U o0 &

INVISACOOK S o

The Original 4

CAPABILITY STATEMENT

Invisacook provides innovative, space-efficient cooking solutions
for diverse environments, including homes, RVs, and boats. Our
system seamlessly integrates into any countertop, offering both
high-performance cooking functionality and a sleek, visually
appealing design. With a focus on safety, durability, and ease of
use, Invisacook delivers an advanced cooking experience
tailored to meet operational needs while maintaining aesthetic
standards.

CORE COMPETENCIES

e InvisaCook: High-performance, space-saving cooking

COMPANY SNAPSHOT

solutif)rTs for residential and mqbile environments, CAGE: 9CGX1 UEI: HK5SS1UN8159

combining safety and sleek design Gov. Business POC: Curtis Ceballos
« InvisaCookware (5pc/10pcs): Cookware with a copper core . Phone: (386') 62'7‘5.197

for even heating and ergonomic handles for comfort and = E-Mail: curtis@invisacook.com

@ Address: 2323 State St. North Unit. 96, Bunnell, FL 32110
Work Area: Nationwide
Socio Economic:

safety

« InvisaCharge: Efficient, reliable charging solutions to support

various technologies in fixed and mobile settings e Veteran-Owned Small Business

e InvisaMat: Durable, high-performance mats designed for
safety and operational efficiency in demanding DIFFERENTIATORS

environments

e Invisible Design for Seamless Integration: InvisaCook'’s
induction technology installs beneath the countertop,
maintaining a smooth, uninterrupted surface when not
in use, combining functionality with a sleek, minimalist
design.

e Multi-Surface Compatibility and Flexible Installation:

InvisaCook supports various countertop materials and
PAST PERFORMANCE flexible installation, allowing seamless integration into
diverse kitchen layouts, including luxury, custom, and
Crown Packaging | Value: $20.00/Month mobile environments.
Location: Chesterfield, MO

Start Date: 01/01/2019
Job Details: Packaging robot, packaging materials.

e Advanced Smart Technology and Energy Efficiency:
With Wi-Fi connectivity for remote control,
temperature adjustment, and cooking monitoring,

InvisaCook offers precise, energy-efficient induction
PRIMARY NAICS & PSC CODES cooking, reducing heat loss and enhancing

332215 - Metal Kitchen Cookware, Utensil, Cutlery, and performance.

Flatware (except Precious) Manufacturing * Veteran-Owned Business: Led by experienced

7310 - Food Cooking, Baking, and Serving Equipment veterans, our company brings a strong commitment to
7320 - Kitchen Equipment and Appliances service, reliability, and excellence, with a focus on
7330 - Kitchen Hand Tools and Utensils delivering high-quality solutions tailored to meet

8465 - Individual Equipment diverse operational needs.

. (386) 627-5197

CURTIS CEBALLOS = CURTIS@INVISACOOK.COM

GOV BUSINESS POC
@ 2323 STATE ST. NORTH UNIT. 96, BUNNELL, FL 32110
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