Weight single Quantity
piece {pcs per tray)
150g 8

L Tips

Enrich your cooking liguid with
fresh herbs, spices and other
seqsanings.

.-.;ﬁ
“&

Stewing
Sea bass

Procedure: Place the seasoned fish on
the U-pan trays.

Ideal for: Fish fllel cooked with a |low
amount of liquid

Cook from: Fresh or frozen

Trays per oven
Portions tray

20 211

& 1/1 6 2/1 10141 10 2/1
7 3 & 5 10 10 20

200041

Accessories

Mon-stick U-pans with coating
L0mm

925010 GN 1/2

925001 GN 1N

&0mm
25011 GN 1/2
925002 GN 1N

Stewing
Sea bream

Procedure: Place the seasoned fsh on
the U-pan trays.

Ideal for: Fish Allet cooked with a low
amount of liquid

Cook from: Fresh ar frozen

Trays per oven

Weight single Quantity Porkions tray
pc {pcs per tray)
&1/1 62/1 10141 10 2/1 2011 20 2/
150g B 7 3 & 5 10 0 20

<% Tips

Enrich your cooking liguid with
fresh herbs, spices and other
seasonings.

Accessories

MNon-stick U-pans with coating
L0mm

25010 GN 1/2

925001 GH 11

45



Eggs

\

-
i

—_——
Weight single Quantity
piece {pcs per tray)
&0g 8

Q@; Tips

Use oil, butter or non-sticking
spray for cooting.

-—

Weight single Quantity
piece {pcs per tray)
&0g 50

Q’a‘ Tips

Bl

Fried

Procedure: Use the non-stick egq fryer.
ldeal for: Fried eggs

Cook from: Fresh

Trays per oven
Portions tray

&1/1 & 2N 1071/1 10 2/1 2001 2021
4 & 12 0 20 20 40
Accessories

MNon-stick egg fryer with coating
925005

Boiled
Hard boiled

Procedure: Use perforated trays for best results

Ideal for: Eggs

Cook from: Fresh

Trays per oven

Portions tray
&1/ & 2N 10141 10 21 2011 20 21
25 & 12 0 20 20 40
Accessories
Cooking boskets g \
922239 f—
Stainless steel perforated tray L A
&5mm \
329018 -\\ L



g Boiled
Soft boiled
Pracedure: Use perforated trays for best results,

Ideal for: Eggs

Cook from: Fresh

Trays per oven

Weight single Quantity
piece (pcs per tray) Portions froy
&1/1 621 1011 10 211 20141 20211
40g 50 25 & 12 10 20 20 40
Qz\ Tips Accessories
Stainless steel perforated tray
&3mm = \
329018 if .
/ Cooking baskels \
$22239
Scrambled

Procedure: Use perforated trays for best results.
Ideal for: Eggs

Cook from: Fresh

Weight single Quantity Trays per oven
piece (pcs per tray) Portions tray
6171 & 2/1 10111 10 2/1 2011 2021
/ 2kg a-10 3 & 5 10 10 20
4%?\ Tips Accessories
Mon-stick U-pans with coating
&0mm
/ 925011 GM 1/2

925002 GN 11

&7

Eggs



£ Poached
b
. * N | Procedure: Eggs should be cooked
oK . with shell.

Ideal for: Eggs

Cook from: Fresh

Weight single Quantity Patilors o Trays per oven
piece {pcs per tray) Y
6111 & 2/1 1011 10 2/1 2011 20 2/
&0g 50 50 & 12 10 20 20 40
Qz\ Tips Accessories
Stainless steel perforated tray
&3mm i = \
/ 329018 _—
.-ﬂ"""’ :
. Soufflé
E .a! Procedure: Floce the soufflés evenly on the
L / U-pan trays keeping the same distance in
l'. between
-

Ideal For: Soufle-style

Cook from: Fresh 210°C O0dIh-m M)

Weight single Quantity T Trays per oven
piece {pcs per tray) oy
&61/1 & 211 10141 10211 2011 20 2/1
709 Tkg 15 3 6 5 10 10 20
Q‘% Tips Accessories
Cooking boskets Bt i .

Q222359




Weight single Quantity
piece {pcs per tray)
1.25kg per tray Ipc

L& Tips

Use fresh basil or other fresh
herbs to be mixed with the
vegetables right after cooking.

Weight single Quantity

plece

2kg Ipc

Q{ Tips

Use this cooking cycle as o
precooking cycle for baked
broccoli

{pcs per tray)

Stewed

Procedure: Put on the trays ond
season, then cook,

Ideal for: Any kind of cut
vegetables

Cook from: Fresh or frozen

Trays per oven
Portions tray
2011

20

20 211
40

10141
10

a1/l 10 211

&

46 2/1
12

20

Accessories

Mon-stick U-pons with coating
40mm

925010 GN 1/2

225001 GN 11

Steamed
Broccoli
Procedure: Remove the stems before cooking.

Ideal for: Broccoli
m M

Cook from: Fresh or lrozen

Trays per oven
Portions tray
20 21

40

10 2/1
20

2011
20

10141
10

o 2/1
12

&1/1

10 &

Accessories

Cooking baskets
22239

59



Steamed
Carrots

Procedure: Peel and cut the carrots before
cooking.

Ideal for: Carrots and parsnips

Cook from: Fresh or frozen

Weight single Quantity Portions tray Trays per oven
iece {pcs per tra
; R v 61/ 62/ 101741 10 2/1 2001 2021
2kg lpc 10 6 12 10 20 20 40
Q{ Tips Accessories
Cooking boskets = ] .‘\
922239 )
/ A
.-"“"""fpr
Lt
Steamed

Cavuliflowers
Procedure: Remove the stems before cooking.

