GERMAN (5] (@[5 &5

Halozﬁeifﬁgiﬁzg%i@c CKY'688F

HEERZRIFBFNERE EMRRAS , R REGD, , UZARE -
Please read these instructions and warranty information
carefully before use and keep them handy for future reference.

ERASHBEZE OPERATING INSTRUCTIONS

688F-M-09(4)



E

N/
’i\

-

=l 03

- EmiEH
- FEHIER

W

B

- BRESER
- RFRE
- BE=XAEE

B
o
(e}

B2ETHARE 08

AR 18




A

i

el

BHEXXKBRERRAENNE T 2SS - B - BEE - GHRFE - SRE -
HES  BEE TR SR BEK - MK HSES  BOK  BIRSE -

FoREERR
LI R B R QBRI « (FEH  (ETLE  (FIER « Pl RBEEAARE - 13

BRIMARME - REWCSEE - 55 BREXKBERARBBACKFESD R
VRRIBERT IR B HE - B EIHBEINREEL - Z2IFRAEIIAIRCR

GEA

HRBRERRIBERRH T - AMEERAFE=RERSN - LMETHEREMR -
RIDOKEHRER GRS - BRETIERENIENINER - EEFEHRERR -

ymy

RREmE

MEIEL B R RREAR TG WS HERES  ENENGHRE « HSEE
—RBREBE -

BRIIE

TRBREERRBEIIBEEAE T AR  RLULKS R B RESERFNREE
AIERERES2EEE -

P.2



FEFIE R

i

B

58

12RFRIRRE

JEREFESR

PEHIER

RE AR

ik Erme i N
(0 - 120434%) (K50 - 250)
“ERED”

“BUH"

sterilize

B
Q-
steam heat dr
A Dy
IRIRTDAR G

clean
Mf#  CANCEL  Et

toast cool dr

@G 90

P.3



BRI A

TRETNRER
PETNAER | TRRRE  BEE ThEERIBA

30 7ME [ &K 250 E

11 28 [ B 190 B

13 4% | B 250 B

3 4E [ B 250 &

EREZRERRDRETAYR - RERTER
=R i SR R fE -
(ASARAKEASFNANG BB ERE) -

5 5348 [ K 250 &

RERFENLIEERE RYREEN - S B
REMRY) - FEORESM -

30 NME/BEK O E

MAERBHRRS - ERNABER THRD
DR °

B

10 D8

| K 250 E

MAXRBRELBRRAS - LUIDRDHRSD
FRIEAR M RYIFE
* L EERABER AT ENEK(TMABRERE) o

© 6 000

1R%z

6 DE [ BIK 90 E

DUEROBREBHIMIER - AEERYN

ZERIKD ©

(+)
o

13 4% | BK 130 &

LU EERE C RN RENE - EE
HEMER -

S
i
=
@

20 S48

| K 250 E

PlEmaEEF205

P.4




BRAESR A

BRIFER

1.

2.

3.

4,

]

o

~

8.

[EREFER AR IB RSB A FIKTRE
FRERTEETEEERMAYENSTSRA - ARERYBEBRL -
L - ARELER -

T EA—BA R E R ARERAE

a IRBEMHEFARIER (0-120048 ) FIBE (50-250C) ©
b. RIZRIRINALE (AIRKEA ST BRI RSB IAE) o

i BRENERRINEEEIREE  BERBIIRFREFE

S

1w @) epweza

CEURBHEERERETECIER - RRERRNBEEENTARAE - WIRERPENT ERARRE -
HREGEEMIAE - ERRBNAERRSEEEF  EERERBATRE /L -
. FERR AR (FREBETA 0007 ) - BRAGHMH T EEBLUFDR - AP AN TEREH - WHHHAE -

- ERAEFPYEER  TERGHETR  ORENARARSRE BB E(FEFE -
- AR TE R ST/ R IR A SREAF - Ei% "IUH @ ROBUHRERARER - ARBHRNE -

AR RPIOIR B RF T ©

IEEE

1.

2.

