THE COMPANY

Since 1991, TurboChef Technologies, Inc. has pioneered the world of rapid cooking. With innovation and top performance in

mind, TurboGhef has redefined cooking efficiency by designing rapid-cook ovens that are versatie, user-friendly, and save energy.

TurboChef ovens cook faster and produce consistent resuits without compromising quality.




Unparalleled Service and Culinary Support

Implementing a TurboChef oven into your foodservic

team that can help you discover all the benefts of rapid
cooking, we've got you covered

Technical and Customer Support
Complete customer satisfaction is the basis for our success
and we are committed to provide only the best service and
support. Our service network is available seven days a week
and includes 225 customer service and over

may have. You can schedule a full demonstration for any of
our products, or work one-on-one to develop optimized cook
settings for your specific menu needs. TurboChef Gulinary
can help ensure your products are consistently delicious, no
matter who is doing the cooking! For more information, call
214-379-6077 or email certifiedchefs@turbochef.com.

Ventless Support
Need help with a ventiess installation? We have installed over
160,000 ventless cooking applications worldwide. Visit

4,000 service technicians. As a manufacturer, we understand
that raining, support, and coaching are vital to providing

the best customer service in the industry. Our global training
classes educate service agents about our technology and
sharpen their troubleshooting skis. This means no matter
where your restaurant is located, there is always a TurboChef
expert nearby.

Culinary Experts
With the help of TurboGhef Guiinary, you truy get the most
out of your oven. Our culinary staff and TurboChef Gertified
Ghefs are available to help with any cooking a

wiutbochef.com/ventless for resources that can support
your ventiess installation and help you eliminate the need for
wasteful hood systems.

Consumables and Accessories
TurboChef offers a variety of items that are necessary for the
proper maintenance and operation of your oven, as well as
productsthet helpfacitate a specifc o desired cook offect
Visit www to order

and accessories.




TECHNOLOGY —

RAPID COOK

TurboChef rapid cook
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Serve warm, delicious food with minimal wait time

Energy efficient - $1.42/day to operate
 Small footprint - only 16 inches wide

High-contrast, durable capacitive touch display
Manual mode for on-the-fly cooking!

Customizable menu settings via USB, smart card,
or manual entry

Up to 10 selectable languages
Includes tutorials for cleaning and usage
Allows use of metal pans

Wi-Fifcellular expandable for the connect

Gapable of storing up to 256 unique

Exterior styling perfect for front of the hous

105
054 cuft

L2 | Croissant (2)
Toasted Breaklast Sandwich
Toasted Sandwich

‘Spinach &nd Bacon Quiche
9-inch Personal Pizza.
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i3 J TURBOCHEF

Versatility and throughput in less space.

« Consistent chef-quality results in a fraction of the time

« Large cavity size fits up to a half-size sheet pan - perfect for
medium to large batch ookin

*+ Thoughput saua 10 arger ovens without th spaceor encrgy
cost requirement

« Alows use of me(a\ pans

« Capable of storing up to 200 unique recipe settings
« High-contrast, durable capacitive touch display’

« Manual mode for on-the-fly cooking!

3 3 Toh Contls:

« Customizable menu settings via USB, smart card, or manual entry'"
 Wi-Ficellular expandable for the connected kitchen

* Up 0 10 selectable languages™

« Includes tutorials for cleaning and usage’

« Stackable design (requires stacking cart, stand, and kit

« Operates without a ventilation hood (UL®-KNLZ certified)
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Blower Motors
Top-aunchid Mcrowave.
Sttt A mpingement (op) and Microwave.
A Impingement (Bottom)
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g s saomm e o 1 o “The TurboChef i3 and i are the only ovens that would enable us to do all that we needed and offer a quality product. The main
jdth 22 mm it 19.4° mm it Catalyst S, i K “The TurboChef
e o g SN 9mm benefits are ease of use, cost, ventless operation, and the abilty to cook our entire menu. The TurboChef ovens are a complete

wegnt 256 kg Voume Tiscut. 23iters g;;ﬂ ey m ;:m;; kitchen in a two square meter space, and have made the Gourmet Station concept possible.”

ok Orlando Medeiros, Director of Food Service | Kopenhagen




Thvcughpm equal tolarger ovens without the space or
energy cost requirements

Allows use of metal pans
Capable of storing up to 200 unique recipe settings
High-contrast, durable capacitive touch display
Manual mode for on-the-fly cooking!

