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Digital Control Panel
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10 One-Touch Functions for Easy Operation
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Extension Device for an Extra 3L Capacity

HALOGEN COOKING POT
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Safe | Efficient | Healthy | No Microwave Radiation
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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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Halogen Cooking Pot combines the electric grill, rice cooker, conventional oven,
microwave oven, toaster, stewing pot and skillet in one machine. Unique one-touch
function keys are designed to cook various dishes automatically. It also enables
flexible time and speed adjustment for great convenience.
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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 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.
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Just add in mild detergent and water into glass container, and it can remove oil and
tough stain.
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Brilliant both at high and low temperature cooking
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Open flame cooking often takes place at over 300°C. At this temperature, Heterocy-
clic 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 food evenly to create an ideal grilling effect,
shortening time for up to 200 to 300 percent. 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.
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Versatile One-touch Function Keys

£ Cake
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DIY cake baking is made easier
with this function.
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3 fan speed selection to achieve uniform

heat dispersion and thus enhance the
cooking result.
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Create a crispy texture on the outside and
yet retain juiciness inside for meat dishes

\such as roasted chicken and lamb rack. )
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Heat up dishwares and utensils for
sterilizing purpose.
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Steam your favourite fish or seafood
dishes in the most carefree way.
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Make garlic bread and toast frozen pizza
in a few minutes only. The food is made
tastier and crispier than ever.
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PIZZA TOAST
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Reheat cooked food under low fan
speed to restore its crunchy texture.

#ihfE Toast

Lﬁ*’?
i

\

006G

RIcE CLEAN

5%z Heat Dry

ERNRERER - KERIZHK -

AIRRREY)  RHBREARZA -

Dry food in high fan speed and low heat,
ideal for defrosting food and preparing

toasted nuts as flavorings. )
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Make a traditional pot of rice casserole

with the help of the Casserole Pot
accessory.
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Simply add water and detergent, the heat
circulating system can breakdown tough
stains and grease in a few minutes.
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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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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 approx. 20 minutes in the

1000W 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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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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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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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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User-Friendly Design
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“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.
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Simply press a button to pull up the extendable arm and add in the Ring
Extension, the capacity can then be expanded from 7 L to 10 L. Ideal for
cooking food in larger size such as grilled chicken and duck, as well as
multiple-level cooking with the help of the high and low racks.
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Lid Lock Protection
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The newly added lid lock prevents the lid from knocking against the
glass container.
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User-Friendly Design
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Halogen Cooking Pot is equipped with an 7
auto-pause safety feature. Heating process :
automatically pauses when the lid is lifted. _
L
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Enhanced shock-proof lid reduces the pressure
of impact between the lid and the glass
container.

L o X {58 Detachable Power Cord
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Detachable power cord makes cooking or
moving much more convenient.

L EHAERBIE SeeThrough Design
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Crystal-clear transparent glass for easy
monitoring of the cooking process.
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Delicious Recipes
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Rice Casserole With Chinese Sausages
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INGREDIENTS: Rice Grains, Chinese Sausages
(sliced), Chinese Liver Sausages
(sliced), Ginger (shredded)
SEASONINGS: Soy Sauce for Clay Pot Rice
PROCEDURES:

1. Put rice grains into Casserole Pot. Pour in hot
water to about 1 cm above rice level. Close the
Casserole Pot lid.

2. Place Casserole Pot on Low Rack inside Halogen
Cooking Pot. Bake at 250°C for 20 minutes.

3. Arrange sliced sausages on top of the rice. Close
the Casserole Pot lid. Bake for another 10 minutes.

4. After cooking, keep the lid on for a moment.
Pour in soy sauce. Mix well and serve hot.

Low-fat Breaded Pork Cutlet

INGREDIENTS: Pork Collar Butt, Bread Crumbs
(Japanese), All-Purpose Flour,
Vegetable Oil, Egg

MARINADE: Salt, Pepper

PROCEDURES:

1. Cure pork chops with salt & pepper. Coat with
flour, dip in egg liquid & coat with bread crumbs.

2. Place pork chops on Low Rack inside Halogen
Cooking Pot. Cook at 180°C for 10 minutes.

3. Turn and spray oil again. Cook for 5 minutes or
until browned. Done.
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For more product information and recipes, visit www.germanpool.com
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Summary: Advantages of German Pool Halogen Cooking Pot
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variety of dishes easily.

equipped with fully automatic one-touch functions.

tasty with no fumes and radiation produced in the process.
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Sleek and user-friendly design with comprehensive functions allows you to create a wide
Accurate power control by microcomputer with clear display of cooking time and temperature,

Potent and even far infrared deep heating, fast and energy-saving. Food becomes juicy and
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FUSE Model CKY-298

ZEEE | #AZR Voltage / Frequency 220-240V / 50 Hz
THE Power 1,000 W

R E AR EEE Thermostat 50-250°C

A5 I 422 I &0 ] Timer

1-119minutes

IR B3N~ Container Dimensions

(H) 172 mm (@) 277 mm

E IR~ JEKEE Product Dimensions (w / Stand) (H) 322 mm
(W) 277 mm
(D) 405 mm

AAFAE Container Capacity 7(+3)L

SEEE Net Weight 4.34 kg

AR EEE A HE Gross Weight (w / Packing) 5.6 kg

BE#LAC 1 Supplied Accessories
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For larger food items such as
Grilled Duck, Grilled Chicken,
Casserole, etc.
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Ring Extension
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To increase capacity by 3 L. Ideal for
large food items or multiple-level
cooking.
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Plate Lifter
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For food to be placed near heat
source such as Skewers, etc.
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Frying Pan Baking Pan
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For pan-frying gyoza dumplings,
fish, rice cakes, turnip cakes, etc.

ccessories
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A handy tool for carrying food or
plate in and out of the cooking pot.
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For baking/toasting small items
such as nuts, french fries, herbs,
etc.
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Casserole
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Purchase now
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For making rice casserole,

noodle soup, wonton soup,
sukiyaki, etc.
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/ds

70N

B E (&

GERMAN POOL (HONG KONG) LIMITED

&H# Hong Kong

Upper G/F, Newport Centre, Tokwawan
Shop L5-5, MegaBox, Kowloon Bay

Shop 435-436, Tsuen Wan Plaza

Wing Ming Industrial Centre, Cheung Sha Wan
22 Morrison Hill Road, Wanchai
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‘Takshun Plaza, Foshan
HOKO Phase Il, Shenzhen
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L

suexamxn [IITPE Tom rrssunmamss

without prior authorization from German Pool.

Ei

www.germanpool.com

(#3) German Pool HK | QL

‘ HPX-CKY298-PS-16(1)