% Ideal for: Cauliflower or Roman broccoli
'@9 - Cook from: Fresh or frozen

Trays per oven
WEI?}T;::QIQ {p;':":er:.ﬁ:;‘; v Portions tray
&1/ 6211 1014 10 211 20111 202N
2kg Ipc 10 & 12 10 20 20 40
Q{ Tips Accessories
Use this cooking cylce as a Cooking baskets
precooking cycle for baked Q22239

cauliflower




Steamed
Zucchini

Procedure: Slice the zucchini before cooking.

-’ Ideal for: Zucchini

Cook from: Fresh or frozen

Trays per oven

Weight single Quantity
Portions tray
ce cs per tra
P (pes partrey) 611 6271 1011 1021 2001 202/
2kg lpc 10 & 12 10 20 20 40
Q& Tips Accessories
Cooking baskets . R
922239 \
/ " A
Pt ..-"""-.r.r'-
Steamed
Potatoes

Procedure: Peel and dice or slice before
cooking.

Ideal for: Any kind of potatoes

Cook from: Fresh or frozen

Weight single Quantity Portions tray Trays per oven
r
b TpsT e 61/1 6 211 10141 10211 2011 20 211
2.5kg Ipc 12 & 12 10 20 20 40
‘Qz\ Tips Accessories

This cooking cycle can be used
as a precooking cylce for baked
or rogsted potatoes.

Cooking baskets
Q22239




Weight single Quantity
piece {pcs per tray)
kg lpc

L. Tips

Choose the accessory according
to the desired grill mark.

Grilled

Procedure: Cut and season before grilling.
Ideal for: Any kind of grilled vegetable

Cook from: Fresh or frozen

Trays per oven
Portions tray

200041
20

20 211
40

& 1/1 6 2/1

12

10141
10

10 2/1
20

Accessories

Double face griddle
(ribbed and smooth}
25003

Mon-stick grill with coating
25004

Mesh grilling grid

Qz2713

Gratin
Bechamel

Procedure: Pour the bechamel on top of the
precooked vegeltables.

Ideal for: Any kind of vegetable gratin

Cook from: Fresh or frozen

Trays per oven

Weight single Quantity forifans.iray
Plece {pes per tray) 611 6271 101 021 2010 202/
kg Ipc 12 & 12 10 20 20 40
Q{ Tips Accessories

For perfect coloring, sprinkle
with cheese and butter before
cooking.

Mon=-stick U-pans with coating
40mm

925010 GM 1/2

225001 GN 1/1




Gratin
Breadcrumbs

Procedure: Sprinkie with the breadcrumb
mixture before cooking.

Ideal for: Any kind of vegelable breadcrumb

gratin

Cook from: Fresh or frozen

Guantity
{pcs per tray)

Weight single
piece

2.5kg lpc

& Tips

Enrich yvour breadcrumbs with
grated cheese, fresh herbs, butter
or oil for a perfect result,

Weight single Quantity
plece (pcs per tray)
1.5kg Ipc

Q!\ Tips

Portions tray

C DONbhm M7

Trays per oven

511 &2 10 141 10 211 2011 2020
12 & 12 10 20 20 40
Accessories

Mon-stick U-pans with coating
40mm

225010 GN 1/2

925001 GN 111

Combi frying
Battered vegetables

Procedure: Spread evenly on the trays
before cooking.

Ideal for: Any kind of frozen pre-fried
battered vegetables

Cook from: Frozen

5*°C OO 10hm ™7

Trays per oven

Portions tray
&1/ a2/ 1014 10 211 20041 2021
12 & 12 10 20 20 40
Accessories

Cooking baskets
Q22239

Mon-stick U-pans with coating
20mm

923009 GN 1/2

925000 GN 1/

2\



54

Weight single
piece

0.8 - 1.2kg

Quantity
(pes per tray)

pc

<z Tips

Weight single
piece

08 - 1.2kg

Quantity
(pes per tray)

Ipc

2R Tips

Combi frying
French fries

Procedure: Spread evenly on the trays
before cooking.

Ideal for: Any kind of lrozen pre-fried
french fries

Cook from: Frozen

Portions tray
&1/1 & 2/1

s o] 12

WNEST O00hm M7

Trays per oven

10141
10

Accessories

Cooking baskets
922239

Mon-stick U-pans with coating
20mm

925009 GN 1/2

225000 GM 11

Combi frying
Onion rings

Procedure: Spread evenly on the trays
before cooking.

Ideal for: Any kind of frozen and pre-fried
onion rings

Cook from: Frozen

Portions tray
& 171 62/1

g o] 12

10 2/1
20

Trays per oven

10141
10

Accessories

Cooking baskets
Q22239

MNon-stick U-pans with coating
20mm

Q25009 GN 1/2

Q25000 6N 1/1

10211
20

200041
20

2011

20

20 211
40

20 21
40



Guantity
(pcs per tray)

Weight single
piece

0.8 - 1.2kg

& Tips

lpc

Combi frying
Potato croquette

Procedure: Spread evenly on the
trays before cooking.

Ideal for: Any kind of frozen and
pre-fried croquettes

Cook from: Frozen

Trays per oven
Portions tray

511 &2 10 141 10 211 2011 2020
8 & 12 10 20 20 40
Accessories

Cooking baskets
922239

Mon-stick U-pons with coating
20mm

925009 GM 1/2

23000 GN 1N

Combi frying
Wedges

Procedure: Spread evenly on the trays
before cooking.