Customizable menu settings via USB, smart card, or
manual entry'!

Wi-Fifgeluiar expandable for the connected kitchen!
Up to 10 selectable languages

Includes tutorials for cleaning and usage’

Stackable design (requires stacking cart, stand, and kit
Operates without a ventilation hood (UL®-KNLZ certified)

618mm Height
mn - wen
790 mm eph (usable)

125kg Vokma 22cut
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'f COOK
Fiatbread Pizza (2) 1.min 45 sec
Toasted Cibtta Sanwich (4 1min 45 s0c
Large caty sz 1 upt 2o hotl o gastororm Mied Seafood Boullabse 6 min
for large batch cooking

Stufed Chicken Breast (6) 6min 30 sec
14min

1. Blower Molors
£ T wmct s
o A * o anc Mrowave
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Bullet

Revolutionary toasting and heating performance.
* Cooks delicious food faster than ever

« Throughput equal to larger ovens without the space or energy cost requirements
Allows use of metal pans

« Customizable menu settings via USB or manual entry

* Manual mode for on-the-fly cooking

* High-contrast, durable capacitive touch display

* Up to 10 selectable languages

-Fi/cellular expandable for the connected kitchen

« Includes tutorials for cleaning and usage

« Consistent chef-quality results, no matter who is doing the cooking

« Capable of storing up to 256 unique recipe settings

« Stackable design (requires stacking kit)

* Operates without a ventilation hood (UL®-KNLZ certified”)

d Breakast Sandwich

1.Top Heater 4. Biower Moter
2/ BotomHeater 5. A mpingement
x 0 5. Side-launch 6. Gatalyti Ganverer
Heioht 197 ssamm Hegnt & 152 mm Mcrovave 7. et Catayst.
withlegs 28" sgamm  Widh 155" 394 mm
width 2140 se4mm  Deptn 145"
eptn 2094 760mm  Vome 07Beuft  22.1lers ‘The Bullet oven uses radiant heat, high-speed air impingement, and side-launched microwave to cook food rapidly without
Weignt sk, Bdlg compromising quality.




Easy 1o use
Small footprint

Gonsistent, quality results no matter who is doing the cooking

Customizable menu settings via manual entry or smart card

Gapable of storing p to 128 unique recipe settings

Stackable design (requires stacking kit)

Operates without a ventilation hood (UL®-KNLZ certiied)

483 mm

Height

1. Biower Motor

2. impmgament Heate
0 3. Imprged A

208 mm noe

394 m Eoter

299 ters

TURBOCHEF
Q0K TIM o

8-inch Toasted Sub
Flatbread Pizza

25 580

40sec
60 sec
1 min 45 sec

Toasted Breakfast Sandwich
Spring Rols (6)
Chicken Tenders (6)

4min



Botiom Radiant Heater

UL®-KNLZ Vertless Certfcation

Metal Pars

Ful Hotel Pan

Half Sheet Pan

Dimensions:
Exteror Height wih Legs
Exteror Height without Legs
Extoror Width
Exteror Depth - Footprint
Exteror Depth - Handie 1o Wall
Wi

iont
Gook Chamber Height
‘Gook Chamber Widn

‘Cook Seting Capacily
Wireless Connectivity
ChefComm Pro Compaie
Oven Comect Compatible
Flash Firmware Upgrade
‘Smart Card Compatible
US8 Compatble

257 (635 mm)
na

16 (406 mm)
28.4" (721 mmm)

054cutt.(15.4)
No

256
Sota with Touch Controls
Yes.
Yes.
Yes.
Yes.

s, optional on S5ta.
without Touch Controls

Inclp. Top/Botiom
Top Launched
No

Yes

Yes

No

Yes

21.25° 540 mm)
Iz

a
24.5" (622 mm)
25.75" (854 mm)
31.25" (794 mm)
24510, (11149)
89" (175 mm).
19.4 (493 mm)
14.75" (375 mm)!
114 cuft (3231)
e

200
13 with Touch Controls
Yes
Yes

Yes
18 without Touch Controls
Yes

243 (618 mm)
s

a
281" @14rm)
25.75" (654 mm).

