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HALOGEN COOKING POT
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Brand New Advanced 360° Whirling Spin Function!
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Faster and Energy Saving

‘/‘-‘i\‘ - # The 360° Whirling Spin Function strengthens the heat convection inside the glass
pot. Therefore, food can be cooked in shorter time under the same temperature

setting and thus less energy is consumed
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Safe | Efficient | Healthy | No Microwave Radiation Food can be heated more evenly and thoroughly with the 360° whirling spin

function, especially useful in cooking large and irregular food items.
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German Pool Auto-Spin Halogen Cooking Pot is equipped with
brand new 360° whirling spin function, together with FIR
penetration, convection and conduction, cooking is faster with
better overall results. Multifunctional by definition, it can grill,

steam, bake, toast, broil, roast, re-heat or defrost with a simple

touch of a key. You can prepare a healthy meal effortlessly with

no fumes or microwave radiation produced. With no aluminium

foil or charcoals needed in the process, food safety is assured.

m for the most up-to-date version.
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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.

| #m{ERE AR Healthy Cooking

YEER - EIEREZRAERYBTERZHAMARR - RMARBESE
BRIREFEN - SRYIANBRIEIERE @ BEHENREL - RRBEE
TEEMENES @ FIRZERE -

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.

| BBNESE ERSE  Self Cleaning

ARBREZANTEEFRARENANES RESUR - BEuBHER
s - REGBEKREREIEARAME - FEREDBIIBERAZMS
MEMEE  BRAEBRMKRENLE -85 -

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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Premium Glass Container
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Withstanding High
Temperature Difference
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Premium heat-resistant glass
withstanding up to 180°C
temperature difference.

Anti-Shock
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Enhanced anti-shock treatment for
superb durability.
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See-Through Design
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Crystal-clear transparent glass
for easy monitoring of the
cooking process.
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Versatile One-touch Function Keys
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Create a crispy texture on the outside and
yet retain juiciness inside for meat dishes
Quch as roasted chicken and lamb rack. )
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DIY cake baking is made easier
with this function.
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Cooking with selected fan speed, it is
ideal to defrost and toast nuts,
kadding much more flavorings.
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Toast function lets you reheat and
bring a crunchy texture to cooked and
ueftover food.
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Without adjusting cooking temperature and
time, you can create a steak with crispy texture
on the outside and retain juiciness inside.J
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Steam your favourite fish or seafood
dishes in the most carefree way.
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Make a traditional pot of rice casserole
with the help of the Casserole Pot
accessory.
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Make garlic bread and toast frozen pizza

in a few minutes only. The food is made
Castier and crispier than ever.
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Heat up dishwares
sterilizing purpose.
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Dry food in high fan speed and low heat,

ideal for defrosting food and preparing
toasted nuts as flavorings.
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The halogen rays penetrate the shrimp

with high heat to achieve an even and
Qender texture.
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With the three-way efficient heating, it
can prevent the vegetables from
kturning dry while sealing in juices.

