
Welcome to

A DWELLING FOR THE CULTURALLY CURIOUS 
�AND SOCIALLY CONSCIOUS.

Alma House is a new-to-market serviced apartment concept located 
steps away from the Singapore river. Meaning kind and nourishing, 
the name takes its cue from alma mater. Designed by homegrown 
architecture FARM, Alma House comes from the idea of going back 
to school or back to hour roots, back to your alma mater as it occupies 
the vast historic grounds of the former Nan Chiau High School. The 
inspiration to the historic site is seen across several details in the 
serviced-apartment, from the logo of Alma House adopting an arch 
shape A as part of the distinctive facade shape to the small blue 
school notebook and pencil found in every room. 

almahouse.sg@almahouse.sg
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The building’s modernist architecture is also home to New Bahru,� 
a vibrant creative cluster designed for discovery by The Lo & Behold 
Group and joint venture partner, Sunray Group Holdings. The name 
(Bahru meaning “New” in Malay) reflects the ambition of bringing 
together a new creative community and a nod to the city’s penchant 
for repeating words for emphasis. With trendy shops, restaurants 
and lifestyle establishments that showcase the most progressive of 
what the city has to offer.

Alma House has all the amenities for comfortable living, be it for  
six days or six  months. 

A variety of room types caters to the needs of both short-term 
and long-term corporate and leisure travellers including singles, 
couples, families, friends and colleagues. Designed by homegrown 
architecture practice FARM, Alma House has all the amenities for 
comfortable living, be it for six days or six months.

Alma House is tailored for the curious explorer seeking an off-the-
beaten-path local experience. Here, guests are invited to unlearn 
norms, express themselves freely and forge new friendships. Alma 
House is ideal for anyone seeking greater flexibility, with space for 
work, stay� and living.

Connecting

people, places, planet,

and possibilities

Embracing the authentic, Alma House offers a curated experience
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Lobby Lounge

Opening Hours 
0700 hrs to 2200 hrs 

The heart of Alma House, where guests arrive and depart, lies in 
the lobby lounge, located at level 3. Think of it as an extended living 
room. The bright and open area is designed for flexible usage from 
lounging on the sofa to working at the communal table or hyper-
focusing on the single seats. Start your day with a cup of coffee at 
the lobby lounge and unwind with a nightcap while engaging in 
open conversations. Make yourself at home.

*stricty no outside food & drinks
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Happy Hour

All in-house guests are warmly invited to participate 
and are welcome to charge any expenses directly to 
their room account.

PRICES ARE EXCLUSIVE OF 9% GST AND A 3% SERVICE FEE
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Terms & Conditions

The following Terms and Conditions and any other applicable 
specific Terms and Conditions relevant to the Alma House (“Terms 
and Conditions”) shall apply to your room bookings, and shall form 
a legal agreement between 9Co Cities Pte Ltd. (“Alma House”) 
and you. In the event of any conflict or inconsistency between the 
Terms and Conditions herein and the specific Terms and Conditions 
relevant to the stay details, the specific Terms and Conditions 
relevant to the accommodation booking will prevail followed by the 
Terms and Conditions herein. We kindly ask that you take a moment 
to read them. By making a booking and agreeing to stay in Alma 
House, you confirm that you have read, understood and agree to be 
bound by these Terms and Conditions.

Cancellation Policy 
Unless stated otherwise, our room cancellation policy requires you 
to cancel your stay at least 14 days prior to the day of arrival to avoid 
any fees. Guests should notify the property by email or cancel their 
stay directly online. Travellers who cancel within 14 (and no shows) 
are charged 100% of the booking amount. This is not applicable to 
special promotions or advanced purchase bookings which are non-
refundable. Please read the terms of your booking before confirming 
such.

Checking In and Out 
You must be at least 18 years of age to check in and register for our 
room on your own. Our check-in time is 3PM onwards and check-out 
time is latest by 12PM. Late check-outs are available at a fee subject 
to availability. A valid government issued Identification or Passport 
is required at check-in. Should you arrive prior to check-in time you 
can approach our Guest Experience team in Level 3. If your room is 
still not ready, you will be offered assistance in storing your luggage 
until check in is available. If you will be arriving earlier than check-in 
time and need a room ready, we advise you to book the day before 
your arrival for guaranteed early check-in. Alma House reserves the 
right to take a deposit per night to guarantee for possible incidentals 
during your stay.
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Non-Smoking Policy 
We are committed to providing a comfortable and healthy 
environment for all our guests. As such, we maintain a strict non-
smoking policy throughout our premises. Smoking, including the use 
of tobacco products and electronic cigarettes, is strictly prohibited 
in all indoor areas of the hotel. This includes, but is not limited to, 
guest rooms, hallways, lobbies, elevators, stairwells, etc. All our guest 
rooms, suites, and accommodations are designated as non-smoking. 
Guests found smoking in their rooms will be subject to penalties, 
including a $500 fine for cleaning and deodorising of the affected 
areas. Additional fees can apply on a case by case basis. 

Pet Policy 
We love to be paw-friendly! We understand that pets are an important 
part of your family, and we are pleased to accommodate them during 
your stay in some of our rooms, subject to signing our Pet Agreement 
form. Please contact our Guest Experience team to learn about our 
pet policy. 

