#H#& Specifications

FUEE Model CKY-882 CKY-888

SR | 83K Voltage / Frequency 220-240V /50 Hz GERMAN -

THER Power 1300 W ESoT ﬁ Eﬂ %l
SB BN EE[E Thermostat 50-250 °C

0-119minutes SINCE 1982

(H) 167 mm (@) 330 mm

E%F'Eﬁ??%ﬂ%@ Timer
ﬁﬁ%%‘lﬁﬁﬁﬁ Container Dimensions

EEHRFEERE Product Dimensions w/stand) | (H) 306 mm
(W) 330 mm
(D) 476 mm
He B B Color ®Black | EWhite N -~ N> -
AESAE Container Capacity 12 (+5) L ;ﬁ ; /E’ 7% g[_// /,%\ E ffl@
SEEE NetWeight 7.5 kg
HAEEJEEISE Gross Weight (w/Packing) 9.2 kg 7,/ % 5& E [ ] g'z —— % ﬁ E
PBE#4EC 4 Supplied Accessories CKY_882/ CKY_888
&2 RS B A
Low Rack Combo Rack Plate Lifter

BRNRABARMN RN
KBRS ~ B ~ RITER

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

BRRFFRLBAENRYN
i TR REEERERA -
For food to be placed near heat
source such as Skewers.

FALUREREE MRy - LIS
RFXEELTR

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

= LTS yeagis
Ring Extension Frying Pan Baking Pan

FALUBARESAT  REEA
NERBRARYKZEER
To increase capacity by 5 L. Ideal for
large food items or multiple-level cooking.

BRNAET Bl B8
RN R AR

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

BRNRARSE AR
o AEE ~ B EE o

For baking/toasting small items |
such as nuts, french fries, herbs. /

S BBt Optional Accessories

e BRENAHB G R
Casserole Pot Stainless Steel Pot Cookbook Recipe DVD
TRPIER ~ RATIR ~ | DEMAEEEMR - | BEE (XAR) . | BEE (XalR)
3% %A% E—SRIDORER | FAZFOLRIER | DVD - EATRENIR
For making rice casserole, | FZR[E o CRUETSERIER o | ESHESER -
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.

*ERFE R ERE  BARBITEA  BAHALIwww.germanpool.comid ERRAE «
Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most up-to-date version.
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B EE(FS)E R A D LY
GERMAN POOL (HONG KONG) LIMITED ERY- Y

BERE O RIRIER

&Fi# Hong Kong i China X
AT T A 568 Upper O/F, Newport Cente, Tolwanan  T.+85227732628 | [BLLIRSIEASIE 8 XiniangRosd Wish, Delang. T +86 757 2210 6858 Premium Glass Pot

BH Shunde District, Foshan City

Imported From France

JUBEMegaBox L5658 Shop LS5, MegaBox, Kowloon Bay T.+852 3907 0356

#PY Macau
A

Edificio Industrial Pou Fung,

JEFRTMERT021E  2/F, iHome Centre, Lockhart Road, Wan Chai T. +852 3110 2030 B T2 AE  R. de Francisco Xavier Pereira T.+853 2875 2699

EZEMREM

rs— o

© WRIEFTE ° REARQTRME - AEEED  WRNREAFERFEAEERR -

© All rights reserved. Copying, reproducing or using the contents of this leaflet is not allowed | HPX-CKY888-882-PS-19(14)

www.germanpool.com \j SR (F78) German Pool HK | O HALOGEN COOKING POT
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CKY-882 @

CKY-888 @

BN, HE, BFH, 7B,

Safe | Efficient | Healthy | No Microwave Radiation

HEBRERRBHZSEERREETREN—5 » eEZ
B k% BB BB ER EEFNRR - R
FIREREEFIRE - AREBED \\uﬂﬂjﬁ’/ﬁ%% ezl - B
FHE - BREFBENTERY  BREMDEERE
5 N AT - AAKZE—FHH -

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.

the most up-to-date
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t — R ThEER —8B8=F One-Touch Auto Functions

i‘é;‘&%ﬁﬁ%‘ﬁfﬁ%%ﬁ ENR—5 » BEERILE - 12~ R - 2 8 AR - AR
BEEENNR - selERRE - ﬁhﬁ ~ S8 ERRIRAWESTEEE - f%‘!l
BiETER B IE— ?t‘tv:ﬂI}Jsu » IREBNEUTIFER ~ FHEH ﬂ%%éh*‘t
FFBRTAANER - R AGRREIR oI EMARET - ABTEILSSEERARgE -

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 R2EEAA  Healthy Cooking

AR - ERREZMURVNTMEZZBRAMARME - RMARBERE
BRIREFEN - LRYANREIINERE @ BEHEMREL - RRIBREE
TEEMEMERS - FRZERE -

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.

