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Warnings & Safety Precautions

{\ WARNING!
Read all instructions carefully before using this product.

This product is for domestic indoor use only. If this product is used for any commercial, industrial,
rental or other purposes, product warranty will be VOIDED.

This product is not intended for use by children or persons with reduced physical, sensory

or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision or instruction concerning use of this product by an adult responsible for their safety.
Mind your children and DO NOT let children play with this product.

Cleaning and user maintenance shall not be made by children without supervision.

Check the voltage indicated on the rating label before using this product.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid hazards.

Unplug this product from the power source before cleaning and maintenance.

Contact German Pool authorized service technician for repair or maintenance of this product.

Follow these safety precautions when using any electrical appliance:

o DO NOT use the appliance outdoors.

U Use the original supplied pot. DO NOT use any other substitute pots and pans.

o Keep the appliance away from other cookers.

o DO NOT place the appliance near curtains, cabinets, wall or other flammable materials.
. DO NOT use charcoal or similar fuel in this appliance.

Turn off this product before removing the plug from the socket. DO NOT let the power cord come
into contact with hot surfaces, and allow the appliance to cool down completely before unplugging
the power cord.

Use This Product Responsibly:
o Keep this product out of reach of children. When using this product, DO NOT let children get
close to it.

Safety Precautions:

. DO NOT use this product if it shows damage or malfunction.

. DO NOT use accessories not recommended by the manufacturer, as this may lead to fire
hazard or electric shock.

o DO NOT use this product for other than its intended purposes.

o When this product is turned off, unplug it from the socket.

o The glass lid of this product is breakable, please handle with care.

J If there is a problem with this product, DO NOT repair it yourself. Repair should be handled
by professional technicians only.

Electrical Requirements:

. Make sure the rating label of this product matches the local mains voltage and the socket. If
the socket in your home does not match the plug of this product, please change to a suitable
plug before using this product.

DO NOT operate this product by means of an external timer or a separate remote-control system.
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Warnings & Safety Precautions

7. Operating Instructions
o Attention: When using this product for the first time, you may detect a slight smell. This is
due to the combustion of production residue, and is a normal phenomenon. It will gradually
dissipate over time.
8. Before Using This Product
o DO NOT use this product until you have completely read and understood this instruction
manual and the labels on this product.
o The glass pot may be cleaned with soapy water. After cleaning, wipe dry or air dry completely
before use.
J Product accessories such as the racks and plate lifter can be washed with water.
J DO NOT use this product unless the glass pot has been properly placed on the base stand.
N WARNING!

To prevent the risk of electric shock, DO NOT splash water on the power cord or plug.

DO NOT disassemble this product by yourself, as incorrect configuration may cause electric shock
when this product is turned on.

DO NOT touch the lid with bare hands during operation.

When the pot is still hot, wear oven mittens or wrap a towel around the edges of the pot before
taking it out.
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Product Structure

Main Body

Safety Lock

Extension Ring

Extension Device

Control Panel

Lid

Halogen
Heating Element

Glass Pot

Supplied Accessories

Base Stand

Low Rack

J———
1)

= __q,

Plate Lifter /‘[""-

f

For larger food items such as
grilled duck, grilled chicken,
double-boiled soup, claypot
rice, etc.

Allows food to be placed

nearer to the heat source,

e.g. skewers; it can be used
simultaneously with low rack for
multi-level cooking.

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

Ring Extension

<L 3w

Frying Pan

Baking Pan

Increase cooking pot capacity
by 3L. Ideal for grilled duck,
chicken and multi-level cooking.

For Gyoza dumplings, fish, rice
roll, etc.

For baking small items such
as nuts, french fries, Chinese
herbs, cookies, etc.