3.

o1

~

BRE - AEERRANBRNAKSEMTER - AIPRAIRM (2R ) HAEA - DR 8TERR -
RYWABZERE LA REAERE -
WRBRIEREMCER  w)REMEBHRLMERER -

BRRRMBEARIVALKNTER » FEATRARMRITAET -
ORRMBERANESE - BEARMKRE - AURKERBL

OBBRRE  BRIEAE - TASEANERENAETER - ERAESREET
ERERBR - BREAEIRBIIIGENME - BIILEAZIE -

MBIRPZBBERA RERNEAIRE) - VPDBEFTFRBE - BARYEER - ARIBFRERIMASK
HEEANBEITHES -

SEERIR(E
PO TIIERGEAARE :

BREFAFEEAELITRAR HHMERHAMAERER BIFTER - YRIERRAEK




\\

2ER

1:1|II*

EEREAN

MR REARSR

R L RS B BRERER
BUETIE

1. FTA SR DR MATETRR © B2-4/1F5 o

2. R EBREE RIMLLI250 CTERAINEE -
3L REAKNSL  FRNESBE1094E » REEBESDERI -

REE S
MR ORRER—  ETROR R (DEFD)  FRgER
REHE:

1R f °

2. FHINBAREHARE - MBI EIEE L (DB L2 DRIBRER) o

3. TARORIEE 225 °C > BIEENVAEBKRAOKIENE3DEEIR

BEERE=FEE
MR EXRE—EGRRR - E8)

SAREL D ERCHERET) - 8 BEDE  FUB(S 1R 8 AM(E SRR

B |

1. IEFTEARRES » B=AEFENELE -
2. BEENEIBASELE - D250 CESDE -
3. REE S ERIA o

R EE

WBERE 22 REE - BULBIBRE B www.germanpool.com e

P.6



Foft

PEMEC A

(ERS

BRNZRBRAENRY)

o0 KRS S KEEE S B RIFER ©

BRANFSFEOBABNRY) - TUBERER
HESERETEERR
a0 B~ XU~ FESE C BE o

ENE7IES

LA

AL as My - BIEhETF -

RLUERBREBEAT  RHBERRETR « BHEZERR ©

BiEmi i

TS piviid HE
ERRAEBT ~ Fld -~ Bk BRNERIEHANNRY BRANRR « RAFER ~ B0 ~ 58 -
Eitbr) o o TEE -~ B B

P.7




2E R E

* THERNRHRSE  BRRARRARTRYMDEMMEERE

[ an@s SEBE (HE) sERE (C) )
5 5 HiE 250 C
B 6 DiE 200 C
TtE 6 NDiE 160-180 C
bk 8-10 4% 120-140 °C
EH 8-10 /i& 180-200 C
B 10-13 48 250 C
B2 10-15 24& 250 °C
BEIR 12-15 48 220-250 C
Xz 15 D& 250 °C
EFE 20-30 & 250 °C
R 30 i 250 C
NG % 30-40 48 250 C J
AN
AT
f AR CKY-688F N
EES 220V
PEES 50 Hz
=R 1,300 W
REAEE 50-250 °C
RFR I S5 E 0-120 minutes
BRMRT CEERE) (H) 322 mm (@) 460 mm
BEARRYT (H) 165 mm (@) 330 mm
NEBDE 12 (+5) L
\__ FE 8.0 kg )

FRESURFLIIB A - —BRASRAZE

P.8




Contents

Product Diagrams 11

- Product Structure
- Control Panel

Suggested Recipes 14

- Roasted Pig's Cheek
- Garlic Bread
- Grilled Salmon Head

Cook Time Reference 16

Warranty Terms & Conditions 18




Product Features

Multiple Functions

Due to a wide operating temperature range (50-250 °C), German Pool Multi-Purpose Halogen
Cooking Pot can function as an electric grill, rice cooker, conventional oven, microwave oven,
toaster, stewing pot, sterilizer, skillet, bread maker, egg maker, steamer, popcorn maker, etc.

Healthy Cooking

When using Multi-Purpose Halogen Cooking Pot, no oil is needed during the preparation
and cooking process. Heat waves produced by its halogen heating element can penetrate
directly into meat.Through heating animal fat inside meat, Halogen Cooking Pot effectively
drives out fats and reduces grease within food.Thus cholesterol content can be lowered to
the minimum.

Time- & Energy-Efficient

Multi-Purpose Halogen Cooking Pot transfers heat to food by means of convection, conduction
and penetration all at once. As a result, food can be cooked within a much shorter time.

Owing to its circular heating element together with the patented internal venting system,
German Pool Halogen Pot can deliver heat directly to food from all directions inside the glass
container.Tests have shown that it saves electricity up to 20% compared to conventional ovens.

No Mess
With German Pool Multi-Purpose Halogen Cooking Pot, there is no more open-flame nor

greasy smoke in the kitchen. User can even cook and serve right at the dining table without
making a mess thanks to the detachable glass container/plastic base design.

