#1& Specifications

HIGR Model CKY-988 r
ZEJER | 35K Voltage / Frequency 220-240V / 50Hz \
THE Power 1200-1400W
JREFAEIEEE Thermostat 50-250 °C BB 30 W
A R 32 €3] Timer 1-119 min
LA 5 R~ Container Dimensions (H) 160 mm (&) 300 mm
EHEHNREEEE Product Dimensions w/stand) | (H) 350 mm

(W) 483 mm

(D) 334 mm
?%ﬁ@; Container Capacity 12L R _ . A& f/@
JFEE Net Weight 7.4kg 76 & = é
#AEEJE B HE Gross Weight (w/Packing) 9.98kg

BE#4AEC 1 Supplied Accessories

XEE - F—REBRE

@ ——i R4 3 =
g::;r:l;zssket o # High Rack 3 Plate Lifter C K Y_ 9 8 8 @

b HBRSRAI RN
Bk BRmEE -

For cooking tiny food items,

e.g. chips, nuts and coffee beans.

ERNERLRABNRYM
BB B RSP RS -
Allow food such as skewers to be
placed near heat source.

RLUEI AR MR - LR
FREEHR

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

B TEEE R
WS+ RAREE

Rotary Rack Frying Pan Rubber
Hole Plug

PUELF ~ RIS~ B3R ~
bR E AR o

For pan-frying gyoza dumplings,

fish, rice cakes, turnip cakes, etc.

BB ER AT IRER P
R LIBRK

Insert this plug to clean the pot to
avoid water leakage.

Designed for large food items,
e.g. roast chicken and casserole.

SEEFL Optional Accessories
e Rt
Casserole Pot Cookbook
=
r‘!-

RAEAR

Recipe DVD

HERTMRER © RAFER FHISTOORERRCRE | SATEARESRES
85 ~ HH% ToiE R K -

Exclusive cookbook with over a
dozen Halogen Pot recipes and
operating tips.

Exclusive DVD with demo videos
of over 20 Halogen Pot recipes.

For making rice casserole, noodle
soup, wonton soup, sukiyaki, etc.
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No Flame, No Charcoals, No Aluminium Foil -
The Healthy Way to Barbecue

TR e SO AN A B RT 360° B IR B e B ThAE » e
BALSMRHBVEE - AFERAHM  ARER - WA
F195 - RARBEORE—BEL ST - gelE B
B B BE BR - EEFRRER - mETeH
- EJ%ijTA%UEF/«‘ﬁ RS S o BRENEEREES
BRFGAERA - BHL2ERE  RERLD °

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.

L — & ThEESE —8#3Z=FH One-Touch Auto Functions

it %‘ﬁfﬁi BER—5 REE- B -B-F -8 B3R -8R 2
ESFRIRR - ﬁg@lﬂg ~ WA~ SR - ERAIBRABIRESESES - i

%H&ﬁﬁ‘ﬁf‘élﬁ RATAIRE - RBAVRE(FER - o - RRFREEN -
ERRRB TR - B R BTN OISR - AR S SRR -

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.

 EH{ERE RREEAA  Healthy Cooking

AEER - EEREEMURVN BT BREMARME - RMARBERE
BKEES - CRYANBEIINERE - BEMENREL - RRBEE
TEEMEMES @ 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.

(EiREER RIEEIE Energy-Efficient

FREBRER RIERMEIR - MEGRAFBE=EERGN  IMRTEEE -

REDUKERMRAREARS - BBETRESRNEAAEH  EER
EETRERR -

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.

 EBE% ERHE Self Cleaning

FRBERECRNTEESRERAMNANESRESHR - ETEHER
%SR- RBSEKNEREIEASBAME - FREDBNIBERA M
TRYEE  BREBMAENAE -F5 -

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

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



BIREGEEERE EHAEEDE
Charcoal and Foil Free Healthy Barbecue,
Minimizing Harmful Substances

L

BRERRARN - BRAFMEEHNEEHESHMERYRE - ERK
W—ERL - EEIEERER - SEE BRI R IERN AEAIMRRINER -
THRRN » (REERER -

Hoh - RNREBZASHEEREY - BUBMEGEHRY - HERNBRE
Bifs  MABANEZSEERE - EREEEEMREECRERBERR
MEERERARY  RBRATEZEBHIESR -

Charcoals are used in traditional barbecue. Food absorbs the harmful substance
produced from burning charcoal which is bad for health when consumed. German
Pool Auto-Spin Halogen Cooking Pot heats with far infrared rays without the need
of charcoals.

