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- New Digital Control Panel
- One-Touch Function Keys

HALOGEN COOKING POT
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German Pool Halogen Cooking Pot combines multiple functions in
one machine. Within minutes, it can effortlessly grill, bake, toast,
steam, broil, roast, re-heat, defrost... you name it. It's so easy to
operate that it makes everyone a gourmet chef.
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The all-new Multi-Purpose Halogen Cooking Pot CKY-688D (12-litre) is now packed with
even more features! With a wide operating temperature range, it can function as an electric
grill, rice cooker, conventional oven, microwave oven, toaster, stewing pot, skillet, etc.
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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.
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Owing to the powerful heating element together with the patented internal venting 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.
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There will be no more open-flame nor greasy smoke in the kitchen! You can even cook and
serve right at the dining table without making a mess, thanks to the detachable glass
container with plastic base design.
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New Digital Control Panel
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Easy Time & Temperature Control
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The brand new Halogen Cooking Pot CKY-688D now comes with an improved
digital control panel which allows precise time & temperature adjustments.
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Diversified Cooking
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One-Touch Function Key
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Functions
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Make a traditional pot of rice casserole with the help of the supplied
casserole pot accessory
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Cake DIY cake baking is made easier with this function

Y EEBHAN  BABEANE  NERSEE

Steam Steam your favourite fish or seafood dishes in the most care-free way
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Garlic bread and frozen pizza become tastier than ever

o Toast
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Oven-frying lets you re-heat and bring a crunchy texture to cooked and
leftover food items
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Un-heated drying function is ideal for defrosting and marinating purposes
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Simply add clean water and detergent and Halogen Pot can breakdown
tough stains and grease within the glass container
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Dry food in high speed and low heat
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Sterilize Heat up dishwares and utensils for sterilizing purpose
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Turbo Create a crispy texture on the outside and yet retain juiciness inside

for meat dishes such as roasted chicken, lamb rack, etc.
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Roasted Goose Function Keys

Rice Casserole w/ Chicken & Chinese Sausage  Function Keys
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INGREDIENTS: PROCEDURES: INGREDIENTS: PROCEDURES:
ﬁ% 1. BEEERE  BEAEABLGAES  BORS0 0 BE A (1) SES 1. SRR BB — R« BE10-165 EA -
Whole Goose SINEELLE - Sl w 2. EKAEFEN  EEERABER - MA
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EE g 2. WIBIORAKRIR10-158 4 + REIEBS K - Chinese Sausages  Scallion oK o
SEASONING: 3. 100m I BEEMASET BRIEZETBT2AEM® AR L5E (J#4) =R 3. MEBFCHAR W XBNER TIIH
=] B LEREE  RER eﬁgigz o Chinese Mushrooms ~ Ginger RKE ZEFEFERE -
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Sugar REBFEI0DEEI SEASONING: 5. REMAMER « b L HIFZSTREA «
AV . 1. Mix seasoning and place the mixture inside goose body; Seal goose AR ] 1. Marinate chicken meat with seasoning for 10-15 min.
itaLAmse body with a bamboo stick. Marinate for at least 3 hrs. Pepper Salt 2. Soak rice in water for 30 min and then drain. Put rice
S Tt 2=
Eris 2. Soak goose in hot water for 10-15 sec. Dry goose body with a towel. iﬁ*’} B0 into Casserole Pot and pour hot water over rice.
Sand Ginger ) ) ) b Chicken Powder Oyster Sauce . .
E 3. Mix 100ml vinegar with 30g malt sugar until completely melted; 2E3s B 3. Place chicken, sausages, mushrooms and ginger on top
Bay Leaves Brush the mixture thoroughly on goose and press e button. Garlic (chopped) gilnger(chopped) of rice, then cover Casserole Pot lid.
S — 4. Cut goose into two halves; Use Low Rack and Extension Ring, place 4 4 257 4. Place Casserole Pot into glass container (on Low Rack)
J: Fi *Z *SI- : goose into glass container (skin facing down) to cook at 250°C 0 Light Soy Sauce Cooking Wine and press Q button.
COATING: for 20 min; Then turn over and grill for another 10 min. I S i 5. When cook time is over, garnish with scallion and pour
=1 Olive Oil Sesame Oil casserole sauce over rice.
Vinegar AL o N
= it 4 £ ok
Malt Sugar / CASSEROLE SAUCE: Dark Soy Sauce Light Soy Sauce Cooked Oil /
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Honey-BBQ Pork Function Keys

