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JUICES & SMOOTHIES
DELICIOUS VITAMIN BOOSTERS  
TO START THE DAY

COFFEE, ESPRESSO & TEA
FRESHLY GROUND OR 
PERFECTLY TEMPERED

DIPS & MORE
THE PERFECT DIPS 
FOR BRUNCH 

FAST SNACKS
KNUSPRIG SAFTIGES  
FINGERFOOD ZUM LUNCH

STEAK & GRILLED FOOD
MEAT OR VEGETABLES - 
COOKED TO PERFECTION

PIZZA, WEIN & CO
SERATA ITALIANA - INDULGE  
IN PIZZA AND WINE

COCKTAILS & BEER
ENJOY THE EVENING  
ICE-COLD

VACUUM SEALING
LONGER FRESHNESS, 
LONGER ENJOYMENT
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Slow Juice  
technology

+ �Compact matt black design
+ �Fill’n Juice – large 105mm Ø filling opening for large / 

whole pieces of fruit and vegetables, no pre-cutting
+ �Gentle cold juicing at a low speed of 40rpm preserves 

natural taste plus valuable nutrients and vitamins
+ �Up to 30% more juice compared to conventional  

centrifugal juicers – for tasty, healthy juices from 
fruit, vegetables and herbs

+ Also suitable for making home-made almond milk
+ �Included in the scope of delivery: Two large containers 

for juice and pulp, both with 800ml capacity & clean-
ing brush

Juice Fit 
Slow Juicer� Art. No. 3512

105 mm ø

Fill & go! Large filler opening for w
hole fruit

Slow Juice 
technology

Centrifugal 
technology

Juicing & Blending

Pure energy - what could be better than starting 
the day with a tasty and healthy juice or smoothie? 
Fruit and vegetables provide plenty of valuable 
vitamins, trace elements and minerals that boost 
energy and provide an ideal basis for the day - for 
full power and a pure zest for life.

Delicious vitamin boosters 
to start the day
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Better mixing result

Smart inner  
bottom design

Titanium-coated 
8-fold blade

+ �Powerful 2000 watts with speed settings of up to 
30.000 rpm can handle any kind of fruit, vegetable 
and fibre structure

+ �Multifunctional – Ideal for the preparation of tasty 
smoothies, soups, milk shakes, nut flour, baby food, 
crushed ice, long drinks, etc.

+ �Smart CASOTEK® inner bottom design for a more 
efficient, finer blending result

+ �Large, break-proof Tritan blender container with 2 l 
capacity (BPA-free and heat-resistant to 100 °C)

+ Robust 8-blade system with gold titanium coating

+ �Three programme functions for soft and hard foods: 
Pulse function, Shake function and Smoothie function

+ Elegant, matt black housing
+ �With intelligent safety lock – blender can only be 

used if the lid is locked (EK 1 norm)
+ �Rubber-coated base – secure, non-slip grip for the 

container
+ �Comes with a pestle and integrated measuring cup in 

the lid

Power Blender B 2000 
Professional Power Blender� Art. No. 3621

Juicing & Blending
Brazilian Lemonade
• Quarter 2 limes and place in the blender
• Add 80 g sugar and 800 ml water
• Blend slowly to quickly
• �Pass the liquid through a fine sieve and pour 
back into the blender

• �Add 200 g sweetened condensed milk and 150 g 
ice cubes and blend at the highest speed

• Serve on ice cubes
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20 bar  
ULKA Pump

With cup  
warming plate

automatic
milk frothing system 

Perfect 
milk foam

+ ��Stainless steel portafilter espresso machine with 
integrated milk container for perfect, full-bodied  
espresso, cappuccino, latte macchiato, café crema  
and other espresso-based coffee specialities

+ Powerful, 20 bar ULKA pump
+ �Individual coffee dispensing at the touch of a multi-

functional button – for 1 & 2 cups or larger glasses 
(up to max. 13.5cm height)

+ �The automatic one-touch milk frothing system de-
livers creamy latte macchiato or similar (for all milk 
types and non-dairy alternatives)

