MENUMASTER®
High-speed Combination Ovens

Serve hot meals in less time
than making a coffee
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Over 50% of all
coffee is sold
without food or a
snack item”

Increase your profits by up-selling to include
a meal option with your coffee sales.
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foodservice equipment



MXP' High-Speed Combination Oven

Combines three cooking energies EEE
e Microwave * Forced Convection * Infra-red Radiant &

Heat rapidly thoughout, whilst browning and crisping all at once.

Accelerated Cooking
With speedy and even heat distribution plus 100 memory programs, these ovens are perfect for any busy foodservice
outlet and can be depended on day in, day out for years to come.

Microwave Forced convection Infra-red radiant

* 2200 W » 2000 W * 3000 W

* Rapidly heats, * 95°- 270° C temperature range * Enhances toasting, browning
reducing cook time cooks a variety of items and crisping

ESTIMATE COOK TIMES

Toasted Sandwich 0:45
Meat Pie (frozen) 1:30
3 Egg Omellete 1:30
Nachos 0:45
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from the world of Comcater!