Ideal for: Any kind of frozen and pre-fried
wedges

R*C 0010hm MT

Cook from: Frozen

Trays per oven

Weight single Quantity
Partions tray
iece cs pert
; (pes per tray) 51/ 6211 1014 10 2/1 2011 20 21
0.8 - 1.2kg pc 8 6 12 10 20 20 40

Q?\ Tips

Accessories

Cooking baskelts
Q22239

MNon-stick U-pons with coating \_._.——\"‘"f
20mm
925009 GN 1/2 ‘

25000 GN'1/1



Jacket potatoes

Procedure: Clean and brush whole
polotoes without peeling, then place
on the potato baker

Ideal for: Any kind of jocket potatoes

Cook from: Fresh

; ; Trays per oven
Weight single Quantity Porlians try
piece {pcs per tray)
&1 &2/ 10141 10 2/1 20171 20 201
300 - 450g 28 28 3 & 5 10 10 20
(‘32\ Tips Accessories
Don't season before cooking. Polato baker

25008

4. Dehydration

4
? Celeriac

" Procedure: Clean, peel, thinly slice

pr
e a". before dehydrating.
'\' Y3 [t Ideal for: Celeriac, carrots or other
ol e roct vegetables
Cook from: Fresh
Trays per oven
Weight single Quantity Portions tray
piece {pcs per tray)
&1/1 6201 10141 10 211 2011 20211
! 12-24 2-8 & 12 10 20 20 40
%_ Tips Accessories
Blanch in boiling water before Dehydration tray
dehydration for a perfectly 9224652

crunchy result




Dehydration
Cherry tomatoes

Procedure: Wosh and cut into halves,
then season and dehydrate.

Ideal for: Any kind of small size
tomatoes

Cook from: Fresh

Trays per oven

Weight single Quantity
piece {pes per tray) Partions tray
&1/ & 2/1 1011 10 211 2010 2021
! 0.5-07kg / & 12 10 20 20 40
‘Q?z\ Tips Accessories
Season with salt, sugar, fresh Dehydration tray

thyme, dry creganc and olive oil 9224652
for perfect Navor,

Roasted
Potatoes

Procedure: Distribute evenly on the
trays and do not overload the trays.

Ideal for: Any kind of potatoes

Cook from: Fresh or frozen

Trays per oven

Weight single Quantity Portions tray

piece {pcs per tray)

46111 & 2f1 12141 10 2/1 2011 20 21
2.5kg / 10 & 12 10 20 20 40
% Tips Accessories
Use butter infused with fresh Mon-stick U-pans with coating
herbs for the perfect taste. 40mm
925010 GN 1/2

925001 GN 1/1



Rice

Boiled

Procedure: Mix rice, liquids and
seasanings. Distribute on the U-pan trays.

Ideal for: Any kind of white rice

Cook from: Frash

Weight single Guantity
pc {pcs per tray)

/ 1.5kg rice
+1.95kg water

Q{ Tips

Adjust cooking time according to
the instructions on the packaging.
Mo need to cover the tray during

cooking. Cocking can be started

both from cold or warm water

Portions tray

Trays per oven

&1/1 6 2/1 10 141

15 & 12 10

Mon-stick U-pans with coating
&0mm

9250011 GHN 1/2

925002 GM 1/1

Rice

Accessories

10211
20

Trays per oven

W Pilaf
paer
Procedure: Mix rice, liquids and
- seasonings. Distribute on the U-pan trays.
w: - o Ideal for: Any kind of pilaf rice
Cook from: Fresh
ngi;t single Quantity Portions tray
piece {pcs per tray)
a1/l 6 2/1 10141
1.5kg rice
/ + 2.25kg water 16 8 2 19
& Tips Accessories

58

Non-stick U-pans with cooting
S0mm

225011 GN 1/2

925002 GN 1/1

10211

20

2011
20

20141
20

20 211

40

20 211

40



Weight single Guantity

pc {pcs per tray)
/ 1.5kg rice
+ 1.8kg water

Q{ Tips

ngl'll:csmgle (pgu:er:ti:rycryl Portions tray
& 11 42N 10141
kg pasta
/ + 3kg water 2 : i i
Q{ Tips Accessories

Use 3/10 grams of salt
an 1 liter of water,

Rice

Sushi

Procedure: Waosh the rice several times.
Place on the U-pan trays with liquids
and seasonings.

Ideal for: Any kind of sushi rice

Cook from: Fresh

Trays per oven

Portions tray

&1/1 6 2/1 10 141

! & 12 10

Accessories

Stainless steel tray
40mm
329004 GN N

Pasta

Dried

Procedure: Mix pasta, liquids and
seasonings. Place on the U-pan trays.
Strain the pasta after cooking.

Ideal for: Any kind of dry pasta

Cook from: Fresh

10 2/1 2011 20 211
20 20 40
‘f'-r""'-. \

Trays per oven

Stainless steel tray
&5mm
329008 GN 1/1

1021 2011

20 21

20 20 40



Pasta dishes

n -
mﬁ' Cannelloni
. . é: Procedure: Use the U-pan trays for a
5{9‘ - perfectly even cooking result

Ideal for: Cannelloni/stuffed crepes or
similar stuffed pasta of the same size/weight

Cook from: Fresh or frozen

Weight single Quantity Trays per oven

Portions tray
iece cs per tra
3 (pes p v 611 & 2/1 10141 10 211 20111 20 21
250g Lkg 15 b 12 10 20 20 40
Q{ Tips Accessories
Stainless steel troy 3
55mm pa— \
! 329005 GN 1/1

