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- Premium French Glass Container
- Digital Control Panel

- One-Touch Function Keys

HALOGEN COOKING POT
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Safe | Efficient | Healthy
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German Pool Halogen Cooking Pot combines multiple functions in
one machine. Within minutes, it can effortlessly grill, bake, toast,
steam, broil, roast, re-heat, defrost... you name it. It's so easy to
operate that it makes everyone a gourmet chef.

L— & 22 B Multi-Functional

EHKBRERRMACKY-688F » BffkE ~ Bl -t~ A 5 - & - BFSE
INEE » 12AFRARE  FRATEEL @ REME—RIIREXKINAER
B TERENEESRERE  RIFEXREEER -

The all-new Multi-Purpose Halogen Cooking Pot CKY-688F (12-litre) is now packed with

even more features! With a wide temperature range, it can function as an electric grill, rice
cooker, conventional oven, microwave oven, toaster, stewing pot, skillet and more!
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When using Multi-Purpose Halogen Cooking Pot, no oil is needed during preparation and
cooking process. Heat waves can penetrate directly into meat. It effectively drives out fats
and reduces grease within food. Thus cholesterol content can be kept to a minimum.
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Owing to the powerful heating element together with the patented internal circulating
system, Halogen Cooking Pottransfers heat to food by means of convection, conduction and
penetration all at one time. As a result, food can be cooked within a much shorter time.
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There will be no more open-flame nor greasy smoke in the kitchen! You can even cook and

serve right at the dining table without making a mess, thanks to the detachable glass
container with plastic base design.
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New Digital Control Panel
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Easy Time & Temperature Control
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Special one-touch function keys are designed to automatically

cook various dishes at their optimal time and temperature
settings. The press-and-cook function makes cooking all the
more simple and fast.
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The brand new Halogen Cooking Pot CKY-688F now comes with an improved
digital control panel which allows precise time & temperature adjustments.
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Diversified Cooking
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One-Touch Function Key
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Functions
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Rice Make a traditional pot of rice casserole with the help of the Casserole
Pot accessory.
S RBUSERERD - ARAMEERER  RBF]REK ©
Cake DIY cake baking is made easier with this function.
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Steam

Steam your favourite fish or seafood dishes in the most care-free way.
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Making garlic bread and toasting frozen pizza only take a few minutes,
and become tastier and crispier than ever.
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Toast function lets you reheat and bring a crunchy texture to cooked and
leftover food.
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Cool dry (unheated) is ideal for defrosting and marinating purposes.
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Simply add clean water and detergent into glass container, Halogen
Pot’s heat circulating system can breakdown tough stains and grease in
a few minutes.
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Heat Dry

MAEANSZEEHIMER - AEFRYANZEHRKND

Dry food in high fan speed and low heat.
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Sterilize
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Heat up dishwares and utensils for sterilizing purpose.
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Turbo
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Create a crispy texture on the outside and yet retain juiciness inside
for meat dishes such as roasted chicken, lamb rack, etc.
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French-Made Premium Glass Container

User-Friendly Design

“Easy-Lift” Cooking Pot Lid
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Without the need to set aside the lid, the unique design keeps the kitchen

i = cluster-free and is convenient to use
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Enhanced anti-shock treatment for RI2AABEMENIAH @ FESHZHINBSEBERA
superb durability. HRY EuRaEREEREFLEERRAR -

Simply press a button to pull up the extendable arm and add in the Ring
Extension, the capacity can then be expanded from a generous 12 L to an extra

35 ?ﬁ, '% ﬁ pic) E large 17 L. Ideal for cooking food in larger size such as grilled chicken and
See-Through Design turkey, as well as multiple-level cooking with the help of the high and low racks.
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TRLREEENE Auto Pause Feature

Crystal-clear transparent glass HE—IEITR - ARHEEFEEEE X BERS -

for easy monitoring of the Halogen Cooking Pot is equipped with an “Auto-Pause” safety feature.

cooking process.

Heating process automatically pauses when the lid is lifted.
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Innovative Far-Infrared Technology
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Halogen Cooking Pot is a state-of-the-art cookware utilizing
far-infrared (FIR) technology. It is fast, healthy and safe,

delighting you with savoury dishes.
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Three-Way Efficient Heating
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Halogen Cooking Pot’s circular heating element gives
out FIR rays. By combining FIR penetration with
convection and conduction, it further speeds up the
cooking process and thus saves energy. For example, ]
it takes 45 minutes to grill a chicken in an oven with (]
2500W, while it takes only 20 minutes in the 1300W

Halogen Cooking Pot.
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Penetration
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FIR rays penetrate the food with
high heat for fast cooking.
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Convection
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Heat circulating system speeds
up the cooking process.