+ �High-qualty, dual-circuit thermoblock system with 
pre-brewing function

+ Integrated cup warming tray
+ User-friendly LCD control panel
+ With practical cleaning and descaling function
+ �Removable, transparent water tank (1.3L) and milk 

container (700ml)

+ Comes with:
	 • �Stainless steel spoon & sturdy metal tamper with 

wooden handle
	 • �Two double-walled and two single-walled stainless 

steel portafilter baskets for 1 & 2 cups
	 • ESE pad filter basket
	 • Stainless steel-portafilter

Espresso Gourmet Latte 
Portafilter machine� Art. No. 1821

Coffee & Tea

Freshly ground or 
perfectly tempered

Coffee or tea - if you want to enjoy the aroma 
of your favourite drink to the full, you need to 
start with the perfect preparation. For coffee, the 
freshly ground fine beans and for tea, the exact 
temperature are crucial for the flavours to develop 
perfectly. With our designer appliances, we offer 
the best conditions for maximum enjoyment.
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Antistatic 
technology

Portafilter  
holder

+ �Slim and compact coffee grinder with stainless steel 
housing and “anti-fingerprint” surface

+ �With modular portafilter holder e.g. for espresso and 
portafilter machines

+ High-quality and durable stainless steel cone grinder
+ �Flavour-preserving grinding speed of 450rpm for an 

even grinding pattern and reduced heat development
+ Powerful 150 watt DC motor
+ �48 precise grinder settings for every preparation 

method and coffee speciality from extra-fine  
espresso powder to coarser French Press powder

+ Removable bean container with 250g capacity
+ �Individual dosing via cup quantities (up to 12 cups) 

or timer (up to 40 sec.) and manual for portafilter
+ �Flavour-sealedcollection container for 100g ground 

coffee with innovative anti-static technology without 
the coffee powder sticking to the surfaces

+ �Grinder, bean container and drip tray are easy to  
remove for easy cleaning

+ �Clear and intuitive sensor touch control panel with 
white LED display

+ Cleaning brush included

Coffee & Tea

Coffee Collect 
Knock-off container  
for portafilter� Art. No. 1822

Coffee Collect L 
Knock-off container  
for portafilter� Art. No. 1823

Coffee & Tea

+ A must-have for every portafilter fan
+ Standard collection container with an elegant design
+ Approx. 560ml capacity
+ Easy and quick emptying of the portafilter
+ Collects hot and wet coffee grounds before disposal
+ �Sturdy box with rubberized knock bar for 

noise-dampened knocking
+ Stable due to non-slip rubber base
+ Easy to disassemble and clean

+ A must-have for every portafilter fan
+ �Extra-large collection container with an elegant design
+ Approx. 1700ml capacity
+ Easy and quick emptying of the portafilter
+ Collects hot and wet coffee grounds before disposal
+ �Sturdy box with rubberized knock bar for 

noise-dampened knocking
+ Stable due to non-slip rubber base
+ Easy to disassemble and clean

BaristaChef Inox 
Coffee grinder with portafilter holder� Art. No. 1834
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+ �Stylish glass milk frother for creamy, smooth milk froth
+ �Practical and versatile enjoyment – ideal for hot and 

cold milk drinks
+ �Creates perfectly creamy milk froth from oat, soya or 

almond milk
+ �High-quality, removable milk frothing container 

– makes it easy to pour milk
+ �Hygienic and easy cleaning – milk frothing container, 

lid and stirring unit are dishwasher-safe
+ �Versatile milk enjoyment thanks to 5 functions: 

• hot milk froth for cappuccino (extra frothy) 
• hot milk froth for latte macchiato 
• heat milk 
• cold milk froth for example for iced coffee, frappé 
• �hot milk for example for cocoa, hot chocolate, chai 
latte

+ �Suitable for cream substitutes, for cakes, milkshakes, 
ice-cream, etc.

