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HALOGEN COOKING POT
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Safe | Efficient | Healthy
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German Pool Halogen Cooking Pot can grill, steam, bake,
toast, broil, roast, re-heat or defrost with a simple touch of a
key. Halogen Cooking Pot does not give out any radiation. By
combining FIR penetration with convection and conduction, it

lets you prepare a healthy meal more quickly and safely.
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Superbly User-Friendly
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Delighting You with Healthy Dishes

| SEREEME AHIIEP 3 Fan Speeds
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The all-new Halogen Cooking Pot is now packed
with 3 fan speed modes in order to ensure that the

food flavours are effectively sealed in when cooking
various kinds of food.

L oJ {3 58 Detachable Power Cord

BRUFAEFRGHE  EREEES
BERGOE HEBHERBLZER
WRhERS -

Detachable power cord makes cooking or moving much
more convenient.

tﬁfa EMBEERES  Buffering Lid

WEFBAIMEEFERE  BLBELBAS
RHEKERSERMMERS 2R
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Enhanced buffering lid reduces the pressure between
the lid and the glass container.

t BAIE@IZEE Anti-Tipover Device

MM EERE - — IR - KEB
BNREREREL ERARE -

The anti-tipover device will slide out automatically
with just a press of a button.
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Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most up-to-date version.
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Halogen Cooking Pot now comes with a French-Made premium glass container. It

combines the electric grill, rice cooker, conventional oven, microwave oven, toaster,
stewing pot and electric stewing in one machine.

SRR BB NoMess

ERRER - MEBURAFE=FERLN - BRANMARH W BENKE
BAERESRMAMARIE IR - EBEMAEIREEY - SEEER - KEIE
REMRSHAR  FRRBEFTELEIMRENES - HIEIZERER -
When using Multi-Purpose Halogen Cooking Pot, no oil 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.

EiBE&ERF BRIEEIE Energy-Efficient

NRBEARBERARYER  MEERARE=-EEAHN  MRTH
HE - RENKEHARAREMERES  BEEATKESSENERAE
B EEREEHENR -

Owing to the powerful heating element together with the patented internal circulating
system, Halogen Cooking Pot transfers 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.

| EBIE% ERSE Self Cleaning

HRBERECRANTEERRERAMNBUES RESHR > BB
ARERSE  ABREBEKRBEREEARAME - FREDBRRBEES
RZHFMRMES  BREEMNMAENEE 85 -

Just add in mild detergent and water into glass container, and it can remove oil and

tough stain.

SEARBYE HOBRBE
Brilliant both at high and low temperature cooking

THUREERERASRERRE  BETESE0CUE  BBL
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2-3f%  AKEALEETENEHANKE ; BERFFERANERE » TR
ANFIEENBEEHEREEY - RERE -

Open flame cooking often takes place at over 300 °C. At this temperature, Heterocyclic
Amines (HA) may form in meats. The longer the cooking, the more HA accumulates in
the meat. And at high concentration, HA may be carcinogenic. German Pool’s Halogen
Cooking Pot operates between 50-250°C, and its effective heat penetration,
convection, and conduction heat up foocl evenly to create an ideal grilling effect,
shortening time for up to 200 to 300 perce 1t. German Pool’s Halogen Cooking Pot can
avoid the formation of toxins often formed over open flame cooking, reducing the
occurrence of HA, protecting your health.

FrRREREZERUSE - FRENBENERDFEXALHNEHIXESR -
Related health tips mentioned in this cookbook are for reference only. Please consult your doctor / nutritionist for professional advice.
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New Digital Control Panel
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mMERENBEICTREREE  REBEEHE-

Special TEMP. key is pre-set with programmes such as bake, roast, grill or
reheat. Cooking becomes all the more flexible, fast and simple.
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Powerful Turbo Function

B R 6 IR N AR Y R E N
BMINEESR  WERERAE
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HEEEEL260CHIR
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The all-new Multi-Purpose Halogen
Cooking Pot features a powerful
“TURBO” button. It can be operated
at 260°C highest temperature by a
simple press.