Sweet Soufflé Function Keys
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INGREDIENTS: PROCEDURES: INGREDIENTS: PROCEDURES:
£ 1. BEAFTEZEERKBMN12E) BMARRBRITERLS - HA - A 1. MSTEPNELEERIPES » 1Nl E o
Ij:%ggElYolk 2. BEE B HMRERBMAVSTHNEARHS  METE Pork 2. BIFHABERER 2 @ AL 1095  RETHME
Egg White B RAFSIE — (BRABEHEE)  KEEHESH MR
B o eﬁﬁ%ﬂ%ﬁ@ﬁ?ﬁﬁg sl (et S SEASOI\.IING' 1. Mix all seasoning ingredients together with pork, marinate for at
Sugar BEE)  EHEBRER LIRS - . : e I NSl U I WA ST M
g];lt 4 ﬂ%ﬁéﬁﬂ’i%ﬂbﬂ&lﬁjﬁiﬁ#&j P IMEBRRE LR - R Salt 2. Place pork on Low Rack and presse to grill for 10 min. Then lift
S &E@ﬁ (AFASE200-250TC ) B102FEIAK - ¥ cooking pot lid (operation pauses automatically). Turn meat over
Flour 1. Whisk egg white until it becomes foam (about 1 min). Add sugar and Sy and grill for another 5 min.
40m whisk until the foam is firm. D%a?rf Soy Sauce
Butter 2. Add egg yolk, salt, butter and flour to 1/3 of the egg white. Pour mixture yggﬁgy

onto Frying Pan (without holes). Char-siu Sauce

3. Pre-heat cooking pot for 2 min using the e button. Place Frying Pan BT
into cooking pot (on Low Rack) and bake for 1 min to create a cake base. Malt Sugar
4. Pour the rest of egg white on top of the cake base. Put it back into cooking

pot (on High Rack). Place Baking Pan (with holes) on top of High Rack.

Using Extension Ring, bake mixture for 10 min by pressing @ button (can

adjust to 200-250°C).
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Bz www.germanpool.com 2 For more product information and recipes, visit www.germanpool.com




#1& Specifications

FU8E Model CKY-688D
SR | #B3K Voltage / Frequency 220V /50 Hz
IH3ZE Power 1300 W

SR E A ENED[E Thermostat 50-250 °C

E%F'Eﬁ ?’E%U%@EI Timer

0-120 minutes

I A 25X~ Container Dimensions

(H) 165 mm (@) 330 mm

B RN TIEERE Product Dimensions (w/Stand)

(H) 322 mm (@) 460 mm

RESZAE Container Capacity 12 (+5) L
HAEEJEE)SE Gross Weight (w/Packing) 9.0 kg
SHEE NetWeight 8.0 kg

PEHEEC {4+ Supplied Accessories
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Low Rack
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High Rack
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Plate Lifter [
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For larger food items such as Grilled
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For food to be placed near heat source
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A handy tool for carrying food or

Duck, Grilled Chicken, Casserole, etc. | such as Skewers, etc.

plate in and out of the cooking pot
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Ring Extension Recipe DVD
FALUE AR B5AT BEYE (ZRMHR) DD -
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To increase cooking pot capacity by 5
litres. Ideal for multiple-level cooking

B A4 Optional Accessories

Exclusive “German Pool Gourmet World" DVD with
cooking demo of over 20 Halogen Pot recipes

BIRE Frying Pan HEB& Baking Pan
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For pan-frying gyoza dumplings, fish,
rice cakes, turnip cakes, etc.
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For baking/toasting small items such
as nuts, french fries, herbs, etc.

BIES Casserole Pot

BRTMRER ~ R 505

For making rice casserole, noodle
soup, wonton soup, sukiyaki, etc.

SR EHNEEE - LRB{THEA - Specifications are subject to change without prior notice.
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GERMAN POOL (HONG KONG) LIMITED

MR ) BERERER PO
Sole Agent & Showroom
NELTMNESBEAEI16R
HEIBARLSE®LT2-4RF
Room 2-4, Upper G/F, Newport Centre,
116 Ma Tau Kok Road, Tokwawan, Kin.
E 2% Home Appliances : T. 2773 2888

J&T HB Kitchen Cabinetry: T. 2773 2828

E F E-mail: info@germanpool.com
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Showroom
EBEBFERNEILE
2253 (F¥B/E S @)
Ground Floor, 22 Morrison Hill Road,
Wanchai, Hong Kong

BT #E Kitchen Cabinetry: T. 3110 2030
& E-mail: info@germanpool.com
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