Personal Data Policy 
You consent to Alma House to collect, use, store and or disclose to 
an authorised party your data or contact you via email to administer 
your hotel stay booking, respond to your requests, conduct surveys 
about your stay and preferences, improve guest experience, protect 
the safety of people and the property, and comply with or address 
any internal policies, guidelines or requests issued by any Authority. 
You warrant that all the information provided by you to Alma House 
is accurate and complete.

If you are using digital check-in, you allow Alma House to access 
your location data and biometric to provide digital check-in services.

If you would like to remove your email or contact details from our 
database after your stay, please contact our guest experience team 
at hello@almahouse.sg.
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Safety and Security 
Your safety is our utmost priority and concern. We ask that all your 
personal belongings are kept safely in our guest rooms. Those of 
concern should be kept in our guest-room safe boxes with your 
own private code. Please do not leave items unattended. The 
Kim Yam Development complex is monitored by security at 
the guard house 24/7. Alma House will not be liable for the loss 
of your items. If you have any concern during your stay, feel 
free to reach out to our Guest Experience team or email us at 
hello@almahouse.sg

Others 
Alma House should not be in default or liable for any delay or failure 
to perform its obligations under its agreement with the customer 
in terms of the hotel booking, to the extent such performance is 
prevented or disrupted by a Force Majeure Event or your non-
compliance to the property’s safety measures. Alma House may 
decide to cancel your booking with written notice and all money 
refunded in such an event.

Alma House has the right to revise, alter or delete any part of the 
Terms and Conditions without prior notice.

You should hold Alma House harmless in respect of any liability, 
loss, damage, cost and expense of any nature arising out of or in 
connection with the acceptance of your reservation.
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Emergencies

Emergency   995   |   Non-emergency   1777

Clinics

Ambulance

Hospitals  

H & Y TCM Clinic
Robertson Walk, 11 Unity St
Singapore 237995
+65 6235 6780

Republic Clinic
Robertson Walk, 11 Unity St, 
Singapore 237995

Prime Health 
Medical Group
UE Square #03-22, 
81 Clemenceau Ave, Singapore 
239917
+65 6734 4666

Parkway Group 
Healthcare
UE Square, Shell House, 
#10-05, to 07, 
83 Clemenceau Ave, 
Singapore 239920
+65 6854 6666

Mount Elizabeth Hospital
3 Mount Elizabeth 
Singapore 228510

Raffles Hospital
585 North Bridge Road,
Singapore 188770

Singapore General Hospital
Outram Road,
Singapore 169608

24 HRS
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Getting Around

Botanic Gardens, Newton, Little India,
Bayfront, Changi Airport

Outram, Dhoby Ghaut, Chinatown, 
Habourfront [Sentosa Express from 
VivoCity]

Maxwell, Marina Bay, Gardens By The  
Bay, Great World, Orchard, Orchard Blvd 

DT20

NE05

TE05

34 54 139

195 195A

Fort Canning

Clarke Quay

Havelock

downtown line

north-east line

thomson-east coast line

Stop ID: 13109 
UE Sq 

Nearest Mrt

Nearest Bus Stop

13 mins

19 mins

20 mins

20 mins



Daily Shuttle Bus
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PAN PACIFIC 
SERVICED SUITES ORCHARD

NEW BAHRU

1630 1650

1700 1720

1730 1750

1800 1820

1830 1850

1900 1920

1930 1950

2000*

*Drop-off only*Drop-off only

PAN PACIFIC 
SERVICED SUITES ORCHARD

NEW BAHRU

1200 1220

1230 1250

1300 1320

1330 1350

1400 1420

1430 1450

1500 1520

1530 1550

1600 1620

PAN PACIFIC SERVICED SUITES ORCHARD
Pick-up Point Along Somerset Road

Big Block Main Drop-off

DAILY
SHUTTLE BUS

Bus timings are approximate and may vary with traffic and road conditions—we recommend arriving slightly ahead of time.

12Pm-8pM, eVeRy 30min
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Laundry Day
Tuesdays & Fridays*

Drop-off your laundry by 10am

Alma House offers guest laundry & dry cleaning 
services in partnership with

*Except Public Holidays. 
There will be no collection or delivery till next Laundry Day

drop-off

drop-off

collect

collect

Tuesday

Friday

Friday

Tuesday

Laundry
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STEP 1
Stuff laundry into the provided bag

STEP 2
Fill up the form & insert into bag

STEP 3
Drop-off at the designated spot

Form Details

•	 Provide your name, mobile number & email
•	 Fill in “Alma House” & Room number in the address
•	 Fill in the type & quantity of garments for cleaning
•	 Please include any special instructions if needed. eg ‘hang’ or ‘fold’

Learn MoreContacts

Instructions

Price, About Us, And T&C
visit our website

Hotline
+65 6265 1110

Whatsapp
+65 9648 0854

http://fortheloveoflaundry.com


Alma House emerged from the adaptive reuse of a historic school 
building. In land-scarce Singapore, such adaptive reuse projects  
yield significant  carbon emission savings, ranging from 40% to 70% 
compared to constructing new developments. Beyond mitigating 
pollution levels, this approach conserves time and resources 
that would otherwise be spent on demolishing and redeveloping 
buildings. Moreover, it serves as a means to preserve the social 
and cultural value inherent in this heritage site.

Alma House actively reduces its environmental impact through 
collaborative efforts with like-minded brands for its consumables.  
Our team is fully committed to the importance of sustainable 
operations and strives to maintain an energy-efficient property. 

