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Cooks food quickly and perfectly

Yy ¢ SO 4 steam
Advanced steam and air

7 S technology for faster cooking.
Recipes

18 preset recipes, with each step
customizable.

Energy-saving mode

Cost reduction thanks to Energy
saving mode.

S ()

‘O@ [

Attractive price

Great results at a fraction
of the price of rival products.

Top performance

Up to 400 cooking cycles with
one water tank depending
on the recipe.

Immediate use

No complicated installation
required, simply plug it into
a socket.



SO 4 technology

Croque
Madame

Make paninis, sandwiches, toast, pizzas or wraps
-up to 6 at atime - in less than 2.5 minutes.

The rapid cook oven has precise steam and air control.

This revolutionary combination allows you to cook,
reheat and regenerate food faster and with amazing
results.

The inside of the meal gets to 65°C, the ideal
temperature, while the surface stays crisp

and crunchy, without the ,,rubbery“ texture you get
from the microwave.
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Save on costs




Speed and quality




Plug in and cook

REDFOX
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