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revolutionary new way ot combining cooking and entertaining is now available.

Where can you find this state-of-the-art Cook-N-Dine product? At Midland

Appliance, a company that has been operating in the Lower Mainland for over 20
years, selling such top-quality brands as Gaggenau, Viking, Wolt and Sub-Zero
; The Cook-N-Dine product, made from German stainless steel, 1s
versatile in size and can be placed in your home, patio or yacht.
Enjoy a wide variety of cooking styles - grill, saute or sear on its
multi-functional surtace divided into three areas: the cooking centre,
warming area and dining area. The Cook -N-Dine was designed ftor
safety - the dining area remains completely cold, even when the
cooking and warming areas are hot or warm.

For those who love to entertain, the Cook-N-Dine table offers a
fun way for guests to mingle & cook together, whether in the
comfort of the home or outside on the patio in the sunshine. Using the Japanese
Teppanyaki cooking concept, this product also ofters a healthier cooking lifestyle..

For more information on the Cook-IN-Dine table, contact Midiand Appliance at 604.608.0600 or visit their website at www.nidlandapplia nce.com m



