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Three Easy Steps of Sous Vide Cooking
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Fill and seal the vacuum zipper bag that comes with the Vacuum Sealer properly.
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Press vacuum sealer tip flat against air valve. Press the ON button to remove air

from bag.
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Put the vacuum zipper bag into the cooker that is filled with water at suitable
temperature.
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With the SOUS VIDE PRO, you can also

effortlessly prepare delicate cuisine, serve
up selected private recipes from five-star
chefs with a simple tap on the app. Let
top chefs cook Michelin level Sous Vide
cuisines exclusively for you.

3 1% Specifications

U 58 Model VAS-300
Ih = Power 2.96 Wh
53t Battery Capacity 800 mAh

B A Input 3.7V - 160maA, i 4 Output 3V

7= &4 JR. = Product Dimensions (H) 115 (W) 50 (D) 50 mm

SEE Net Weight 150g + 14 g
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FE#4EC 14 Supplied Accessories
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4 Size Vacuum Zipper Bag
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26 x 34cm 22 x 34cm 26 x 28cm 22 x21cm
(1{El/pes) (2f{El/pes) (2{&/pcs) (1{El/pcs)
e MRUSBEIRAR UEEE R
- ‘...,_' 1 USB Cable 1 Slipping Clip
_J
S EEFL+ Additional Accessories
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2 Size Vacuum Zipper Bag
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22 x 34cm 26 x 28cm 1B 25 £ 5
(51@/pcs) (5@ /pcs) 1 Slipping Clip
VAS-SET1 j
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Specifications are subject to change without prior notice. Refer to www.germanpool.com for the most
up-to-date version.
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If there is any inconsistency or ambiguity between the English version and the Chinese version,

the Chinese version shall prevail.
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USB HANDHELD VACUUM SEALER

HZEBREFRE
Perfect for Sous Vide Cooking

f+EEREZE185 ? What is Sous Vide Cooking?
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Sous Vide cooking is a French cooking method that food is sealed in airtight
plastic bags then placed in a water bath at 47-88°C.

£
off-flavor

BEZEEBOIFIE ? Benefits of Sous Vide Cooking?
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Vacuum sealing the food keeps in juices and aroma that otherwise would be lost.
Oxidation and off-flavor during cooking is reduced.
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Nutrition
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Sous Vide calls for constant cooking temperature. Precise control of cooking can
be achieved with precise temperature control. Low temperature cooking locks the
essence and nutrition of ingredients.
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USB Handheld Vacuum Sealer
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One-push Vacuum

Press the ON button. The Vacuum

Sealer automatically sucks air to
gain optimal vacuum state.
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Easy-to-clean

Removable chamber makes
maintenance easier.
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Compact Design
Petite handheld design makes it
possible for home use, travel, or
even outdoor activities.
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RECHARGEABLE 1.5/\BF © FERZBHEE -
With the SOUS VIDE PRO, you can also effortlessly
— uUSB Rechargeablle prepare delicate cuisine, serve up selected private
e Up to 1.5 hours battery life after recipes from five-star chefs with a simple tap on the
recharge. app. Let top chefs cook Michelin level Sous Vide
cuisines exclusively for you.
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Using the vacuum sealer to vacuum store
different items can effectively free up more
space in your luggage case. Maximize the
limited space when travelling.
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resists oxidation, and keeps food fresh.
Storage period is extended by 3 to 5 times!

Effectively isolates moisture and air, inhibits
the growth of microorganisms and bacteria,
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This is especially suitable for preserving tea
leaves, biscuits, and other foods that are
susceptible to moisture deterioration.

BIZEfEiE R Vacuum Pickled Food
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In a vacuum environment, the absorption of
the sauce will be accelerated, which not
only shortens the time of pickling, but also
unifies the marinating process. It will allow
for a more balanced and even taste.
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Vacuum leper Bag
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All materials are recognized by FDA and
can be used for cooking or infant food
storage.
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Double Seal

Double zipper closure ensures a tight
seal. Textured layer design prevents air
bubbles after air exhaust.
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Non-return Air Valve

Air can only be exhausted. Non-return air
valve keep air from getting into the
vacuum zipper bag.
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Multi-functions

The reusable bags are designed for Sous
Vide cooking. Also suitable for food and

item storage, refrigerating and
marinating.
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Vacuum sealed to store items that are susceptible to
oxidation or moisture, such as cameras, lenses, cosmetics,
etc., the careful protection makes your most precious
valuables new.
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USB Handheld Vacuum Sealer Recipe
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Ingredients

1 slice (~350 g) Angus Beef

4 pcs Mushroom(sliced)
10¢g Butter

1pc Red Onion

1 tbsp Flour

Seasoning

To Taste Sea Salt

To Taste Ground Black Pepper
1 tbsp Olive Oil

Sauce

300 ml Beef Stock

150 m| Red Wine

To Taste Dried Rosemary
2 thsp Honey

Steps

1.Lock the Circulator on the water container. Set
the time to 2 hours and temperature at 59°C.

2.Rub seasonings all over the beef. Put into the
vacuum zipper bag. Seal with the Vacuum Sealer.

3.When the water reaches the desired
temperature, place the bag into the water bath.
Cook for 2 hours.

4.In a saucepan, sauté butter, red onions and flour.
Add sauce ingredients and mushrooms. Cook
until sauce thickened.

5.Remove the beef from the bag. Burn both sides
with a blowtorch or sear in a hot pan. Serve with
red wine sauce.

Angus Beef with Red Wine Sauce
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Ingredients
1 pc (300 g) Salmon (Rinsed and pat dried)
To Taste Olive Oil
Seasoning
1/8 tsp Black Pepper
1/4 tsp Salt
Sauce

Balsamic Vinegar
Brown Sugar
Light Soy Sauce
2 thsp Water

3 thsp
40 g (adjust to taste)
21ts)

Steps

i Lock the Circulator on the water container. Set
the time to 40 Minutes and temperature at 56°C.

2.Cut the salmon in half. Apply seasonings on both
sides evenly. Coat with olive oil.

3.Put the fish into the vacuum zipper bag. Seal with
the Vacuum Sealer.

4.When the water reaches the desired
temperature, place the bag into the water bath.
Cook for 40 minutes.

5.Bring the sauce ingredients to a boil with olive oil.
Remove from heat when the sugar completely
dissolves.

6.Remove the fish from the bag and pour the
balsamic vinegar sauce on top. Serve hot.
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