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PreC|S|on Cooking Method with Exact Results
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Countless unsuccessful steak cooking experience occurs every year because if
takes incredible skills to reach different degree of doneness using conventional
pan frying. SOUS VIDE PRO brings science to steak cooking by providing
constant temperature regulator (accurate up to 0.5°C) and a cooking timer,

Therefore, you can now prepare the perfect steak for your family and friends
ike a master chef.
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i AR #& | Product Specification

FE & Voltage 220-240V~
IhEE Power 1,300 W
#8% Frequency 50/60 Hz

E & R~ Product Dimensions | (H) 405 x (W) 147 x (D) 71 mm

#£ R <) Packing Dimensions | (H) 103x (W) 457 x (D) 200 mm

SEE Net Weight 1.15 kg
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Specification is subject to change without prior notice. Refer to www.germanpool.com for the mos
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ersion, the Chinese version shall prevail.
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It takes only 1°C to alter the final product of your hard work in food preparation. B

regulating cooking temperature with a variance as little as 0.5°C, SOUS VIDE PRO
enables you to effortlessly prepare your favourite dishes.
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Precise Timer Control
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Overcooking is effectively avoided by setting the correct timer, ranging from 1
minute to 59 hours and 59 minutes. An alarm signal will buzz when cooking is|
done, you can sit back and relax while the meal is being prepared.
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Temperature Regulator
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Food heated at a consistent temperature will not only preserve its fibres and

tenderness, but also enable uniform heat distribution throughout the entire
nourishment, allowing your cuisine to accomplish stringent Michelin quality.
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Medium Rare
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Medium
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Well Done
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Intelligent Cooking with SOUS VIDE

BERMEE360 RIKER - EEEMERFEIERNREE - K
NZESINEAMR » REAR  BRKREIITERENERZARR - K
T -

SOUS VIDE PRO can generate a 360° circulating current to maintain a constant

temperature throughout the casserole, ensuring heat permeates the entire piece
of meat from every angle.
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Ordinary Slow-Cookers SOUS VIDE PRO
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Stagnant water takes longer time 360° swirling current slashes heating

to reach the set temperature as time by half, reduces heat loss and
heat is concentrated at and the ensures ubiquitously consistent
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Cooked to Perfection EveryTime
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SOUS VIDE PRO completely redefines our traditional attitude to the sense of taste.

Heating food in a vacuum zipper bag can effectually slow down oxidation, and prevent
the loss of moisture and savour. Placing it at constant temperature environment will
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Enjoy Michelin Cuisine at Home
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ith an ultra-wide temperature range (0°C — 95°C) available for selection,
SOUS VIDE PRO will definitely empower you to make a variety of
delicacies that you can possibly conceive of: meat, poultry, seafood, eggs

and even fruits and vegetables! You can now unlock all the essence and
evive the soul of the food.

[B#t8E  BERTARBRRERRAYHERBEASFMIERE -
For reference only. Actual cooking time and temperature are subject to food portion and personal preference.
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Compared with traditional cooking approach, SOUS VIDE PRO|
makes your meat glow with an appetising pink colour.
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Undercooking or overcooking will never exist. Home-cooked
poultry will shine with gold colour externally while remain
succulent internally.
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Vegetables /
Fruits
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Eggs
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Don't mistake it for raw salmon! Using SOUS VIDE PRO to coo
salmon will add lustre to its appearance and retain the precious|
nutrients that everyone enjoys.
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Vacuum slow-cooking retards food oxidation that leads to the
damage of fibres. Vegetables / Fruits prepared using SOUS VIDE|
PRO are more nutritious.
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No matter soft-poached eggs or soft-boiled eggs, you can noy

easily achieve the desired level of doneness at your discretion.
Behold, the 65°C perfect egg will be silky and tender!
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Intelligent Cooking with SOUS VIDE
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SOUS VIDE PRO can generate a 360° circulating current to maintain a constant

temperature throughout the casserole, ensuring heat permeates the entire piece
of meat from every angle.
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BeefTenderloin & Roasted Potatoes with Black Pepper Sauce
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Sous Vide Salmon Salad
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King Prawns with Avocado & Salicornia Salad
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Pigeon with Chicken Liver Mousse onToast
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