
Vortice
Portable Immersion Circulator

Vortice Portable Immersion Circulator
For the professional chef
With its compact, robust and easily portable design, the Vortice portable
immersion circulator is the perfect tool for the professional chef. Simply
attach the Vortice to any suitably sized container or vessel up to 50 litres to
quickly transform it into an accurate sous vide bath. 

Boasting excellent temperature accuracy and flexibility, the Vortice portable
immersion circulator is manufactured in the United Kingdom and offered with a
2 year product warranty as standard.

• Maintains water temperature 
to within ±0.05°C (±0.09°F)

• Compact, robust design, ideal 
for portability

• Fits on virtually any cooking 
vessel up to 50 litres

• Supplied with clamp and 
removable cage

• Temperature range up to 
95°C (203°F)

• Countdown timer with audible 
alarm

• Two year warranty

• Height above vessel: 200mm, 
depth below vessel: 150mm

• Program up to 3 commonly 
used temperatures

• Minimum immersion depth 
90mm

Specification

BlackRed

Choice of three colours:

Overall dimensions (h x d x w):
Vortice  333mm x 172mm x 120mm

Heater power (kW):
Vortice 1.3kW

Stainless Steel



Other products 
in the range

About Grant Creative Cuisine
Introducing Grant Creative Cuisine, a complete range of high quality consumer and professional sous vide equipment 
including portable immersion circulators and water baths. Working with some of the world’s leading chefs including 
Marcus Wareing, Angela Hartnett MBE and Ashley Palmer Watts, all Creative Cuisine products are manufactured in the 
United Kingdom.

With over 60 years experience in precision temperature control equipment, Grant has a worldwide reputation for the 
highest levels of quality, reliability, service and support.
 
Grant includes a range of tools, from the Primo water bath for the at-home cook to the Pasto water baths and Vortice 
portable immersion circulator for the professional chef. All Grant products are offered with full product warranties and 
are the preferred choice of leading chefs around the world due to their quality, reliability and durability.

For further information:
Grant Instruments (Cambridge) Ltd, T/A Grant Creative Cuisine
29 Station Road, Shepreth, Cambridgeshire, SG8 6GB

Ph: +44 (0) 1763 264 741 Email: enquiries.eu@grantcreativecuisine.com
Fax: +44 (0) 1763 262 410 Web: www.grantcreativecuisine.com

For the Professional
• Pasto range water baths

For the Home
• Primo water bath
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Vacuum Sealer
• Maxima 2 General Purpose
• JUMBO 30 Evo Plus Professional



Thank you for reading this data sheet.

For pricing or for further information, please contact us at our UK Office, using the details 
below.

 UK Office
Keison Products,

P.O. Box 2124, Chelmsford, Essex, CM1 3UP, England.
Tel: +44 (0)330 088 0560
Fax: +44 (0)1245 808399

Email: sales@keison.co.uk

Please note - Product designs and specifications are subject to change without notice. The user is responsible for determining the 
suitability of this product.

mailto:info@keison.co.uk
http://www.keison.co.uk