Product Material

P.16

Glass pot & lid |High / Low Rack|Frying Pan Ring Extension [Baking Pan Plate Lifter
Glass 304 Stainless  |Non-Stick 410 Stainless  [430 Stainless |304 Stainless
Steel Coating 1 Steel Steel Steel
Using Conditions:
Meet the food 1. Direct contact with food
contact 2. Food might be contacted: all kinds of food
materials safety . . o o .
standard 3.  Maximum operation temperature and time: 250°C, 119min
4. Reusable: yes
5. User guide: clean the accessories with water before use




Operation Instructions

Control Panel

GERMAN

POOL

Preset Function Keys

Fan Speed
Indicator Light

Time Display

Temperature Display

Increase Key

Time Key

Temperature Key

Decrease Key

Fan Speed Key

On/Off Key

Function Keys

Key

Function

On/Off

When connected to the power source, tap this key to enter standby
state
In standby state, tap this key to enter sleep state

Time

Tap this key to enter cooking time setting
Cooking time range: 1 min - 1 hr 59 min

Temperature

Tap this key to enter cooking temperature setting
Cooking temperature range: 50°C - 250°C

Fan Speed

Tap this key to cycle among High / Medium / Low fan speed
The default fan speed is High

Increase

Tap this key to increase cooking time or temperature
Each short tap increases time by 1 minute or temperature by 10°C
Tap and hold to increase time or temperature continuously

|| +|[+]ele e

Decrease

Tap this key to decrease cooking time or temperature
Each short tap decreases time by 1 minute or temperature by 10°C
Tap and hold to decrease time or temperature continuously

P.17




Operation Instructions

Safety Lock

U Lift cooker lid upwards (Pic 1). When lid is fully lifted up, the safety lock will click in place and lid
will remain locked in place.

*  To close lid, press down on the safety lock with one hand, and gently lower the lid with your other
hand (Pic 2).

Pic 2

Extension Device
o Press down on the extension device button, and lift the lid fully upwards (Pic 3).

o Place the extension ring (wide rim side up) on the glass pot to increase the pot capacity (Pic 4).

Pic 4

Note:
DO NOT press on the extension device button when moving the product.

P.18



Operation Instructions

How To use

1. Connect product to the power source. Buzzer will beep once, the whole control panel will light up
for 1 second then go dark except for the time “-:--"and temperature“-—-" displays. Product enters
sleep state.

2.  Tap On/Off key (D) and the whole control panel lights up. Product enters standby state.

3. Lift the lid until the safety lock clicks into place. Place food inside glass pot, press down on the
safety lock and close the lid.

4.  Tap Time key @ then tap = / = keys to adjust cooking time;
Tap Temperature key , then tap =+ / = to adjust cooking temperature;
Tap Fan Speed key to cycle among High / Medium / Low wind speeds;
If using preset functions, directly tap your desired function (Refer to “Preset Functions” section).

5.  Tap On/Off key () and product will start to cook.

Note:
During cooking, if user wishes to cancel function, tap On/Off key () and product will automatically
return to sleep state.

6. To pause cooking, lift up the lid; when you close the lid, the product will automatically resume
cooking.
7. When cooking is completed, buzzer will beep, and automatically return to sleep state.

O WARNING!

Please note the following safety precautions when using this product:

U DO NOT touch the lid or glass pot with bare hands when cooking is in progress.
o After cooking, DO NOT pour water into the pot until pot has cooled down.

J DO NOT share power socket with other appliances.

Preset Functions

1. Instandby state, the 15 preset function keys will light up.

2. Tap your desired function and the corresponding key will blink, and display panel will show that
function’s default time and temperature. User may adjust time and temperature by tapping Time
Key Q—) or Temperature Key if desired.

Note:

When the selected function key is blinking, tapping the key again will cancel the function, and the key
will stop blinking.
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Operation Instructions

Tap On/Off key () and product will start operating. Time and temperature may also be adjusted

during operation (after adjustment is completed, Time or Temperature display will blink, and the

product will automatically start to cook. If user taps On/Off key () , the product will return to sleep

state).

return to sleep state.

