The last sous vide you'll
ever need.

Cook longer with confidence. :

1200 watts of power, a flow rate of 12 Liters per %
minute, and a motor guaranteed to run constantly for s
continuous weeks on end — the Anova Precision® g R

Cooker Pro is an absolute workhorse with the ability
to heat and circulate up to 26 gallons of water at a
time. Whether cooking a weeknight meal for the
family or an all out holiday feast for the
neighborhood, this is the tool for the job.

Perfectionist much?

Let’s talk precision.

Ensure your meals come out exactly as planned, every
single time — without fail. The temperature probe on the
Anova Precision® Cooker Pro is accurate to +/- 0.09° F to
keep your food cooking at the exact temperature you
need for your ideal level of doneness, no matter what
you’re cooking.

When the going gets
tough...

The Pro keeps going.

The Anova Precision® Cooker Pro was built to thrive
in even the most accident-prone of kitchens.
Constructed of stainless steel and teflon-coated
aluminum, with a watertight control board, this
cooker is ready to be put through the wringer — drop
the device on the floor or submerge it under water,
and you can keep on cooking without a hitch.

Cook wherever,
whenever.

Meaningful connection.

The Anova App allows you the ability to control and
monitor your cook from the gym, the office, or wherever
life takes you. The Anova Precision® Cooker Pro utilizes an
improved WiFi connection to pair with your home’s
network, and ensure you’ll always be able to start, stop, or
check in on your cook while away from the kitchen.

# Download on the GETITON

@& AppStore P> Google Play

Not sure what to cook?
Look no further. We’ve got thousands of recipes created by #anovafoodnerds like you.

See the recipes
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gy 4 Tech Specs
e Performance

Power: 1800 Watts / 220 Volts
Flow Rate: 12 Liters/min
Max Cook Size: 100 Liters (26 Gal)

| Durability

Stainless steel and Teflon-coated aluminum
IPX7 water and splash resistant

Precision

Temperature Accuracy: +/- 0.05 C (0.09° F)
= Temperature Range: 0° — 92° C (32° - 197° F)

Usability

% Manual time and temperature controls
134.6cm (53”) power cord length
Capacitive touch screen
High fidelity speaker tones
Adjustable & Detachable clamp
Removable skirt

Size
88mm D x 60mm W x 350mm H

3.46"Dx2.6"Wx13.78" H
1.29 kg (2.85 Ibs)

Container Size

Min Water Level: 62 mm (2.4")
Max Water Level: 170mm (6.77)

Connectivity

WiFi 802.11 b/g/n 2.4 GHz
iOS and Android app

Certifications
ETL Certified Commercial Electric Cooking Appliance
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