This encompasses a paperless approach, as well as adhering to 
energy-saving, waste reduction, and water conservation practices 
that are responsive to occupancy levels and weather changes. In 
place of single-use bottle amenities are refillable bottles made of 
recyclable materials containing sustainable soap.

Sustainability

24
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Partnerships

Explore Possibilities

As part of a vibrant collective, Alma House partners with our co-
tenants to bring guests a little something extra. From early access 
to curated events and special pop-ups, to exclusive discounts at 
select retail stores, F&B takeout privileges, and complimentary 
gym day passes—your stay comes with more than just a room.

Check our website for the latest perks and partnerships designed 
to make your time at Alma House even more rewarding.

https://almahouse.sg/#possibilities
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fig .01

fig .02

RIVER VALLEY RD, SINGAPORE 179038

Once known as Bukit Larangan (‘Forbidden Hill' in Malay) or Singapore 
Hill, the 18-hectare Fort Canning Hill is steeped in history. From hosting 
peace treaty signings to military operations, this site o!ers a captivating 
journey through time. History enthusiasts can explore the 1936 Fort 
Canning Bunker, descending almost nine meters underground. Apart 
from being a destination for music events, the Hill is also a place where 
nature lovers can find solace amidst the lush greenery, enjoying quiet 
strolls or invigorating runs in the park.

Transformed from a historic wharf along the Singapore River, Robertson 
Quay has evolved into a vibrant lifestyle destination brimming with 
restaurants, bars, and cultural attractions. With its serene ambience, it is a 
favourite spot for families, joggers, and dog walkers, especially during the 
evenings. Follow the river path and discover the bustling, albeit more 
touristy, Clarke Quay and Boat Quay nearby

1(23+,&($'45.6

NATURE CULTURE

ACTIVITIES

fig .03

fig .04

Explore a cutting-edge contemporary art destination in Asia at STPI, a 
not-for-profit organisation specialising in print and paper. Since its inception 
in 2002, STPI has collaborated with over 90 artists worldwide, pushing 
boundaries through artistic experimentation. Beyond exhibitions, immerse in 
public programmes including workshops and complimentary guided tours 
that o!er a glimpse into its creative workshop.

7!89 ACTIVITIES

Embark on a journey through Singapore's iconic districts of Clarke Quay, 
Boat Quay, and Marina Bay aboard the Singapore River Cruise. Glide along 
the historic waterways on an iconic bumboat—once the lifeline of 
commerce, used for the transportation of goods in the 19th and 20th 
centuries. Along the way, take in panoramic views of historic landmarks and 
futuristic architecture that define Singapore's modern cityscape.

7#$%.:(+3'1#;3+'-+5#&3 ACTIVITIES

41 ROBERTSON QUAY, SINGAPORE 238236

CLARK QUAY, JETTY, SINGAPORE 058282

SPYEYE
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ACTIVITIES

DID YOU KNOW
The leaves of the Rain Tree 
folded up in the evenings and 
that was why the Malays called 
it Pukul Lima, which means 5 
o'clock. This was because 5pm 
used to be closer to the sunset 
hour in Singapore and Malaysia 
before changes to Standard 
Time were made on 1 Jan 1982.

Singapore
River Cruise

Clarke Quay

This Rain Tree sits in a nice open space 
right by Alma House! The perfect space 
for childrens and fur babies to frolick and 

run free under the sun.



Tiong Bahru Bakery:
Foothills CAFE NATURE

CAFE

Common Man
Coffee Roasters

11, 12 STANLEY ST, 068730

70 RIVER VALLEY RD, #01-05, SINGAPORE 179037

Brunch enthusiasts can flock to the flagship outlet of Common Man Co!ee 
Roasters for unconventional and clean bistro fares. Enjoy dishes like the 
Turkish Common Man Breakfast, Organic Eggs Benedict, or the hearty 
Common Man Full Breakfast. Wash it all down with barista-brewed co!ee 
crafted from specialty-grade Arabica beans, roasted daily in-house

Tucked away amidst lush greenery, Tiong Bahru 
Bakery Foothills is a haven for bread and pastry 
lovers. Indulge in their famed Kouign Amann or 
Sourdough Croissant with Crémeux Praline filling, 
perfectly complemented by a cup of Nutmeg Teh 
Halia that brings warmth to the belly. Opt for their 
picnic bundle for a delightful outdoor dining 
experience at the nearby Fort Canning Hill.

fig .06

fig .05

Cafés

Toby's Estate Coffee Roasters
8 RODYK ST, SINGAPORE 238216

CAFE

Nestled along the Singapore River, this Aussie café housed in a former spice 
and co!ee warehouse, serves up classic Western brunch delights alongside 
top-notch co!ee. From flu!y pancakes to silky scrambled eggs, indulge in a 
satisfying brunch experience with a side of scenic river views.

fig .07



26 MOHAMED SULTAN RD, SINGAPORE 238970

Bistecca Tuscan
Steakhouse DINING

11 UNITY ST, SINGAPORE 237995

Along the quaint Robertson Quay, Japanese expats look for a 
taste of home at Shirokane Toritama. This authentic yakitori 
joint specialises in charcoal-grilled chicken meats and innards, 
infused with rich smoky flavours. Complete the experience by 
pairing the skewers with Japanese beer or a classic highball

Shirokane Toritama DINING DRINKS

DINING DRINKS

1 NANSON RD, SINGAPORE 238909

Venture into little Italy at Publico Ristorante, which o!ers contemporary 
Italian cuisine within a lively atmosphere. Renowned for its wood-fired 
pizzas (some claim it's the best in town), don't miss out on their tantalising 
Tartufata, Diavola, and Prosciutto Pies. For heartier feasts, indulge in the 
Bistecca Ribeye or the fork-tender Beef Short Rib, slow-cooked for 18 hours 
to perfection.