Conduction
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Heat is conducted to food directly
through the racks.
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No Microwave Radiation
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FIR is a specific light wave from the
sun. Unlike microwave radiation, FIR
rays are natural and not harmful to
humans. Hence, FIR rays are widely
applied to products for cooking, heating
and medical purposes in countries
such as Japan and the USA. Halogen
Cooking Pot does not emit microwave
radiation, flames nor smoke. It is one
of the safest and healthiest cooking
tools available.
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Juicy & Delicious
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FIR rays penetrate food for deep heating.
Food is heated up from inside out,
preventing the surface from turning dry
and charred before it is even fully
cooked while sealing in juices. FIR rays
also help activate the moisture inside
food. Grilled meat features crispy surface
and tender texture.
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Oil-Free Cookmg
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FIR rays heat up food thoroughly and
can effectively seal in nutrients. Since
heat is swiftly transferred to the interior
of food, oil is not needed for cooking.
Healthy cooking is made easy.
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Delicious Recipes
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Rice Casserole w/ Chicken & Chinese Sausage

¥ % i 4 st #l:  INGREDIENTS: SEASONING: ~ CASSEROLE
SAUCE:
A (T4 BHR = EZih Chicken Pepper Dark Soy Sauce
s (Th) M BSh A Chinese Sausages Chicken Powder  Light Soy Sauce
RYE (P#) 7B s 20m Chinese Mushrooms Garlic (chopped) Cooked Oil
B K 4E 258 Rice _ Light St_)y Sauce
En mme s Sten opeo
= Oyster Sauce
Ginger (chopped)
Cooking Wine
Sesame Oil
i35 PROCEDURES:
1. EER BN —E RS » BE10-15 1. Marinate chicken meat with seasoning for 10-15 min.
DB o 2. Soak rice in water for 30 min and then drain. Put
2. BKELE NG B ERARE rice into Casserole Pot and pour hot water over rice.
A AZK 3. Place chicken, sausages, mushrooms and ginger
3. AR T A - S RS L on top of rice, then cover Casserole Pot lid.
T s L s ?f - 4. Place Casserole Pot into glass container (on Low
SRR L - EEBIERE o Rack) and press rice button.
4. BRIFREBMES 1% 9 ZIFERSE © 5. When cook time is over, garnish with scallion and
5. REINAEER » M EPEFZHRIBIRL o pour casserole sauce over rice.
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Delicious Recipes
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Roast Goose
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Honey-BBQ Pork

INGREDIENTS: SEASONING: COATING:
Whole Goose Salt Vinegar
Sugar Malt Sugar
Star Anise
Sand Ginger
Bay Leaves
PROCEDURES:

1. Mix seasoning and place the mixture inside goose
body; seal goose body with a bamboo stick. Marinate
for at least 3 hrs.

. Soak goose in hot water for 10-15 sec. Dry goose
body with a towel.

. Mix 100ml vinegar with 30g malt sugar until
completely melted; brush the mixture thoroughly on
goose and press cool dry button.

. Cut goose into chunks; use Low Rack and Extension
Ring, place goose into glass container (skin facing
down) to cook at Turbo 250°C for 20 min. Then
turn over and grill for another 10 min.
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BB 35 g ;Esp geg—Raising Flour
D s

W REE Some Salt & Oil
m;ﬁ PROCEDURES:

1. JERE200°CTRR © 1. Pre-heat Halogen Cooking Pot at 200°C.

2. EZREAR - ZEAMIERFTS 2. Separate egg yolks and egg whites. Whisk egg whites for
FHEE(R204E) - BIRAE R e about 2 min until they turn into foam form. Add sugar
R AREENT o and a little salt; then continue whisking until foam

SN =TT N TG NS becomes firm.

<k ngfﬂ%;fjﬁjasif*?&/ G 3.;1‘);dr:]ri1xzje:aeten egg yolk, seized flour and oil into

- BEENZE EDVRAE  HEREAFE 4. Pour mixture into lightly-greased Casserole Pot. Gently
A o IR ETE A R E SR T - tap Casserole Pot on table in order to drive out excessive
MRIEERBEH - AREFET - air bubbles. Cover the lid.

