Anmartel (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropogp (4722)40-23-64
BnaroBelyeHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnaauBocTok (423)249-28-31
BnapukaBka3 (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpag (844)278-03-48
Bonoraa (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHOypr (343)384-55-89

WBaHoBo (4932)77-34-06
VxeBck (3412)26-03-58
WUpkyTck (395)279-98-46
Ka3zaHb (843)206-01-48
Kanununrpapg, (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
Kupos (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

Poccua +7(495)268-04-70

MarnuTtoropck (3519)55-03-13
Mocksa (495)268-04-70

MypmaHck (8152)59-64-93
Ha6epexHble YenHsbl (8552)20-53-41
HwxHuin HoBropop (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocubupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeH6ypr (3532)37-68-04

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

Mepmb (342)205-81-47

KazaxcraH +7(7172)727-132

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

Camapa (846)206-03-16
CaHkT-MNeTep6ypr (812)309-46-40
Capartos (845)249-38-78
CeBacTonons (8692)22-31-93
CapaHck (8342)22-96-24
Cumdcpeponons (3652)67-13-56
CmoneHck (4812)29-41-54

Coun (862)225-72-31
CraBponons (8652)20-65-13
CypryT (3462)77-98-35
ChIkTbIBKap (8212)25-95-17
Tamb6os (4752)50-40-97

TBepb (4822)63-31-35

TonbaTTn (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsaHoBck (8422)24-23-59
Ynan-Ypa3 (3012)59-97-51
Ydpa (347)229-48-12
XabapoBck (4212)92-98-04
Yeb6okcapbl (8352)28-53-07
YenabuHck (351)202-03-61
YepenoBew (8202)49-02-64
Yura (3022)38-34-83
SAkyTck (4112)23-90-97
SApocnaenb (4852)69-52-93

Kupruaus +996(312)96-26-47

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

LX.20 Sous-Vide Stick

LX.20 Sous-Vide Stick

Low-temperature cooking in your home like a pro - with the LX.20 Sous-Vide Stick
Super precise Sous Vide Device with an accuracy of +/- 0,1 °C.
Higher performance with even more compact dimensions. Compatible with any round or square pot.

Everyone is talking about sous vide cooking or vacuum cooking. Using vacuum bags, foods such as
meat, fish or vegetables

are prepared at comparatively low temperatures in water basins. The water temperature is controlled
by a Sous Vide Stick

and should be as even as possible. The Sous Vide Stick LX.20 with its compact dimensions, highly
efficient technology and

modern design sets new standards in the field of Sous Vide cooking..

Operation is very easy and makes restaurant quality kitchen results the easiest thing in the world for
everyone. Place the stick

in any pot and start the program, thanks to the flexible clip. Thanks to sophisticated technology, the
stick monitors the water

temperature with an accuracy of +/- 0.1 °C and thus ensures perfect cooking results..

The integrated circulation propeller of the LX.20 ensures a constant temperature in the entire water
basin and allows the food

to be cooked evenly. Many comparable models only heat the water close to the rod, which results in
different temperature zones.

As a result, the food is heated to different degrees. Thanks to sophisticated technology, the Sous Vide
Stick LX.20 has a clear advantage here.

BY THE WAY:

A Lavide Sous-Vide device is a sustainable %% % % * Quality product with a far above-average
service life. Comparisons are therefore

worthwhile before the purchase decision! Lava offers perfect customer service even after the
purchase: In case of service the device will

be picked up within one day and checked directly in the Lava Service Center.

Do you still need a suitable vacuum device or bag? Then simply click here:
To the vacuum devices
To the vacuum bags
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