Food is often wrapped in aluminium foil to speed up heat transmission in
traditional barbecue. Once heated, the foil releases aluminium which is harmful
when inhaled. German Pool Auto-Spin Halogen Cooking Pot does not need
aluminium foil as the speed of FIR heating is much higher.

=2EEARIT R HIRE
Brilliant both at high and low temperature cooking

FRAMNREERERSRFRRE  BEFESEN0CUL  Z5LA
BEESBEVHIERE HA) » TESBBER  HAES - BEELKREER
RiE - FIA“HEE"HRER"HREE =EmMi - 50-250 CBEER
#E  SRERYTREHE EREIEREENR  RRRHEEMRRE2-3
& ARRBDEEEEMEHANKE ; BEIRIEBANERE - ol# SR AR
ELNEERERESY  RERER -

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 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.

A RIFT360° I ESIRE R INAE - WREH—F |
Brand New Advanced 360° Whirling Spin Function!

BEIRERE
360°IBRIREEEETNRENN 3 T Y6 IR E REAL MR B DMV R B - TERAREY
BERET @ IUERREIERYAR - EHEEE -

Faster and Energy Saving

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

MREFS

360°2 5 BB - AERMBAETNG - FRHBER - H5IEHEM
BRHEFREAN  BRTRUNEY - BAZRTHAYR -

Better Overall Results

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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Versatile One-touch Function Keys

5%z Heat Dry

j&i& Sterilize

&

ZP ‘ o
m\‘.

J i 3 " - ! r ~ 2
REEE R AR R SUEPNRBBEIEANEZR ~ 400 ~ 1B LOBLEBRE RN BRARE ERNBRBER - KieRWSHKD -
B2R - REBELRE © INE BN BRI BEIR BB © nEh - EEHFUR - AIRERRY) - RERMEBRRIEALZ A -

DIY cake baking is made easier Create a crispy texture on the outside and Heat up dishwares and utensils for Dry food in high fan speed and low heat,
with this function. yet retain juiciness inside for meat dishes sterilizing purpose. ideal for defrosting food and preparing
) \such as roasted chicken and lamb rack. ) \toasted nuts as flavorings. )

3%fa Steam

Anan

RMA
P(

&gk Clean

Turbo Fan Speed
TREMER [EE
Cake Sterilize
Steam Heat Dry g VESPUE | M SR g |y
0 BABREAE Pl ooy MABKBIORIE - OB
=3 HOREDRPIBRIAZ RYPRE
Steam your favourite fish or seafood Pizza Clean Simply add water and detergent, the heat
dishes in the most carefree way. b=y EE circulating system can breakdown tough
- Unl2 stains and grease in a few minutes.

#iAfE Toast Z{FER Rice

ik

8t Pizza

> % oy -

sl . o p—
ERFAENSREIVEN » LR DSz RypsRmishe - FRREBIRE EARTERERY  ESREFINEK
REOHE - BEREBURIEE BRSO - REERREY  FEEHERMEAO BB LR SR FER o
Make garlic bread and toast frozen pizza Toast function lets you reheat and Make a traditional pot of rice casserole
in a few minutes only. The food is made bring a crunchy texture to cooked and with the help of the Casserole Pot
tastier and crispier than ever. leftover food. accessory.

\_ \_
ERRRNEIINERE - OARBTEA - B RALIwww.germanpool.comA L ki 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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Innovative Far-Infrared Technology

HRBRERARRBHFREMIMNRTHATBE - BfRERHEE
& FEZNERERE  ARUBEERE - BRNZE -

Halogen Cooking Pot is a state-of-the-art cookware utilizing
far-infrared (FIR) technology. It is fast, healthy and safe,

RALIMKI T

FAR INFI‘ED TECHNOLOGY

delighting you with savoury dishes.

—ENMRESNER

Three-Way Efficient Heating

NRBESEBRE R EBRGEAINMNE - BEES
REBMMREESN - E—DINREH - 4
BiEE o EEBH—AZ2500WIRIEIE B ERR L 459
> MLRIE1300WRIR T 20 EE T, °

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.

Penetration

BAMERSRBEERES
BEYMAED - MNERLFIR -
FIR rays penetrate the food with
high heat for fast cooking.

FRER

Convection

AERBAERARINE
{BIRERAE - NNIREER -

Heat circulating system speeds
up the cooking process.

nEE

Conduction

SRERGHEERGEEE
=t/

Heat is conducted to food directly
through the racks.

ZH R+ R K

Juicy & Delicious

BAIMREEEFERY) - RAEI
ME#RY - BRERRYARARFRE
EWHEZNER EREENRER
MARBIKGB KA - EAIMREIR
BRECERMPRZIKSF » BAEHK
ERIEEA 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.