After the function is completed, the selected key will stop blinking, and product will automatically

Icon Function Default Temperature/Time Description
Steak 250°C/ 12 min Optimal temperature and time for
each cooking mode have been
@ Bread 150°C / 25 min predetermined to deliver the best
cooking result
e Cake 140°C/ 30 min (Time and temperature can be
further adjusted according to user
% Prawn 230°C/ 12 min
preference)
& Chicken 230°C / 40 min
@ Drumstick 230°C / 20 min
e Nuts 150°C / 15 min
@ Pizza 180°C / 15 min
Fries 200°C / 20 min
Use maximum heat and high fan to
Turbo 250°C / 20 min . g
cook food quickly
u dium h d high f
Sterilize 130°C / 20 min se medium heat and high fan to
sterilize tableware or utensil
Use low heat and high fan to slowl
@ Dry 60°C/ 90 min At and nig y
remove moisture in food
Use high heat and high fan to break
down tough stains and grease
Q . _ accumulated on the glass pot
Clean 200°C/ 10 min (Note: Pour water and detergent only
after the cooking pot has completely
cooled down)
@ Preheat 250°C / 5 min Usg maximum heat and high fan to
quickly preheat the pot
Use maximum heat and high fan to
e Crisp 250°C/ 10 min crisp up food’s surface quickly. Ideal

for reheating cooked food as well
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Cleaning & Maintenance

N WARNING!

J Before cleaning and maintenance, turn off the product and unplug from the power source, and
wait until the product has completely cooled down first.

J DO NOT splash water on the product body or immerse the product body in water. Remove stains
with soft cloth only. DO NOT use rough or abrasive cleansers to clean the product body to avoid
causing damage.

J The product lid contains electronic components, DO NOT immerse it in water. The lid may be
wiped with a wrung out soft cloth.

Auto Clean Function @

J Pour clean water into the pot (fill to approx. 1/5 of pot) and add in a few drops of dish detergent.

. Select Clean function then tap On/Off key () and product will automatically clean off the grease
in the pot. When function is completed, wait until the pot cools down completely, then simply rinse
with water.

Washing The Glass Pot and Accessories

. Wait until the pot has completely cooled down, then take it out and clean with water, mild
detergent and sponge.

] Use water and mild detergent to clean the rack and other accessories.

O WARNING!
When cleaning the glass pot, take care not to bump it against any surface to avoid it cracking.

Cleaning With Dishwasher

J Wait until the pot has completely cooled down, then load the pot and accessories into the
dishwasher and run an appropriate cycle.

. After cleaning, dry off the pot and accessories with a dry cloth. When product is not in use, place
it in a dry and well ventilated area.

0 WARNING!
DO NOT place the lid in the dishwasher.
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Troubleshooting

/N WARNING!
For safety purposes, DO NOT disassemble this product by yourself.

If the following problems are encountered, follow the instructions below to try to rectify the problem.If
the problem persists, or if the problem is not listed below, please contact Customer Service and Repair Centre.

Problem Solution
Smoke is detected when using Heat the empty glass pot at 250°C for 5 minutes. This will
product for the first time completely volatilize the machinery’s protective grease coating
Product does not operate . Check whether the power cord is properly plugged into

both the socket and the main body

. Check whether the lid is properly closed.
(Note: When the lid is not completely closed, the
product will automatically pause cooking)

Product does not heat up Check whether the product is set to a high enough temperature

Fan continues to run after cooking | Fan will continue to run to cool down the product. When the
temperature falls below 100°C, the fan will automatically stop

Lid or glass pot is cracked Contact Customer Service & Repair Centre for replacement

Technical Specification

Model CKY-398

Rated Voltage 220V ~

Rated Frequency 50 Hz

Rated Power 1000 W

Adjustable Temperature Range 50-250°C

Adjustable Time Range 0-119 min

Product Dimensions (including base stand) (H) 306 (W) 277 (D) 408 mm
Pot Dimensions (H) 168 (@) 277 mm
Capacity 7(+3)L

Net Weight 4.8 kg

. Specification is subject to change without prior notice.