60 ROBERTSON QUAY, #01-13 THE QUAYSIDE, SINGAPORE 238252

Bringing the rich cultural experiences and street food of Mexico to the 
riverbank, Super Loco is all about the vibe. From the fiesta-esque ambience 
to the vibrant interiors and flavourful Mexican food, this is a great spot for 
gathering the posse for a fun night out. Sip on frozen margaritas and knock 
down the finest tequilas and mezcal while soaking in the energetic 
atmosphere.

Super Loco

DINING DRINKS

207 RIVER VALLEY RD, #01-58 RIVER WING,
UE SQUARE, SINGAPORE 238275

A hidden Japanese izakaya, MoboMoga was created for sake lovers. 
Curated by a seasoned sake master with two decades of experience, the 
sake list boasts rare gems like the Daichi Tokubetsu Junmai. Enjoy food and 
sake pairings in a cosy, laid-back and dimly-lit setting that guarantees a 
relaxing time.

MoboMoga

DINING

1 NANSON ROAD 02-01 INTERCONTINENTAL SINGAPORE,
ROBERTSON QUAY, 238909

Little introduction is needed for the world-renowned Wolfgang's Steakhouse 
where classics like the Porterhouse for Two and Ribeye Steak reign 
supreme. Seafood lovers can opt for the Seafood Platter or Wolfgang's Crab 
Cake. For lunch, savour the Taste of New York Set (sirloin steak) or a Classic 
Wolfgang Burger.

Wolfgang Steakhouse

DINING

442 ORCHARD RD, #01-16/17 CLAYMORE CONNECT, SINGAPORE 238879

Embrace the philosophy of 'one life, one moment' at Ichigo Ichie, a Japanese 
fine-dining kappo restaurant. Helmed by Chef Akane Eno who approaches 
her craft with a calming demeanour, each moment at Ichigo Ichie promises 
an unforgettable culinary encounter. Experience her exquisite creations 
made with the finest ingredients

Ichigo Ichie

Meaning ‘grandmother’ in Mandarin, Po is the culinary flagship of the 
Warehouse Hotel. Blending the past and present, Po specialises in classic 
Singaporean dishes and Asian flavours with a modern twist.  Delight in 
childhood favourites and recipes passed down through generations, refined 
over time. For heartwarming classics, go for the Traditional Kueh Pie Tee, 
Popiah or Paper Spring Chicken.

True to its name, Bistecca Tuscan Steakhouse is the go-to spot for serious 
steak lovers. Indulge in their signature 1.1kg Fiorentina steak, accompanied 
by a trio of sauces and sides, perfect for sharing among three people. 
Nestled within a charming heritage shophouse, the restaurant exudes the 
vibe of a modern Italian farmhouse, featuring exposed brick walls and cosy 
leather booths.

fig .08

fig .09

DINING

fig .10

fig .12

fig .13

fig .14

Dining

15 MOHAMED SULTAN RD, SINGAPORE 238964

Looking toward Mother Earth as its muse, Esora 
is a fine-dining Japanese restaurant o!ering 
modern kappo-style seasonal menus. Housed in 
a heritage shophouse, the ambience is warm and 
welcoming. Sit at the main counter beneath a 
skylight and witness the chef 's meticulous 
attention to detail, resembling an artist ‘painting in 
the sky’—the Japanese translation of 'Esora'

Esora DINING

Publico Ristorante

fig .11

DID YOU KNOW
The shophouse that houses
Bistecca Tuscan Steakhouse
is over a 120years old!

DINING

320 HAVELOCK RD, SINGAPORE 169628

Po

fig .15

fig .16



Bars

320 HAVELOCK RD, SINGAPORE 169628

Warehouse Hotel Lobby Bar DRINKS

DID YOU KNOW

The building was built in 1895 
along the Singapore River as 
part of the Straits of Malacca 
trade route. At that time, the 
area was a hotbed of secret 
societies, underground 
activity, and liquor distilleries.

1 NANSON RD, #02-07B INTERCONTINENTAL ROBERTSON QUAY,
SINGAPORE 238909

Enter the world of Tea-tails where high-quality teas meet sophisticated 
spirits. Taste the natural flavours of fragrant teas like Matcha, Gyokuro, Hoji 
cha, and Oolong expertly balanced with various spirits. Inspired by Japanese 
tea culture, this innovative concept seamlessly blends traditional and 
modern techniques for a unique drinking experience.

Mixology Salon DRINKS

Enter the world of Tea-tails where high-quality teas meet sophisticated 
spirits. Taste the natural flavours of fragrant teas like Matcha, Gyokuro, Hoji 
cha, and Oolong expertly balanced with various spirits. Inspired by Japanese 
tea culture, this innovative concept seamlessly blends traditional and 
modern techniques for a unique drinking experience.