—

‘B For other recipes, simply edjust the core temperatuse: 70°C,

e ST, Pasta dishes

Lasagna

b} ‘h 1"; 5 . Procedure: Use the U-pan trays for a
perfectly even cooking result

Ideal for: Similar pasto-based dishes

Cook from: Fresh or frozen

Trays per oven

Weight single Quantity Portions tray
piece {pcs per tray)
&1 &2/ 101 1021 2011 20 21
/ kg 24 3 6 5 10 10 20
Q’k\ Tips Accessories
Use 5/10 grams of salt Stainless steel tray 3
on | liter of water. &5mm ?5-_'_.'3"'"\

329008 GN 1/1

JE' For other recipeas, simply adjust the com lempearature: 70°C,

50



» « Fresh pasta pasteurization
Cappelletto

o

Se

Procedure: Ploce the food probe in one piece
of pasta before coaking

Use parchment paper for easy removal after
cooking,

L

Ideal for: Stuffed pasta of similar size/weight

R5'C DOI0hm M

Cook from: Fresh

Weight single Quantity Trays per oven

Portions tray
iece cs per tra
2 (pes p v 611 &2/ 1014 1021 201 20 21
! kg / & 12 0 20 20 40
%\ Tips Accessories
Mon-stick perforated U-pans
with coating
Il 20mm
922651
izati
Fresh pasta pasteurization
Spaghetti chitarra
Procedure: Use parchment paper for easy
n \ " removal after cooking.
. I_f _!_ .__-
$ it Ideal for: Any kind of pasta of the same
size/weight
Cook from: Fresh 100% 95°C O0:Dé4him A4
; ; Trays per oven
ngli'lt single Quantity Portions tray
piece {pcs per tray)
411 a2 10141 10 211 201 20 211
/ kg ! & 12 0 20 20 40
%\ Tips Accessories
MNon-stick perforated U-pans
with coating
! 20mm

F22651

&l



Fresh pasta pasteurization
Tagliatella

Procedure: Use parchment paper for
easy remaval after cooking.

& | 100% 95°C 00:0&mm &

Ideal for: Any kind of pasta of the
same size/weight

Cook from: Fresh

Trays per oven
Weight single Guantity e e
piece {pcs per tray)
611 &2/ 10141 10 211 2011 20 211
! kg / & 12 10 20 20 40
% Tips Accessories
Mon-stick perforated U-pans
with coating
Il 20mm

922651

Fresh pasta pasteurization
Tagliolino

Procedure: Use parchment paper for
easy removal after cooking:

Ideal for: Any kind of pasta of the
same size/weight

Cook from: Fresh

Weight single Quantity Portions tray Trays per oven
iece cs per tra
7 (pesp V) 614 &2/ 10141 10 211 2011 20 21
f kg ! <] 12 10 20 20 40
% Tips Accessories

MNon-stick perforated U-pans
with coating

! 20mm
92265]




Weight single Guantity

piece

{pcs per tray)

lkg

%‘ Tips

Fresh pasta pasteurization

Tortello

Procedure: Ploce the food probe in one
piece of pasta before cooking.

Use parchment paper for easy removal after
cooking,

Ideal for: Stuffed pasta of similar size/weight

Cook from: Fresh

Trays per oven
Portions tray
611 & 2/1 101 10 21 20141

! & 12 0 20 20

Accessories

Mon-stick perforated U-pans
with coating

20mm

Q22651

20 211
40

&3



Proving
Baguette

Procedure: Prove directly on the
baking trays.

Ideal for: Any type of baguette of the
same size or weight

Cook from: Fresh

Trays per oven

Weight single Quantity
bisce (pcs per tray) Portions tray
& 1/1 & 2/1 10141 10 2/1 2011 20 211
300g i &-10 ¢} 12 10 20 20 40
‘{'Eg\ Tips Accessories
MNon-stick baguette tray
with coating
J 925007

Leavened dough

Baguette

Procedure: Leaven and bake the
baguette in the same non-stick
baguette tray.

Ideal for: Any type of baguette of the
same size or weight

Cook from: Fresh

Trays per oven

Weight single Quantity Portions tray
piece {pcs per tray)
6 1/1 &6 2/1 10141 10 21 2011 20 21
I00g 1.2kg 4 3 & 5 10 10 20
Q’k\ Tips Accessories
For a perfect shape and resulk, Mon-stick baguette tray
use the non-stick baguette tray. with coating

925007

.1



Leavened dough

Burger rolls

Procedure: Flace the leavened
bread evenly on the U-pans.

Ideal for: Any type of small bread of

Weight single Quantity
piece {pcs per tray)
70q 6

& Tips

After forming the single pieces,
quickly dip into cold water, then
in white or block sesame or other
seeds.

the same size or weight

Cook from: Fresh

Trays per oven
Portions tray
10 2/1

10

20141
10

202/1
20

& 1/1
3

6 2/1
&

10141
5

Accessories

Mon-stick U-pons with coating
20mm

225009 GM 1/2

225000 GN 1N

Leavened dough
Butter bread 30g

Procedure: Flace the leavened bread
evenly on the U-pans,

Ideal for: Any of small bread of the same
size or weight

Cook from: Fresh

Trays per oven

Weight single Quantity Portions tray

iece cs per tra

P (pes per tray) 611 621 1001 1021 2001 2020
30g 5409 18 3 - s 10 < =

LR Tips

Before baking, place the
leavenead loafs on the U-pan
trays, leaving one of the cul side
down.

