PRESERVING COOKERS
An assortment meeting _g// demands

Tradition ‘Made in Germaﬁy"‘-\_;,_‘ ROMMELSBACHER
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Preserving — everything else than frumpy! With these pract?'c*al>~g)r§serving cookers fruits, _ /
vegetables, juices and jam can be preserved in a healthy and convenient Wuy\_.@hwinter, they aref®
perfect for serving hot mulled wine or punch. The set temperature is maintained reliablysby the
precision thermostat and at the models with outlet tap beverages can be filled directly into cups
conveniently. Also for keeping-warm larger quantities of food, Rommelsbacher preserving cookers

are a popular aid at festivities and events.

Another advantage: Together with the juice extraction top (type EA 1803) available as accessory,

they can also be used as steam juicers.

Technical data:

e hold 27 litres or 14 jars containing 1 litre each

e closed pot bottom for easy cleaning Il|
®

e temperature regulation via precision thermostat, )
with juice extraction setting

e overheating and dry-boil protection, pilot lamp Madeoi:agienr/many

e heat-insulated handles, integrated cord storage, with grid insert

e dimensions: 46 x 39 x 48 cm

Types with acid resistant, 2-layer enamelled pot

e 230V~ 1800 e white/blue

e types KA 1801 and KA 1804 with outlet tap

e types KA 1802 and KA 1804 with 120-minute timer
and integrated automatic cooking system

KA 1801 KA 1802 KA 1804

Types with stainless steel pot

e 230V~ 1800 W e stainless steel/black

e types KA 2001/E and KA 2004/E with outlet tap

e type KA 2004/E with 120-minute timer and
integrated automatic cooking system

KA 2000/E

KA 2001/E KA 2004 /E

ROMMELSBACH E R ElektroHausgeraete GmbH « Rudolf-Schmidt-Str. 18 « 91550 Dinkelsbuehl « Germany
Phone +49 9851/57 58-0  Fax +49 9851/57 58 59 e e-mail: export@rommelsbacher.de e Internet: www.rommelsbacher.de
Reg.-Court Ansbach HRB No. 77 ¢ Managing Directors: Sigrid Klenk ¢ Willi Klenk

-