La Maison Du Whisky DRINKS

fig .17

fig .18

fig .19

80 MOHAMED SULTAN RD, #01-10, SINGAPORE 239013

Indulge in craft cocktails, beers, and fine wines at 
the Warehouse Hotel's Lobby Bar. The open yet 
intimate bar is the perfect spot for date nights or 
unwinding after a long day. Dating back to 1895, 
the property's colourful origin—from a distillery to 
an opium den and the 80s Warehouse Disco—has 
inspired its eclectic cocktail menu with creations 
such as Disco Sling and Lady Luck.



New Bahru

NEW BAHRU (BIG BLOCK), 46 KIM YAM RD, #01-14, SINGAPORE 239351

The Coconut Club DINING

DINING

Expect coconut milk-infused dishes at The Coconut Club, a Singaporean 
restaurant. Its Signature Chicken Nasi Lemak Leg features spiced and fried 
organic chicken atop fragrant coconut rice, garnished with crispy rempah 
crumb, fried egg, anchovies, and peanuts. Don’t miss out on dessert—go for 
the Kueh Sampler for an assortment of painstakingly handmade Malay and 
Nonya kueh.

NEW BAHRU (BIG BLOCK), 46 KIM YAM RD, SINGAPORE 239351

San Shu Gong DINING

Originally a private dining spot in Geylang (often fully-booked), San Shu 
Gong has opened its doors at 46 Kim Yan. Specialising in Teochew and 
Cantonese classics, dishes like Deep Fried Ngoh Hiang Roll, Braised Goose 
Teochew Style, Pan Fried Oyster Omelette, and other seafood delights are 
great for family gatherings or a get-together with friends.

NEW BAHRU (BIG BLOCK), 46 KIM YAM RD,
SINGAPORE 239351

Founded by young chefs who are passionate about Singapore’s culinary 
culture, One Prawn & Co elevates a local favourite, the classic Hae Mee 
(prawn noodles). Served in a bubbling claypot, the umami-rich soup is 
inspired by the flavours of Penang prawn noodles and thick Japanese ramen 
broth. Slurp it up with one’s noodle of choice, from the classic yellow noodle 
to beehoon

One Prawn & Co

fig .23

fig .24

fig .25

EXPLORE MORE @ NEW BAHRU

Share your discoveries via social media through the 
hashtag  #AlmaNeighbourhood / #AlmaHood.



33

Manuals

In the next few pages, you’ll find user manuals for the 
following appliances available in your room. These guides 
will help you operate each appliance with ease and make 
the most of your stay. 

Washing Machine
Room – Ceramic Hob
Room – Cooker Hood
TV Sharp
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Washing Machine

  On/Off 
Turn the appliance on and off

  Start/Pause 
Start or pause your programme

  Option 
This allows you to select additional functions and will light when 
selected.

  Programmes 
Available according to the laundry type.

  Display 
The display shows settings, estimated remaining time, options and 
status messages.

Control Panel

1

2

3

4

5
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Cotton 
Hard-wearing textiles, heat-resistant textiles made of cotton or 
linen.

Mix
Mixed load consisting of textiles made of cotton and synthetics.

Auto Dry 
This programme is designed for drying clothes automatically to 
achieve the best dry performance.

Time Dry 
Can select drying as set time. 

Wash & Dry
The standard energy program.

Cold Wash
Washing brightly colored clothes. It can protect the colors better.

Programmes are available according to the laundry type
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Allergy Care Wash
This program applies 60°C high temperature sterilization to make 
the clothes washing more clean to achieve the anti-allergy effect.

Steam Care
Steam Care is applicable for daily laundries like cotton and 
synthetics. The steam can deeply penetrate the fiber, which 
effectively eliminate bacterias and germs, preventing odors and 
protecting your health.

Quick 15’
Extra short programme approx, suitable for lightly soiled washing 
as a small amounts of laundry.

1h WD 
For small synthetic clothes or shirts, load limitation is 1kg 
(about 4 shirts)

ECO 40-60
Default 40°C, not suitable for laundry washing at about 40°C-60°C.

Bulky 
This programme is specially designed for washing duvet coats.

Wool
Hand or machine-washable wool or richwool textiles. Especially 
gentle wash programme to prevent shrinkage, no longer 
programme pauses (textiles rest in wash liquor). 

Rinse & Spin
Extra rinse with spin.

Drum Clean
This Specially set in this machine to clean the drum and tube. 
It applys 90°C high temperature sterilization to make the clothes 
washing more green. When this programme is performed, the 
clothes or other washing cannot be added. When proper amount 
of chlorine bleaching agent is put in, the barrel cleaning effect 
will be better. The customer can use this programme regularly 
according to the need.
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Room - Ceramic Hob

Please be advised that when cooking, kindly ensure the exhaust 
hood is turned on. This helps prevent smoke from triggering 
the smoke detector in the room, which could activate the fire 
alarm system on the premises. In such cases, our GE team will 
be required to promptly investigate the affected zone. Your 
cooperation in this matter is greatly appreciated.

Kindly refrain from turning off the switch for the refrigerator and 
water heater while they are in use.

Operation

Electrical Shock Hazard 
• Do not cook on a broken or cracked cooktop. If the cooktop 
surface is broken or cracked, switch the appliance off immediately 
at the main power supply (wall switch) to avoid the possibility of 
electric shock, for hob surfaces of glass-ceramic or similar material 
which protect live parts and contact customer service center.
• Switch the cooktop off at the wall before cleaning or 
maintenance.
• Failure to follow this advice may result in electrical shock or 
death.

