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Bag yourself a Sous Vide Temperature Kit for just £135

Speciality food manufacturers and food producers interested in developing and testing

the Sous Vide cooking method can bag themselves a bargain from leading thermometer

manufacturer, TM Electronics (TME).

Act now and you could take advantage of TME’s latest offer - a high-quality
thermometer kit specially designed to support sous vide cooking for just £135. The
advantage of this kit is that it can be used alongside a basic sous vide thermal circulator
to achieve the same result as more expensive industrial sous vide equipment.

Why use the Sous Vide Temperature Monitoring Kit?

Sous Vide cooking seals food within a vacuum pack before placing it in a hot water bath.
The food is then cooked at a set temperature, over a controlled period of time, to better
retain nutritional content, moisture, flavour and tenderness.

The Sous Vide Kit uses a highly accurate waterproof thermometer and a fine needle
probe for precise, fast measurements together with special self-sealing tape so food can
be tested without breaking the vacuum. Supplied in its own sturdy carry case, this
special offer represents great value at just £135.

Kit Specification
High accuracy Thermometer and Probe
Dishwasher-proof Probe for hygiene purposes
IP67 standard Waterproof Thermometer
Measures both internal temperature of food plus water bath temperature
Accurate to within = 0.5°C
Supplied with self-sealing tape, carry case, instructions and logging booklet.

MD, Tom Sensier, says: “Considering the durability, value for money and accuracy this
kit has to offer, it’s a very accessible way for speciality food producers to develop and
test their sous vide operations.”

TM Electronics has desighed and manufactured thermometers and probes in the UK for
over 20 years and offers a wide range of equipment in kit form to suit all budgets. For
more information visit www.tmelectronics.co.uk or contact 01903 700651
sales@tmelectronics.co.uk ends