Lﬁﬁﬁﬁ%ﬂ% BRIEEIE Energy-Efficient

HREBRER RIERRENR - SMEERAFBE=EEHSGN - INRTH
REGUREHARAREHEES - EBEKESTRNRRER
EETRERIR -

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.

| BENESE ERTTE  Self Cleaning

HRBREZHNTEEFRARANBNES RESYR - EEHER
iR - REIGBEKEREIEARBAME - FREDBIKIBERAZIMS
FMRYZE  BREBMAENAE -85 -

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

L%ﬁi&ﬁﬁi’aﬁj A 518 AR

Brilliant both at high and low temperature cooking

T HARR ERE s fE PR S AR RIS - SREEESE300 CULE  BELSAE
EEREYHIR (HA) - REEMEE - RS - REEEREERRN
FUFR“BAEFIE" » “RUEIR” « “SMEIE" =SB M3 + 50-260 CREREIZREE @ 8
REBN TR  ERENDARENR - RRBMEME-E  AKH
DEEFEMEHANKRE ; FIRFIERANGERE - o RRANFREENEEHE
RIZEY - (RIERER -

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.

BRI RN

. 1+ 7 ERA Llwww germanpool.com#_E A o
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EE—BRARTHAER

Versatile One-touch Function Keys

v v

RS ERERLD - AR AR R
1E2R - WRBIREK ©

DIY cake baking is made easier
with this function.

\. J

B ARERY - BERFRFIERK
HORRRIZ (TR ©

Make a traditional pot of rice casserole
with the help of the Casserole Pot

\_ 2ccessory. Yy,

HREMER Turbo o 4% Sterilize @
v v

SUEPSEIEINFZR M) ~ EHSS -
SNE B ez SR BELR BB REI AT ©

Create a crispy texture on the outside and
yet retain juiciness inside for meat dishes

\such as roasted chicken and lamb rack. Y,

LOEE#RE RO RERE
I EEHFHR o

Heat up dishwares and utensils for
sterilizing purpose.

\. J

S——r

FEBRAM - BRBEAR
AERFFR -

Steam your favourite fish or seafood
dishes in the most carefree way.

\ J

S8t Pizza

ERFAENSREIVEN R
BEOHE - WRBRIEE BLK -
Make garlic bread and toast frozen pizza

in a few minutes only. The food is made
ktas’(ier and crispier than ever. )

\ @
Low-Fan Grill
N—

LUERS RIS, - ARBHE
REERREY  FEEHERMEAO
Reheat cooked food under low fan
speed to restore its crunchy texture.

\. J

ERNBRRER - FierWSiki
AIRRREY)  SERHERRIEASEZA
Dry food in high fan speed and low heat,
ideal for defrosting food and preparing

1B Heat Dry @
N—~

\toasted nuts as flavorings. )

[E &z Cool Dry

RIS R M RYSRER, - AR
SUEBIRSILRISE LR RS AR

Cool dry without heating is ideal for
toasting the surface of roast goose and

\sq uab for a crispy texture.

J

At Clean

INEKISIRRG » SRR
HARRDRBIERR NN RIS

Simply add water and detergent, the heat
circulating system can breakdown tough

\stains and grease in a few minutes.

J

* BRRMSE  BRERAGEMHEHEME

J

BRI ERE - ORBITEA - R Lwww.germanpool.com#d Lk HE o
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= AL Sh

B ERMRK

Innovative Far-Infrared Technology

NRBRERRBATEEAIMITRANEE - BRERHE
& KEZHNESERY  ARULEERE - BRENZZR -
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.

—ENMRESNER

Three-Way Efficient Heating

NREEBIRT R ERRIRLAIMG - BitS

AEREAREELN - E—DIMRER - 26
e - HlaN—AR2500WIRIRIE TR 4557

5 - MACRIE1300WHIRBHI20 3 EEE5ER -

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
1300W Halogen Cooking Pot.