Health Hazard
• This appliance complies with electromagnetic safety standards.
• WARNING: Persons with cardiac pacemakers or any other 
electrical implants must check with their doctor if they can use the 
induction cooking system.

Hot Surface Hazard
• During use, the appliance and its accessible parts will become 
hot. Care should be taken to avoid touching the heating elements.
• Do not let your body, clothing or any item other than suitable 
cookware contact the ceramic glass until the surface is cool down.
• Children less than 8 years of age shall be kept away unless 
continuously supervised.
• Metallic objects such as knives, forks, spoons and lids should not 
be placed on the hob surface since they can get hot.
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Important Safety Instructions
• Never use the appliance as a work or storage surface.
• Never leave any objects or utensils on the appliance.
• Never use the appliance for warming or heating the room.
• After use, always turn off the cooking zones and the cooktop as 
described in this manual (i.e. by using the touch controls).
• The appliance is not intended to be operated by means of an 
external timer or separate remote-control system.
• Do not allow children to play with the appliance or sit, stand, or 
climb on it.
• Do not leave children alone or unattended in the area where the 
appliance is in use.
• Do not stand on the appliance.
• Do not repair or replace any part of the appliance unless 
specifically recommended in the manual. All other servicing 
should be done by a qualified technician.
• Do not use a steam cleaner to clean your cooktop as the 
moisture can get into the appliance therefore making it unsafe.
• Do not place or drop heavy or sharp objects on the glass 
ceramic hob
• Do not use pans with jagged edges or drag pans across the 
glass surface as this can scratch the glass.
• Do not use scourers or any other harsh abrasive cleaning agents 
to clean your cooktop, as these can scratch the ceramic glass.
• If the supply cord is damaged, it must be replaced by the 
manufacturer, its service agent or similarly qualified persons in 
order to avoid hazard.
• This appliance can be used by children aged from 8 years and 
above and persons with reduced physical, sensory or mental 
capabilities or lack of experience and knowledge if they have been 
given supervision or instruction concerning use of the appliance in 
a safe way and understand the hazards involved.
• WARNING: Unattended cooking on a hob with fat or oil can be 
dangerous and may result in fire. NEVER try to extinguish a fire 
with water, but switch off the appliance and then cover flame e.g. 
with a lid or a fire blanket.
• WARNING: Danger of fire: do not store items on the cooking 
surfaces.
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 On/Off control

 Key lock control

 Select power level

Timer control

Select heating zone

Dual zone

Control Panel

1

2

3

4

5

6

Use of Ceramic Hob

Touch Control
• The control respond to touch, so you don’t need to apply any 
pressure.
• Use the ball of your finger, not its tip.
• You will hear a beep sound each time a touch is registered.
• Make sure the control is always clean, dry and that there is no 
object (e.g. a utensil or a cloth) covering them. Even a thin film of 
water may make the control difficult to operate.

Do not use cookware with 
jagged edges or a curved 
base.

Make sure that the base of 
your pan is smooth, sits flat 
against the glass, and is the 
same size as the cooking 
zone. Always center your pan 
on the cooking zone.



40

NOTE: Some type of cookware may cause noise during cooking – the 
noise is normal and does not mean any malfunction of the appliance.

NOTE: You can modify the heat setting at any time during cooking.
If a cooking zone is not turned on within 1 minute, the ceramic hob will 
automatically switch off. You will need to start again at step 1.

Operation

To start cooking
Turn on the main power supply, the buzzer beeps once and all the 
indicators light up for 1 second then goes off, indicating that the 
hob has entered the state of standby mode.

 Touch the ON/OFF       control. 
 All the indicators show “- “

 Place a suitable pan on the desired cooking
 zone (Make sure the bottom of the pan and the
 surface of the cooking zone is clean and dry.)

 Select the cooking zone by touching the
 relevant heating zone, the power level on
 the selected zone will flash.
 The default power level setting is 5.

 Adjust the heat setting by touching the
 key “+” or “-”. If the heat setting is not chosen
 within 1 minute, the cooktop will automatically
 switch off. Restart the cooktop from Step 1.

1

2

3

4

Always lift pans off the 
ceramic hob – do not slide, 
or they may scratch the 
glass.
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To end cooking

 Select the desired heating zone

 Turn the cooking zone off by setting the power
 level to“0”. Make sure the display shows“0”.

 Turn the whole cooktop off by touching the
 ON/OFF control.

Dual Zone Function

The dual zone consists of 2 circuits - the center zone and the 
outer zone. It can be used in the following modes:
• Center Zone – only first heating unit is turned on
• Extended Zone (Center + Outer) – Both first and second 
heating circuits are turned on

Upon selecting the cooking zone, only the center
zone will be turned ON. To activate the outer zone:
• Touch the selected cooking zone with
dual zone function
• Touch dual zone key      , the indicator display will show “=”

To cancel the outer zone, press the dual zone key      to turn off 
the second heating circuit, then select the desired power level 
by using keys “+” and “-”

Safety Key Lock

This function locks the touch control keys to prevent 
unintended use, for example, children accidentally turn the 
cooking zones on. When the controls are locked, all the 
controls except the ON/OFF key are disabled.

