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Quick One Touch Button for s
Cordyceps and Bird’s Nest
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The key to beautifully cooking luxury cordyceps and bird’s nest is
dependent on controlling the heat. German Pool’s Deluxe Delicacy
Cooker is able to stew these ingredients perfectly with just a touch.
With 7 preset functions anyone can perfect these dishes.
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Seven Excellent Cooking Functions
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Preparation in 3 Easy Steps

Tafm41 %l Prepare Ingredients
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Precise Digital Controls

The precise digital controls make it easy to create a variety of
dishes. With the adjustable timer cooking can be adjusted to
suit any preference. The water dry out prevention feature is
an added precaution to ensure home safety. With the preset
timer double-boil soups can be made with more care. Simply
prepare all the ingredients then set the timer. The warming
function can keep foods warm and tasty.
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Soak the bird's nest at evening
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Put the cleaned bird's nest and
ingredients into the stew pot
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Place the stew pot in the Deluxe
Delicacy Cooker and set the preset
timer
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The Deluxe Delicacy Cooker will

begin cooking once the preset timer
finishes its countdown
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Next morning, enjoy delicacies right
away
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Put the delicacies into the Vacuum
Insulated Food Jar to keep warm.
Enjoy it anytime
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360° IREEINEL 19925
360° full heat penetration
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Stable and gentle water bath

Extracting the Essence with Precision

The digital controls precisely controls the time and
temperature just below 100°C. Full heat penetration keeping
the food intact and extract the food essence. The stew pot
and the outer pot are double-sealed, the nutrients are not lost
during the stewing process.
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Dual protection locking in the nutrients
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RE—RAM/NAE > BOFER - KREBESGE2ERSE » /) Accessorized with one large and two mini stew pots, the
SRIAL— ARSI ER - BiREA 1300°C =38 high quality material does not absorb food smells. Its large
ERNEEARE  METTRESE  REHE > e capacity is perfect for the entire family. The stewed pot is

made of high-quality white ceramic. The material is resistant
to ultra-high temperature. Does not absorb food smell and is
very easy to clean.
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Mini Stew ] Large Stew

) 1.8 AF 495 B
1.8L (approx. 5 servings)

0.5 AH A 2 %8
0.5L (approx. 2 servings)
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User-Friendly Features
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Energy-efficient, Safe, Reliable
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Advanced technology allows constant temperature control and gentle

stewing. Open flame cooking is difficult to control which can ruin luxury
ingredients.

Bl B PR IR 3 A
Automatic Warming Function
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The warming feature will keep foods at 60~80°C for up to 12 hours, allowing
you to enjoy warm and delicious food at any time.
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Hours Warming
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Transparent Glass Lid ’
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Clearly monitor cooking with the transparent _
glass lid. E
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High Portability
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Specially designed cooker handles and
removable extension cord. Great portability
for the kitchen and the living room.
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Water Dry Out Prevention
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Stainless steel base heating, water drying out will automatically turn off the
machine.
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Heat Resistant Material
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The stew pots are made of heat-resistant, safe and durable material. Y
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Accessories ¥

T —

KRB Large Stew Pot JNBIER Mini Stew Pot
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B3 Plate Lifter 7%Z0 Steam Rack

E M Specifications

#UgE Model SCB-103
FJE | 45X Voltage / Frequency 220V/50Hz
Ih= Power 300 W

S HASREEE Cook Time Range 0-10 hrs
TEXBFEIEIE Preset Time Range 0-12 hrs

R Large Stew Pot 1.8L

e i
A& Capacity JJMBLE Mini Stew Pot 051

BB RS ExExm (2XK)

Product Dimensions WxDxH (mm)
SEE Net Weight 25 kg
{REEAEHY Warranty —4F 1year
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# o BETARALIwww.germanpool.com#f_= A 4% o Specifications and designs are subject to change without
prior notice. The appearance of the actual product shall prevail. If there are any inconsistencies or ambiguities
between the English version and the Chinese version, the Chinese version shall prevail. Refer to www.germanpool.
com for the most up-to-date version.

(H)210 (W)250 (D)256 mm




mEHE(&E%)AMRAA GERMAN POOL (HONG KONG) LIMITED

& # Hong Kong

TIEHE AR OE Upper G/F, Newport Centre, Tokwawan T.+852 2773 2828
S MegaBox L5-5% Shop L5-5, MegaBox, Kowloon Bay T. +852 3907 0356
EBEREERPO2E 2/F, iHome Center, Lockhart Road, Wanchai T. +852 3110 2030
g China

AY|EILEHOKOZH#i401-402  Shop 401-402, HOKO Phase II, Nanshan, Shenzhen T. +86 755 8657 3309

J®PF9 Macau

BB EY TEAEIME 3/F, Edificio Industrial Pou Fung, R. de Francisco Xavier Pereira  T. +853 2875 2699

www.germanpool.com SCB-103-PS-19(2)



