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HIGH SPEED OVENS ks #s

Power and speed for all your baking, toasting, and crisping needs.

REINER, NERE, HEEFrE e, BIETEREEYE

Adiverse product line of high speed ovens, offering a variety of footprlnts, capacities, and cooking technologies.
Discover the perfect high-speed oven for your operation.
RREACRENTESRER, SHMN~RE, REHSMSHMER, SEMTERAR.

@ XpressChef™ 2c Series %51

Cooking Technologies ZE#A

- Convection 3t
- Microwave Assist i

Ventless cooking standard
ERHRR I
- Certified for ventless @3 E/ASHSIAE

Touchpad controls
e

Connectivity Standard #rEaEsE

4-10x faster than conventional ovens
RELEXREFER 4-10 (5
- Frozen 30cm sl2") plzza bakes in:
30cm (12") AFEFER S
- 3:45 (1900W unit §-_=7)
. 5:00 (1400W unit ®=)

@ XpressChef™ 3i Series %5

Cooking Technologies ZF#A

- Impingement H&H S
- Convection 3$3
- Microwave Assist g

Ventless cooking standard
EEHSZ ERE

. Certified for ventless s&3 B/ASHSIAIE
True-Touch™ HD Touchscreen
EaEEnE

Connectivity Standard #7EgiEsz
T O

15x faster than conventional ovens
FREELLST ARG R 15 12

- Frozen 30cm 512") plzza bakes in:
30cm (12") RFEFER T

- 2:50 (2000W unit _3—._‘5)
- 3:10 (1000W unit #5)

XpressChef

By MENUMA?TERI

Faster. Safer. Smarter.
Fh. Fea. FHREA.

@ XpressChef™ 4i Series %31

Cooking Technologies ZEFHA
- Impingement H&HES7
- Convection 3$3
- Microwave Assist g

- Infra-red radiant £I4Mgg¢

Ventless cooking standard
EEHSZ ERE

. Certified for ventless s&3 B/ASHSIAIE
True-Touch™ HD Touchscreen
EEE RN

Connectivity Standard #7EgiEsz
T O

15x faster than conventional ovens
RELEXTTRIEREIR 15 1=

- Frozen 30cm 512") pizza bakes in 2:50
30cm (12") 2= R E 2:50

Accelerate cook times while maintaining food integrity & quality  INRZIERYE], EE{FRIFERTEMR &R

Combine 2 or more heating technologies including microwave ‘assist’

Produce outstanding results across a broad range of menu items
World-class Comserv™ Service and ACP Culinary Support
Best-in-Class remote menu management software - Mac/PC
Maximum cavity to reduced footprint ratio

The speed cooking innovation and expertise of ACP

USB updates

Power levels (11)

Stages (4)

Stainless inside & out

Removable air filters

Available ventless

2 XPRESSCHEF™ HIGH SPEED COMBINATION OVENS

HEEAPRUEMPRA, SIERR 5
&M BRI RE R S B H &R
REMXEH#TETWRAZR

RMUMEBITEIER P ERIM - Mac/PCRAER
FEE=EIR, StEmRL

X RE IR AENER R T ZEACPARIR Z Ik
fEFUSBIZF B
TR N INRRE
MR B RIERE IR RE
TEEMINTAMAE, TERS
T?ﬁﬁﬂ?’:u_ﬁlﬂ HEEE
LEFHEE, BErI7HER




XpressChef ™ 2c Series £#3!
HIGH SPEED COMBINATION OVEN Rt

Models:

JET514-  HK,Asia &#, il  2700W Convectioni3i + 1400W Microwave i, Single Phase &48
JET514V- HK,Asia &, il 2700W Convection#3i + 1400W Microwave g, Single Phase 848, Ventless EHHS

JET514C- China &
JET514VC- China

2700W Convectionz#3i + 1400W Microwave i, Single Phase 48
2700W Convections#i + 1400W Microwave #:#, Single Phase #18, Ventless T&HS

JET14-  Philippines 2%  2700W Convections$;i + 1400W Microwave i, Single Phase #48

JET14VT - Taiwan, Philippines 2700W Convection:7 + 1400W Microwave 8, Three Phase =48, Ventless EEHS
8L, FEE