22cuft (621
Yes

200
15 with Touch Controls
Yes
Yes

Yes
15 without Touch Controls
Yes

23" (584 mm)
19" 483 o)
214 (544 )
27.58" (701 mm)

FE5F

Top
Bottom Launched
Yos
Yes
No
No
No
23" 584 mm)
19" (483 o)
26" 660 mm)
257" (653 mm)
2845" 723 o)
1901, @ kg)

¢ (203 o)
165" (394 m)
147" @73 mm)
1,05 cuft 2931
Yos
128
No
Yos
No
Yes
Yes
No

Duput and HVAC Reauiements
‘Average Energy (cooking & )

Total Energy

Total Average Power

Total Environment L

Average Cooing Requirement

40950 k)
44,460 k)
1.020W.

35 kBT
0:3Tons of AC

s1571.42

130,364 kJ
142,856 k)
3307 W

1.3 kBuhr
09Tons of AC

$183.05
8219861

195,534 kJ
199,602 kJ
4828

158 kBt
13Tons of AC

5.4 kB
05Tons of AC

83,190 k)
87900k
2006W.

7 kB
06Tons of AC

RAPID COOK

FEATURES | SPECS | ENERGY USAGE



HhC 2620

Cooks up to 100 12-inch pizzas
in an hour - and it’s ventless.

« Halfthe bake time of conventional conveyors

« Space-saving footprint, 26-inch belt width

« Idle mode for energy conservation

« Optional split bet (50/50 or 70/30) allows chefs to cook muliple
menu items at the same time

« Easy to use: up to eight customizable cooking profles via manual entry or smart card
and no restrictive finger plates
« Fits a full-size sheet pan
« Left or right feed conveyor bett direction via software
*+ Monorfiger design eveny distrioes ar a« arighervaooty for more
ing and increased men offerin
. Easy to clean
« Stackable design up to three high (requires stacking kit
« Configurable for UL®-KNLZ approved operation without a ventiation hood"

French Fries
6-inch P

1. Blower otors
Etend Dmers Gook Charber Dimans 2 primrenet
Height 330 mm Height (min/max) 25 mm/76 mm e etonsl)

e 17 damm  peo 0335am i
wdh 483 1227mm B Longi 1227 mm Tt
Depin 417" 1059mm o Wich (singe) 660 -
Weight 260lb. 118kg 50/50 Spiit 318 mm/318 mm

70720 Spit 431 203 mm

i




HhC 2020

Cooks up to 60 12-inch pizzas
in an hour - and it’s ventless.

Half the bake time of conventional conveyors

Throughput exceeding 28-inch conveyors in a compact 20-inch design

Idie mode for energy

Optional split belt (50/50, 65/35, or 70/30) allows chefs to cook muliple

menu items at the same time

Easy to use: up to eight customizable cooking profiles via manual entry or smart card
and no restrictive finger plates

Fits a full-size sheet pan

Left or right feed conveyor belt direction via software

Mono-finger design evenly distributes air at a higher veloity for more niform baking
and increased menu offerings

TIHIBOL'HvE__F_\\
<o

S & o - "‘m i) = A

mn The implementation of the TurboChef HhC 2020 oven has not only improved our throughput, but more importantly has yielded
241 mmv241 mm more product consistency and improved the quality of our restaurant offerings. The abilty to load our menu onto a memory card and
ssommcmn downioad it at the restaurant enables us to eliminate guess work on speed, temperature, and airflow.”

e s e Steve Hinkis, Vice President of Franchise Operations | Newk's Express Cafe



HhC 1618

Cooks up to 35 12-inch pizzas in an hour -
and it's ventless.

Half the bake time of conventional conveyors
‘Space-saving footprint, 16-inch belt width
Idie mode for energy conservation

Easy to use: up to eight customizable cooking profiles via manual entry or smart card
and no restrictive finger plates

Left o right feed conveyor belt direction via software

Mono-finger design evenly distributes air at a higher velocity for more uniform baking
and increased menu offerin

Easyto clean

Stackable design up to three high (requires stacking kit

Gonfigurable for UL®-KNLZ approved operation without a ventiation hood*

External Dimensions Dimensions
Hegl 13" aomn He»gm (mivmex) 1/ 25 mnv76 mm
i iogs 7 132 BokngArea  2sqft sam
i gu mmum mm Botlengh  36748" 914 mm/1219mm
Bolt Widih 6" 406 mm

e 55745 185 020010, 555 kG

2 Ar mpingement
& Impoome st
Gt Comrrs cind)




Q0K TIIV

Avtisan Gled Cheese Sandwich 2 min 30 sec
16-inch Pizza fresh dough) 3 min 15500
Jalapefio Poppers fozer) 41min30 sec
Buttermilk Biscis (af-sheet pan) 7 min 30 sec
Blueberry Muffins (12) 8 min 30 sec

HhB 2

Rapidly bakes, specializing in
raw-dough foods.

