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What’s New

Kamik Coldcreek 
Camouflage Wellington 

Boots
100% Waterproof
Waterproof 9mm 4-Way Stretch 
Neoprene Upper
Waterproof Adjustable Weather 
Collar
Fold Down Orange Safety Collar
Moisture Wicking Air Mesh and 
Fleece Lining
Aegis® Antibacterial Treatment
Kamik FitLOCK Technology
Back Heel Kick
Removable EVA AEGIS® Antibacte-
rial Insole
X Shank Support
Oil & Acid Resistant Bottom
Waterproof and Lightweight Syn-
thetic RubberHe Shell
Kamik’s RubberHe GUIDE 4-Season 
Outsole
Height 16.5 Inch (41.9cm) / Weight 
4.22 lbs (1914g) (per pair)

$179.99
www.kamik.com

Thermacell Heated 
Insoles

This foot warmer offers conve-
nient remote operation, no wires 
or external batteries, and at least 
2,500 hours of toasty heat to warm 
cold feet for about four winters of 
heavy use:

Rechargeable foot warmer is op-
erated by a wireless remote control 
while the foot warmer is inside your 
shoes or boots

Uses high-tech wireless thermal 
technology—no wires, extension 
cords, Velcro® straps, or battery 
strap brackets, and no batteries 
mounted to the ankle, shoe, or waist

Charge lasts up to 5 hours of 
constant use (on medium heat set-
ting)

Powered by rechargeable, built-
in lithium-ion polymer batteries em-
bedded in the foot warmer insoles

Adjustable to three tempera-
ture settings to warm cold feet by 
remote control: no heat, medium 
(100 degrees Fahrenheit), and high 
(111 degrees Fahrenheit) Can be 
recharged at least 500 times using 
the included charger. Recharges in 
4 hours or less

$134.99
www.thermacell.com

Marinade food processor
Vacuum Tumble Your Next 

Meal With the Marinade Ex-
press Table Top Home Mari-
nade Appliance

The Marinade Express table 
top home marinade appliance 
is the world’s most unique table 
top home marinade system. 
This table top home marinade 
appliance allows you vacuum 
tumble your food for “Faster 
Flavor and Better Taste”.

Vacuum “tumbling” fresh 
meats and vegetables with 
the specially-formulated MX 
Marinades dissolved in water 
initiates the patentedGrovac® 
process using a solution that 
has less sodium than is natu-
rally present in protein tissues.

The process reduces many 
unwanted chemical additives, 
preservatives, and other con-
taminants. It eliminates up to 
99.5 % of bacteria, both the 
types that cause spoilage, as 
well as the pathogenic variet-
ies that can cause food-borne 
illness.

$299.99
marinadeexpress.com


