Anmartbl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropogp (4722)40-23-64
BnaroBeuweHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnagusocTok (423)249-28-31
BnapukaBkas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTtepuHGypr (343)384-55-89

WBaHoBo (4932)77-34-06
MxeBck (3412)26-03-58
UpkyTck (395)279-98-46
Ka3saHb (843)206-01-48
KanunuHrpap (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopap (861)203-40-90
KpacHospck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Iuneuk (4742)52-20-81

Poccus +7(495)268-04-70

MarnuToropck (3519)55-03-13
MockBa (495)268-04-70

Mypmanck (8152)59-64-93
Ha6epexHble YenHbl (8552)20-53-41
HwxHuit Hosropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbck (3496)41-32-12
HoBocunbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

MeH3a (8412)22-31-16
MeTpo3aBoack (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

KasaxcraH +7(7172)727-132

PocToB-Ha-[loHy (863)308-18-15
Pszanb (4912)46-61-64

Camapa (846)206-03-16
Cankr-MNeTep6ypr (812)309-46-40
CapatoB (845)249-38-78
CeBacTtononsb (8692)22-31-93
CapaHck (8342)22-96-24
Cumdeponons (3652)67-13-56
CwmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBpononb (8652)20-65-13
CypryT (3462)77-98-35
CbIKTbIBKap (8212)25-95-17
Tam6oB (4752)50-40-97

TBepb (4822)63-31-35

TonbaTTy (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TromeHb (3452)66-21-18
YnbaHoBck (8422)24-23-59
YnaH-Ypa (3012)59-97-51
Ydba (347)229-48-12
Xab6apoBck (4212)92-98-04
YebGokcapbl (8352)28-53-07
Yenabunck (351)202-03-61
Yepenosel (8202)49-02-64
Yura (3022)38-34-83
SAkyTek (4112)23-90-97
ApocnaBnb (4852)69-52-93

Kupruaus +996(312)96-26-47

https://lava.nt-rt.ru || avu@nt-rt.ru

Sous-Vide-Set BEEF!

Sous-Vide-Set BEEF! edition

Limited set (4 pieces)

The compact BEEF! sous vide stick LX.20 allows you to create perfect cooking results - your guests
will be delighted.

Thanks to the flexible retaining clip, you can attach the sous-vide stick to any heat-resistant container.
The temperature and cooking time can be easily set via the intuitively operated display.

Thanks to its incredibly powerful 1200 W output, the stick heats the water particularly quickly and
monitors the water temperature with an accuracy of +/- 0.1 °C. An integrated circulating pump ensures
a constant water temperature and provides consistent results.

In addition to the sous-vide stick, the exclusive BEEF! sous-vide set contains everything you need to
start cooking right away.

The transparent 12-litre plastic basin offers enough space to cook for several guests. Thanks to the
tailor-made recess for the sous-vide stick in the lid, the heat stays much better in the basin and no water
evaporates even during longer cooking times. To save even more energy, the set includes a high-
quality neoprene insulating cover which additionally protects the container against heat loss. The
practical stainless steel sous-vide bag holder can be easily attached to the edge of the basin. Up to
five cooking bags can be fixed in the holder. How to achieve perfect cooking results when preparing
several pouches simultaneously.


https://lava.nt-rt.ru
mailto:avu@nt-rt.ru



