Spice up your

FEBRUARY 2025

Out with the old, in with new and fun
ways to bring on the bold flavor! We’ve
got what you need to make meals truly
unforgettable for those you care about...
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Adding a dash of love to your cooking goes a
long way, but adding the Microwave Pressure

o
Cooker to your kitchen? That’s the spicy
\ " twist you’ve been waiting for! e I q n
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Crank up the spice for your loved ones with new recipes! The best
part? The microwave does the heavy lifting — so you can focus on
the fun. Let the magic happen, no stress, all flavor!

Pressure? No problem! All-in-one efficiency Simple and stress-free
The revolutionary PressureTherm™ Microwave and pressure cooking With five built-in safety features -
material can take the heat! With a combined! This powerhouse allows you including a pressure release system,
pressure tolerance of up to 1.1bar, to cook various dishes from breakfast locking system, and regulation valve -
that’s hands-off cooking at its best. to dessert, cutting your cooking time in this pressure cooker puts safety first.

half but keeping all the flavor.

Did you know?

Pressure cooking isn’t just
fast, it keeps those nutrients
locked in and turns up the
flavor. Tough cuts of meat?
No problem - tenderized to
perfection in no time!

MICROWAVE PRESSURE COOKER @
3 QT./3 L CAPACITY
2 QT./2 L USABLE CAPACITY
1150 $159 US/$212 CA

SHOP ONLINE




Going the extra mile has never been so
easy. Bring some spice with the Mandoline -
because making something special can be
quick and effortless too!
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Love, finely

chopped

Spice things up while keeping it quick and easy! With the Mandoline,

creating meals that feel as special as the people you care about
is effortless. Whether you’re slicing, dicing, or waffle-cutting to
perfection, give your meals a makeover that hits the spot!
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Smart design, simple prep

Chef-like results start with stability
and precision! The smart design has
arrived to make your life — and wowing
your loved ones - easier.

Did you know?

The right thickness can transform your dishes.

Precise cuts only

Eight different cuts for endless fun -
surprise your loved ones with a twist
on veggies and pamper them with
professional results.

Thinner slices cook faster and absorb sauces,
while thicker ones retain a satisfying bite.
Experiment and elevate your culinary game!
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Nine levels of perfection

Effortlessly switch between 9
thickness settings, from 1mm to 9mm,
tailoring every slice to meet your
needs.

MANDOLINE ®
1230 $83 US/$105 CA
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Every great relationship starts with trust.
Trust the Potato Smart® and Onion &
Garlic Smart® Containers to care for your
produce - they’re keeping things fresh for
the long haul!*
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Freshness is key - for your relationships and your produce! The Potato
Smart® and Onion & Garlic Smart® Containers help minimize sprouting and
rotting while preserving firmness with optimized storage conditions.* Leave
it to them to keep your kitchen nurtured while you’re busy nourishing your
loved ones!

Under one condition Storage glory awaits The good within reach
Give your potatoes and onions the home With room for 11 Ibs / 5 kg of potatoes Easy access granted! The flipfront
they deserve! With ventilation holes and or5lbs /2.5 kg of onions, they’re big panel and wide opening make grabbing
a UV-shielding base, these containers enough to store the quantities you need potatoes, onions, or garlic effortless,
help keep them fresh and cozy.* to whip up the goodness at any time. while the removable cover makes

refilling a breeze.

POTATO SMART® CONTAINER*
8% QT./8.3 L
0394 $39 US/$51 CA
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Did you know?

Potatoes are bursting with nutrients like vitamin C and potassium. ONION & GAR;CQSTN}QRSTE CONTAINER®
2 . .
Adding them to meals is an easy and delicious way to fuel the ones 0390 $37 US/$46 CA

you love with goodness.**

SHOP ONLINE

*Performance will vary subject to the freshness and type of potatoes, onions or garlic.
**Source: https:/health.ucdavis.edu/