+ �LED function display and intuitive one-touch operation
+ �Up to 250ml capacity for frothed milk and 400ml 

capacity for hot milk
+ Automatic switch-off

CappuLatte 
Milk frother� Art. No. 1661

Hot and/or cold

Perfect
milk foam

Hot
Chocolate

Suitable for 
plant drinks

Coffee & Tea
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+ �Next generation hot water: Saves up to 50% energy, 
water and time over electric kettles – only heats up 
as much water as you really need

+ Hot water in 7 seconds
+ �Perfect for every kind of tea thanks to individual 

temperature selection with 13 settings from  
40 – 100 °C in 5 °C increments

+ �7 pre-set quantities for the desired filling volume: 
100 / 150 / 200 / 250 / 300 / 350 / 400ml and  
continuous dispensing 

+ �The “Memory” button saves your preferred brewing 
temperature and water quantity – always immedi-
ately ready for use

+ �High-quality stainless steel housing and easy-to-read 
display with sensor touch controls

+ �Large, removable 2.7L water tank – easy to fill 
+ �Incl. water filter for perfect water quality 
+ �Also suitable for extra-tall (to-go) mugs
+ �Integrated descaling reminder and cleaning mode

HW 770 advanced 
Turbo hot water dispenser� Art. No. 1889

in 7 seconds

compared to kettles

desired temperature & 
quantity

Hot water

Saves energy  
and time

Memory button

Coffee & Tea
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The “CASO Click-Series” appliances give you the 

freedom you want in the kitchen. No full sockets, 

just one rechargeable battery for all appliances. 

Dips, shakes, cake batter and cream can be made 

in a few simple steps thanks to the magnetically 

exchangeable battery system. Just click and start.

The perfect dips  
for brunch

FLEXIBILITY
THE WIRELESS KITCHEN WORLD

Gourmets who want the greatest possible flexibility 

cooking will love the new cordless kitchen world. 

kitchen world. Whether indoors, outdoors or on the 

go - our cordless “CASO Click-Series” appliances 

adapt to the lifestyle our customers live.
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Interchangeable
battery system

+ �Handy cordless stick blender – can be used to puree, 
chop, whisk and froth milk

+ �Smooth results thanks to infinitely variable speed 
control from 6000 - 13000rpm using variable speed 
trigger switch

+ �Rechargeable battery system can swapped over mag-
netically, powerful and easy to use anywhere – can 
be combined with all cordless kitchen devices in the 
“CASO Click-Series”

+ �All attachments can be changed over in seconds
+ �Long 21cm stainless steel blending element with 

robust 4-blade unit
+ �Battery run time of up to 30 minutes* – for the small-

est and largest kitchen creations
+ �Wide range of accessories:
	 • �Blitzer, chopper (500ml), whisk, milk frother, mixing  

container (700ml) and pan protection cover
	 • �Removable lithium-ion rechargeable battery  

(2000mAh, 11.1V) incl. charging cable
+ All attachments are dishwasher-proof

Click & Mash
Cordless 4 in 1 hand blender-set� Art. No. 3605

CASO Click-Series

Versatile accessories for
all challenges

Multifunctional

4in1

CASO Click-Series

Interchangeable
battery system

+ �Cordless, powerful 240W blender for smoothies, 
shakes and more

+ �The 4-blade stainless steel system is perfect for  
preparing dips, shakes, pesto, sauces, smoothies, 
beverages and much more besides.

+ �Rechargeable battery system can swapped over mag-
netically, powerful and easy to use anywhere – can 
be combined with all cordless kitchen devices in the 
“CASO Click-Series”

+ �Battery run time of up to 30 minutes* – for the small-
est and largest kitchen creations

+ �BPA-free 500ml Tritan bottle with to-go lid – for on 
the go, at work or when doing sports

+ �Compact size means the device requires minimal stor-
age space

+ �With removable lithium-ion rechargeable battery 
(2000 mAh, 11.1V) incl. charging cable

Click & Blend 
Cordless blender� Art. No. 3622

�* �Fully charged battery. Battery run time depends on the type and quantity of 
ingredients which are being processed. Battery charging time using a USB C 
cable: approx. 3h