Simple Cleaning

German Pool Multi-Purpose Halogen Cooking Pot comes with a powerful self-cleaning
function.Thanks to its high speed heat circulation, cooking pot can automatically decompose
tough stains and grease within minutes.

P.10



Product Diagrams

Product Structure
Control Panel

Halogen Heating Element

Heat Circulating System

12 L Glass Container

Base Stand
Control Panel
_ ) Temperature
Time Adjustment Adjustment
Buttons Buttons
(0-120 min) (50-250°C)

“START” Button
“CANCEL” Button

turbo

BRI

sterilize

"@Q
& HE
Q-
steam heat dry

Function Indicator R Re
pizza clean
Skt CANCEL SEYE
@ %};& CO% 0 One-Touch Buttons
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Operating Instructions

One-Touch Functions

One-Touch Function

Default Time / Temp.

Details

g Rice Casserole

30 min/250°C

Cake

11 min /190 °C

Steamed Fish

13 min/250°C

Press to cook different food types at
corresponding default time and temperature
settings to achieve the best result.

(User can further adjust time and temperature values
according to personal preferences.)

Pizza 3min/250°C
Press to apply high heat to food within a short
Oven-Frying 5min /250 °C time. This function can create a crispy texture
to the outer layer of food.
Un-heated Drying 30min/0°C Press to dry food without applying any heat.

Self-Cleaning

10 min /250 °C

Fill cooking pot with appropriate amount of
clean water and press this button to breakdown
tough stains and grease in the glass container.

* Note: please fill water (and detergent) after cooking pot
completely cools down.

Heated Drying

6 min /90 °C

Press to dry food in high speed with low heat.

Heat Sterilization

13 min/130°C

Press to heat food or utensils for
sterilizing purposes.

Turbo

O 1 ®@ 6 6 6 0 0 0 9O

20 min /250 °C

Press to operate cooking pot at the highest
temperature setting for 20 minutes.
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Operating Instructions

Operating Procedures

1.0n aflat and level surface, attach glass container to plastic base stand.

2.Select appropriate rack and accessories based on food type and style of cooking. Position rack in glass container
and place food items on top.

3.Secure pot cover.Then plug in power.

4.Set cooking time and temperature using one of the following methods:
a.Adjust time (0-120 min) and temperature (50-250°C) by pressing “+” &"-" buttons.
b.Select and press one of the one-touch function keys (user can make further adjustment using

the”+"and “-" buttons).
Note: One of the function indicators will blink as soon as a function is selected; however, cooking pot will not start its operation until the
“START” button is pressed.

5.Press“START @ "button.

6.Heating element may go off before set time is up. It means that the desired temperature is reached. Cooking pot
would temporarily stop adding heat. However, the heat circulating system would keep on running until time is
completely over.

7.When time is over (“0:00"), cooking pot will beep several times. Unplug power and lift up cooking pot cover.
- Pause Cooking: Before set time is up, user can pause operation by simply lifting up the pot cover and resume
cooking by closing it.
- Shut Down:To end cooking pot’s operation before time is up, press “CANCEL @ "and then lift up pot cover.
Time and temperature settings will be erased.

8.Take food or plate out of glass container using the supplied plate lifter.

Cautions

1.Do not put water or plastic containers inside cooking pot during operation.

2.Food must be placed on a rack in the pot. Make sure there is space between food and cooking pot cover,and
interior airflow circulation should not be blocked.

3.Do not overload power socket.
4.Unplug power cord and cool down cooking pot before cleaning or washing.
5.Wipe cooking pot cover with a soft and dry cloth; do not rinse it with water.

6.Clean glass container, base stand and supplied accessories with mild soap; cool down cooking pot
before any cleaning procedure.

7. Avoid any form of tapping, knocking or striking against cooking pot.

8.When strange noise is heard or severe vibration occurs, do not open cooking pot cover.
Unplug power immediately, and contact a licensed technician for a check-up.

Incorrect Operation

Please do NOT :

4 12822

Touch cooking pot cover or glass container Overload power socket. Pour water into container
with hand during operation. immediately after operation.
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Suggested Recipes

Roasted Pig’s Cheek

Ingredients :Pig's Cheek

Seasoning : Char Siu Sauce, Malt Sugar, Salt and Dark Soy Sauce

Procedure :

1. Mix all seasoning ingredients together with pig’s cheek, marinate for 2-4 hours.
2.Preheat cooking pot at 250 °C for 3 min.

3.Place meat on High Rack and grill for 10 min using Ring Extension;
turn over and cook for another 5 min.