AR REAARE - RABITEA - RATHRALlwww.germanpool.com#f iR
Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most up-to-date version.
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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
cluster-free and is convenient to use.

i B =
Withstanding High = g+ o) 2z =
Temperature Difference mMmE&RE BMEE
Expandable Capacity
SHEEBIRIIE - BARRAmER
FURZERES] » AIE180°C)RZE © —
Premium heat-resistant glass WL

withstanding up to 180°C
temperature difference.
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Anti-Shock
ISBREERERIE 5 SRR AERBRNSEENHE BERER LR EEENNSE
AT © i SEEHRGEEAN12AFIEME17LH  REARE
Enhanced anti-shock treatment for S RESHRERAZRYLAEEARAHES BE0ks
superb durability. ESERENEREREEERREEEH -

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
ﬁ *E ﬁ ﬁ 7@ *2 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.
e o 5
BREARIERG - AR oy
B-ATA - EsRARA BlE B 8 & F
BRI Auto-Pause Feature
Crystal-clearltrarjsparent glass PE—LITH - ARBEBFEEEE @ BERERE -
il easy ST @i e Halogen Cooking Pot is equipped with an “Auto-Pause” safety feature.
cooking process. N . e

Heating process automatically pauses when the lid is lifted.

/ /

Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most up-to-date version.
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Innovative Far-Infrared Technology

HRBRERRMGERAIMITRANES - BIrEREE
T KEZHERERY ARUMEERE - #RNZZ -
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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8 MOCHKIE1300WRIRFE20D EETH ° A . -
Halogen Cooking Pot’s circular heating element gives d “

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

0 BRI e o

BASMRSRMERRE
BRYINED - INEFIR -

FIR rays penetrate the food with
high heat for fast cooking.

FRER

Convection

RIEERGUERHTNED
BIAERAE - NNIREER -

Heat circulating system speeds
up the cooking process.

nEE

Conduction

CRERGHEERBEER
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Heat is conducted to food directly
through the racks.
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No Microwave Radiation

BASMRERAB R —  HAR
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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

BAMRREESFRERY) - (EAES
MY - B R RYARARRE
ERMENER - BRARFRER
MARIKID KA o EEALIMREIR
BEERYPZKDF - AR
HERIEA R AR -

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.

BREHAER

Oil-Free Cooking

RATIMREESTRRI SIMANFA R -
BREHEER - ANAEREGEER
YIRER - SRR REMAR - 58
fRIZIS 2R -

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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Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most up-to-date version.
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Cook Time Reference

|§| & IE ﬁ-¥ %E Meat & Seafood
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Cook Time Reference

ﬁnEu ;—i: ?E & E ﬁi", Vegetable & Others

SERE

% % §E Poultry

Cornish Hens (500g)

‘RMEE BERE o8 | ZEERE BERE
Food Type Time (min.) Temperature Fan Speed
#E (1.5ke) o
4 1 ME
Chicken (1.5kg) 5 807C i
B HE T . -
Chicken Breasts (Boneless) 20 180°¢C = HI
St 8, wh
TEHRA B . .
Chicken Breasts (with Bones) 20-25 180°¢ = HI
KEEOREEERRL) (500g)
2 205° ME
Turkey (Unstuffed) (500g) 5 05°C i
KZEHIA (500g -1.5kg) 30 205°C t ME
Turkey Breast (500g -1.5kg)
BT (8500g) 25 205°C o ME

#1040 ) www.germanpool.com 2| B8 K FE R i T E X R &5

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

REENRERRRSE - EREARRERYNEREAEZEMMIERE

BERE BERE ‘RYEsE BERE @8 BERE

Food Type Time (min.) Temperature Fan Speed Food Type Time (min.) Temperature Fan Speed
é‘i:fgi?ﬁogtki’kg) 50-60 180°C & ME @f d(;;t(;foff?%gg)-zzog 35-45 235°C = HI
R £ o Srp St 10 2607 = H G o o Gl (4 s 20 205%¢ fE Lo
é%iﬁi%d Shrimp 6-8 205°C = HI ffe%ﬁ,ies 12 205°C & HI
zﬁjigcﬁsssfz)s cm thick) 12 235°C 1 ME ﬁ%ﬁns 15 205°C 1% LO
igﬂtgf(l_lﬁz) " 50 205°C i ME o 0 205°C & Lo
Eiﬁﬂﬁfl) 15 205°¢C & HI ﬁ?ﬂ Rolls 15 180°C 18 L0
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A Perfect Accessory - Stainless Steel Pot
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- Large capacity of 12L
- High thermal efficiency
- Stylish, durable & sturdy design