Accessories

MNon-stick U-pans with coating
L0mm

25010 GN 1/2

925001 GH 11

5

&5



Ideal for: Any size and weight of ciabatta

bread

Cook from: Fresh

Weight single Guantity
piece {pcs per tray)
200g F-%

Qi\ Tips

Before baking, place the
leavened loafs on the U-pan
trays, leaving one of the cul sides
down.

Weight single Quantity
piece {pcs per tray)
/ 1.3kg

% Tips

Top with saclameia (oil, water,
salt) for a crunchy and shiny
result

ab

Portions tray
511 &

S=5 3

Mon-stick U-pans with coating
0mm

925010 GN 1/2

925001 GN 1N

Leavened dough
Ciabatta

Procedure: Ploce the ciobatta loafs evenly
oan the U-pan trays.

Trays per oven

211 10 141
& 5

Accessories

Leavened dough

Focaccia bread

Procedure: Leaven and bake the focaccio

in the same U-pan tray.

Ideal for: Any kind focaccia or simil
bread

Cook from: Fresh

Portions tray

ar flat

10211
10

2011
10

IShem M

20 211
20

150°C 0000 khm M7

Trays per oven

&1/1 4 2/1 10141

8 3

Mon-stick U-paons with coating
L0mm

925010 GN 1/2

925001 GN 1/1

e} 3

Accessories

1021
10

JOC DO1Bhm M7

20141
10

2021
20



.. Leavened dough

Loaf bread

¢

Procedure: Ploce the food probe in vertical
position in the loaf before baking.

Ideal for: Any kind of sandwich bread

-

Cook from: Frash

Trays per oven

Weight single Quantity :
plece (pesper tray) Portions tray
&1/1 6211 10741 10 2/1 2011 20 2/1
750g - kg 2lkg 3 2 4 3 & & 12

Accessories

Qi; Tips

Use non-sticking loaf tins for
perfect shape and result

Mon-stick U-pans with coating
20mm

225009 GN 1/2

925000 GN 1/1

[B For other recipes, simply adjust the core lemperature: 90°C.

Leavened dough

Rustic bread 1kg

Procedure: Flip the leavened bread upside
down a few seconds before baking

Ideal for: Any type of rustic bread of the
same size or weight

Cook from: Fresh

Trays per oven

Weight single Quantity
Portions tray
iece cs per t
g (pes. per tray) 611 620 1011 10271 2011 2020
kg 1 1 3 6 5 10 10 20
QEK_ Tips Accessories

For a better bread texture:
Preheat some frying gridd|e

trays (smooth side up) while
preheating for the baking cycle.
When preheated, slide the U-pan
trays with the bread on top of the
preheated frying griddles.

Mon-stick U-pans with coating
40mm

925010 GN 1/2

925001 GN 1/1

Double face griddle
{ribbed and smoaoth)
925003

&7



Weight single Guantity
piece (pcs per tray)
300 - 350g 4

<ﬁTms

1 portion corresponds to % of a
baguette,

Par-baked

Baguette

Procedure: Place the parboked bread
on non-stick baguette trays or en U-pan
trays:

Ideal for: Any kind of parboked boguette
of the same size or weight

Cook from: Cnly frozen

Trays per oven
Portions tray
G141 &2 10°1/1 i0 2/1
8 6 12 10 20

Accessories

Mon-stick baguette tray
with coating
925007

Mon-stick U-pons with coating
20rmm

925009 GMN 1/2

925000 GMN1/1

Prove & bake

Baguette

Procedure: Place the baguette on the
nan-stick baguette tray and run the fully
automatic cycle.

Ideal for: Any kind of baguette of the similar
size and weight or weight

Cook from: Fresh

Trays per oven

Weight single Quantity
Portions tra
piece (pes per tray) % &1/ 6 2/1 101/1
340g 4 b 3 6 °
Q{ Tips Accessories

Apply characteristic cuts on top
right before starting the baking
cycle.

| portion corresponds to 4 of
baguette,

Half load is recommended
because the prove & boke
baguette is typically not of a
standard size ond moy increase
in volume with rising.

&8

MNon-stick baguette tray
with coating
925007

10211

10

2001
20

I8"C 0L00Oh:m M)

20°C D0:02h-m M7

Do9hm M7

C 00:02h:m M7

2011
10

20 2N

40

2021
20



Weight single Quantity
piece {pcs per tray)
1.3kg |

é‘}k Tips

Top with solamoia (oil, water,salt)
for a crunchy and shiny resull

—

E—

Weight single Quantity

plece
700g
% Tips

Use non-sticking loaf tins for o
perfect shape and result

{pcs per tray)

Prove & bake

Focaccia bread

Procedure: Leaven ond bake the
focaccia in the same U-pan tray.

Ideal for: Any kind of focaccia or similar
flat bread

Cook from: Fresh or frozen

Trays per oven
Portions tray

6111 62 10141 10 2/1 20111 20 211
& & 12 10 20 20 40
Accessories

Mon-stick U-pons with coating
H0mm

Q25010 GM 1/2

225001 GN 1A

Prove & bake

Loaf bread

Procedure: Place the food probe in vertical

pasition in the loaf before baking. (o
Ideal for: Any kind of sandwich bread 002hm AT
LhidLmm 'l

Cook from: Fresh

170"C 00:09him N7

C O0045mm M7

Trays per oven
Portions tray

a1/ a2N (s A 1021 2011 202N
3 p 4 3 & & 12
Accessories

MNon-stick U-pans with coating
20mm

g25009 GM 1/2

925000 GN 1/1

459



Prove & bake

Rustic bread

Procedure: Place the leavened breads
on noan-stick U-pan trays and run the
fully automatic cycle.