�* �Fully charged battery. Battery run time depends on the type and quantity of 
ingredients which are being processed. Battery charging time using a USB C 
cable: approx. 3h
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Interchangeable
battery system

CASO Click-Series

Click & Mix 
Cordless hand mixer� Art. No. 3630

�* �Fully charged battery. Battery run time depends on the type and quantity of 
ingredients which are being processed. Battery charging time using a USB C 
cable: approx. 3h

+ �Cordless hand mixer in a modern design
+ �Lightweight and powerful – for mixing, kneading and 

whipping dough, cream, sauce and much more besides
+ �Rechargeable battery system can swapped over mag-

netically, powerful and easy to use anywhere – can 
be combined with all cordless kitchen devices in the 
“CASO Click Series”

+ �The digital control panel shows the 8 powerful speed 
settings (levels from 600 - 1200 rpm)

+ �Battery run time of up to 30 minutes* – for the small-
est and largest kitchen creations

+� Practical eject button for beaters
+� �Dishwasher-proof attachments – incl. 2x dough hook 

and 2x whisk
+� �With removable lithium-ion rechargeable battery 

(2000mAh, 11.1V) incl. charging cable

Interchangeable
battery system

Battery 
Single battery for cordless  
kitchen appliances� Art. No. 3624

CASO Click-Series

+ �Single battery for the cordless kitchen appliances of 
the “CASO Click-Series”

+ �Magnetic battery system – Very easy attachment  
and removal from kitchen appliances

+ �Clear battery status display with 5 light levels (20 - 100%)
+ �Full charging time is approximately 3 hours with a 

USB-C cable (charging time in a separately available 
fast charging station is about 50 minutes)

+ Includes USB-C cable

Quick Charge 
Charging station for 
single battery� Art. No. 3623

+ �50W fast charging station including a battery for 
wireless kitchen appliances – for faster charging and 
more flexibility thanks to the additional battery

+ �Charging time:  
• 30 minutes: 80%  
• 50 minutes: 100%

+ Including power supply
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Hot air

+ �Generous capacity, despite small footprint –  
6L frying basket with a compact design

+ Prepare up to 1.2 kg of chips in one process
+ No oil needed for conscious and healthy eating
+ �Multifunctional: frying, baking, roasting, reheating, 

dehydrating, gratinating and much more.
+ �Up to 50% faster and up to 70% more energy-effi-

cient than an oven
+ �Even circulation thanks to the intelligent frying insert 

for the best flavour: Crispy on the outside, juicy on 
the inside

+ Customisable settings:
	 • 50 - 200 °C in 5 °C increments
	 • Timer from 1 - 60 min in 1 min increments
+ �With 8 practical presets (chips, pizza, chicken, steak, 

cake, vegetables, fish and reheat)
+ Particularly quiet in operation (only 38 db)
+ �Viewing window with switchable interior lighting – 

keep an eye on cooking progress
+ �Ideal from all sides: The „Shake Reminder“ reminds 

you to shake the food half way through cooking
+ High-quality stainless steel interior

+ �Safe thanks to automatic switch-off when removing 
the basket and cool-touch handle

Airfry 6.0 
Air Fryer� Art. No. 3185

Small footprint, 
large volume

XL

Fast  
heating up

Particularly quiet

Only 
38 dB

Shake  
Reminder

• �Mix 500 ml sweet chilli sauce with the zest and 
juice of a lime, add the chopped coriander, Thai 
basil and mint.

• �Mix the peas/sugar snap peas with 3-4 table-
spoons of sauce.

• �Either steam the gyoza at 100° for 8 minutes or 
bake until crispy with steam added at 180° for 8 
minutes.

• �Put the vegetable salad on a plate, place the 
gyoza on top and serve with the Asian coriander 
sauce.

Finger food and small snacks are perfect for 
light lunches and are popular at any celebration. 
Whether savoury snacks such as juicy chicken 
nuggets or crispy potato wedges, or sweet varia-
tions such as donut balls and muffins - prepara-
tion is quick and easy with CASO Design. 

