LEGENDARY QUALITY SINCE 1962

Meat Maximizer™ J ACCARD

Marinade Chamber

INNOVATIVE AND COMPELLING PRODUCTS FOR YOUR LIFE
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» Provides maximum absorption of ¢ 3 individual marinating shelves

marinades and flavorings -- ensure absorption pathways are clear

Quickly and thoroughly marinate over entire surface area of meat.
meats in as little as five minutes.

% Vacuum action opens pathways % Durable, freezer and mi_crowave_-safe,
in the food to allow faster food-grade thermoplastic container.
absorption of flavorings.

% Dishwasher-safe container.

% Added Benefit -- Storage.

QO Locking lid ensures a tight < Includes:

vacuum seal -- removing air O One (1) 4.5L Marinade Chamber.
and moisture to preserve _ _
freshness longer. Extends O One (1) Matching Vacuum Lid.
product freshness up to five 0 One (1) Hand-Held Vacuum Pump.
times longer than o
conventional storage QO Three (3) Removable Marinating
methods. Shelves.
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For information on providing innovative and compelling products to YOUR customers, visit us on-line at www.jaccard.com