Garlic Bread

Ingredients : Baguette, Garlic, Butter, Cheese Powder (Optional)

Procedure :

1.Slice baguette into desired thickness.

2. Mix minced garlic with melted butter spread mixture on sliced bread
(Sprinkle cheese for extra flavour).

3.Preheat cooking pot at 225 °C and toast garlic breads for 3 min.

Grilled Salmon Head

Ingredients : Salmon Head

Seasoning : Lemon Juice, Salt, Cooking Wine, Sesame Oil, Sugar, Corn Starch, Pepper
Procedure :

1. Mix seasoning ingredients together. Marinate fish for 30 min or more.

2.Grill salmon head at 250 °C in cooking pot using High Rack.
3.Turn over salmon head and grill for 5 min.

For more recipes, please visit German Pool website at www.germanpool.com.
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Accessories

Supplied Accessories

Low Rack Dual Rack
e
— e
; ol WA
b
For larger food items such as Grilled Allows food to be placed near heat source, e.g. Skewers; can
Duck, Grilled Chicken, Casserole, etc. be used simultaneously with low rack for multi-level cooking.
Plate Lifter Ring Extension

To carry food or plate in and out of cooking pot.

To increase cooking pot capacity by 5 L.Ideal for
Grilled Duck, Grilled Chicken and multi-level cooking.

Optional Accessories

Frying Pan Baking Pan

Casserole Pot With Cover

For Gyoza Dumplings, Fish, etc.

For baking small items such as Nuts,
French Fries, Chinese Herbs, etc.

For Rice, Noodles, Soup, etc.
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Cook Time Reference

* Information provided below is for reference purpose only. Actual cooking time and temperature are subject to food portion.

f FOOD TYPE TIME (min) TEMPERATURE (°C)
Shrimp 5 min 250 °C
Sausages 6 min 200 °C
Peanut 6 min 160-180 °C
Bread 8-10 min 120-140 °C
Cake 8-10 min 180-200 °C
Crab 10-13 min 250 °C
Fish 10-15 min 250 °C
Lobster 12-15 min 220-250 °C
BBQ Pork 15 min 250 °C
Sweet Potato 20-30 min 250 °C
Rice 30 min 250 °C

\ Chicken 30-40 min 250 °C

Technical Specifications

f Model

CKY-688F
Voltage 220V
Frequency 50 Hz
Power 1,300 W
Thermostat 50-250 °C
Timer 0-120 minutes

Cooking Pot Dimension (With Base Stand)

(H) 322 mm (@) 460 mm

Container Dimensions

(H) 165 mm (@) 330 mm

Capacity

12 (+5) L

\_Net Weight

8.0 kg

If there is any inconsistency or ambiguity between the English version and the Chinese version, the Chinese version shall prevail.
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For additional product information and cooking recipes,

please visit our website at http://www.germanpool.com.
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Warranty Terms & Conditions

Under normal operations, the product will receive a 1-year
warranty provided by German Pool (effective starting from
the date of purchase).

* This warranty is not valid until Customer’s registration
information is returned to and received by our Service
Centre within 10 days of purchase via one of the
following methods:

1) Visit our website and register online:
www.germanpool.com/warranty.

2) Complete all fields on the attached Warranty Card and
mail it back to our Customer Service Centre along with
a photocopy of the purchase invoice (Warranty Card
and invoice copy will not be returned to Customer).

[y

. Customer who fails to present original purchase invoice
will be disqualified for free warranty.
2. Customer should always follow the operating
instructions. This warranty does not apply to:

- labour costs for on-site installation, check-up, repair,
replacement of parts and other transportation costs;

- damages caused by accidents of any kind (including
transport and others);

- operating failures resulted from incorrect voltage,
improper operations and unauthorized installations
or repairs.

3. This warranty is invalid if:

- purchase invoice is modified by unauthorized party;

- product is used for any commercial or industrial applications;

- product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;

- serial number is modified, damaged or removed from
the product.

4. German Pool will, in its discretion, repair or replace any
defective part.

5. This warranty will be void if there is any transfer of

ownership from the original purchaser.

Repair Centre - Small Appliances

German Pool (Hong Kong) Limited

Tel (Hong Kong) : +852 2215 4582

Fax (Hong Kong) : +852 2355 7100

Tel (China) : +86 400 830 3838

Fax (China) : +86 757 2388 1873

Email : repairs@germanpool.com

Address : Please refer to German Pool website
www.germanpool.com

This warranty is valid only in Hong Kong
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