Gyoza baked or steamed with Asian vegetable salad
• �Steam 100 g peas and 100 g sugar snap peas at 
100° for three minutes, rinse in iced water and 
cut lengthways into thin strips.

Crispy and juicy 
Finger food for lunch
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Hot air

+ �Large dual-chamber hot air fryer with a total volume 
of 11L (5.5Lper chamber)

+ �Can be used as a double deep fryer or large airfry oven
+ �Separate hot air baking in the individual baskets or 

even tempering in the airfry oven
+ �Almost fat-free preparation for a conscious and 

healthy eating culture
+ �Up to 50% faster and up to 70% more energy-

efficient than an oven 
+ �Perfect air circulation in the cooking chamber - even 

and fast for perfect results
+ �With 10 practical presets (chips, chicken, vegetables, 

fish, steak and much more)
+ �Clear viewing window with interior lighting cooking 

progress at a glance at all times 
+ SHAKE reminder - for even and extra crispy results
+ �Baskets with BPA-free Teflon non-stick coating and 

safe cool-touch handles
+ �Intuitive sensor touch display with easy to read LED 

digital display

+ �Extensive equipment for more cooking options:	
	 • 2 baskets with inner grid
	 • 1 large door with viewing window	
	 • Removable centre partition for a larger baking volume
	 • 1 large perforated tray for chips, pizza and co.
	 • 1 large baking tray
	 • Trays and baskets are dishwasher-safe

Airfry DuoChef 
Air Fryer� Art. No. 3186

Fast  
heating up

Particularly quiet

Only 
39 dB

Shake  
Reminder

11L total volume -
5.5L per chamber

Dual chamber

XXL
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MultiSlicer 
Vegetable cutter� Art. No. 1752

Cutting & shredding

+ �Electric 5-in-1 multi-slicer: For quick and easy slicing, 
grating and shaving of fruit, vegetables, cheese, nuts, 
chocolate, etc.

+ �With 5 interchangeable blades: 3 mm slicing, coarse & 
fine Julienne blades and cheese & crinkle blades

+ �Ideal for tasty salads and sides such as potato  
fritters, potato crisps, grated cheese, spring rolls  
and a whole lot more

+ �Small and large filling opening – suitable for whole 
potatoes, courgettes and much more besides

+ �With “safety stop” function – rotation stops immedi-
ately when the large pusher is removed

+ �Powerful 80W motor – makes food preparation fast 
and efficient

+ Practical one-touch operation
+ Easy to clean – attachments are dishwasher safe
+ Compact size for space-saving storage

Multifunctional

One for all

5in1
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+ �5 in 1 double contact grill - can be used as a contact 
grill, panini press, full grill, full grill plate and half grill 
/ half grill plate

+ �Perfectly cooked thanks to the integrated grill ther-
mometer - determines the exact core temperature of 
your grilled food

+ �Digital touch control panel with practical programme 
selection for burgers/panini, poultry, sausage, meat, 
fish and vegetables

+ �Very easy to clean thanks to the removable non-stick 
grill plates - 1x ribbed, 1x smooth (PFAS-free and 
dishwasher-safe)

+ �Can be used as an XXL table grill when opened (180 °) 
- very large grill surface of approx. 1,632 cm2  
(34 x 24 cm per plate)

+ �Super fast grilling thanks to 2,000 watts of power 
+ �Manually adjustable temperature from 80 - 240 °C  

and timer up to 60 min.
+ Incl. removable fat drip tray and spatula

SteakMaster 2000 Pro 
Double contact grill with thermocontrol� Art. No. 2838

Grilling

Incl.  
thermocontrol

°C

Dishwasher-safe 
grill plates

PF
OA / BPA

F R E E

A perfect steak - english / medium / well-done. 

Cooking to perfection is one of the supreme  

disciplines in the preparation of food. Our new 

design contact grill determines the exact core 

temperature of your grilled food and thus offers 

perfect results. And delicious rosemary potatoes 

or stir-fried vegetables with the new ultra-flat 

ProSlim 2000 induction hob, quickly and elegantly.