EERARZTE

No Microwave Radiation

BAIMREABRZE—  HAR
TEHEE - EKEREATE -
BRI BAREEETERREH
BANMREZERARER » (RER
BEEM © SRIERREIIMEE
B EOUKERST - BN BIE B
ZERENERLGN

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.

BEEBAER

Oil-Free Cooking

BASMREEHAZIMMBAR
¥ BREEEEE - ARARERE
BERYAR - FREEEEAEMA
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.

ERPEREERE - RARBITEA - RATHRALwww.germanpool.com#f LR o
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Premium Glass Container

g o BE BE W B Rt

User-Friendly Design

“Easy-Lift” Cooking Pot Lid

=BG R AR EEER  TRRBAESFNERE -
ENEZER o

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

it 3| = W E S
Withstanding High I i
Temperature Difference 2-Tier Lid Lock

SEBRIRG - BB RN
PURZRES » FIHER180°CIRZE ©
Premium heat-resistant glass
withstanding up to 180°C
temperature difference.

/

m &

Anti-Shock

KEBHEERERIE - ARIBERE -
RAMA e

Enhanced anti-shock treatment for
superb durability.

ERARBRE
See-Through Design

REITREZGELE  BREEBERSIESNEKTME
BRBETIERE - BRRB B RRENREHRE  USASHAEI0cE LS  HEAL
B—BTA - ERERRE hE -

BAEHERANR

Crystal-clear transparent glass The lid will automatically be locked upon opening to prevent damage caused by

for easy monitoring of the accidental fall. Unlock the lid with the lid lock switch, and then pull the lid to
cooking process. lock at 90° or close the lid.
ERIRRRETIVERE - BABITEA - FHTARALIwww.germanpool.com#f L iz Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most up-to-date version.
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User-Friendly Design

k FIEZE&ERE Auto-Pause Feature

WME—KITHR  ZRREITEERE -
BREZE -
Halogen Cooking Pot is equipped with an

auto-pause safety feature. Heating process
automatically pauses when the lid is lifted.

k BiE3EEE#E 3 Fan Speeds

S~ o~ EIREE - BEEM—EEE)
BAMIURBTERMETRAER - #
BREREEREZE  RRYRESFLETF -
Select high, medium or low fan speed in every
preset programme for different ingredients and
cooking effect.

L o} 58 Detachable Power Cord

WHROUIFX BRGNS - ERSEESHE
EREDE  BREER  THEBE
AR HEAGER HEEE -
Detachable power cord makes cooking or
moving much more convenient.

L BEEEIZEE Anti-Tipover Device

WEMRBRERE  ERARE -

The anti-tipover device ensures safe operation.

ERPEREERE - RARBITEA - RATHRALwww.germanpool.com#f E kR o
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Get Creative with a Wide Range of Accessories

#A B2 Stainless Steel Basket
BERARTARTHARMMENR - BR - NMBE% - BARSHE
ZRIEF -

To be combined with Rotary Rack to use, suitable for cooking tiny
food items.e.g. chips, nuts and coffee beans.

= 2%8 High Rack

BRARERITRAEN RTINS - R - BHRN - #HE =5
REERETEERR -

Allow food such as skewers to be placed near heat source, can be
used simultaneously with rotary rack for multi-level cooking.

FIf% Frying Pan

HRAEMmSR - BRARTHENRT  FE - B BEERREMNR
o

#2Z8 Rotary Rack

ERRTRRAENRMMER « 35 - RIFERSE - TESH%
HERIEEHETH -

Designed for large food items, e.g. roast chicken and casserole or to
combine with Stainless Steel Basket and High Rack to use.

BfE Casserole Pot
(S3EBERM4 to be purchased separately)

ZERFTINEANER - ERAMREEZHMID - BRARTHER
iR ~ RAFER ~ 1935~ HEE -
Hollow design enhances heat circulation to cook food more evenly
and thoroughly, suitable for making rice casserole, noodle soup,
wonton soup, sukiyaki, etc.

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 Delicious Recipes

’;ﬁ %ﬁ H% ﬂ* L% {? ﬁﬁ Rice Casserole w/ Chicken & Chinese Sausage

L] -
B n RS E L EENR AR A AR o
Photos are for reference only, actual results may vary. —
M B Tk INGREDIENTS: SEASONING: ~ CASSEROLE
SAUCE:
i K BB #Zih Chicken Pepper Dark Soy Sauce
= = Chinese Sausages Chicken Powder  Light Soy Sauce
ng‘; %’%ﬁ g;jﬁ gﬁ Chinese Mushrooms  Garlic Cooked Oil
S5 i TR fﬁ Z Rice Light Soy Sauce
EEN L BB Scallion olive Oil
BER HEEH  Fm Ginger Salt
A Oyster Sauce
Ginger
Cooking Wine
i: PROCEDURES: ~ Sesame O
1. EESRI BA N —BHES - B810-15 1. Marinate chicken meat with seasoning for 10-15 min.
DEEMEFE o 2. Soak rice in water for 30 min and then drain. Put rice
2. B2 N FE BB E into Casserole Pot and pour hot water over rice.
7 INAZRIK o 3. Place chicken, sausages, mushrooms and ginger on

top of rice, then cover Casserole Pot lid.

