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Precautions

Important

WARNING: The temperature of accessible surfaces may be high when the appliance is operating.

1. Do not use the appliance outdoors.

2. Use the original supplied glass container. Do not use any other substitute utensil.

3. While it is running, keep the appliance away from other cookware; do not put it close to
combustible items such as curtain, wall and kitchen cabinets.

4.  Keep the appliance away from any other hot stoves or oven.

5. Turn off the power before removing the plug from the socket.

6. Do not expose the power cord to hot surfaces. Allow the unit to cool down before unplugging the
power cord.

7. Do not place the unit within the reach of children. In particular, do not let children approach the
appliance when it is running.

8. Do not operate the unit if it is damaged or malfunctions. To avoid fire or electric shock, do not use
accessories not recommended by the manufacturer.

9. Do not use the appliance other than its intended purposes.

10.  Only unplug the unit when the appliance is switched off.

11. Do not cool down the glass container by immersing it in water.

12.  The halogen pot contains fragile glass parts. Handle with care.

13. If the appliance malfunctions, do not carry out any unauthorized repair. The maintenance and
repair work should be carried out by a qualified technician.

14. Check if the rated voltage of the appliance matches the local mains voltage. If the socket does
not match the plug, install the right plug before using the unit.

15.  To avoid electric shock, do not spray water onto the power cord or the plug.

16. Do not attempt to dismantle the unit. Incorrect configuration may result in electric shock risk.

17. Do not touch the lid with bare hands when the appliance is running.

18. To remove the heated glass container, wear oven gloves or wrap its exterior with a thick cloth.
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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, conventional oven, rice cooker, egg maker, microwave oven, toaster,

stewing pot, sterilizer, skillet, bread 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 fat content can be minimized.

Time- & Energy-Efficient

Multi-Purpose Halogen Cooking Pot transfers heat to food by means of convection, conduction

and penetration all at once. In addition, the new 360° rotating function helps achieve even heat
distribution. As a result, food can be cooked within a much shorter time. Thanks to its circular heating
element and the patented internal venting system, the Halogen Pot can deliver heat directly to food

from all directions inside the glass container.

Greaseless Culinary Experience
With German Pool Multi-Purpose Halogen Cooking Pot, there is no more naked flame or greasy smoke
in the kitchen. Thanks to the detachable glass container / plastic base design, user can even cook and

serve right at the dining table without making a mess.

Simple Cleaning

Thanks to its high speed heat circulation, German Pool Multi-Purpose Halogen Cooking Pot can

automatically decompose tough stains and grease within minutes.
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Product Structure

Operating Instructions
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Attention

. A slight scent of smoke may be detected during its initial application. The release of smell is a
normal phenomenon and it will disappear gradually.

. Prior to using the machine, read all the instructions and warning labels on the product.

. The glass container should be properly installed before switching on the appliance.

Basic Operation Watch the video clip

Start up:
Switch on the appliance, the buzzer emits a “Bl” sound and the digital screen lights
up. The machine is in power-saving mode. Press any button to enter standby mode

(the whole menu lights up and the dash in the middle of panel glows).

Start/Cancel:
On standby mode, select the desired default menu, press “Start/Cancel” button to start cooking, press

“Start/Cancel” button to stop cooking and return to standby mode.

Function:

»oun

On standby mode, press “Function” or “+ to buttons to select a menu. The indicator of the selected

menu will flash.

Spin:
1. On working mode, press “Spin” button to stop spinning and press it again to resume spinning.

2. On standby mode, press “Spin” button to start spinning and press it again to stop spinning.

Time/Temperature:

1. On standby mode or menu setting mode, press this button to enter time adjustment interface
with its corresponding value flashing. Press this button again to enter temperature adjustment
interface with its corresponding value flashing. Time and temperature can be adjusted in turns.

2. On working mode, press this button to enter time adjustment interface with its corresponding
value flashing. Press this button again to enter temperature adjustment interface with its
corresponding value flashing. After setting the time/temperature, the machine flashes 5 times.

Then the machine starts working and the timer starts counting down.
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Operating Instructions

“+ “=" (Time / Temperature) Buttons:
1. On standby mode: press “+” “=” buttons to select the desired menu.
2. While setting time/temperature, press “+” “=” buttons to adjust cooking time and temperature.

3. While adjusting time, every press will result in 1-minute adjustment and keep pressing for
continuous 1-minute adjustment.
4. While adjusting temperature, every press will result in 10°C adjustment and keep pressing for

continuous 10°C adjustment.

Fan Speed Selection:
1. On cooking mode, rotate the fan speed knob to change fan speed (high speed and low speed).
2. When cooking is finished or cancelled, the fan will not stop working until the temperature of the

heating element is lower than 100°C. The buzzer will emit 3 beep sounds when the fan stops.