Salmon or chicken breast with grilled vegetables 

• �Slice courgettes and peppers, brush with herb 

and garlic oil and grill

• �Grill salmon or chicken

• �Place together on a plate and serve with white 

wine and herb sauce. 

Meat or vegetables - 
cooked to perfection
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28 mm

Induction

+ �Ultra-slim, space-saving design with high-quality 
all-glass surface

+ Elegant, timeless black design
+ �Versatile, flexible uses, perfect for outdoor kitchens, 

holiday homes, etc.
+ �Also ideal as an additional food warming plate on  

the table
+ �Intuitive sensor touch screen with easy-to-read LED 

digital display
+ �Automatic pot recognition for induction cookware  

(ø from 12 - 22 cm)
+ �Quick and efficient cooking with 10 power levels up 

to 2.000 watts
+ �10 adjustable temperature levels from  

60 – 240 °C in 20 °C intervals
+ Practical timer function for up to 240 minutes 
+ �Protection against overheating and “Auto OFF”  

function ensure added safety
+ Child safety lock function
+ Hygienic, easy cleaning

ProSlim 2000 
Induction hob� Art. No. 2236

Fast as gas

12 - 22 cm ø

Energy-saving

Pot diameter

Pot detection
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Baking

+ ��Pizza, pinsa, calzone and other dough-based specia-
lities – the infinitely variable temperature setting 
delivers tasty food from a 400 °C pizza oven

+ �Heating elements can be independently controlled 
(top and bottom heat), ensuring perfect pizza with a 
crispy base and juicy toppings

+ �Suitable for indoor and protected outdoor use (IPX4 
protection repels splashing water)

+ �Short heating-up time with even heat distribution
+ �Includes high-quality, fast-heating 33 x 33 cm pizza 

stone made from cordierite
+ Safe, heatproof steel housing

+� Interior made from 100 % hygienic stainless steel
+� Long 1.8 m power cord
+ �Comes with: Cordierite pizza stone, stainless steel 

front plate and aluminium pizza paddle with wooden 
handle

PizzaChef 400° 
Electrical Pizza Oven� Art. No. 2983

Suitable for indoor and  
outdoor areas (protected)

IPX4

Incl. cordierite 
pizza stone

Serata italiana - Enjoy with  
pizza and wine

Enjoy “real” pizza like in Italy at home? It‘s pos-

sible: with our pizza ovens, you can bake pizza, 

pinsa, calzone and other dough specialties in no 

time at all. The quick-heating pizza stone makes 

the base wonderfully crispy and airy, and the 

short baking time at high heat keeps the topping 

nice and juicy. A perfectly tempered wine from 

our designer wine fridge is the perfect combina-

tion for authentic enjoyment.

Adjustable separately

Top/bottom heat
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Baking

+ �Pizza, pinsa, calzone and other dough specialities - 
delicious enjoyment from the 430 °C pizza oven

+ �Individually selectable heating elements (top or bot-
tom heat) ensure the perfect pizza with a crispy base 
and juicy topping

+ �Simple operation thanks to digital display and sensor 
touch control with various pizza programmes

+ Short heat-up time with even heat distribution
+ �Includes high-quality and fast-heating large pizza stone 

made of cordierite 
+ Long 90 cm power cable
+ �The triple glazing of the large front door and bright 

interior lighting allow you to monitor the baking pro-
cess at all times

+ �Product features: Cordierit pizza stone and aluminium 
pizza aluminium pizza peel

PizzaChef 430° 
Electrical Pizza Oven� Art. No. 2984

Incl. cordierite 
pizza stone

also individually selectable

Top/bottom heat

34 | 35



A 

G

A 

G

+ ��High quality wine storage cabinet with compressor 
technology

+ One temperature zone
+ Sensor-Touch operation
+ �Smooth-running compressors on vibration-reduced 

feet: Take care of the tranquility of what your wine 
needs

+ Active fan ensures a very even temperature
+ Storage of up to 12 bottles (up to 310mm in height)
+ �3-layer insulating safety glass with UV filter for  

optimal aroma protection
+ �Electronically adjustable temperature from 5 - 20°C 

(41 - 68°F)
+ LED temperature display of the cooling zone
+ Connectable interior lighting
+ Timeless design with elegant glass front
+ �Three removable wood storage shelves (two of them 

with ball bearing extensions)
+ With lockable door

WineExclusive 12 
Wine cooler with compressor technology for 12 bottles� Art. No. 716

