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Accessories

Sous Vide Water Proof Thermometer SV-TK

The Grant sous vide thermometer is an essential tool
to ensure accurate temperature measurement of the
core temperature of food. Once the food is sealed in
the vacuum pack, simply place the foam tape on the
pouch and push the sous vide needle probe through
the foam into the sealed pack. The foam tape ensures
vacuum pressure in the pouch is not lost.

The thermometer measures temperature in the range
of-100 to 1372 °C with a 0.1 °C resolution and
automatically switches off after 10 minutes of
inactivity.The readings are displayed on the large LCD
display, showing max/min temperatures, open circuit,
hold and low battery. The thermometer is very simple
and easyto use. Its waterproof and durable ABS case
with integrated rubber seal ensures complete water
tightness.

The thermometer is sold as a part of a kit with all the
accessories you need for successful temperature
monitoring of food while cooking sous vide.

The SV-TK Kitincludes: 1 xwaterproof thermometer 2 x
Sous Vide needle probes, 1x1mm diameter x60 mm
and 1x1Imm diameter x60 mm (handle notincluded) 1
xMagnetic countdown timer 1 x Uniwipes tub -
40wipes per tub 1 x Sous-Vide closed cell foam tape 1
x Carrycase
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