
Multifunctional cooking 
device. It may replace 
multiple kitchen 
appliances. Compact and 
very easy to use.

Smart control system. 
Availability to use pre 
designed or user defined 
cooking schemes. 
Operating system can be 
updated via Wi-Fi.

Culinary book is available 
online (from the control 
panel) and printed 
version included. More 
than 100 recipes for 
appetizers, soups, main 
courses and desserts.

COOK BOOK 
included
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Functions:
	● Compact size for kitchens of every 
	● Features: standard cooking, steam cooking, 

sous-vide, kneading, mixing, blending, chopping, 
slicing, dicing, grinding, whipping, breaking up, 
emulsification, dissolving, crushing ice, prehe-
ating, frying, boiling and pre-washing

	● 5” touch control panel
	● Wi-Fi control enabled
	● 3.5 l stainless steel jug
	● Cook book with 100 recipes in Polish and English
	● 8 automatic programs: kneading, steam co-

oking, sous vide, standard cooking, breaking 
up, chopping, slicing, Turbo, weight measure-
ment

	● 12-step speed control + TURBO mode
	● Reverse speed and Pulse speed
	● 0 to 90 min time, setting resolution 1 s
	● Integrated 0 to 5000 g scale with 5 g increments
	● Temperature control range from 40°C to 130°C in 5°C 

increments
	● High temperature alert for improved operating safety
	● Capped jug lid feeder for adding products during 

processing
	● Dishwasher-safe accessories
	● BPA-free plastic parts
	● Power-on lock enabled by improper assembly
	● Power on and processing end sound alarm
	● Auto power off after 5 minutes in idle
	● Non-slip rubber feet

Accesories:
	● Kneading and slicing blade
	● Soup mixing attachment
	● Butterfly whisk for butter, mayonnaise, and light 

cream
	● Steam cooking pot with lid and tray
	● Cereal cooking basket (for groats, rice, etc.)
	● Full two-sided disc for vegetable/fruit slicing and 

chopping
	● Extra lid with feeding tamper
	● Spatula
	● Measuring cup with 10 ml, 20 ml, 

30 ml grades
	● Cook book with 60 recipes in Polish 

and English

Technical data:
	● Processing speed: 120-5000 rpm
	● Power output: 1300 W
	● Heater output: 1000 W
	● Motor output: 600 W
	● 220-240 V 50/60 Hz

EAN: 5903151002648
Master carton quantity: 1 pc
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