« Achieves conveyor-type restitts in a compact energy-efficient design

« Patented osailating cooking rack ensures heat is distributed evenly

« Wide cavity cooks up to a 16-inch pizza
« Fits a half-size sheet pan

« Customizable menu settings via manual entry or smart card
« Stackable design (requires stacking i)

« Gapable of storing up to 72 unique recipe settings

« Operates without a ventilation hood (UL®-KNLZ certied)

& ¥ @ v

1+ Bowr

External Dimensior Cook Chamber Di s 2 Impinged A

: w2 Hoon 208mm 3 Ouleng

iniogs Sianm  won T 4 Cac Comertr
Width 259" 658 mm Depth 125 me Imeingerment “ “A point of emp
B S semm e Fin 4 accomplished
Weant e e
little training.
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an o
A mpingernent Indp. Top/Bottom
Microwave None

1725 mm) 0 76 mm)

95" (241 mm)O.5" (241 mm)
15" (381 mmp/4” (102 mm)

13" (330 mm)/6.5° (165 mm)
wa

wa
483" (1227 rom)
28sq1. (026 sam)

o mv
13"
36 :914 m) or 4" (1219 mm)

S (305 mm)
367 195 . (88,5 kg48™: 200 b, (91 k)
17 (25 mmy/3” (76 mm)

16 (406 mm)

i

s
wa
na

'l@‘Am)uAB’UEWM"\)
25qft. 015

Botiom Radiant Heater No
UL®-KNLZ Ventess Cartifcation Yes®
Metal Pans. Yes
Full Hotel Pen Yes
Full Sheet Pan Yes
Hal Sheet Pan Yes
Dimensions:
Exteror Height with Legs 17" (432 mm)
Exterior Height without Logs 13" (330 mm)
Exterior Width 483" (1227 rom)
Exterior Depth - Footprint r
Exterior Depth - Handle to Wall ~ 41.7" (1059 mim)
wight 26010, (118 k)
‘Gook Charmber Height 125 mmw' 78 mm)
‘Gook Charmber/Bek Width 3
50/50 Split s aibmmyi2 018 mm)
7030 St 17" (431 mm)/8" (203 mm)
5 Sit wa
Gook Chamber Depth a
Gook Charmber Volumo wa
Bolt Longth 483" (1227 )
Baking Area 36sa. (033 sqm)
Stackable N
Cook Setting Capacity 8
ChefComm Pro Compatible Yes
Oven Connect Compatibie No
Flash Firmware Upgrade Yes
‘Smart Card Compatible
USB Compatble No

8
Yes
No
Yes
Yes
No

EFF55°”

21.4 (564 )

17.4" (442 mon)

259" (658 mm)

202" (742 rom)
517" (805 rom)

157 10. (71 ko)
8208 mm)

18.75" (476 mm)
va

a
wa

16.75° (425 mm)
145 cut, (41.11)

HhC HhC
Energy Costs 011 KWt
‘Gook Cycles/Day na wa
Typical Cook Time s
Operating Time i2hrs
Total CostDay 8.8
Total Cost/Month $265.25
Total Cost/Year 8318298
Energy Output wirements
enger Enery 4coukmg &ide) 267,940 ki 214,866 k)
276340 k) 223266 k)
To Avemge Power 6,397 W 5188 W
Total Environment Load 218 KB 17.6 kBt
Average Cooing Recuirement 1.8 Tons of AC 1.6 Tons of AC

50,11 KWwhr
100

s 180 sec
12hrs 12hs
$5.61 5390

$16820 $116.90

s201844 140285

148,246 k) 122,850 k)
162,366 kJ 127,630 k)
3527 W 28520

12.0 kBtuwhr 10.1 kBt
1.0Tons of AG 0.87Tons of AC

IMPINGEMENT

FEATURES | SPECS | ENERGY USAGE



G5

Rapid cook on all five shelves.

