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Warm dinner plate Cold dinner plate

The backstamp of each dinner plate indicates The backstamp of each dinner plate indicates
whether you have a warm or a cold dinner plate. whether you have a warm or a cold dinner plate.

The warm plate can only be used for warm applications. The cold plate can only be used for cold applications.

Do not use it in your oven or microwave.
How does it work?

i ?
« Preheat your oven or heating cabinet at 90°C/194°F. How does it work

« Putyour dinner plate in your oven or heating cabinet « Putyour dinner plate in your freezer for 70 minutes.
for 70 minutes at 90°C/194°F. « The technology inside will capture the cold.

« The technology inside will capture the heat. « Take your dinner plate out of the freezer. The

« Take your dinner plate out of the oven or heating cabinet. technology will slowly release its cold and the
The technology will slowly release its warmth and dinner plate will stay cold for more than 30 minutes.

the dinner plate will stay warm for more than 30 minutes.
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freezer

All products are dishwasher safe. Wash before first use.

Stimulating Material to keep food warm or cold for more than 30 minutes.

Belgian technology

- ’\\ Tempcontrol is a revolutionary heating and cooling technology
e integrated in Sanodegusto tableware and consists of a Heat or Cold
((tempcontrol . 4

info@tempcontrol.com | www.tempcontrol.com

info@sanodegusto.com Do Sanodegusto is a division Promeco NV does not bear any responsibility with respect
gusto.co . o sHe R ' . to breakdowns or damages caused by using the productin
www.sanodegusto.com 8510 Bellegem (Kortrijk) of Promeco Group a manner other than described in the product guidelines.