1

2

3

NOTE: Beware of hot surfaces.
“H” will be lighted for cooking zone which is hot to touch. 
It will be turned off when the cooking zone temperature 
drop below a preset temperature. It can also be used as 
an energy saving function as you can heat up the pans 
by using the residual heat.
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To activate the key-lock:
• Touch the key lock      control once the timer indicator will show 
“Lo” and the key-lock is activated.

To deactivate the key-lock
• Make sure the cooktop is turned on.
• Touch and hold the key lock      control for 3 seconds.

Residual Heat Warning

When turning off the cooking zone (level “0”) after operating for 
some times, there will be some residual heat and the cooking zone 
will become too warm to be touched. The letter       will be shown 
as a warning. Avoid touching the cooking zone until the temperate 
drops to a safe temperature and the letter       is turned off.

Overflow Protection

When the liquid flows to the control panel, the hob will 
automatically shut down within 10 seconds.
To restart, turn off the power and wipe the area with a clean towel 
before using.

Auto Switch Off

Auto switch off is a safety feature. Each cooking zone is switched 
off automatically after a maximum preset time if no further 
operation is performed. The maximum preset time limit depends 
on the set power level and the default cooking times are shown in 
the table below:

When the hob is in lock mode, all the controls are disable except 
the ON/OFF key, you can always turn off the hob with the ON/
OFF control. To use the cooktop after it is switched off, key-lock 
protection has to be deactivated first.

1 2 3 4 5 6 7 8 9

8 8 8 4 4 4 2 2 2

Power level

Operation time limit (hour)
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Timer Function

The timer can be used in two different ways:
• As a minute minder - the timer will not turn any cooking zone off 
when the set time is up. It is function as a reminder or alarm.
• As an automatic switch off timer - to turn one or more cooking 
zones off after the set time is up.
• In both ways, the timer can be set from “01” to “99” minutes.

Using the Timer as a Minute Minder

The minute minder can be activated if there is no cooking zone 
selected.

Make sure that the cooktop is turned on.
NOTE: The minute minder can be activated 
before or after cooking zone setting is finished.

Touch the timer control, the timer display 
will show “10” and the second digit “0”will 
flash.

Set the time by using the keys “+” and “-” 
(e.g. set the second digit as “5”)

Touch the timer control again, the first 
digit “1” will flash.

Set the time by using the keys “+” and “-” 
(e.g. set the first digit as “9”) and the timer 
will be set at 95 minutes.

When the time is set, it will begin to count 
down immediately. The display will show 
the remaining time.

Buzzer will beep for 30 seconds and the 
time display will show “- -“ when the 
setting time is up. The cooking zone will 
keep operating.

1

2

3

4

5

6

7
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Using the Timer as an Cooking Timer

If the timer is set on one zone:

If the timer is set on multiple cooking zone:

• It is possible to set the cooking timer for multiple cooking zone 
simultaneously. To program the timer on another cooking zone, 
repeat the steps as described above.
• When multiple timer is activated, there will be red dot shown 
on each relevant cooking zones. The timer display will show the 
shortest or minimum time set among the cooking zones and 

Select the heating zone and set the 
desired power level.

Touch the timer control, the timer display 
will show “10” and the second digit “0” will 
flash.

Set the time by using the keys “+” and ”-” 
(e.g. set the second digit as “5”)

Touch the timer control again, the first 
digit “1” will flash.

Set the time by using the keys “+” and “-” 
(e.g. set the first digit as “9”), and the time 
will be set at 95 minutes.

When the time is set, it will begin to count 
down immediately. The display will show 
the remaining time.
NOTE: The red dot next to the power level 
indicator will be lighted, indicating that 
relevant zone is selected for timer

When cooking timer is ended, the relevant 
cooking zone will switch off automatically 
and other cooking zones will keep 
operating if they are turned on previously.
NOTE: The time can be changed at any time 
by touching the timer control key.

1

2

3

4

5

6

7
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the red dot of the corresponding zone will flash. For example, if 
the timer is set to 15 minutes for one zone and 45 minutes for 
the other zone, the timer display will show 15 minutes (shortest 
between the 2 set zones) and the red dot of the corresponding 
zone will flash.

Once the countdown is ended, the corresponding zone will 
switch off automatically. The timer display will show the next 
minimum time set (in this case, 30 minutes) and the red dot of the 
corresponding zone will flash.

(set to 15 minutes)

(set to 45 minutes)

NOTE:Touch the heating zone selection control at any time, the 
corresponding timer for the selected zone will be shown in the 
timer display

Cancel the timer

Select the relevant cooking zone.

Touch the timer control, the power 
indicator will flash

Reset the time to “00” using the keys “+” 
and ”-”and the timer will be cancelled

1

2

3
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Heat Settings

Heat Setting

1-2

3-4

5-6

7-8

9

• delicate warming for small amounts of food
• melting chocolate, butter and food that burn quickly 
• gentle simmering
• slow warming

• reheating
simmering

• slow boiling
• continuations of steam cooking of roasts, stews

• frying
• browning of meats 
• boiling of water

• fast frying
• fast boiling
• grilled steaks

Suitability
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Care and Cleaning

Problem

Soiling on glass 
(fingerprints, 
marks, stains left 
by food or non-
sugary spillovers 
on the glass)

Boil overs, melts, 
and hot sugary 
spills on the glass

Spillovers on the 
touch controls

1. Switch off the main 
power of the cooktop off.
2. Apply a cooktop clean-
er while the glass is still 
warm (but not hot!)
3. Rinse and wipe dry 
with a clean cloth or pa-
per towel.
4. Switch the power on.