« Superior quality and throughput

* Cooks up to four times faster than convection and up to two times
faster than a combi

« Cook one to five nays of product at a time

« Simple and intitive touch controls

« Smart cook compensation feature helps ensure consistent cook resuits
« Reversible fan controls

« Allows use of half-size sheet or half-size hotel pan up to two inches deep
« Patented convection and microwave technologies

« Stackable design (requires stacking kit

« Smart menu capable of storing up to 3,888 unique recipe settings

« Manual mode for enhanced user control

Product

Gilled Cheese Sandwich 5 4mintdse
Gheese or Fruit Danish (fozer) 5 6min
Pamesen-crusted Fish Filets 3 8 min

Ginnamon Rolls N min
Buttemilk Biscuts (rozen) 2min
Cupcakes

w
alg

External Dimensions (Cook Chamber Dimensions. 2 R”“““““ onveotion Baflo




Convection
Microwave
Bottom Raciant Heater

ULS-KNLZ Venti

Metal P:

Full Hotel Pan

Half Shest Pan

Dimensions:
Exterior Height with Cart

derior Height without Cart

S Certfcation

Weg
Cook Chamber Height

‘Gook Ghamber Width
Cook Ghamber Depth
‘Cook Chamber Volume

Max Food Height
Stackable

Side Ar Convection
Rear Laur

No
No
No
Yes

55.29" (1404 mm)
3229" (820 mm)
31.24° (793 mm)
35.7° (807 mm)
38.12° (368 mm)

Min~0.59 cuft. (16.7 IVshel
Max—3.28 cu.. (9288 )
146" @71 mm)

181" (460 mm)

17° (432 mm)

Yes

reless Connectity
Greonm Pro Garptoe

i Connect Compatible
P P Upgrace
‘Smart Card Compatible
USB Compativie

{6 shelf configuations/setting)

Eneray Gosts $0.11 KWhr
ook Cycles/Day

Tyoical Cook Time: 10min
Operating Time. 12hs
Total Cost/Day 632
Total Cost/Month $189.50
Total Cost/Year 8227502

202,140 k)
206820k

erage Power 4788 W

Total Environment Load 16.3 KBluhr
Average Cooiing Requirement 1.4 Tons of AC

MULTI-SHELF

FEATURES | SPECS | ENERGY USAGE
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Waterless Steamer

Save over 150,000 gallons of water per year.

* Uses the natural water in food or dish to steam food internally without a
water line, drain, or filtration system

* Marine-grade stainless construction

No deliming

Cartridge style filter breaks down buildup

Consistent chef-quality results, no matter who is doing the cooking

* Pre-programmed with steam settings.

 Small footprint — only 16 inches wide

« Energy efficient - $1.42/day to operate

Customizable menu settings via USB, smart card, or manual entry

Alows use of metal pans

Capable of storing up to 256 unique recipe settings

* Operates without a ventilation hood (UL®-KNLZ certified*)

External Dimensions ook Chamber Dimensions

Height 25 635mm Height 183 mm
Width 16 d0gmm  Widin 125" 317 mm
Depth 208 757 mm Depth (usable)  10.5° 266 mm
Weight 70k, kg Volume 0Stcuft. 154 lters

e Mot
v, reunchoa o

COOKERVIES
‘Steamed Shellfish, Clams,or Mussels (1 1b.) 1 min 35 sec
Alaskan King Grab (1 1b)

‘Steamed Mixed, Fresh Vegetables (1 1b.)
Lobster (1.5 1b.)
Long-grain ice (2 cups)

e Botom,

2min
2min
3 min 40 sec

out water. Eliminating water me:




Al mpingement.
Microwave
Bottom Radiant Heater
UL®-KNLZ Ventiss Certfcation
Metal Pans
Full Hotel Pan
Hal Sheet Pan
Dimensions:
Exteror Height with Legs
Exterior Height without Legs
Exterior Width
Exterior Depth - Footprint
Exterior Depth - Handle to Wal
Weight
Cook Chamber Height
‘Gook Ghamber Wit
‘Cook Ghamber Depth
‘Cook Chamber Volume
Stackable
‘Gook Setting Capacity
Wireless Gonnecti
ChefComm Pro Compatible
Oven Gonnect Compatible
Flash Firmwaro Upgrade.
‘Smart Card Compatible
USB Compative

Indp. Top/Bottom
Top Launched
No

Yes
Yes
No
No

25" (635 mm)
wa

16" (406 mm)

125
105" (268 mm)
054cuft (1541
No

Tota Cost/¥ear $50051

#verage Energy (cooking & idle) 40850 k)

Tota Energy 44,460k)
Tota Average Power 10290
Total Environment Load 35 kBt
Average Cooling Regirement 03Tons of AC

WATERLESS STEAMER

FEATURES | SPECS | ENERGY USAGE




Panini

Perfectly grilled and toasted.