Penetration

N~

BAMRSRAEE RS
BERYIAED - INERFIR -

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

<

ll\\ij‘/}“l

Convection

AERBAERARINE
{BIEERAE - NNIREER -

Heat circulating system speeds
up the cooking process.

]mEE

Conduction

ORERGHREERGEE
=t/

Heat is conducted to food directly
through the racks.

izl R+ R K

Juicy & Delicious

BAIMREEEFERY) - RAEI
ME#RY - BRERRYARARRE
EHHEZNER EREERRER
MARBKGB KA - EEAIMREIR
BRELERMPRZIKSF » BEHK
RRIEEA R -

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.

EALIME

FAR INFREED TECHNOLOGY
® o o °

()

BREHNRZ=E

No Microwave Radiation

GH I9I~.‘.‘a?%7t[i§i'|’:#&2— N
BEE - EKEREATE -
Eﬁu » BARREEECERRER
EHIMRBEREBRARER  REN
BEEMR o SRIERAEL 9I~4‘5‘<§§
B BOUKERST © HA - HIE -
ZERERNERLGN

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.

EREHAR
Oil-Free Cooking

BALSMREEHAZIMMBAR
¥ BREHEEEE - ARARERE

BERYAR - FRRERAEMA
D FRIRIZERE -

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.

j

EQRRRRHIEEE  BABITEM - RITHRA Lwww.germanpool.com# EifA#
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FEEODRBERBERS

French-Made Premium Glass Container

g BE BE W B R R

User-Friendly Design

it im =
Withstanding High
Temperature Difference

SEFEISEEE - BipRramziK
FURZERES] » AIER180°CIRZE ©
Premium heat-resistant glass
withstanding up to 180°C
temperature difference.

+180°C

i &

Anti-Shock

KERHHEERERIE - ARIBERE -
RAMA e

Enhanced anti-shock treatment for
superb durability.

ERARIBE

See-Through Design

TBRIEERIERE - FRRIB
B—BTA  EFERRE
EHERERFABR °
Crystal-clear transparent glass
for easy monitoring of the
cooking process.

ERSRRETHIEEE  BARBTEN » SHHRAwww.germanpool.com#l it o
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“Easy-Lift” Cooking Pot Lid

PSS RARMMEER  ITRNBRASFANERSE -
ENEZER o

Without the need to set aside the lid, the unique design keeps the kitchen
cluster-free and is convenient to use.

mMEeE&EE BENEE
Expandable Capacity

RERNMSRENFR BERBRE LR LERANSE
B4 SEFENRAHRRWI12AFIENME17TAH @ RAR
B - BREEFRBERACRYNEERRAEES B9
REERMERELEERRARER -

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
large 17 L. Ideal for cooking food in larger size such as grilled chicken and
turkey, as well as multiple-level cooking with the help of the high and low racks.

mMmEaErEREH

Safety Switch for Extension Device
MERERRREH  BRABEEEE
BENE -

Extension device is equipped with a safety
switch to secure the lid after it is pulled up.

J

Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most up-to-date version.
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A EEM®RE

User-Friendly Design

L BIEZBEENE = Auto-Pause Feature
WE—EITH ARRNETEEEE
BREE -
Halogen Cooking Pot is equipped with an
auto-pause safety feature. Heating process
automatically pauses when the lid is lifted.
J .
BMEMBRLEEHIRE  Shock-Proof Lid
Llillil SRTBEE MRESER
= W = =
BEERIMLEFRES  HOELEER / Get Creative with a Wide Range of Accessories
IR SIS R ARIERE ) - RARRE
RAMHA - K2R & E1KZE Low Rack and Combo Rack
e et s e e SEMRYRS R ERE TR ARRONISE 55
o BTN  SERERR AT SN R YINEES -
Designed for grilling food, Low Rack is suitable for larger food items
such as grilled duck, grilled chicken and casserole. Combo Rack is
) suitable for food to be placed near heat source such as skewers.
S
FIfE Frying Pan
s 4 5 HRRIAEMmR - BARTHEART - IR B -
oJ#7X#HEEE Detachable Power Cord
L . BERREMEY -
N . _ _ For pan-frying gyoza dumplings, fish, rice cakes, turnip cakes, etc.
WRUIFNBIRAEE - ERSEE3E
BREOH - SRWEER - THEBE . J
AR EEAGER  HEEZ -
Detachable power cord makes cooking or m gg Baking Pan
moving much more convenient. N -
WFLERET - STRERASUE AR RIS ~ T84 -
BiR - BME -
Designed with tiny holes, it is suitable for baking or toasting
small items such as cookies, nuts, French fries and herbs.
Y, . J
) S — BIE Casserole Pot
(BEEELME to be purchased separately)
| 5 Anti-Tipover Devi . s . - .
(BifREIKE  AntiTipover Device RSN - ETANREERLS - AR
AEHAEn + o= %sﬁ”ﬁ‘gﬁ N ﬁ1¥§ﬁ N ﬁ&}% N ;%g@% ©
WEMERGEEARE  ERARE - / Hollow design enhances heat circulation to cook food more evenly
The anti-tipover device ensures safe operation. and thoroughly, suitable for making rice casserole, noodle soup,
) wonton soup, sukiyaki, etc.
] ESEAFM Stainless Steel Pot
(BEEEME to be purchased separately)
EAETHEHENRS - SRS - TREEL
IRIBERIR3ME - E— D RANIRIEZAEE -
Stainless steel pot with bonded base provides perfect heat
j conduction, cooking 3 times faster than a glass pot which
/ _/ further enhances the speed of halogen cooking pot.
EDRREETMEEE - BABITEA - |EHRALIwww.germanpool.comé i # % 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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ARBHERE