Pause:
If the lid is lifted while cooking is in progress, the time and temperature reading will freeze and will be
automatically saved. All buttons (except the “Start/Cancel” button) will be deactivated. The fan and

heating elements will stop working. Close the lid and cooking will resume.

Operation
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N — ——
OFF ON
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Operating Instructions

Functionality

Preset time/ Auto Switch Preset time| Temp (C) ; Spin
Buttons temp Function /temp. ranée Explanations | nEiion
Apply the highest
. ° temperature for 20
f Turbo  |20min/250°C \/ minttos. \/
{§§ Cake  |10min/180°C N4 N
. ° To deliver the best
Steak  |13min/220°C N Saoking roaut N
optimal time and
temperature for
each cooking mode
@« Steam  |10min/250°C, N is preset (Time and N
temperature can be
adjusted according
to individual
¥ steam | 3min/230°C N preference). N
W Rice 28min/250°C \/ \/
1-99 50-250
4..' Nuts 5min/200°C \/ \/
Heat ingredients at
high temperature
* Toast 5min/250°C N within a shorttimeto |~/
deliver a crispy outer
layer.
Heat ingredients at
SSS Heat Dry | 6min/90°C X low heat. \/
To deliver the best
\ag, . ) o cooking result,
“2  Shrimp |10min/250°C| optimal time and \/
temperature for
each cooking mode
is preset (Time and
é] Vegetable| 6min/250°C temperature can be
adjusted according \/
to individual
preference).
Utilize the heat from
Sterilize  [13min/130°C X the heating element \/

to sterilize food.
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Operating Instructions

Ring Extension (Increase Volume Capacity)
The Ring Extension can increase volume capacity by 5 liters, the volume capacity increases from 12
liters to 17 liters.

1.Placing the Ring Extension.
Lift the appliance lid, place the ring extension onto the glass pot. Hold the Raise Button down to raise
and lower the height of the lid, raise gradually until it fits onto the ring extension.

2.Removing the Ring Extension.

Lift the appliance lid, remove the ring extension onto the glass pot. Hold the Raise Button down to
raise and lower the height of the lid, raise gradually until it fits onto the glass pot.
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Care & Maintenance

Accessories

Supplied Accessories

Rotary Rack

High Rack

Plate Lifter 'h

Designed for large food items,
e.g. chicken.

Allow food to be placed near
heat source; can be used
simultaneously with rotary

rack for dual level cooking, e.g.

skewers, BBQ pork, pork neck,
chicken wings.

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

Grid Pan

Frying Pan

Rubber hole plug

To be used with rotary rack,
suitable for cooking small food
items.e.g. chips, nuts and
coffee beans.

To be used with rotary rack,
suitable for cooking gyoza
dumplings, fish, rice roll etc.

Insert this plug at the centre of
the pot before cleaning in order
to avoid water leakage.

Watch the video clip
Note:

. Unplug power cord and cool down cooking pot before cleaning or washing.
o While cleaning the cooking pot, avoid any form of tapping, knocking or striking
against the glass container lest cracks or breakage may result.

Ring Extension

L A

Extend the capacity by 5L.

Optional Accessory

1. The glass container and the lid can be cleaned by soap water. Dry the unit
thoroughly after cleaning.

2. Product accessories, such as high and low racks, rotary rack, plate lifter and frying pan are
allowed to be washed clean.

3. Do not immerse the whole unit in water. Instead, gently wipe stains with a soft cloth. Thoroughly
dry the unit for the next application.

4. Do not spray water on the appliance lest water seeps into the appliance and damage its
components.

5. Remove the glass container and use a sponge soaked with mild detergent to wipe it clean.
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Casserole Pot With Cover

Suitable for rice, claypot rice,
cakes, noodles, soup and etc.
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Troubleshooting

Circuit Diagram

If the following problems are encountered, follow the instructions below. If the problem persists, please

contact our Customer Services and Repair Centre.

Note: For safety purpose, any unauthorised attempt to dismantle the product is prohibited.

Phenomenon

Solution

Release of smoke during its first

operation.

Heat the empty glass container at the highest
temperature 250°C for 5 minutes. This will

evaporate the protective grease coating.

Fan
Fan Speed
Switch
My

Synchronous Motor

220V - 1600W Heating element %

Failure to operate the appliance.

Check whether the power cord is properly plugged
into both the socket and the main body.

Check whether the lid is closed.

(Note: When the lid is not completely closed, the

appliance will not function.)

Cooking pot does not heat up.

Check whether the appliance is set to operate at a

high enough temperature.

Motor fan continues to operate after

cooking.

To cool down the appliance, the fan will keep

operating until the temperature falls below 100°C.

The lid or glass container is cracked.

