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A true revolution ...

Every now and then a 'vital' new kitchen appliance comes along which changes 

the face of cooking. Trend-setters buy it, their friends see it and immediately want one, kitchen designers and chefs recommend it, newspapers and magazines review it and eventually it becomes a 'must have' in every kitchen….

The Quooker boiling water tap is one of those rare 'must haves'. This simple, ultra-safe idea immediately renders kettles out of date and takes kitchens a giant leap forward. Although it's new to the UK, over 100,000 kitchens in Europe already depend on their Quookers for instant boiling water.

And the applications are endless. Quooker users still come up with new ones. The most obvious one is making a cup of tea and the latest addition to the list is poaching fish. Of course you can also fill up a pasta pan, blanch vegetables, heat up plates and serving platters, make coffee, prepare baby formula, peel tomatoes, remove candle wax and much more. All done in a moment and with boiling water of 100ºC! After all, only truly boiling water is good enough for the perfect cup of English tea.

TAPS

Our tap collection includes four models: Basic, Classic, Design and Modern; and six finishes: chrome, satin chrome, stainless steel effect, brushed chrome, gold-plated brass and bronze. This allows you to find a matching Quooker tap for every kitchen and mixing tap.

All Quooker taps have a childproof push-and-turn handle. They are also height-adjustable and insulated. The adjustable height comes in handy, for instance, when you want to fill a tall pan or thermos. In this case you adjust the tap to the highest position. The lowest position, on the other hand, is (for example) useful when you want to fill up a small pan with water in your sink. Thanks to the insulated spout, you can do one shortly after the other: just take hold of the spout and slide it up and down.   

BASIC

The Quooker Basic has a handle with recess and spout with an angle of 100º.

CLASSIC

The Quooker Classic has a classic-style handle and arched spout..

DESIGN

The Quooker Design has a handle with pin and arched spout.

MODERN

The Quooker Modern has a handle with pin and spout with an angle of 90º.
USAGE

Safety

The Quooker has a push-and-turn mechanism to prevent unwanted operation.
This ensures that children cannot be scalded by the boiling water. 

Adjustable outflow

The outflow can swivel and be adjusted in height. 

This enables you to set it to a convenient height. 

Descaling the aerator

It is advisable to remove limescale from the aerator regularly by removing it from the tap and placing it in vinegar. The intervals at which descaling is required depend on the water hardness. Regular descaling will ensure that the aerator does not block and spray water. 

Indicator lamp

The indicator lamp on the tap indicates whether the tank is heating up. If the Quooker is not used the indicator will light up several times an hour for short periods. It will also light up once you start the flow of boiling water. If the indicator flashes, the tank is not heating up. In that case you have to reset the unit by switching it off briefly with the power switch, and then switching it on again. If the indicator keeps flashing please contact the manufacturer. 

Use of the Quooker

When filling a cup, teapot, pan, etc. with boiling water you should keep it close to the aerator because some of the boiling water may spray around due to the steam. 

VAQ RESERVOIR

VAQ denotes the latest generation of Quookers.

The most striking feature of the sleek stainless steel tank is its transparent red lid, through which you can see the Quooker’s microcircuitry.

But what makes the VAQ tank really special is hidden from the eye: its revolutionary high vacuum insulation. We have succeeded in applying this technology to a pressurized reservoir. Combining a high vacuum with a radiation shield provides ultra-efficient insulation, making the Quooker highly energy-efficient. The tank is very compact and can be easily fitted even in kitchens that have drawer units, 

if necessary by using the stainless steel mounting bracket that comes as an optional extra. The standby power consumption is only 3 pence per day.

SCHEME VAQ

The Quooker system consists of a small tank in the cupboard underneath your sink, connected to the Quooker boiling-water tap situated on your worktop. The tank is connected to the water supply and is heated electrically. The system works as follows:

Step 01

Fresh water flows into the tank.

Step 02

The water is heated under mains pressure to 110ºC.

It is purified as it goes through the HiTAC water filter. 

The high temperature guarantees sterility.

Step 03

The water cools off to 100ºC, as it flows out the tap 

and starts to boil. Calcium conversion takes place (no more tea scum).

Step 04

Water is freshly boiled. 

When the water comes into contact with your coffee or tea it is at the ideal temperature of ± 93ºC.

If the whole tank of boiling water is used at once, it takes about 10 minutes for the water to heat up again.

ENERGY CONSUMPTION VAQ

As one might expect from a modern kitchen appliance, the Quooker is energy-efficient. Because you can use the exact amount of water you need, no water is wasted. Thanks to its patented high vacuum insulation, the Quooker VAQ’s standby consumption is no more than 3 pence a day.

TECHNICAL SPECIFICATIONS
Tank



PRO3-VAQ

Voltage


230 V

Wattage


1600 W

Capacity


3 litres

Heating-up time cold tank
10 minutes

Standby power consumption
10 W

Tank height


40 cm

Tank diameter


15 cm

Tap hole size


32 mm

Maximum working pressure
8 bar

Safety features


maximum pressure





pressure relief valve 8 bar

Water shut-off valve

ceramic

HiTAC® water filter

High Temperature Activated Carbon

Mounting bracket

optional

Approval


WRAS certificate no. 0601100

INSTALLATION

All that’s needed to install a Quooker is a socket and a water supply. For your plumber, installing the Quooker is  a routine job. The Quooker comes with a handy installation kit to help easy fitting, including a pressure relief valve.
MAINTENANCE and WARRANTY
Once every five years, the HiTAC®filter cartridge should be replaced, depending on the quality of the water in your area. Any limescale that has accumulated is removed at the same time. In areas with a higher than average calcium content in the water, the servicing can be done sooner. 