Cooling & storing Cooling & storing

+ High-quality humidor with compressor technology
+ Simple sensor touch operation
+ Smooth-running compressor
+ �One temperature zone and active fan for a very even 

temperature
+ Large interior with 45L volume
+ �Temperature electronically adjustable from  

16 - 20°C (61 - 68°F)
+ �Humidity electronically adjustable from 65 - 75% 

using the integrated water tank
+ �LED temperature display for the cooling and  

humidity zone
+ Switchable interior lighting
+ Timeless black design with elegant glass front
+ Five wooden storage shelves made of cedar wood 
+ With lockable door

Humidor H45 
Humidor� Art. No. 676

Cedar wood
shelves
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+ �Compact ice cube maker with powerful and and quiet 
(43 dB) compressor technology

+ Choice of two ice cube sizes
+ �Fresh and fast ice cubes - ready in approx.  

6 - 13 minutes
+ Produces 500 g / 1 h or 12 kg / 24 h
+ Water tank with 1 l capacity
+ �Viewing window for a quick overview of the produced 

ice cubes
+ Display for empty water tank and full ice cube tray
+ With practical and hygienic self-cleaning function
+ Modern matt black design
+ With carrying handle for easy transportation
+ Removable ice cube tray 
+ Incl. ice scoop

IceChef Compact 
Ice cube maker� Art. No. 3401

with handle

Compact

Cooling & storing

Enjoy the evening  
ice-cold

A well-chilled drink provides pure refreshment. 

Our designer ice cube makers provide ice cubes in 

just a few minutes - perfect if you spontaneously 

fancy a cold drink or if guests are arriving soon. 

The new IceChef Compact is therefore the ideal 

companion when it comes to the quick preparati-

on of chilled drinks. The first ice cubes are ready 

in no time ice cubes are ready in no time at all, 

and then it‘s just a matter of: Relax and enjoy.
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Barbecue Cooler:
+ Splash water protection to IPX-4
+ Right-hand door hinge
+ One temperature zone, adjustable from 0 - 10 °C
+ Compressor technology
+ With draining grid for the beer dispenser
+ Switchable white LED interior lighting
+ �Storage volume approx. 63L, removable shelves
+ �3-layer insulating safety glass with UV filter

Trolley:
+ �Stainless steel trolley with removable side panels 
+ Splash water protection - ideal for covered terraces
+ Self-closing drawer
+ Side panels can hold up to 25kg
+ Easy to wash and very hygienic
+ �With four sturdy swivel castors for easy transport 

(front with locking brake)

Beer dispenser: 
+ �High-quality beer dispenser for freshly tapped,  

cool beer

+ Quality-preserving cooling for up to 10 days
+ �Optimum enjoyment thanks to 9 selectable tempera-

tures (from 4 - 12 °C)
+ �Infinitely adjustable pressure for the best beer enjoyment
+ �Suitable for all standard 5 litre party kegs such  

as Krombacher, Warsteiner, Veltins, Bitburger,  
Heineken etc.

+ Hygienic and easy to clean
+ Scope of delivery:
	� • �Beer hose, Heineken adapter, 3 CO

2
 cartridges, 

cleaning pump etc.

TapBeer & Cool 
Barbecue cooler with conversion cabinet and beer dispenser� Art. No. 583

Cooling & Storing

Freshly tapped  
tastes best

Whether for a successful barbecue, the next 

party or simply a cosy get-together: The new 

BeerMaster offers perfectly chilled beer at home, 

deliciously sparkling and freshly tapped just like 

from the pub. An extra bonus is the quality-pre-

serving cooling for up to 10 days! The BeerMaster 

can be combined with our high-quality BBQ Cool-

er, which offers plenty of space for chilled drinks 

and snacks and is ideal for outdoor kitchens and 

covered terraces - a real dream team!

