Sous Vide Cooker
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« Eliminate the guesswork with sous vide cooking
e Illuminated LCD display with sensor touch control
e Temperature range 95°F-203°F
» Auto recipe programs for meat, fish, chicken, and vegetables

» Waterproof circulator with 360° rotating container clip
1000 watts


https://www.nesco.com/product/sous-vide-cooker/

