timer.

3. When the cooking time is over, the Working Indicator will go out, and the timer will give a ring. The appliance will
stop cooking, but the Power Indicator light is still on until the appliance is unplugged.

4. Remove the Drip Tray with a mitt or dry cloth after it cools down completely.

C. Basket Combinations
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One steaming basket:

Use one steaming basket to cook one type of food (e.g. peeled potatoes). Distribute food sparsely to avoid
blocking up the holes at the bottom of the basket.

Two steaming baskets:

Food with larger quantities and/or requiring longer cooking time should be cooked in the lower basket. Soup and
sauces will drip from the upper basket, make sure they do not affect the flavors of food in the lower basket.

Three steaming baskets:

To cook different kinds of food at the same time, always place the largest pieces of food requiring the longest
cooking time in the bottom basket. The top basket takes a longer time to reach the cooking temperature (normally
about 3-5 minutes longer).

When you cook beef/fish/poultry and vegetables together, always put the meat in the lower baskets. This way the
raw or half-cooked meat juice would not drip to other food.
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Operating Instructions

D.Adding Water
More water needs to be added if the cooking time is longer than 60 min. Add water to the Water Tank through the
External Water Refill Opening.

E. Steaming Rice
1. Put rice and water in the Rice Container.
2. Place the Rice Container into the Steaming Basket.
3. Cook rice according to the Cooking Time Reference Guide.

F. Other Usages

Lunchbox
Stack 1, 2 or all 3 Steaming Baskets over the Base Tray. Fasten the Basket Locks. Flip up the Handles and carry
it as a lunchbox (maximum weight is 4.5 kg).

Heating in Microwave Oven
Place cold food in the Steaming Basket(s) (together with Base Tray and Basket Lid). Lock up the basket(s) and
the Base Tray firmly. Heat food in a microwave oven.

Cooking Tips

- Special attention: put meat in the lowest basket.

- Asingle layer (basket) of food steams faster than several layers. For high-altitude cooking and larger quantity
of food, longer cooking time is needed.

- Assingle layer (basket) of food steams faster than several layers. For high-altitude cooking and larger quantity of
food, longer cooking time is needed.

- For better results, prepare food pieces in even sizes. When food pieces vary in size, layering is recommended
(place smaller pieces on the top basket).

- Do not overcrowd food in the Steaming Basket or Rice Container. Arrange the food with spaces between pieces to
allow maximum steam flow.

- To avoid water drops to spread around, always use drip tray.
- Never steam meat, poultry or seafood from frozen. Always thaw completely first.

Cooking Time Reference Guide

Steaming times stated in the below table are for reference only. The time may vary depending on the food
size, portion, freshness, position/spacing inside the Steaming Baskets as well as personal preferences.
Please adjust cooking time accordingly.

Food Type Portion Bottom Basket Middle Basket Top Basket
Rice 400g 25-30 min 30-35 min 35-40 min
Fish 400g 18-22 min 22-25 min 25-30 min

Poultry 400g 25-28 min 25-30 min 28-32 min
Beef 350g 25-28 min 25-32 min 28-35 min

Vegetables 400g 15-30 min 18-30 min 18-35 min

Eggs 6pcs 12-14 min 14-16 min 16-18 min
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Care & Maintenance

Attention
- Before cleaning the appliance, let the food steamer cool down entirely, turn off the timer and unplug the appliance.

- Do not immerse the unit body (with control panel), power cord and/or plug into water or any other liquid.

- Do not clean any parts with any rough cleaning tool (such as steel wool).

A. Steaming Basket, Lid, Rice Container, Base Tray & Drip Tray

Hand Wash
Wash with hot soapy water. Then rinse with clean water and dry them thoroughly.

Dishwasher

Remove large pieces of food from the baskets and trays and then rinse them with water. Place the baskets on the
top-most level in the machine in order to avoid scraping.

B. Steamer Base

VN~ WNPRE

Wipe the Steamer Base with a clean, damp cloth and dry it with a soft, dry cloth. Do not put it in dishwasher.

. Descaling
When you find that the appliance takes a longer time to cook than normal, it is about time to clear the minerals
away from the surface of the appliance (dephosphorize).

. Fill half of the Water Tank with white vinegar.

. Place the Drip Tray, Bottom Basket and Basket Lid onto the base body of the appliance.
. Turn on the appliance to cook for 25 minutes.

. Let the food steamer cool down completely.

. Pour the white vinegar out of the drip tray.

. Pour the remaining white vinegar out of the water base.

. Rinse the water base several times with cold water.

. Dry all of the components before storing.

Note

The amount of mineral build-up depends on the degree of water hardness in your area. It is essential that the
appliance is descaled regularly (once every 2-3 months) to maintain steam production and help the appliance
last longer.
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Technical Specifications

Model FST-D7 FST-K8
Voltage 220-240V / 50-60 Hz 220-240V / 50-60 Hz
Rated Power 870 W 870W
Control Panel Digital Turn-knob
Dimensions (H) 333 mm (H) 335 mm

(W) 330 mm (W) 245 mm

(D) 215 mm (D) 320 mm
Net Weight 2.54 kg 2.27 kg

Specifications are subject to change without prior notice.

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

shall prevail.
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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.: [ FST-D7

B 3%E Serial No. :

00 FST-K8

B E ra5% Purchased From :

RA R
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RA(EBWEREE) -
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RNAARABCER - RAFESERER:
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www.germanpool.com/warranty °
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HEFEEF RFE (RARABEREE
BIARET ) ©
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2. R ERIBERAAE I RNR(F - MRALABIE:
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- AIRARE N EINERRHIIEER
- BREARNE ~ MREPEMERARBERE
TS| B2 18 -
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- BEREE AR AZMI ;
- EmAIFRRE AR
- EMARIER A BeAin A B BRSNS B
- B RIIB B ZEX ~ BERSIMIER -
4. AIEEAREIEMHE N E B SR IR AR D -
5. EEGh— RSy - ER A BNAR SRR -

MEEED - /NEUE RS

EEHE(EB)BRAR

BN ERALMGEE 1 97
FRIREEY) A8

BERE ¢ +852 2215 4582

: 4852 2355 7100

EEL : repairs@germanpool.com

BE

(B ES S HA);

FZEERE Invoice No. :
B 'E HHY 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).

=

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 on-site installation, check-up, repair,
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.

N

w

. 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.

Repair Centre - Small Appliances

o

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 card is valid only in Hong Kong
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