Ideal for: Any kind of rustic bread

Cook from: Fresh or frozen

Trays per oven

Weight single Guantity
piece (pcs pertray) Portions tray
6111 621 [ER A 10 2/1 2011 2021
750g 2 16 3 & 5 10 10 20

Accessories

{Q‘{ Tips

For o better bread texture:
Preheat some frying griddle
trays (smooth side up) while
preheating for the baking cycle,

Mon-stick U-pons with coating
20mm

25009 GN 1/2

925000 GHM 111

When preheated, slide the U-pan
trays with the bread on top of the
preheated frying griddles,

0



Pizza

Deep crust

Procedure: Spread the leavened dough
evenly on non-stick U-pan trays before

boking.

Ideal for: Freshly baked pizza or frozen
and prebaked pizza bases

Cook frem: Fresh

Welght sngle Quantity Portions tray Trays per oven
RiRe ot per : &1 & 201 1011 1021 2011 2021
/ l.lkg & 3 & 5 10 10 20

Q& Tips Accessories

Prebake the base for 12 minutes,

then open the oven, flip the base 20mm

upside down, add temato and/for Q25009 GN 1/2

other toppings and complete the 925000 GM 1/1

baking cycle. : : :
For delicate pizza toppings: add Eg;;m:k U-pans with coating

them towards the end or right
after the baking cycle.

Weight single  Quantity tray Trays per oven
e _ {puper h“ﬂ a1/l &2/1 10171 1021 2014 20 2/1
/ 250g 1 5 o] 5 10 10 20
Qg Tips Accessories

For delicate pizza toppings: add
them towards the end or right
after the baking cycle.

Non-stick U-pans with coating

925010 GN 1/2
225001 GMN 11

Pizza

Thin crust

Procedure: Preheat the frying griddle. Bake
the pizza directly on the smoath side.

Ideal for: Freshly baked pizza or frozen
and prebaked pizza bases

Cook from: Fresh

Double lace griddie
(ribbed ond smooth)
925003
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Ty Sausages rolls
Cocktail

Procedure: Ploce evenly on the U-pan trays,

Ideal for: Any kind of cocktail rall

Cook from: Fresh or frozen
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Wdﬁﬂwsingla ( Q’;::f :ryuy:l ‘Portions tray o
i 5611 62/ 101/ 10 211 2011 2021
/ | 600g \ / 3 6 5 10 10 20
Q{ Tips Accessories
Adjust cooking time according Mon-stick U-pans with coating
to indications on the packaging. 20mm
Brush with egg yolk or cream for 925009 GN 1/2
a shiny result 925000 GN 11

Sausages rolls
Jumbo
Procedure: Place evenly on the U-pan trays.

Ideal for: Any kind of cocktail rell

Cook from: Fresh or frozen

ohtsingle  Quanlly | poriong yay -
i : 611 &2/ 101/ 10211 20171 20 21
90g | 10 ‘ 10 3 & 5 10 10 20
Q’{ Tips Accessories

Adjust cooking time according Mon-stick U-pans with coating

to indications on the packaging. 20mm

Brush with egg yolk or cream for 925009 GM 1/2

a shiny result 925000 GM 1A
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Weight single ~ Quantity
piece (pes per tray)
25 - 40g | 4s0- 600g

Q{ Tips
Place the croissants spaced
apart in rows.

Croissants

Small

Procedure: Place the croissants on the
U-pan trays.

Ideal for: Any kind of small size
croissants or small size viennoiserie

Cook from: Fresh or frozen

- e 62/1 1011 102/
15 & 12 10 20

Accessories

Mon-stick U-pans with coating
20mm

925009 GN 1/2

925000 GN 11

Croissants
Standard

Procedure: Place the croissants on
the U-pan trays.

Ideal for: Any kind of small size
croissants or small size viennoiserie

Cook from: Fresh or frozen

-Wai_gl;rtuingtu‘- ~ Quantity j Portions tray Trays per oven
3 ShEs pes e e 21 00 102/
&0 - 70g 700g ? & 12 10 20
Q’{ Tips Accessories

Place the croissants in regular
ToOWS.

Mon-stick U-pans with coating
20mm

925009 GM 1/2

925000 GN 11

20 1/1

20 211
20 40

20 201
20 40

20011
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Soufflé

Procedure: Place the soufflés evenly
on the U-pan trays keeping the same
distance in between.

Ideal for: Soufflé-style

Cook from: Frash
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Weight single antity - Trays per oven
© plece  (pespertray)  oriensirey | |
- [ b . 6 1/1 621 1011 1021 2011 20 21
70g Tkg 15 3 & 5 10 10 20
Q?{ Tips Accessories
MNon-stick U-pans with coating
20mm
! 925009 GN 1/2
925000 GN 1/1
S P
- Scones

Procedure: Place evenly on the U-pan trays,

Ideal for: Any kind scones

o™
- 2
h Cook from: Fresh or frozen

- Quant - Trays per oven
Weight single ﬁlgu::ruw Portions tray ays Py
: - a2/ 10141 10 2/1 2011 202N
100g | 1.5kg 15 3 & 5 10 10 20
Q’{ Tips Accessories

Mon-stick U-pans with coating
20mm
/ 925009 GM 1/2

925000 GN 111

74




Cookies

Procedure: Place the cookies evenly on
the U-pon trays.

Ideal for: Any kind of American-style
cookie

Cook from: Fresh or frozen

Weight single  Quantity Portions tray i st
piece | (pes per tray) S 611 21 101 1021 2011 2021
40g 8 8 6 12 10 20 20 40
< Tips

Make sure to have the same

weight on all cookies.