EERAGRE }Eﬁﬁg&&&@ Z#Et 5.Place Casserole Pot into Halogen Cooking Pot, Press
EIE10-1208EBNRK © cake button bake for approx. 10-12 min using

Low Rack.
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INGREDIENTS: SEASONING:
Pork Salt
Sugar
Dark Soy Sauce
Char-siu Sauce
Malt Sugar
PROCEDURES:

1. Mix all seasoning together with pork, marinate
for at least 1 hr.

2. Place pork on Low Rack and press the o turbo
button to grill for 10 min. Then lift cooking pot lid
(operation pauses automatically). Turn meat over
and grill for another 5 min.

For more product information and recipes, visit www.germanpool.com




#R1E Specifications ‘
AUSE Model CKY-688F

SR | B3R Voltage / Frequency 220V /50 Hz

IHEZ Power 1300 W

JREEFAENESE Thermostat 50-250 °C

0-120 minutes
(H) 165 mm (@) 330 mm
(H) 322 mm (@) 460 mm

R 22t G & Timer
IS 25 /] I Container Dimensions
EH R FEEJEEE Product Dimensions (w/Stand)

RESAE Container Capacity 12 (+5) L
JFEE Net Weight 8.0 kg
#AEE3E AL Gross Weight (w/Packing) 9.0 kg

BE#AEC 1 Supplied Accessories

For larger food items such as Grilled
Duck, Grilled Chicken, Casserole.

&3 RIEAR EVE/PN =

Low Rack Plate Lifter {
BRARZRBAZNRYN : | BRANSZRORARNRYN ALURRENEEY - LB
KRR ~ SR ~ RATER - B A REEEREA o BFXBEHR o

For food to be placed near heat
source such as Skewers.

A handy tool for carrying food or
plate in and out of the cooking pot.

NEERARYSSEER -
To increase capacity by 5 L. Ideal for
large food items or multiple-level cooking,

sk RIHR yiviid
Ring Extension I'!-3.: ﬁ Frying Pan Baking Pan
S
FLUEARAR RSN - TEER | BRFRART « plA - B | BRRZEELE)EY

RERREMEY) -
For pan-frying gyoza dumplings,
fish, rice cakes, turnip cakes, etc.

a0 TeE B BEME -
For baking/toasting small items such
as nuts, french fries, herbs. /

SEEELF Optional Accessories

B BERENEMSE | RE R
Casserole Pot Stainless Steel Pot Cookbook Recipe DVD
E = ]

ERRER « SRR | NAMABEMR | BEE (KXRER) . | BEE (KARER)
3% » P E—SRTDORIER. | P2 FO0RMER | DVD » EATRER
For making rice casserole, | FEIRE o CEUETSERIER o | ESZHESER -
noodie soup, wonton Stainless steel pot providing | Exclusive “German Pool Exclusive “German Pool
soup, sukiyaki, etc. perfect heat convection for | Gourmet World" cookbook Gourmet World" DVD with

even shorter cooking time. | with over a dozen Halogen Pot | demo videos of over 20

recipes and operating tips. Halogen Pot recipes. /

FEEFEREINEEE - LWARSITHEA) o Specifications are subject to change without prior notice.
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GERMAN POOL (HONG KONG) LIMITED

Hong Kong
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Sole Agent & Showroom

NELMESFEAE16%
HELHRORBBT2-48E
Room 24, Upper G/F, Newport Centre,
116 Ma Tau Kok Road, Tokwawan, Kin.
2 Home Appliances T.+852 27732888
JEFE Kichen Cabinetry T. +852 27732828

Showroom
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Ground Floor,

22 Morrison Hill Road,
Wanchai, Hong Kong,
T.+852 31102030

BB R BRI Pl
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China
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Sole Agent & Flagship Showroom
HFULE HomeSquare  NEEZ A RIAET168% EREFHLT 1
31#327-3285% 4 KT SELbA] AREEREEIEES=E
(EREMET) (B HsAL ) 3/F, Takshun Plaza,

T.+8525802 5070
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©All rights reserved. Copying, reproducing or using the contents of this leaflet is not allowed without prior authorization from German Pool. | HPX-CKYBSSF-PS-13(6)

Shop 327 - 328, Level 3,  G/F WingMing Industrial Centre,
HomeSquare, Shatin, N.T. 15 Cheung Yue Stret, Lai Chi Kok, Kin
T.+85223703189

EI@HEEBEN SESGER

Nanguo East Road, Shunde,
Foshan, Guangdong,
T.+86 757 2080 8308
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www.germanpool.com