Halogen Cooking Pot Delicious Recipes

ARBEHERE

Halogen Cooking Pot Delicious Recipes

/ﬁ' gﬁ Hiﬁ Uik 19% 1? ﬁﬁ Rice Casserole w/ Chicken & Chinese Sausage

#1%l INGREDIENTS:

ZEE  Chicken JSBS & Chinese Sausages JEES Scallion

HX  White Rice KGE#%4 Chinese Mushrooms B Ginger

EE4l SEASONING:

AR Pepper #B5H  Cooking Wine FREY Garlic

1E1ESH Olive Oil ZH¥y  Chicken Powder EZ Ginger

) Salt A Hh  Light Soy Sauce ol Sesame Oil
558 Oyster Sauce

sT#| CASSEROLE SAUCE:

#h  Dark Soy Sauce 43R Light Soy Sauce 245 Cooked Oil

{t#;%5 PROCEDURES:

1. BRI BT Y — B R+ FE10-165 815 o
2. FORSERNES « TSR RTER - AIAZK o

3 BRI R S « REEFIE A TR L - E PRS-
4 ERBRENER & QBT -

5. BAMAKER » W CHF 2 ST -

1. Marinate chicken meat with seasoning for 10-15 min.

2. Soak rice in water for 30 min and then drain. Put rice into Casserole Pot and
pour hot water over rice.

3. Place chicken, sausages, mushrooms and ginger on top of rice, then cover
Casserole Pot lid.

4. Place Casserole Pot on Low Rack inside the glass container and pressgrice button.
5. When cook time is over, garnish with scallion and pour casserole sauce over rice.

MAZBESHOLEEZE ' BB www.germanpool.com/member

ERREREERE - RRBITEA - R Lwww.germanpool.com#d ERRAE o
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ffe K2 52 A

Crispy Roast Pork

#1%l INGREDIENTS:

@A (F{EhE » # ) Pork Belly with Skin
pisii) Sea Salt

{#;% PROCEDURES:

1. FEEREE - 99K DBHE - A2\ o

2. FERRIKA10R) » BSEIERZ - ARSI FRIER LRIRES -

3 ITFLRSREER RABMEELEFERMAT) » LI2560°CLE165348 ©

4. R¥FFEA GERA L) - BR25-300 EEF N 2RI © BULER

BORERNA = -

Rinse pork belly. Rub salt evenly and let sit for 2 hrs.

. Scald pork in hot boiling water for about 10 sec. Pat dry meat. Then pierce lots

of holes on pork skin with a sharp tenderizer or a pointy fork.

Inside Halogen Cooking Pot, place meat on top of Low Rack (skin facing down).

Cook at 250°C for 15 min.

4. Turn meat over (pork skin facing up). Roast for another 25-30 min. Let meat
cool down a bit and then serve.

o =

w

INEBR TIPS:
FHTBEE  BARSWEN o

The more the holes you poke, the crispier the pork skin will be.