4. Place Casserole Pot into glass container (on Low Rack)
and select Q rice function.

5. When cook time is over, garnish with scallion and pour
casserole sauce over rice.

3. HEAEMIT I HPY ~ S %iﬁﬂ?é)#
PSR E - 2 ERTTE R

. MERAFEREIMEZR - }%5@ "‘iﬁ‘ﬁﬁlﬂ“" ©

REINARER - W R Z SR BIRK ©

gnh

Hﬁ EZ ﬁ |7§,| Crispy Roast Pork

L
bav; £ 2 B RAIAE AR AR °
Photos are for referefice only, actual results may vary.

sk INGREDIENTS:

mm (RfEH » #EE) Pork Belly with Skin
EEE Sea Salt

fifi%: PROCEDURES:

1. RIS - 1995 S BR02/)\s o

2. FEARKK10R » BETERY - AR
HAXFRERERIREF, o

3. TR ZIhEE AR - BABINMER
FFEEAT) » L250°CEE155 6 ©

4. REFEAFERMA L)  BEE25-302EF
FERE SRR © B BS RBURERN AL
HZH -

IMER: TIPS:

FITEHEZ  ERARSHBEM - T:g mQI:'ithe holes you poke, the crispier the pork
skin wil €.

210 B www.germanpool.comBBXAER R M E A & B &

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

2. 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.

3. 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.

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

ERRERGTHINERE - QRBITEA - BATARAL www.germanpool.com#d I i/ ©
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Halogen Cooking Pot Comparison

cermAN [ (RIS

RKERERREH

HitREREER

BErEE

CKY-988
B AR - BERERG A - —RER AR IR R
BBE—BTR BIRG - ERRE )ti'EJfEﬁ? IR
BHERETAYR BB HIFEMEEER
A#K52180°CifiZ= R SIBERA
BPUERERAE
BBk 1 2AFHREAA - THI2AFHRIEARR - BEREEK - (R
AE HEEKRZERE L
PRI E AR - REpgRl - R - RERDEIE R Aliedh - RBBFRGIER -
H—ZREINEE B RIR RS - TERIRRINGERE
& RAFRYTE AR IRIRTINAESE - - RERARERR
R SEIRE - FEITAERER EER
REEVEBSE BE - REREE
R KR 8B RARERR
RN
TheE - BEERT+SES - EROIER G S 4E KBk ENEE -
B g N RIS F s R~ 2 (BEAN REERINE ~ 708
R~ 8~ B RIEESE BBRARREY)
FRERIRR B
V=pd - RBEGHE - R - —ROSBTERE . ?ﬁﬁﬁﬂﬁ%iﬁﬁ]
BUER B R e R IheEsE B BIRERYEH
B RAIENZTE FRMEER - HLL
B - B EEHE B
B - BEX FERAE CEEEALE A - REBD Bt ATVRR
NS - SERE EEKS - TR & E
- AR B ARIGEE WERE—
S REELEERAR S - BIRAAA IR S IE}F IET%E
B HEBE R 2B BERRE (rE
BEWR - DREBBHES] - IRATSH - RAKBRENE CKBK - Bk
PERES #REE - IR PRt AR R ERY) - BELR
55 - ZAEEK CERZE AR
B - BRI BELBEEEEN
- REREHERE BYARIE - 8B
5 RHBERE MBI RR
- FIEEEYEEF - TERAEEEBYE
BREE Thig
T2 - RRIBEREH ARPELDH - RRE2H
fotr - AR —RIIRES - EfRERS - LR ERS
PRt - BREZT
(=S
J) AL’.
ME REEAREREREARBEBEBZE
Summary: Advantages of German Pool Halogen Cooking Pot
- Rt Iﬁ‘ﬁ%»ﬂ;ﬂﬁ%ﬁﬁ A 5 BB ETE B LR -
- IRARENES - REMRASEIORERR - WEEZEHEZTBE LK
HIRIRINAE - %Eéfﬁs&{’ﬁ » SERERMHI MR ©
- IRALOMEREL - BmMES - BRRE - REEE - RERVETRK -
BfmE KRS
- 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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