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8L Family Sized Capacity

ULTRA LARGE

CAPACITY

3 Layer Cooking
@

Steamed Vegetables
........ Steamed Seafood

..... ...... Cooking Rice




Experience 5-star Dining

At Home Anytime

The Professional Meat Probe Function Accurately
Measures Core Temperatures For Precise Cooking

L Meat Selection Options

« Beef « Chicken « Pork « Fish




Secrets to Achieving
Ideal Doneness

Multipoint Meat Probe Measures The
Core Temperature For Perfectly Cooked Roasts

2 sensors always detect the lowest temperature accurately,
ensuring precise results every time.

Sak




Switch The Lid For
Different Modes

Transparent Glass Lid For Easy Visual Cooking

Grilling Mode (With / Without Lid)

Bottom heating, optional top heating.
« Grill » Saute
- BBO
 StirFry
« Deep Fry

Baking Mode (Air Fryer Lid)

Top and bottom heating.
- Bake « Dehydrate
- Braoil « Popcorn
1 - Roast » Pizza
3 - AirCrisp « Thaw

Stewing Mode (Glass Lid)

Bottom heating.
« Stew « Hot Pot
« Steam » Yoqgurt
1| - SlowCook « Rice
-« SousVide < Soup




Hassle-Free Cooking
A\ N aturally with Confidence
Light Smoke and Less Oil

A Specific Drain Outlet Designed

» Easily remove excess liquid from the pot.
« The pot edges stay clean while draining.

Super Ceramic Coating

« Laststwice aslong.

« Stays non-stick above 300°C.

« Better acid and alkali resistance.

« More than twice the wear resistance.
« Stronger non-stick after boiling water.
« PTFE and PFOA free.

Effortless Cleaning

o
» Cleaningis as easy as a quick wipe or rinse.

Detached inner pot easy for cleaning.




360" Cyclic Heating

Far Infrared Heating And Hot Air Circulation

Dual Top & Bottom Heating
Fast Cook, Heating Evenly



Full Power Circulation Heating
Rapid High-Heating In 10 Seconds

The unigue embedded heating element delivers direct
bottom heat, enhancing even and consistent heating.

[Stir Fried Kangkung]
3 Minutes

5 Minutes

[Stir Fried Beef]
8 Minutes 8 Minutes




Powering the

Future of Cooking
Dehydrator

Dry fruits & vegetables. Dehydrate meat for jerky.
Make your own granola. Dry fruit puree into a fruit
roll-up. Make all-natural pet treats.
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ere Innovation and Health
Drive Every Dish

Sous Vide

The process of vacuum-sealing food
and cooking it in a temperature

controlled water bath.




322.6 mm

306.5 mm

Product
Parameter

200.8 mm

438.5 mm

Cooven Food Engine
Product Name: Food Engine
Colour: White

Capacity: 8L

Net Weight: 9.8kgs

A&B:228.4mm | C:106.1mm

Model: FE-100

Rated Frequency: 50-60 Hz

Rated Voltage: 220-240 V

Rated Power: UP-1300W | DOWN-1800W