and utensils for

J
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The above information and photos are for reference only.
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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 20 minutes in the 1300W
Halogen Cooking Pot.
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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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Oil-Free Cooking
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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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Halogen Cooking Pot is equipped with an
auto-pause safety feature. Heating process
automatically pauses when the lid is lifted.
wE AR - BERERG 0 R - —REARA AR - RAERIE R
BEE-BTA BIRG » ERRE JRFPIER R IABRE
BEHERTARR DB - FIRAEMEERR
A 180°Cifi = R SIBEIRA
HDIERER AR
BN - 2AFRIERRS C T2AFBIER R - BRERA - LA
A8 HAERRZER 2
| B3Z2E3EE 2 Fan Speeds PHER | - wEmEs 9 | KEswERERS | semTEsER -
BRI RAEINEE B OB LS - TEEIREINEER
0= (E2EREE o BB EE— gz R BSREMRE HE{THRERSE RN
ol - EIRER - AREA-ESMES L GRS E B . BRI
HMATNEETRARMATRHTR - ARE - EUTREAR RS REFRNERE
REERE - ARYREFLETF - e ER EET
Select high or low fan speed in every preset ?F\ Iheg - BEBRTR2EERS - ERDSTER]BE ~ - DB kERThES -
programme for different ingredients and cooking BE BN FLN ZR N Rl 2% 0 BEARN RERIME ~ KB
1R~ B BBE REESE BREIRREY)
effect. ik et 1o
B - RBSGR - HREED - —RISHTARBE L RENEER
P stradrd L Thig B BRRYER
BOMRANRRNZTH BEIUEE A - #LL
EY5E - EEEE B
N = o 1 » FTRR I " BIRA
L aJ#r XN #HEE Detachable Power Cord - AR R BEE WANE—5 TEEREE -
HERERERED - BIRGABEEKS IRIEREEERE
BRTRAEEGEE  GRSEESE B - BB R DR BERRE e
Fox ol IF N ERARIGEE © ERBEERSHE
. . BERR - PREBREEES] - EATSN - RAANBRENE CKDBK - BHE
TREAE - SRUEZE - HHEBDH oty S ﬁgﬁﬁggg ﬁéﬁﬁégg; ° A
AR HEAGERE  HEEE - 95 323 CEEZE AR
B e o B BAERAR | SoLEEmED
power cord makes cooking or - R R BRGNS - 8
moving much more convenient. & E;ﬁﬂérﬁé %Hféﬂﬂ/ﬁﬁfi@?&%
- FIEEEYEEE - - ARFEZEEHEE
EREZR Theg
[0S - ARtA—RIIBER - FotpEEs - BB ER A
At - BfEZT
({523
S REEAREEREARREBEBZE
SBREBMWME  “Easy-Lift” Cooking Pot Lid CichiE el UL LA [ e e =
L : 4 g Summary: Advantages of German Pool Halogen Cooking Pot
= - s - REtEEAD - TIREER S A - AEMSBRETEEHIN -
REEA SR AR MEE R - TR = — _ —
- il - RAREHES  RERTARERAEET - TRASEATREORT
BROMBESRS @ HE=M - ROBRIEINAE - 2 EBIRIF - BREEHAR o
Without the need to set aside the lid, the unique - BASMEERE > BhRMES  BARRE  BEEK  RE|WESTERK
design keeps the kitchen cluster-free and is Hﬁ;&@&é’gg{é
convenient to use. - Sleek and user-friendly design with comprehensive functions allows you to create a wide
variety of dishes easily.
- Accurate power control by microcomputer with clear display of cooking time and temperature,
equipped with fully automatic one-touch functions.
- Potent and even far infrared deep heating, fast and energy-saving. Food becomes juicy and
- :i tasty with no fumes and radiation produced in the process.
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R Specifications

FUEE Model CKY-989D
ZEJER | 53K Voltage / Frequency 220V / 50Hz
THE Power 1300W
SREEFAIEIE Thermostat 50-250 °C
A2 | EE ) Timer 1-119 min
I 225 ] Container Dimensions (H) 168 mm (@) 332 mm
BRARTEEE (H) 360 mm
Product Dimensions (w / Stand) (W) 332 mm
(D) 443 mm
ANEEAE Container Capacity 121
SEEE Net Weight 7.7kg
#BEEE B Gross Weight (w/Packing) 9.0kg
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Stainless 3 High Rack Plate Lifter 1
Steel Basket .

of4 Supplied Accessories
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For cooking tiny food items, Allow food such as skewers to be A handy tool for carrying food or
e.g. chips, nuts and coffee beans. placed near heat source. plate in and out of the cooking pot.
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Rotary Rack Frying Pan Rubber
Hole Plug
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Designed for large food items, For pan-frying gyoza dumplings, Insert this plug to clean the pot to
e.g. roast chicken and casserole. fish, rice cakes, turnip cakes, etc. avoid water leakage.

SEERL1E Optional Accessories
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Casserole BUS 5%
Pot

For making rice casserole,
noodle soup, wonton soup,
sukiyaki, etc.
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GERMAN POOL (HONG KONG) LIMITED a&mmuvss

## Hong Kong @ China
HHETARLME  Upper G/F, Newport Centre, Tokwawan  T. +852 2773 2828 {BILTI7EIEES  Takshun Plaza, Foshan T.+86 757 29808308
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Shop L5-5, MegaBox, Kowloon Bay T. +852 3907 0356 FYIHOKOZHI  HOKO Phase Il, Shenzhen
Shop 435-436, Tsuen Wan Plaza T. +852 2455 2382
KT EPROME  Wing Ming Industrial Centre, Cheung Sha Wan T, +852 2370 3189 P9 Macau
JBFEERIE 3228534 22 Morrison Hill Road, Wanchai T. +852 3110 2030 BETHAE Edificio Industrial Pou Fung  T.+853 2875 2699
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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.
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