You can change the filter yourself quite easily or get your plumber to do it for you. The warranty period is two years.

SAFETY
Boiling water and children can be a dangerous combination. This is true for stovetop kettles, electric kettles and Quookers. But the Quooker, comes with a tap which is securely mounted to the worktop, has a child-proof push-and-turn handle and is double-walled. 

As another safety feature, the water comes out of the tap in a fine spray rather than a solid jet.

On top of that, the tap dispenses no more than 0.05 litres of water per second. If an electric kettle topples over, it spills 1 litre of boiling water in a second, which can cause serious burns.

USERS 

The Quooker is multi-functional and has an endless number of uses. The most obvious one is making a cup of tea, but it can also be used to poach fish, fill a pasta pan with boiling water, blanch vegetables, warm up plates and serving dishes, rinse baby bottles, peel tomatoes, or remove candle wax, to name but a few. With the Quooker, all this is done before you know it. Getting out the biscuits takes longer than making a cup of tea.

01 Tea for one, two or twenty

02 A fresh pot of coffee on tap

03 Instant soups & sauces

04 Baby formule milk made in a moment

05 Sterilising baby bottles and dummies

06 Blanching fruits and vegetables

07 Peeling tomatoes

08 Boiling eggs

09 Filling pasta, noodle and rice pans

10 Heating up plates and serving dishes

11 Boiling water for green vegetables

12 Sterilising pots for jam-making

13 Removing wax from candlesticks

14 Washing-up greasy pots and pans

15 Rinsing blenders and liquidisers

16 Cleaning animal feeding dishes

17 Topping up kasserollen and soups

18 Filling hot water bottles

19 Melting stock cubes or gravy granules

20 Keeping wooden chopping boards sterile

OUR COMPANY
 
The development of a product 1970-2007
 
When the engineer Henri Peteri was working on the development of this product for an international food company thirty-five years ago, he realised that instant soup would never be instant without boiling water on tap. 

From that moment on he was captivated by this idea. He left the company he was working for and – working out of the cellar in his own home – started developing an appliance that would dispense boiling water instantly. 

Despite his immense drive, he didn’t manage to get any further than the prototype stage after several years of hard work. The appliance proved hard to sell and broke down regularly.

After he had taken out his seventh mortgage on his home, the financial resources he needed to work on his invention had been depleted. Henri Peteri was forced to discontinue his project and to go back to earning a living for his family. 

Meanwhile, however, users of the prototypes were extremely enthusiastic. His son, Niels, was also gripped by the idea. After graduating as a lawyer, Niels put on a lab coat and disappeared into the cellar for fives years. The idea was turned into a product… and the “Quooker” was born. Reinforced with his other son, Walter, also a law graduate, the product was launched commercially. 

Now, many prototypes, designs, setbacks, doubts and technical changes later, the Quooker has been patented across the world and the boiling-water tap is an appliance - like the gas stove, fridge or dishwasher – no modern kitchen should be without.

PROFESSIONAL
 
The average British drink an average of over a thousand cups of tea a year. That’s almost three cups a day. And as tea is becoming ever more popular, customers are demanding better quality. We no longer make do with a lukewarm cup of tea with scum served in the wrong type of glass.

To make a good cup of tea you need freshly boiled water.
The Quooker instantly dispenses water that is purified, freshly boiled and rich in oxygen. Tea scum and dark skin are a thing of the past. You can be sure to serve your guests top-quality tea, provided you also meet the other requirements for good-quality tea, of course. But with the Quooker you know that at least the water is up to scratch. 

For the professional market, we have the PRO7-VAQ (with a capacity of 7 litres) and the PRO11-VAQ (11 litres) in addition to the PRO3-VAQ (3 litres). These tanks are able to meet the demand for large amounts of boiling water in the hotel and catering business and in large organisations. The professional Quookers do not take up precious space on worktops and are virtually maintenance-free.

TECHNICAL SPECIFICATIONS PRO

Tank



PRO3-VAQ
PRO7-VAQ
PRO11-VAQ

Voltage


230 V

230 V

230 V

Power



1600 W
3000 W
2x3000 W

Capacity


3 litres

7 litres

11 litres




15 litres/hour
35 litres/hour
70 litres/hour

Heating-up time cold tank
10 mins
15 mins
15 mins

Standby power consumption
10 W

10 W

20 W

Tank height


40 cm

47 cm

47 cm


Tank diameter


15 cm

20 cm

20 cm

Tap hole size


32 mm

32 mm

32 mm


Max. working pressure
8 bars

8 bars 

8 bars

Safety equipment

thermic reset / pressure relief valve 8 bars

Water shut-off valve

ceramic

HiTAC® water filter

High Temperature Activated Carbon, 

life expectation approx. 3 years