- Stainless steel pot with bonded base
providing perfect heat conduction

- Cooking 3 times faster than a glass pot

%

Information and photos provided in this booklet is for reference purpose only. Actual cooking time and temperature are
subject to food portion and personal preference.



##& Specifications

AYE Model CKY-788
ZEJER | 353K Voltage / Frequency 220V /50 Hz
IHZE Power 1300 W
SREZFAREIE Thermostat 65-260 °C
AR5 S 42 P B ] Timer 9 hr 59 min
225 X <" Container Dimensions (H) 166 mm (@) 330 mm
EH R R FEJERE Product Dimensions (w/Stand) | (H) 315 mm
(W) 330 mm
(D) 460 mm
AREFAE Container Capacity 12 (+5) L
SEEE Net Weight 7.2 kg
AR EEE A 4L Gross Weight (w/Packing) 8.8kg

BEH4EC 4 Supplied Accessories
EZR e - | &R

5 5

Low Rack High Rack Plate Lifter
ERRTHEBALN RN | ERARFEIIRREIRYN ALIRIEGR DS RY) - LIF
B8 KEE ~ RATER © B TUREEERER o BRFNEESHR -
For larger food items such as Grilled For food to be placed near heat A handy tool for carrying food or plate
Duck, Grilled Chicken, Casserole, etc. | source such as Skewers, etc. in and out of the cooking pot.
EE e AR pae
Ring Extension b 4 - ‘! Frying Pan Baking Pan

S
FLUEARAREEAF - SLEIER | BANAET B~ | D USSR IR
NEBRRARYHZERR - | BERIEMERY - o TEA ~ B BME -
To increase capacity by 5 L. Ideal for | For pan-frying gyoza dumplings, fish, | For baking/toasting small items such
large food items or multiple-level cooking. | rice cakes, turnip cakes, etc. as nuts, french fries, herbs, etc.

SEEBL1F Optional Accessories
BYE EEENEME B B

Casserole Pot Stainless Steel Pot Cookbook Recipe DVD

T == ¢

BRVER © RAFR | AEMBSEAR | BEE (KRIER) . | RERE (KRIES)

1505 © R E—SIRIDORIER | 51 27 R | DVD §/\Tﬁ7‘m&"
For making rice casserole, | [T o ZEUERERMA © | WERBHRA -
noodle soup, wonton soup, | stainless steel pot providing | Exclusive “German Pool Exclusive “German Pool
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.

HERIEREREHERE - AORBITEA - RAHRA L www.germanpool.com E kR o
Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most up-to-date version.
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&i# Hong Kong i China BP9 Macau

FETERLME  Upper G/F, Newport Centre, Tokwawan . +852 2773 2888 HAGIUTIBEE MPIREEEH 2635

legaBox L5-58  Shop L5-5, MegaBox, Kowloon Bay T.+852 3907 0356 EB=E L RE 158 1 E

[E5435-43648 Shop 435-436, Tsuen Wan Plaza T.+85224552382 | 3/F,Takshun Plaza, Shunde, | Alameda Dr. Carlos DiAssumpcao, No. 263,
Wing Ming Industrial Centre, CheungShaWan  T.+85223703189 | Foshan, Guangdong Edif. China Civl Plaza, 15 Andar I, Macau
22 Morrison Hill Road, Wanchai T.+85231102030 | T.+86757 29808308 T.+853 2875 2699
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© Al rights reserved. Copying, reproducing or using the contents of this leaflet is not allowed
without prior authorization from German Pool.
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