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Cook Abalones, Sea Cucumbers, Shark Fins and Fish
Maws with absolute ease
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Abalones, sea cucumbers, shark fins and fish maws are luxurious food
items that are difficult to cook. They can be overcooked easily and

the marinating process is tricky, resulting in a waste of these valuable
ingredients. Introducing Seafood Delicacy Cooker, a cooker specially
designed for Chinese seafood delicacies. With computerized pressure and
temperature control, it empowers you to prepare fine Chinese seafood
delicacies at the touch of a button.
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Just press a button and the Seafood Delicacy Cooker will do the rest.

Aided by the cooker's computerized pressure temperature regulation, you
can cook like a chef at home.
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The Secret to Perfectly Tender Abalone
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Traditionally, preparing abalone dishes involves complex procedures. To
make the abalones tender and adequately flavoured, steam pressure
needs to be raised and released repeatedly during the cooking process.
Using the “Abalone” mode, the Seafood Delicacy Cooker automatically
performs the procedure twice to achieve the desired result.
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cooking little abalone, large abalone will extend the cooking procedure. For reference only.
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Fit for Versatile Types of Cooking
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More than a seafood delicacy cooker, it offers multiple functions
comparable to those of a pressure cooker, thermal cooker and food

warmer. With the 1-99 minute manual timer, the cooker is fit for versatile
cooking styles.
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Precision Cooking Preserving Flavours
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Smart control paired with high pressure lid seal enables quick cooking
while sealing in the juices and preserving the flavor.
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Special Design
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Convenient and Time-saving
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Computerized pressure and temperature control increase cooking efficiency,
and cut operation time by 40% compared with average cookers.
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Healthy Cooking for All
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Air-tight design not only preserves food nutrition and flavours but also
reduces the oil required. You can easily cook healthy dishes for your
friends and family with the Seafood Delicacy Cooker.
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Energy-efficient, Safe, Reliable
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Equipped with advanced technology, the seafood delicacy cooker consumes up
to 60% less energy compared with average electric cookers. It is also greener
and safer as flameless cooking generates much less flames and noise.
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Stainless Steel Inner Pot

ECE AR FL2BANE (URC-36) [ BB S LANE (URC-34) » BXEIMA X
ABE BABRD RIFERERIITE-

The stainless steel non-stick inner pot is durable and easy to clean.
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Multiple Layers of Protection

FEELEEE

Lid Locking Protection
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No pressure is built if the lid is not properly locked. After cooking, the lid is
not removable if pressure has not been fully released from the cooker.
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Pressure Relief
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The pressure relief valve will release steam to regulate the temperature
and pressure in case they exceed the limits.
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Safety Pressure Discharge
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When internal pressure reaches the limit, it will be discharged through the
edge of the lid to prevent explosion.
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Overheat Protection
BN ENRESERER SEEIEER

Power is automatically cut off when the temperature of the pot exceeds
the limit.

E R Specifications

URC-34 URC-36
800W/ 220V 1000W / 220V
4L 6L
60-80 °C
1-99 mins
0-24 hrs
2 Black + §ft5Copper
(W)342 x (D)320 x (W)350 x (D)310 x
(H)320 (H)345
3.9kg 5.2 kg
—4F 1year
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= o ST hRA L www.germanpool.com#d_hfi & 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.
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1§88 FASHION WALK R+-1E#79% @+852 6530 5963
Fashion Walk, 9 Kingston Street, Causeway Bay T. +852 3110 2030

+IUERTE TR Ohas ®+852 9387 2380
Upper G/F, Newport Centre, Tokwawan T.+852 2773 2828

FLEEEMegaBox L5-54 ©+852 9018 8648
Shop L5-5, MegaBox, Kowloon Bay ~ T. +852 3907 0356
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i China

GrLUIEREAREETOHNESIE T. +86 757 2219 6888
8 Xinxiang Road, Wusha, Daliang,

Shunde District, Foshan City

J&PY Macau
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R. de Francisco Xavier Pereira
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