Accessories

Double face griddle
{ribbed and smooth)
925003

Danish pastry

Small

Procedure: Place the pastries evenly on
the U-pan trays.

Ideal for: Any kind of small size Danish
pastry
Cook from: Fresh or frozen

Weight single  Quantity ) porto s tray Trays per oven
Pl (pes pertray, ey 621 w0y 1021 201 2021
&0g 15 15 & 12 10 20 20 &40
% Tips Accessories

Mon-stick U-pans with coating
20mm

925009 GM 1/2

925000 GN 11

>
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Danish pastry
Standard

Procedure: Ploce the pastries evenly on
the U-pan trays.

Ideal for: Any kind of small size Danish
pastry

Cook from: Fresh or frozen
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Weight single Quantity - Trays per oven
piece {pcs per tray) Portacs oy
. 611 &2/1 1011 10271 2011 202/
10g 6 6 6 12 10 20 20 40
L Tips Accessories
Mon-stick U-pans with coating
20mm
/ 925009 GN 1/2

925000 GN 1/1

Choux

Buns

Procedure: Floce the buns evenly on
the U-pan trays.

Ideal for: Any kind and size of bun

Cook from: Fresh or frozen

Weight single Quantity Portions tray Trays per oven
: _ (s per o | 611 6271 1011 1021 2011 2021
/ 16 / & 12 10 20 20 40
45( Tips Accessories
Ensure the buns are all the same Double face griddle
weight {ribbed and smooth)

925003
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Choux

Eclairs

Procedure: Place the eclairs evenly on
the U-pan trays.

Ideal for: Any kind and size of eclairs

Cook from: Fresh or frozen

Trays per oven

ngt_lt single Quantity Portions tray
piece {pcs per tray)
& 1/1 &2/1 1011 10211 201N 2021
! 12 / & 12 10 20 20 40
Q?\ Tips Accessories
Man-stick U-pans with coating
20mm
/ 225009 GN 1/2

25000 GN 1/1

Choux

Profteroles

Procedure: Floce the prohtercles evenly on
the U-pan trays.

Ideal for: Any kind or size of profitercles

Cook from: Fresh or frozen

Weight single Quantity Portions tra Trays per oven
piece (pcs per tray) Y
6111 6 211 1014 10 2/1 20 171 20 21
/ 24 / & 12 0 20 20 40
. Tips Accessories
MNon-stick U-pans with coating
20mm
/ 925009 GN 1/2

25000 G 1N
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Pie

Apple pie

Procedure: Use non-stick pie molds and
place them on the grids.
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Ideal for: Apple or other kind of fruit pie of
the same size and weight

Cook from: Fresh

: Trays per oven
g sl uenly | poons ey e
6111 6211 10141 10 2/1 20141 20 211
1.5kg 2 16 3 & 5 10 0 20
Q{ Tips Accessories
Disposable aluminum molds Grids (palr)
{diameter 22cm). Q22017 GN 111

Pie

Bakewell tart multiportion

Procedure: Use non-stick tart malds and
plGCE‘ them on the gn'cfs.

Ideal for: Whaole or monoportion

Cook from: Fresh

i Trays per oven
m'?:::l"gh ( Qu:er:_ﬂtlg;y ) Portions tray '
614 &2/ 10141 10 211 2011 20 21
800g - kg | 2 16 3 & 5 10 10 20
Q&; Tips Accessories
Disposable aluminum molds Grids (pair)

{(diometer 22cm). 922017 GN 11
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Pie

Bakewell tart single portion

Procedure: Use non-stick tart molds and
plﬁCE‘ them on the griﬁs.

Ideal for: Any kind of monopaortion tart of
similar size and weight

Cook from: Fresh

i ir Trays per oven
N gl ooty Portions tray |
: 510 & 211 101/1 10 211 2011 202N
100g 1.5kg 15 3 & 5 10 10 20
Q{ Tips Accessories
Dispoasable aluminum molds Grids (pair)

{diameter 22cm). Q22017 GN 111

Pie

Egg custard tart

Procedure: Use non-stick tart molds and
plUCE them on the grlds.

Ideal for: Any kind of egg custard-based
tart of similar size and weight

Cook from: Frash

A ; A Trays per oven
WEI%?: ;’:ﬂglﬂ _ Q:L::rhttrvay} Portiors tray
&1/ & 21 1014 10 241 2011 2021
a800g - kg 2 16 3 & 5 10 0 20
Q’( Tips Accessories
Disposable aluminum molds Grids (pair)

(diometer 22cm). 22017 GH 1IN
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Pie

Lemon tart

Procedure: Use non-stick pie molds and
place them on the grids.

Ideal for: Any kind of lemaon tart of
similar size and weight

Cook from: Fresh

Weight single Quantity - | Trays per oven
piece {pcs per tray) Fortions oy
&1/ 62/ 1014 10 241 2011 2021
800g - Tkg 2 16 3 & 5 10 10 20
Q& Tips Accessories
Disposable aluminum molds Grids (pair)
{diameter 22cm). 922017 GN 1)1

Shortcrust pastry

Tarts multiportion

Procedure: Use non-stick tart molds and
plUCE them on the grlds.

