1+ Specifications

FUSE Model CKY-288
&5 A | 383K Voltage / Frequency 220-240V / 50 Hz
THE Power 1,000 W
JREESAENEEE Thermostat 50-250°C
R 2t SO Timer 0-119minutes
I HE 25 R~ Container Dimensions (H) 170 mm (@) 272 mm
EH 48R ~E#EERE Product Dimensions (w / Stand) (H) 322 mm

(W) 277 mm

(D) 405 mm
RERZA = Container Capacity 7 (+3)L
;‘%E Net Weight 4.5 kg
#AEEE A HE Gross Weight (w / Packing) 6.9 kg

BE#%EC 1 Supplied Accessories
%23 r =4 : EXHE

Low Rack High Rack Plate Lifter
BRNTRBAZRYN | BRANE ﬁL%ﬁ?E’Jﬁ%?ZD FLURER=Z MR - LIRS
FERG ~ KEZE ~ RIFER B A REEEZERA - | BFIBESHR ©

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.
=k Uz S g

Ring Extension = — -‘ Frying Pan Baking Pan
FLUSAREIAF - AEER | EARAET R ) s | BRNRESEHENNRY
NEEBRARYSZEER © | BEHEKEMRY) - WAL~ B  BEME o
To increase capacity by 3 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.

BEEAC# Optional Accessories
BE - R
Casserole Pot cOokbook""" R ﬂ Recipe DVD 'Q%}

BRNIER ~ ZAFR BEYE (ZRER) - 551 BET (XRMER) DVD
%~ 5% %7 TR B RIETT )% iﬁr/\ﬂ'\?ﬁ:/&ﬂé% AL
For making rice casserole, R © TR o

noodle soup, wonton Exclusive “German Pool Gourmet Exclusive “German Pool Gourmet
soup, sukiyaki, etc. World" cookbook with over a dozen World" DVD with demo videos of

Halogen Pot recipes and operating tips. | over 20 Halogen Pot recipes.

RS REREIERE » BABITIEA - BATHRALIwww.germanpool.comifl ERRAAE 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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RIE O

Digijtal Control Panel

—RIUNRRNARESE
One-Touch Turbo & Sterilizing Buttons
NEREBIBNIRABTE

Extension Device for an Extra 3L Capacity

Shop L5-5, MegaBox, Kowloon Bay T. +852 3907 0356 BIEES=) PEARE1SE ] E
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HALOGEN COOKING POT



| 2EEERE —MS A Multi-Functional

BB RERRIACKY-2885M BTG - AISKRSINEER —5 » BB ~ & ~
1 S BE - B BEEERNNR  sRERETEELNES - B
—iREIE  RIFRBRE—B TR - SAELE

The all-new Halogen Cooking Pot CKY-288 is compact yet multi-functional. It can

function as an electric grill, rice cooker, conventional oven, microwave oven, toaster,
stewing pot, skillet and more!

 EMBIE BEFR  Healthy Cooking

MEER - FEREERERYBTERTZBEAMARR  RMEARHAE
2EBARFEN  SRVANEGINERRE  BEHEMRIES - =
RBREEFELHENES - FIRIZERE -

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.

 EiREE R BRIFEE Energy-Efficient

HRBERRBERDRYER REORAFE-EEHAN  MRZEH
HE - RENKEHARAREHEES H BEERKEBESRNERAE
B EEREEHREYR -

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.

 BEER BRI E  Self Cleaning
HRBREZRNFEENRAREMBUNZEIZRESYR » EoB
EEREIRSIE - ARGEKRBEREEABAME - FRESBRES
BAZHSNRYEE  BREGANFARENEE 55 °

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

=1RENE EAO IR
| Brilliant both at high and low temperature cooking

FAMREERERSREEREE  BETESE0CCULE  BBS

15 9{/ 1 ;(g o /ﬂ AEESBEYBRER ) SEBELE RS - EEELRELE
s o sy 7=Eo W ° AR FUMA A RER SR =EM - 50-250 CEBREIE
Safe | Efficient | Healthy ;  BRERNTEN  ERENEREERER  ARRHERS

F RRBLEERENEHANKE ; BRIEANREE - TR RR
NFFEENBEEREREEY  RERE -

HEBERRRBEZBEAXESHEEN—5F  8E

Open flame cooking often takes place at over 300 °C. At this temperature, Heterocyclic

7(% S ’kﬁu S /;12 S Eﬁ'{ S gﬂﬂ,ﬁt\l’ S ﬁﬁ}% ’ E?;VEE’\]%Z% 2 /D\%%— Amines (HA) may form in meats. The longer the cooking, the more HA accumulates in
5 = N the meat. And at high concentration, HA may be carcinogenic. German Pool’s Halogen