Remove these immedi-
ately with a fish slice,  
palette knife or razor 
blade scraper suitable for 
ceramic glass cooktops, 
but beware of hot cook-
ing zone surfaces:
1. Switch off the main 
power
2. Hold the blade or uten-
sil at a 30°angle and 
scrape the soiling or 
spill to a cool area of the 
cooktop.
3. Clean the soiling or 
spillages with a dish cloth 
or paper towel.
4. Follow steps 2 to 4 
for ‘Soiling on glass as 
above.

1. Switch off the main 
power. 
2. Wipe the touch control 
area with a clean damp 
sponge or cloth.
3. Wipe the area com-
pletely dry with a paper 
towel.
4. Switch the power on.

• When the power of the 
cooktop is switched off, 
there will be no ‘hot sur- 
face’ indication but the 
cooking zone may still be 
hot! Take extreme care.
• Heavy-duty scourers, 
some nylon scourers and 
harsh/abrasive cleaning 
agents may scratch 
the glass. Always read 
the label to check if the 
cleaner or scourer is 
suitable.
• Never leave cleaning 
residue on the cooktop: 
the glass may become 
stain

• Stains must be 
removed as soon as 
possible. If the stain 
remains unclean and 
become harden, it will 
be difficult to remove or 
even permanently dam- 
age the glass surface.
• Cut hazard: when the 
safety cover is retracted, 
the blade in a scraper 
is razor-sharp. Use with 
extreme care and always 
store safely and keep out 
of reach of children.

The cooktop may 
beep and turn off. The 
touch controls may not 
function while there is
liquid on it. Make sure 
you wipe the touch 
control area dry before 
turning the cooktop 
power on.

Action Remarks
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Troubleshooting

Problem

The cooktop cannot 
be turned on.

The touch controls 
are not responsive.

The touch controls 
are difficult to 
operate.

Scratch mark on the 
surface.

Some cookware make 
crackling or clicking 
noises. 

The hob makes a low 
humming noise when 
used on a high heat 
setting.

No power.

The controls are locked.

There may be a spillage 
of water over the 
controls or you may be 
using the tip of your 
finger when touching 
the controls.

Rough-edged cookware.
Unsuitable, abrasive 
scourer or cleaning 
products being used.

This may be caused 
by the construction of 
your cookware (layers 
of different metals 
vibrating differently).

This is due to the 
normal operation of 
the electronic control 
system.

Make sure the cooktop 
is connected to the 
power supply and is 
switched on.

Check whether there 
is a power outage in 
your home or area. 
If problem persists, 
call customer service 
center.

Unlock the controls. 
See section ‘Safety 
Key-lock” for 
instructions.

Make sure the touch 
control area is dry. Use 
the ball of your finger 
when touching the 
controls.

Use cookware with flat 
and smooth base. See 
‘Choosing the right 
cookware’. See ‘Care 
and cleaning’.

This is normal and 
does not indicate a 
fault.

This is normal but 
the noise should be 
reduced or disappear 
completely the heat 
setting is reduced.

Possible Causes Action



49

Room - Cooker Hood

Operation
The hood is equipped with 3 speed control.

Use the low speed for simmering, medium speed for light cooking. 

Use the high speed for frying or heavy cooking.

It is also equipped with a lamp to illuminate your cooking area 
when needed.

 turns off switch

 low speed setting

 medium speed setting

 high speed setting

 light switch

Cleaning & Maintenance

Surfaces
Wash with warm soapy water and a soft sponge. Never use 
abrasive detergent, scouring pads, steel wool or solvents on any 
part of this appliance as this will cause irreparable damage.

Aluminium Grease Filters
Wash in the dishwashers or soak the panels in a degreasing agent 
for an hour, then rinse off.

Charcoal Filters (Only For Re-Circulating Mode)
Charcoal filter cannot be reused. They must be replaced once a 
year or depending on the frequency of the appliance usage.
For this appliance to function effectively, regular maintenance is a 
must. Clogged filters restrict airflow and may cause the motor to 
overheat.
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Room - Cooker Hood

Troubleshoot

Symptoms

Not functioning

Poor airflow

Motor running but no 
airflow

Motor cut off after a 
few minutes

Strong cooking smell

Oil dripping onto 
stove

Whirring sound

No electrical supply

Aluminium grease
filters clogged

Charcoal grease filters 
clogged

Butterfly valve jammed

High temperature 
safety device activated

The hood is installed 
too near to the cooking 
stove

Charcoal filters not 
installed

Charcoal grease filters 
clogged

Aluminium grease filter 
saturated

Foreign object in 
contact with fan blade

Check that the plug is 
connected

Check that the mail 
switch is turned on

Clean the filters and 
replace when dry 

Replace charcoal 
filters with new sets

Contact Customer 
Service

The kitchen is not 
sufficiently ventilated

The hood must be at 
least 65cm from stove

In re-circulating mode, 
charcoal filters must 
be installed

Replace charcoal 
filters with new sets

Wash the aluminium 
grease filters

Contact Customer 
Serice

Possible Cause Action
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Room - TV Sharp

See Manual

For step-by-step instructions on how to use the TV and its 
features, please refer to the TV manual. You can access it by 
clicking the link below:

https://sg.sharp/sites/default/files/uploads/files/2T-C32_40_42_50BG1X.pdf