Join German Pool VIP Club, visit www.germanpool.com/member

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

Page 12



KRB EBRE

Halogen Cooking Pot Delicious Recipes

I X BR  Chocolate Lava Cakes

##%l INGREDIENTS:

¥y 5035 50 g Flour BAH 7 20035 200 g Dark Chocolate
Tb¥E 407 40 g CasterSugar 4 2003 200 g Butter

& 4&  4Eges

f#i% PROCEDURES:

1. BARH DR HREKES » B °

2. BEREERS - B (1) BMBARE IR

3 EHELY - ARG DRENS  BEAEEE E4MNNENE
RAXEBEEE RN - LL180°CIR3DEEENF o

1. Melt dark chocolate and butter over a hot water bath.

2. Mix eggs and caster sugar together. Combine with (1) to form chocolate batter.

3. Sift flour. Add chocolate batter. Mix well. Pour into butter greased small steel baking
cups. Put into Multi-Purpose Halogen Cooking Pot. Bake at 180°C for 3 min.

IZNER  TIPS:

EER—MRIRIE - BIRRIEERR S I RBIE KB - ARIFEE-10204E
FEREERERRARITEASEIZR - ME IR E AT ARRZE3DE

If using conventional oven, the chocolate batter has to be chilled in fridge for a

while before baking it for 8 to 10 min. Using Multi-Purpose Halogen Cooking Pot
will save the chilling step and shorten the baking time to only 3 min.

MARBEERLEES @ BIHE

www.germanpool.com/member

ERRERGTHERE - SRBITEA - BATARALIwww.germanpool.com#8 I i ©
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ABEEBEREARRB AL H

Halogen Cooking Pot Comparison

PRttt HitSEEEES

EErERE
I

CKY-882
FAE=0asr  BELBERIRER — AR BRI
& BRpRE—H BRG  ERIRE 8
TR BHEER AL e : mﬂSﬁFFﬁﬁéﬁﬁ
FHR - ATER ERE - SIBERA
180°CiRZE LPUERERAE
BEK 1 2ATHRBRR - - TR12ZAFRIEAES - BEREEK - (R ZEM
nE HAEFHRZER —BARINDEE - 8%
- RINBERE - A2 ARERAHEM
GE-EIV/Ni
IR - RERRS] - R - RERDETE R Aliedh : /xﬁsa¥f*$l [E
B—ZAREINEE RIS - A& &
2 BARBRYTE K?ﬁ’ﬁiﬁlﬁﬁéﬁi ' <R TDHE%Fﬁ&um
RY SRR - TEITRERREN EER
REENRB S B REREE
: %W?%ﬁﬁ?ﬁﬁ&ﬁ% B RHARERR
ERR R
Thig RN T2 EEE - - EROIER G S 4E ﬁ%ﬁﬁ]
B~ g S RIS FKs R~ 2 BEAN BERUKE ~ 2B
R~ 8BS RIEESE %ﬂﬁﬂ&ﬂﬂﬁﬁm
ARERIRIR B R
B REGTEE - REERD : —ﬂx/xﬁﬁux}%iﬁ : ﬁﬁmﬁiéiﬁlﬁ
BUERK = R e R Ihig  EIREYER
BOMEREENZTA Ea@zﬂéﬂé A #EL
E)SE - BREHE B
B EEXEERAE CREEALE A - REBD Bt ATNAR
NS - HEBRE EEKS - TR %* B E - BIRAR
- AR B ARIEE - WERE— RREI S L
B AR B RS - BRI S Iﬁﬂémliﬁﬁi
o SERE RS D BEBEE B
BREBR - PREBIE] - IRATSM C FAABRENE CKDBK > BHE
e HREEER - ZAJDRIM P2t AR e ERY - BERR
85 - ZAEEK CERZE AR
B - BRI BELBEEERN
- REREHERE BYWARIE - 8B
5 RHEBERE SN PEIRER
- FEBEUSEE - - ARAZEEYE
EREZS Thig
3 AEA—RSIEEE - EfHRERS - ERERY
PRt - BREZT
=S
MBS BEEBEAKREERRBEREBZE
Summary: Advantages of German Pool Halogen Cooking Pot
- Rt TIREE RS A - TEMZEMRETEE I -
- RAMEMIES - BN TRARE RSN - WAHEZEREFE O
H—RERFRIRINAESE - 2 EBIRIF - SERREHI AR o
- BALSMR R BRI c BRRE - REEE  RERVEITREK
B#OhE KEgst o
- 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
tasty with no fumes and radiation produced in the process.

/
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