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THERMACUBE™ BAG
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FEATURES:

The CookTek® ThermaCube™ thermal delivery bag is 
constructed of nylon and VaporVent™ material with Velcro 
closures and a transparent ticket window. Fully equiped with 
four polycarbonate stiffeners for the sides of the bag, and a 
divider to split the bag into two chambers, offering a versatile 
delivery solution. The ThermaCube™ thermal delivery bag 
has been specifically designed for use on the ThermaCube™ 
induction charging bases only - not compatible with CookTek 
PTDS components.

TECHNICAL DATA:
Dimensions (W x D x H): 343 x 330 x 203

Total Weight: 1.5Kg

*Induction cooking requires the use of induction-compatible (i.e. magnetic) cookware.

CERTIFICATIONS

Small Bag Charger

• Nylon and VaporVent™ thermal delivery bag
• For use with ThermaCube™ TCS charging base
• Requires TCS.PT pellet tray assembly to work (sold 

separatly) - pellet tray assembly stays in bag at all times 
and is only removed when the bag needs to be laundered 
or replaced due to wear and tear

• Keeps food hot and fresh for deliveries of up to 30 
minutes

• VapourVent™ material wicks moisture away from food, 
which evaporates the next time the bag is charged

• Initital charge is approximately 3.5minutes, recharges in 
approximately 60 seconds

• Adjustable carrying strap
• Clear ticket window
• Standard bag is solid black
• Divider separates orders within the bag - two chambers 

maximum (included)

343mm (13.5”) 343mm (13.5”)

203mm
    (8”)

    270mm
    (10.63”)

330mm (13”)

343mm (13.5”) 343mm (13.5”)

203mm
    (8”)

    270mm
    (10.63”)

330mm (13”)

• 2

+1WARRANTY •

2 YEA R  PA R T S  1  Y E A R  L A B OU
R


