.a:chnology with style g

CPV615NX MADE IN ITALY
1 5CM DOLCE STIL NOVO VACUUM DRAWER Since 1948

3 X VACUUM LEVELS

Three vacuum level settings - delicate, medium and maximum -
ensure the correct sealing of cooked and raw food. These precise
levels guarantee to preserve the integrity of a wide range of food
and, if required, prepare for sousvide cooking.

CHEF FUNCTION

The function reduces marinating fime by creating an airfight seal
within the drawer. By varying the vacuum pressure, marinating
and infusion time for meat, fish, pouliry and other food, is reduced
and there is no longer the need to marinate overnight or for
extended periods.

TOUCH CONTROL

Intuitive, easyforead touchscreen that allows direct access fo sef
vacuum and sealing level.

BAG & CONTAINER OPTIONS

For versaility, depending on food structure and volume, choose
between bag (preservation or sousvide] or confainer (conserbox)

PRESERVATION CHEF VACUUM
CYCLE

— option.
CONTAINER
TEMPERED GLASS LID
Dimensions 5Q7mmW x 135mmH x 556mmD The Dolce Sfil Novo vacuum drawer features a durable tempered
Finish Black eclipse glass with stainless steel frim glass lid with auto balanced hinge to ensure safe use at all times.
. Spills are easily cleaned across the surface whilst maximum visibility
Total functions 3 vacuum seal levels

is mainfained during the sealing process.

3 preservation cycles
Chef function for marinades and infusions

Warranty Five years parts and labour

Colours Available

Copper Trim Stainless Steel Trim

smeg.com.au ID180914