&0 L5 47 L6 = ] 42 Eth 2 Eivd 52 G

BEREEHR > BegEEaRAHZRERIEN - BEE Cooking Pot operates between 50-250°C, and its effective heat penetration,

o E;@%/&%‘Eﬁﬁ /_%:/%%:q:@ , @j%ﬁ}\jaﬂ ﬁﬁgﬁﬁ%%ﬂ- 9 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

Kﬁﬁﬁ}?ﬁﬂﬂgﬁﬁi ’ %‘Bﬁfﬁﬁ% f%—?ﬁ;ﬁ © avoid the formation of toxins often formed over open flame cooking, reducing the

occurrence of HA, protecting your health.
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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New Digital Control Panel

oA EEBE W B R

User-Friendly Design

“Easy-Lift” Cooking Pot Lid

ST E RS - HEER  @RER @ i L
PO EERE - FRRNREREE - ERE—RIVREMEHAL \ |
MBI REEE F
The advanced digijtal control panel of CKY-288 allows precise time and
temperature adjustments. It also features one-touch turbo and sterilizing SR e FE F SR M RS AR At 0 TR ESHNE NS - AR -
functions for your convenience. Without the need to set aside the lid, the unique design keeps the kitchen
R T BE g2 SRR 1 B cluster-free and is convenient to use.
Function Key Preset Time / Temperature Functions
N 20min/ 250°C | BUERSIBBIELR | A - BHE MSEE BmNMEE
Turbo INEE I SR EERE AT o Expandable Capacity

Create a crispy texture on the outside and
yet retain juiciness inside for meat dishes
such as roasted chicken, lamb rack, etc.

S 13 min/ 130°C LUOBRBHE 2 RAKREREME 4
Seniize EEHSUE :
Heat up cookware and utensils for e — A =

sterilizing purpose.

% e R l :

Delicious Recipes

2T X /& Honey-BBQ Pork RE—BNSEENEEN  BERER LR EEENISBERY - BEF
ENFEHERN7AFHIEMEI10LFH » RERER - RHERBERAZRY
REBERAHES BEuRcaaRNERELERRER -

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.
WM B INGREDIENTS:  SEASONING: F=EZ885EE
sl ] Pork Salt Auto-Pause Feature
P Sugar . —
Em Dark Soy Sauce BE—CITH ARRNEDESEE  BRR2 -
e &Z?{;'L:‘ ;?uce Halogen Cooking Pot is equipped with an “Auto-Pause” safety feature. Heating
EETFHE process automatically pauses when the lid is lifted.
G PROCEDURES:
1. VEEERERRERIES) BBV NELLE © 1. Mix all seasoning together with pork, marinate o = "
2 BIFRARRER R @WEMSE foratieasthr B HERE N
S0 E - NEFTRRIRE (BRR 2. Place pork on Low Rack and press the @@ turbo Lid Lock Protection
SEHYE) - REEESHERR Ik.)(t;tton tofrillfor 10 min.(The:‘"fﬁfooTking pot WEE=DITHESEI LY  SEREEETEISHBERT @ BeRs
e EHANEE - T FREHEBBRS -

The newly added lid lock prevents the lid from knocking against the
glass container.

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

ARBRERRRBHESMIMNRTEFEE - BIRERHEE
T KEZNESREY  ARUEHEGERE - BREXZZE -

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.

ZE MR WA

Three-Way Efficient Heating

NREEBIRT R ERRURAIMR - BELS -
BHERRAEELN - E—DMREH - G

HiiBE - BlaN—AR2500WIRIEIR B R iT R 4653

## - TYGRIE1300WAIRE#H203 8 E5EAK ° -
Halogen Cooking Pot’s circular heating element gives

out FIR rays. By combining FIR penetration with
convection and conduction, it further speeds up the J

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
1300W Halogen Cooking Pot.

II\\% %

Penetration

BN RMAEEEZ
BERYAES - AR o

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

,|\\¥1I}Ib

Convection

ARERBAE RN
BIXEREE » MNIREER -

Heat circulating system speeds
up the cooking process.

aEE

Conduction

BHERGRAEEREEE
=7/

Heat is conducted to food directly
through the racks.

qart

SEALIMG

FAR INFRElSED TECHNOLOGY
® o o °

(1}

BREHARZE

No Microwave Radiation

t%I% REABRC— AR
EHEE - EKEREATE -
Eﬁu © BARREREEFCERRER
BASMREZERRER « RER
BEREER - ARIERAEIIMR
SR EOUKEEST - BN BT
ERERENZRLR °

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.

17 I

Juicy & Delicious

BASMRREESFERY > RAES
MERY  F#eRYARRRRE
EHRMENER - BRERFRER
AR RAT o EALIMREIR
BMELCRYPZKSEF - A
EAREAR 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.

BEEBAER

Oil-Free Cooking

EATSMRAESIREI DR -
BHHEEE - ARHEEEIR
AR - FERERAMAMRD &
RIZISHEER -

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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