


THERMOSENSE - KEEP HEALTHY FRYING
UNDER CONTROL

You've been waiting for this moment....

The Thermo Sense indicator changes colour when

the pan reaches the ideal temperature for frying.

This ensures that you won't burn your food or overheat
the pan. Instead, you will totally surprise the family
with your cooking skills.

Thanks to Thermo Sensor, you can accurately monitor
and control the temperature on the surface of the pan,
which is important while frying.

Adjust the temperature of the pan to food you are
frying. This will give you exceptional flavour, crispness
and will help you avoid burning.

Precise temperature control can help you avoid
overheating your pan.

An increase in temperature
changes the appearance
of the temperature
marker.
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