(Grilld Focaccia Bread.
Chicken and Mozzarela Panini

Flatbread Pizza with Chicken

Turkey, Prosciutto, and Mozzarella Panini
(Griled, Stuffed Burito

Perfect gril marks
Heat “all the way through” in minimal time

ing
Consistent chef-quality results, no matter who is doing the cooking
Pre-programmed with Panini settings
High-contrast, durable capacitive touch display’
Manual mode for on-the-fiy cooking!
Up to 10 selectable languages’
Includes tutorials for cleaning and usage
Small footprint ~ only 16 inches wide
Exterior stying perect fo front of the house operations
Customizable skins to match the color you wan
Gustomizable menu settings via USB, smart card, or manual entry
Wi-Fi/cellular expandable for the connected kitchen
Energy efficient - $1.42/day to operate
Gapable of storing up to 256 unique recipe settings
Operates without a ventiltion hood (UL®-KNLZ certiied*)

e Mot
v, reunchoa o

s ook Chamber Dimensions
7z

Height 2 635 mm Heig 183 mm [
Width 16" a06mm  Widih 17 m heka
Depth 208 757 mm Depth usat) 105 266 mm

Weght 70l kg Volume 05dcuft  154lters

1 min 30 sec:
1 min 30 sec




Al \mp et
icro

oo Racant Hos
ULS-KNLZ Ventless Certifcation

teror Height with Legs
o Hoght i Logs
teror Wid

ernanepm Footprint
Exterior Dapth - Handie to Wal

Cook Cramter e

‘Gook Setting Capacity
Widless Connectiy
ChefComm Pro Compatible

USB Compativie

Indp. Top/Bottom
Top Launched

No
No

25" (635 mm)
wa
16" (406 mm)

28.4" 721 mm)
298 (757 mm)

054cuft (1541

256
Paniniwith Touch Controls
Ye

eroroy o %01 e
Coymitey (e
e Lo T
Sy 2
Toat Goatorts sizse
Toa onnter w0051

Average Energy rrmkmg &ide) 40950k)
Total Eneray 42480k)
Total Average Power 1020w
Total Environment Load! 35 kBt
Average Cooling Reguirement 08Tons of AC

FEATURES | SPECS | ENERGY USAGE

\lequP/ QUI che
Eqg White Frittata
Egq Sausage Muffin

275
725
800

1w
"jrunlOcn:r




Fire
Artisan style pizza anywhere.

« Perfectly crisps and heats, providing hearth-baked results
« Consistent artisan style restilts, no matter who is doing the cooking
« Independently controlled top and bottom convection fans heat

°F (450°C)

14-inch Arisan Margherita Pizza 1 min 30 sec
14-inch Arisan Sausage Pizza 1 min 30 sec
14-inch Traditional Pepperoni Pizza 2 min 20 sec
14-inch Traditional Sausage Pizza 2 min 20 sec

* Cooks up to a 14-inch pizza
 Small footprint - only 18 inches wide

* 6 preset timers

« Exterior styling perfect for front of the house operations

« Operates withoutt a ventilation hood (UL®-KNLZ certified)
« Avalable in 5 colors

1. Convection Fans
External Dimensions Cook Ch: 2 Healers
Heght 23 584 mm Height 75 & Coctnsrtow
Width 18 457 mm n @ pfrsi-sinei
Depth 2 644 mm Depth (usable) 14 and consistentl
Weght 7 34kg ained ney

size of customers ase menu items. With the Turbo top of the line
atisfied customers that shop more frequently.”

Zodikoff, Bakery




nvecti
Microwave

Bottom Radiant Heater
Ventless Certfication

Exteror Height with Legs
Exterior Height without Lags
Exterior Width

Exterior Depth - Footprint
Exterior Depth - Handlo to Wal

‘Gook Chamber Height
‘Cook Chamber Width
‘Cook Chamber Depth
‘Gook Chamber Volume

Stackable

‘Gook Setting Capacity

Widless Connectiy

ChefComm Pro Compatible

USB Compativie

Indp. Top/Botiom
No

No
Yes
Yes
No
No

23" (584 mm)
22 (659 mm)
18" 457 mm)
21.75" (552 rom)
23.25" (591 mm)

FIRE

FEATURES | SPECS

TURBQOCHEF




Patented Technology for Ventless Operation

TurboChef ventiess ovens have intemal systems for eiminating grease lacen vapor prior to the grease escaping the oven; therefore,
the ovens are certifid as non-grease emitting appliances. When following our recommendations, TurboChef ovens can be installed
without the aid of a Type | or Type Il hood per Intemational Mechanical Code (2006, 2009, and 2012), NFPA 96, NFPA 101 (Life
Safety Code), EPA 202, and Underwriter's Laboratory (UL KNLZ).