Ideal for: Any kind of tart of the same
weight and size

Cook from: Frash

ight si i Trays per oven
WEI%?: ;’:ﬂglﬂ _ Q:L::rhttrvay} Portiors tray
&1 52/ 101 10241 2011 20 2/1
1.65kg 2 1] & 12 10 20 20 50
Q{ Tips Accessories
Disposable aluminum molds Grids (pair)

(diometer 22cm). 22017 GH 1IN
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: a3 & Shortcrust pastry
v = ' 9 ) Tarts single portion
» W §) o

Ideal for: Monoportion tarts, also flled,
of the same size and weight

Cook from: Fresh

: Trays oven
Weii:: :;nglu {mﬂsﬁﬁgw} o i S rays per
a1/l 6 2/1 1014 10 2/1 20111 20 211
! 20 - 30 f 3 & 5 10 0 20
Q& Tips Accessories

Adjust cooking occording to size, Mon-stick U-pons with coating
welght and thickness of the tarts. 20mm

925009 GM 1/2
Disposable aluminum molds 925000 GN 111

{diometer Scm).

Créme brolée

Procedure: Ploce the single portion
créme brolée in the frying baskets or
on the perforated trays.

Ideal for: Any kind of créme brilée,
creme caramel or bonnet

Cook from: Fresh

to avoid dripping caused by
condensation.

i Trays per oven
Weighisngle | Quarly | portns ey *
614 & 211 1014 10 21 201N 20 21
100g 8 8 s} 12 (o] 20 20 40
‘Q{ Tips Accessories
If you cook more than one Cooking baskets T o
tray, place flat trays in between 922239 \
1 ""'-F-"-r‘-
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Cheesecake

Monoportion

Procedure: Flace the cheesecake
manopartions evenly on U-pan trays.

7
bt
|-
]
7]
7
]
)

Ideal for: Any kind of American-style
cheesecaoke of similar size and weight

Cook from: Fresh

Weight single Quantity Portions tray Trays per oven
i ! : :
plece (pes per tray) &1/1 & 21 10141 10 211 2011 20 21
120g 18 18 6 12 10 20 20 40

Accessories

% Tioe

Adjust cooking occording to size,
weight and thickness of the tarts.

D|Sp05ﬂb|€ aluminum molds
{diameter S5cm).

MNon-stick U-pans with coating
20mm
25000

Cooking baskets
922239

Cheesecake

Multiportion
Procedure: Use non-stick cake molds
ond ploce them on the grids.

Ideal for: Any kind of multiportion
cheesecake of similar size and weight

Cook from: Fresh

Weight single Quantity
piece (pes per tray)
1.2kg 2

Q{ Tips

Adjust cooking according to size,
weight ond thickness of the tarts.

Disposable aluminum molds
{diameter 22cm).

&2

Trays per oven
Portions tray WP

20 21
& & 12 0 20 20 40

61/ 62N 1011 10 2/1 20111

Accessories
Mon-stick U-pans with coating

20mm ‘ <

925000 T . %

Cooking baskets \ \ \
A N

G22239



Brownies

Procedure: Spread evenly an U-pan
trays.

"g:.. Ideal for: Any kind of brownie of similar
size and welght

Cook from: Frash

Trays per oven

Weight single Quantity Portions tray
piece | (pes per tray) | 611 621 1011 10271 2011 202/
/ 3.4kg 24 6 12 10 20 20 40
{?{ Tips Accessories

Mon-stick U-pans with coaling
40mm

/ 925010 GMN 1/2
925001 GN 11

Chocolate fondant

Procedure: Start this cycle always from
frozen monoportions of chocolate fondant

Ideal for: Any kind of frozen chocolate
fondant of similar size and weight

Cook from: Only frozen

Trays per oven

et ounly o oy
&1 620 10141 102/ 2011 20 21
80g 1.5kg 18 & 12 10 20 20 40
Q{ Tips Accessories
Use non-stick spray on the Mon-stick U-paons with coating
monoportion molds to facilitate 20mm
unmolding. 25009 GMN 1/2

Flip upside down and serve hot 25000 GN 1/1
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Dehydration
Candied fruit

) Procedure: Remove fruit from the syrup
o and spread evenly on the special

P “ dehydration trays.

Ideal for: Any sliced fruit in syrup

Cook from: Fresh

Trays per oven

Weight single ~ Quantity Borkions ey
piece {pcs per tray)
&1/ 621 10141 10 211 2011 20 21
! { ! 6 12 10 20 20 40
é\.ﬁ\ Tips Accessories
Use parchment to focilitate Mon-stick perforgted U-pans
removal from the trays. with coating
922651 20mm
322652 Hat

Dehydration

> Meringues
é' \ il Procedure: Ploce the meringues on U-pan
- - e | trays covered with parchment
3 Ideal for: Any kind of meringue
Cook from: Fresh
Weight single Quantity Trays per oven
piece (pes per tray) o
_ . 511 6211 1011 10 271 2011 202N
/ ! ! o] 12 10 20 20 40
Q{ Tips Accessories

lise parchinentte factibiste Mon=-stick U-pans with coating

: 20mm
oaing e aecording tosize | 925009 GN 172
g 9 925000 GN 1/1

and weight of the meringues.
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220°C 00:02h:m

170°C 00:09h

15% 170°C 00:39h

Heating up

Combi mode
(steam and convection
mixed)

Fan
n. stands for the Speed
that con be from 1to 7

Water
injection

Delta temperature
Cooking

%

Example of program

Phase 1 of the progrom - steam mode 100% - 38°C
01:25h:m - fan speed 1 - water injection

Phase 2 of the program - convection made - valve closed -
220°C 00:02 h:m - fon speed 7 - water injection

Phase 3 of the program - convection mode - valve closed -
170°C 00:09 hom - fon speed 7

Phase 4 of the program - convection mode - 15% humidity
level - 170°C 00:39 him - fan speed 7

Cooling

down

Convection Steam

mode mode

Valve Valve

opened closed

Humidity level Holding

from 0 to 100

Probe SkyDuo
process




