UP TO 98°C
STEAMING HOT
WATER

No more waiting around for a kettle to boil before you sSS
can have that precious cup of tea or coffee in the
morning. Simply pull the lever on a steaming hot water f
tap and you'll be able to make hot drinks in a flash.

Sy, Rather than filling up your pot of pasta
with cold water, get the process completed
much quicker by using InSinkErator

3 ' steaming hot water.
o

e « 4 Cook Instant Soups
Soups in a cup are a perfect quick snack to have in
Prepare Boiled Eggs 5 » ¢

Tomato  between meals and you can prepare yours in an instant
Cook boiled eggs much quicker by getting the process started

l i at the pull of a lever on your steaming hot water tap.
using the up to 98°C steaming hot water from your

InSinkErator tap. Don't forget to add a dash of salt to the pan o 6
to prevent the eggs from cracking.

Are you a fan of keeping the bed warm at night with
a hot water bottle? Well there is no more waiting
around for the kettle to boil, just fill your bottle up
with steaming hot water from your InSinkErator tap.

Run your knife under an InSinkErator steaming

~ @ hot water tap for a few seconds and you'll be

» able to cut those lumps of cheese or frozen
desserts far easier than ever before.

S o 3
Once you have finished cooking rice on
the hob, run it under the steaming hot

water tap to remove any sticky texture.

Got ajar lid that just won't budge? Run InSinkErator
steaming hot water over the lid for 15 to 20 seconds and
then twist off the ring with ease.

Pop oranges/lemons/limes into a bow! of
InSinkErator steaming hot water for a few minutes

to extract more juice and make them easier to peel. ° 1 O SCOOPinq Ice Cl"eam

@ There is nothing worse than trying to dig into a tub of
(@ ice cream but not being able to get a healthy scoop. Run
your scoop or spoon under the steaming hot water tap
for a few seconds and you'll be able to dig into that
delicious tub easier than ever before.

RELAX AND LET THE TAP
DO THE WORK

WHAT ARE THEY?

A steaming hot water tap completely eliminates the time and
energy lost waiting for the kettle to boil. With up to 98°C steaming
hot water at the pull of a lever you'll wonder how you ever

functioned without a steaming hot water tap before. (/
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WHY DO YOU NEED ONE?

Our steaming hot water taps use the right amount of water at the push

of a lever. In addition to streamlining countless cooking processes you'll

save time and energy with every use.

A FEW KEY FACTS

An InSinkErator steaming hot water tap uses Produce up to 100 cups of tea an hour with Get steaming hot water up to 98°C at
less energy than a 40-watt light bulb an InSinkErator steaming hot water tap the pull of a lever
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