J If there is any inconsistency or ambiguity between the English version and the Chinese version,
the Chinese version shall prevail.

o Refer to www.germanpool.cn for the most updated version of the User Manual.

Manufacturer: German Pool (Hong Kong) Limited

Address: Room 113, Newport Centre Phase Il, 116 Ma Tau Kok Road, Tokwawan, Kowloon, Hong Kong
Standard: GB 4706.1-2005; GB 4706.14-2008

3C Certificate No.: 2022010712485288
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Warranty Terms & Conditions

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

* This warranty is not valid until customer registration informa-
tion is received by our Service Centre within 10 days of
purchase via one of the following means:

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

2) Complete all the fields on
the attached Warranty Card
and mail it back to our
Customer Service Centre.

BRIZIUTEBAESRE—FHREF  NELAENZTHEN - ARFRHEAXFEZMERBLMERBTIR  SUNRBEABIL -

Please fill out the form below. This information and the purchase invoice will be required for any repairs. Warranty will be invalid

if information provided is found to be inaccurate.

= | Model No. : CKY-398

W55 | Serial No. :

ML S | Purchased From :

> Z S48 | Invoice No. :

NG HER | Purchase Date :

. REEHTRMSERBIEARE - KAIRDIRAERSS

2. P RHRIRIRIIBAOIERIRE « ARHREIE:
- (EAM R E
- AR S AHEINERRIRT
(EHEEMREE)
- EBEATRY TS BHTHEIE
SR FRAHUTS (2R
3. FTOUBAT » AR ZRAARHEDY
- SRR EMARAAT Z IR ;
- e PR Tl RS
- PERAAFNTTZHARA R
IMEAE TR
- MUSHSHHEER © WM -

4. MR B mEEb R B AL RI4EHE R e B E 4EE

KRR WECESNIRZE -
5. BRIEATUEFAHEE E AL EFIREM -
6. Mm—EHEEL - BARMEIEMETRL -

=PRSS
EERFSE
+86 400 830 3838

f£H : +86 0757 2336 0284
EBHR - repairs@germanpool.com.cn

1. Customer who fails to present original purchase invoice will not be
eligible for free warranty service.

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 material
transfer and others);
- operating failures resulting from applying incorrect voltage, improper
usage, and unauthorized installations or repairs.
3. This warranty is invalid if:
- the purchase invoice is modified by an unauthorized party;
- the product is used for any commercial or industrial purposes;
- the product is repaired or modified by unauthorized personnel, or
unauthorized parts are installed;
- the serial number is modified, damaged or removed from the
product.

4. Regardless of warranty status, all walk-in requests for product repair
or replacement service at our Customer Service Centre are subject
to testing and handling charges.

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

6. This warranty will be void if there is any transfer of ownership from
the original purchaser.

Customer Service Centre

China Customer Service Hotline:

+86 400 830 3838

Fax : +86 0757 2336 0284
Email : repairs@germanpool.com.cn

LB RERTF ‘ This warranty is valid only in China
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Hong Kong

EBALLNEDLAEINCS
FEIFFO2E13SE

Room 113. Newport Centre Phase Il. 116 Ma Tau
Kok Road. Tokwawan. Kowloon. Hong Kong.
HiE Tel: +852 2773 2888

fEHE Fax:+852 2765 8215

& (S MARK) CEOFEAL@MEKRE

RERH

RE /R BT
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e i

HEREEBR

olE
China

[TARAHBLTIRER
ARAED TR FANEES

8th, Xinxiang Road, Wusha Industrial Park,
Daliang, Shunde, Foshan, Guangdong
FEiE Tel:+86 757 2219 6888

f£E Fax:+86 757 2219 6809
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©All rights reserved. Copying, reproducing or using the contents of this manual is not allowed without prior authorization from German Pool, violators will be prosecuted.
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EE=E(F®B)HABIR 2 & German Pool (Hong Kong) Limited
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Macau
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