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German Pool Korean Barbecue Grill Other Electric Grill
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Efficient and fumeless
infrared heating
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Simple dial knob
temperature control
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Low fat cooking without the Reql‘({”es Flhe addition of
addition of cooking oil %’Oﬁl;g Oli P
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Hygienic and clean cooking

the environment with
process emits little odour or pungent odour
smoke
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Preserves the food m
or meat juices without the
food being over-cooked or
breaking up

g
elements conduct heat
slowly to the metallic pan
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Possible to control the
cooking temperature

Difficult to prevent food
from breaking apart
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"Sun-ray" ridges guide away
excess fat into the oil
reservoir beneath the grill
pan for low fat cooking. The
grill pan is easy to clean too

Slmple design, but
excess fat and cooking oil
accumulates inside the
grill or drip over to the
heating element below to
cause excess fuming and
difficulty in cleaning
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Healthy Cuisines Around the World
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Open-Flame Grill
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Ineffective coal or gas
fired open-flame cooking
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Ineffectlve coal or gas
fired open-flame cooking
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Requires constant additi
and brushing on of cooking
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Emlssmn of large amount

of smoke and unhealthy
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Charring of food is common,

and high temperature
cooking may cause the
formation of harmful
substances

pped onto the
open flame can cause
excess fuming. Safety
concerns and difficulty in
cleaning
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Voltage / Frequency

T 1,450 W
Power
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Product Dimensions

220~240V / 50 Hz

(H) 436 mm
(W) 358 mm
(D) 289 mm

BE
Nit Weight 58ke
BEMAED (4

Supplied Accessories
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Rectangular Grill Pan

SRR
Oil Reservoir

LEMSER
Helghtenlng 0il Reservoir

KQB-114
220~240V / 50 Hz
1,200 W- 1,400 W

(H) 306 mm
(W) 430 mm
(D) 360 mm

2.7kg
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Circular Grill Pan
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Ring
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ations are subject to change without prior notice. Refer to www.germanpool.com for the most

up-to-date version.
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If there is any inconsistency or ambiguity between the English version and the Chinese version,

the Chinese version shall prevail.
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GERMAN POOL (HONG KONG) LIMITED

7 Hong Kong hE China
lewport Centre, Tokwawan T.+852 27732888
Box, Kowloon Bay
0p 435-436, Tsuen Wan Plaza
Wing Ming Industrial Centre, Cheung Sha Wan
22 Morrison Hill Road, Wanchai

3/F, Takshun Plaza, Shunde, | Alar 263,
Edif. China Civil Plaza, 15 Andar I, Macau

J8P§ Macau
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T.+853 2875 2699
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Fumeless Indoor BBQ
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3-Way Infrared Heating
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Dial Knob Operation

)% S

GREASELESS FUMELESS

3D INFRARED KOREAN
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Flameless, Greaseless, Fumeless
Trendy Korean Cuisine the Healthy Way
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. . The brand new German Pool Korean Barbecue Grill uses
3-way infrared heating - heat conduction, convection, and
direct heat penetration - to cook food without the need for
cooking oil. The "Sun-Ray" ridges on the grill pan guide
excess fat into the oil reservoir below to facilitate low-fat
barbecuing, at the same time bringing you a healthy,
fumeless and flameless indoor barbecue experience.

BARBECUE GRILL
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Full Heating Coverage for the Grill Pan
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The K-Grill emits infrared rays with its upper circular heating element. Heat is
transmitted to the entirety of the pan via conduction, convection, and direct heat
penetration for speedy, efficient, and effective cooking without the emission of any
microwaves or pungent fumes. The K-Grill ushers in a new era of safe, healthy, and
hygienic mode of grilling.
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Heat Penetration Heat Convection Heat Conduction
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the infrared rays can directly Heat energy causes the air

penetrate food for speedy to stir and circulate. This

cooking. enables effective heat
convection.
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When heat penetrates food directly, cooking can be done using the inherent fat
content of the meat without the addition of cooking oil. Infrared heating can
force out the food's own fat for healthier grilling.
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The location of the upper heating element prevents the oil from dripping or
overflowing onto the heat source to cause excess fuming.
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With direct heat penetration, food is cooked both inside and out. This prevents
the food surface from drying up or charred before it is thoroughly cooked. This
preserves the food moisture and meat juices to maximise the original flavour.

The premium grill pan
conducts heat rapidly to
transmit heat directly
onto the food.
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45° Rotational Heating Arm”
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45° Left & Right Rotation
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Complimentary
Rectangular Grill Pan”
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Switch between the circular and the
rectangular grill pan with a simple
latch-on mechanism. The
easy-to-clean Teflon-coated rectangu-
lar grill pan can be used to make
teppanyaki, pizza, fried rice, and more.
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The mobile heating arm can be rotated
45° left or right for easy addition or
retrieval of food. When the heating arm
is displaced, heating automatically
stops, and resumes when the heating
arm returns to its original position.
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KQB-215 only
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360° Auto-Rotate Grill Pan™

360°BEhieiE

360° Automatic Rotation
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Special
Heightening Ring*
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The special heightening ring puts the
grill pan closer to the heat source for
faster cooking. When the ring is not in
use, simply pop it back inside the
dedicated slot at the back of the
K-Grill.
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The 360° auto-rotate grill pan grills the
food evenly. What's more, the automatic
rotation makes sharing of food more
convenient, and more fun!
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KQB-114 only
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Innovative Oil Drainage & Fumeless Design
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The Korean Barbecue Grill can cook without the addition of cooking oil. The K-Grill
features an innovative oil drainage system, where the "Sun-Ray" ridges guide the
excess grease along the sloping grill pan into the oil reservoir below. The location of
the upper heating element prevents the oil from dripping or overflowing onto the heat
source to cause excess fuming.
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Teflon-Coated Grill Pan
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\'\-\,\‘ : 7 which guide away excess fat along a
\_ i ) gentle slope into the oil reservoir. The

pan is coated with Teflon to make it
non-stick and easy to clean.

SHFASEHE

Detachable Oil Reservoir
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The K-Grill comes with an oil reservoir.
Simply pop the oil reservoir into its
dedicated slot beneath the grill pan to
collect excess grease. After use, simply
tip away the excess fat. Simple!