Barbecue Cooler
(Efficiency class tested 
in the “catering” 
category)
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+ �High-quality beer dispenser for fresh, cool draught beer
+ Cooling system preserves beer for up to 10 days
+ �Optimum enjoyment thanks to 9 selectable  

temperatures (from 4 - 12°C)
+ �Infinitely adjustable pressure for perfect beer  

enjoyment – as if was pulled in a pub
+ �Suitable for all standard 5L party kegs such  

as Krombacher, Warsteiner, Veltins, Bitburger,  
Heineken etc.

+ The perfect addition to your party
+ Hygienic, easy cleaning
+ Scope of delivery:
	 • �Beer hose, Heineken adapter, 3 CO

2
 pressure  

cartridges, Cleaning pump etc.

+ Can be combined with:
	 • �Steel trolley for CASO Barbecue Cooler (Art.-No. 682) 

+ attachement for Steel trolley (Art.-No. 687)

BeerMaster 
Beer dispenser� Art. No. 582

Cooling & storing

For all standard 
5-litre beer kegs

Quality retention 
up to 10 days

10
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5x

5x

5x

3x

Vacu OneTouch Pro Set 
Professional hand vacuum sealer with accessories� Art. No. 1336

+ �Cordless professional vacuum sealer – simple, fast, 
everywhere

+ Keep food fresh up to 8-times longer in no time at all
+ Fully automatic vacuum sealing in seconds
+ Powerful pump capacity at 12 litres/minute
+ Long-life lithium-ion battery for up to 85 min runtime
+ �Incl. charging station (USB-A and USB-C connection) – 

always a full battery, always at hand
+ Incl. extensive accessories:
	 • �4 VacuBoxxes made of glass, stackable  

(2600 ml, 1500 ml, 800 ml, 500 ml)
	 • �15 Vacu ZIP-Bags in different sizes
	 • �3x “WineLock“, the aroma seal for your good wines 

and oils

Vacuum sealing

SousVide vacuum 
cooking

CASO Food 
Manager App

Longer freshness, 
longer enjoyment

Powerful, fast and flexible: the Vacu OneTouch 

Pro set is perfect for professionals. The cordless 

hand vacuum sealer keeps food fresh up to 8 

times longer and is perfect not only for longer 

freshness and storage, but also for quick (pre-)

portioning. The set includes extensive equipment 

such as high-quality VaccuBoxxes made of glass 

and vacuum flavour seals, which can be used to 

perfectly seal already opened bottles of wine, oil 

and much more.
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Vacuum sealing

+ �Vacuum containers made of borosilicate glass and  
stainless steel lid – ideal for the catering trade

+ �For a longer shelf life of your food with the help of 
your vacuum sealer: Flavours and nutrients are safely 
preserved, food waste is reduced.

+ �Particularly suitable for pressure-sensitive and liquid 
foods

+ Perfect for transporting and serving food
+ �Versatile use thanks to microwave-safe and heat-

resistant borosilicate glass (up to 350 °C for 1 hour)
+ �Glass container and lid dishwasher and freezer safe 

(down to -18 °C) – Safe freezing of food and finished 
dishes (vacuum reduces freezer burn)

+ �Stackable, space-saving storage with other containers 
of the “VacuBoxx Eco” series (not included)

+ �Available versions 
• VacuBoxx Inox XL 2.6 (2.6 L Volume) - Art. No.: 1167 
• VacuBoxx Inox XL 4.5 (4.5 L Volume) - Art. No.: 1164

Dishwasher safe

without lid

Microwave  
safe

Oven safe

without lid

VacuBoxx Inox XL 2.6 / 4.5
Vacuum freshness container with stainless steel lid�

PF
OA / BPA

F R E E
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Germany

CASO GmbH
Raiffeisenstraße 9
D-59757 Arnsberg
 
Distribution
Fon +49 (0) 29 32 - 547 66 - 0 
Fax +49 (0) 29 32 - 547 66 - 77
info@caso-design.de