Order replacement at German Pool’s Customer

Services and Repair Centre.
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Technical Specifications

Voltage 220V
Frequency 50 Hz
Power 1,600 W
Thermostat 50-250 °C
Timer 1-99 min

Cooking Pot Dimension (With Base Stand) | (H) 360 mm (W) 332 mm (D) 484 mm

Container Dimensions (H) 168 mm (@) 332 mm
Capacity 12L+5L
Net Weight 8.1 kg

Specifications are subject to change without prior notice.
If there is any inconsistency or ambiguity 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 of the Operating Instructions.
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R B&ERR Warranty Terms & Conditions

/=
?ﬁ 1’11:1— ;EE 4:% R EREE S M ES R TSERA Under normal operations, the product will gurantee a 1-year full
s ’\E’: 2 == - warranty provided by German Pool (effective from the date of
(E/B\%E‘ E'iﬁ‘l-g) ° purchase).
Al gk CKY-990D * EEEEEETRRN > UTYER—EARAEEAAT * This warranty is not valid until customer registration information
X S 4= Na=Ee is received by our Service Centre within 10 days of purchase
ELER  RAFERERLEN
E'!?, BR 220V via one of the following means:
R 1) EEARARRPEANZ " 1) Visit our website and register
PR 50 Hz (RAZSDEK Ebtié E online: E
Ih = 1,600 W www.germanpool.com,/ 21 - www.germanpool.com/ A
warranty warranty
A BF AN S B _ ° =
Am E o B 8 50-250 C 2) EE RS E s 2) Complete all the fields on the
R D 2= 1) &3 [ 1-99 min ﬁ§§2&féa o Int) attached Warranty Card and
E b e mail it back to our Customer E’ e 1
BRMRY EEEE) (H) 360 mm (W) 332 mm (D) 484 mm Ll Service Centre. Ak
IR \ H) 168 332 R 5 o . 5 o o~
BARBRNA (H) 168 mm (@) 332 mm SHERZ THRRLREARE—OHRE - DU NN o BEREZ A RN VATRIES - SHRRRBESEY -
,@ %gg % 12L+5L Please fill out the form below. This information and the original purchase invoice will be required for any repairs. Warranty will be
invalidated if information provided is found to be inaccurate.
2E 8.1 kg B Model No.:  CKY-990D
ERRBRBHNERE - BFBTEM - s Serial No. - =851 Invoice No. :
BEXMAMEHA  — LD AR - ~ oz B s A
HEREABAEL www.germanpool.com £ LB EAARE 8% 5 9% Purchased From : 85 H H#3 Purchase Date :

1. RBEERBERE AL » SRNEREHBIRIE o 1. Customer who fails to present original purchase invoice will
not be eligible for free warranty service.
2. P FEAKIRER A ERIIENERIE - ARBIABIE: 2. Customer should always follow the operating
N IHE | KER \ AH(E N S \ instructions. This warranty does not apply to:
LFEJ\;:K 1088 MEEEATIZ AR - labour costs for on-site installation, check-up, repair,
—UEmER; replacement of parts and other transportation costs;
_ . S L S e e BB T H ) - damages caused by accidents of any kind (including
?E’ijf;ﬁikj’%’%\%?‘ijmﬁﬁ (E%@ﬁgu&,\{ﬁl), material transfer and others);
- BREARNE « MKHIBEMIE R RER A - operating failures resulting from applying incorrect voltage,
Sms improper usage, and unauthorized installations
et apprope
BLRTIERT - AP RAERKRICE: 3. Thirf Wa"arf]‘ty is invalid if: dified b horized
. N X - the purchase invoice is modified by an unauthorized party;
- BERZEEMIERAIZMIK ; - the product is used for any commercial or industrial purposes;
- E eSS TERR - the product is repaired or modified by unauthorized
27 N N o i personnel, or unauthorized parts are installed;
- BRI AL £ A B BRSNS A - the serial number is modified, damaged or removed from
- SRS DB BRI o the product.
N . s 4. German Pool will, at its discretion, repair or replace any
4. BRI BRI S S E RR FS HIRIEE D © defective part.
_ . N ,.,‘ 5. This warranty will be void if there is any transfer of
5. EEfn— AN ETR - HLARFI BRI - ownership from the original purchaser.

R BRI M AEER Customer Service & Repair Centre

RS AR ERPY Hong Kong, China Macau, China
BeE E I 1-351 SERPS{ER R 41 4558 10/F, Kowloon Godown 3//F, Edificio Industrial Pou Fung,
EELEE1088 L RE SN 1-3 Kai Hing Road, Kowloon Bay, 145 Rua de Francisco Xavier Pereira,
B : +85223336249 TiF 485328752609 Howloon, HongKong Macau
Tel : +85223336249 Tel : +853 28752699
{HH : +852 2356 9798 {HH : +8532875 2661
Fax : +8522356 9798 Fax : +8532875 2661

L : repairs@germanpool.com
= pairs@g P Email : repairs@germanpool.com

OBAREB LR ‘ This warranty is valid only in Hong Kong and Macau
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