8w .

ed

TurboChef ovens are evaluated according to UL?, The evaluation entais placing the test
oven in an environmental chamber buit to capture all emissions escaping during idle,
cooking, and door-apen condiltions. During the eight-hour test period, a typical worst-
case food item is cooked continually, and 100% of condensable and non-condensable
emissions from the product are collected and analyzed according to the EPA 202 Test
Method. At the conclusion of the test, the total concentration of particulate matter
(emissions) must be less than 5.0 mg/m* for the oven to be certified for ventiess
operation. Cooking devices that measure above the 5.0 mg/m? threshold are considered
to produce grease and must be installed under Type | ventilation, according to
International Mechanical Code.

Certifications

Ventless - UL® KNLZ

‘TurboChef ovens are well below the 5.0 mg/m* threshold as shown adjacent.

Menu Requirements
TurboChef ovens have been approved by Undenwriter's Laboratory for ventless operation (UL® KNLZ listing) for all food items

except for foods classified as *fatty raw proteins.” Such foods include bone-in, skin-on chicken, raw hamburger meat, raw bacon,
raw sausage, steaks, efc.

‘The TurboChef certification includes precooked food items such as pizza toppings, sandiwich meats, frozen appetizers, and
cheeses. Additionally, raw, lean meats such as boneless, skinless chicken breasts and fish fall within the certification.

Submittal

mendations
Determine which agency requires notification, i.e., health, buiding, or both,

2. Submit the appropriate package for your oven type. Submittal packages can be located at wwiw.turbochef.com/ventiess.
3. Include the following items:

a. HVAG analysis demonstrating adequate cooling exists to offset the oven's load.
b. Your menu, as ventless operation is not supported when cooking fatty raw proteins

If you are unsure of your food type, require further assistance, or your request is rejected by local authorities and/or jurisdictions,
email us at ventless. help@turbochef.com.




TURBOCHEF

TurboChef Connected Kitchen

Find out what your oven can tell you about your business! With the TurboGhef Gonnected Kitchen, you can update your oven
settings, gather data, and much more by simply logging in to our portal via computer, tablet, or smart phone. Available on the
new Sbita, i3, i5, Bullet, and Panini ovens with Touch Controls, the TurboChef connected ovens capture real-time event logging for
up-to-the-minute point of sale data.

Benefits

Set schedules to remotely update oven cook settings

Real-time event logging provides up-to-the-minute point of sale data

Export and analyze oven performance data, including which products were cooked and when

Set up oven communities to organize your ovens geographically, by application, or however you want

Set schedules to remotely update oven fimware when TurboGhef adds features or improves functionlity

Real-time fault alerts improve senvice diagnostics

Data encrypted, securely stored, and protected on the Digi Cloud: security policy based on 175 controls outined in CSA,
18027002, NERC CIP, PCI, and HIPAA standards, enforced with active monitoring tools, and verified with policy compliance audits
Cost of service and data storage included with oven for the first year, with option to continue service beyond

Gonnectivity Optio
All TurboGhef ovens with Touch Controls are Wi-Fi, celular, or LAN expandable for the connected kitchen. Different connectivity
options are available to suit your needs.




Menu Management Made Simple

ine Cookbook
o start bulding your own menu, visit cookbook turbochef.com and view thousands of palate-pleasing recipes. The online
cookbook provides comprehensive information on preparing a variety of food products, as well as simple, optimized settings
you can use to program any TurboChef oven.

ChefComm Pro: Menu Bu
GhefComm Pro empowers you to easly create, update, and distribute menu settings from your PC. ChefComm Pro s
availbie in both full-edit and imited (no edit) versions to help ensure your menu settings will not be altered.

- Simple interface for menu buiding on your PG instead of n front of an oven

- Allows the convenience of emaiing menu settings

- Stores menu settings to smart cards and USB devices