RAENZEFA

Convection
X3RN
. 2700W

R BN
- 1400W

Combines 2 cooking energies

SERLGE 2 MR
Convection Microwave Assist

X$7 iR

Flexible cooking platform

- Use any combination of convection and microwave energy
EEHSWRANMKEEENERHSMRFEIRAIAEE

. Cooks a variety of menu items effortlessly
BMRERTRS

- 65°-250°C (150°-475°F) temperature range ;RE5EE
- Enhances toasting and browning 158t F] @58
Microwave Assist

. Top antenna feed TRER R 4%

Versatility and Speed in an entry level Speed Oven
UNBESE 2oL
Affordable encomic price - Excellent ROI
ZFFEONE - HEMNRRLIRE

- Bakes 4-10 times faster than conventional

ovens
ELfeStIEREIRA- 1015

- Stackable to increase throughout and save
valuable counter space
FIEE, FEIEK, MR TABRRNEATE

- Compact footprint fits on 27.5" (70cm)
deep counter .
MBEZE, XF27.5" (70 cm) RAVIEA =E]

ACP Menumaster managment
ACP Menumaster&Ig

USB Connectivity Standard
USBHREERE
- Update programming in seconds with USB
flash drive
EAUSBINF A AR B IZF
ACP Programming Application (Web App)
ACPYRIZR A
- Updates menu programs in seconds
REREHRBIEF

The secret to our success? Has to be the
first-cooked quality and taste of our food.
Most of the items on our menu are
pre-cooked but with the JET - everything
tastes "fresh out of the oven"!
FATRINRZ A7 U ZHINEYIR

BKE, KR LA RE BTN,

BEEAJET - —JEBZ "MIH " HIbRiE!
It regenerates beautifully - like it was just
cooked
CEYBERERRENIER—F
- Accommodates 30 cm (12") pizza
AIA4H 30cm (12") B9 =

Easy to operate

STk

Lift and Pull Handle
BAEFREREEHE
Easy-to-understand control panel icons
{15 2 IR FBOIE I E R

Provides easy "one-touch" cooking

Gl =343

Stores up to 100 menu items
TG T 81T 10013 ERI% IR

- Improved convection airflow, addition of
perforations along back of cavity and
removal of heat tubes
FERIE IS BBESFLMRERE, HETSWR
E

- Creates more usable cavity space
FIPREREIEE Z el A ESiEl

- Enhances browning and toasting capabilities
ARIBT FEMBETNEE

- Easierto clean
SFEE

Easy to remove Air filter
B PTIREN = S5 I8

Removable, cleanable air filter and clean
filter reminder protect oven components.
EIRENFE A= L ISR, FIS A SRR, Lk
ERETTHSR.

'V' models available with catalytic converters,
which filter grease and odors from the air. No
need for costly ventilation hood.
AIAEC T AR R L asm V BLS, AN iR S AR AYH
BERI SR, TRIBNE

© 2021 ACP SOLUTIONS INC. | ACPSOLUTIONS.COM



COOKING GUIDES ='##sm

XpressChef™ 2¢ Series HIGH SPEED COMBINATION OVEN #RX3sisiR 5

TOTILLA JAPANESE CURRY CHICKEN PIZZA (Pre-cooked)
et e (ERA)

Food Temp. B¥EE: 4°C
Accessories used fEREEfT: Pizza Stone #EERR

Regeneration program Eigi2R
Holding: Fridge at 4°C
W A O MW | pradesn
240°C 1 0:30 100% | Cooking: Stuffing and cheese on the tortilla,
2 0:30 80% grillin XpressChef™ 2c
3 0:30 30% | miE: REFHEBIERAZ L, BN
XpressChef™ 2c 15

GRILLED SALMON STEAK (Raw food)
B=xaEi\ (EHEY)

Food Temp. B¥RE: 4°C

Accessories used &EAEH: Panini Grill Plate S8

Regeneration program Eigi2r
Holding: Fridge at 4°C
W A O MW | gpace
240°C 1 0:40 100% | Cooking: Grillin XpressChef™ 2c from raw

2 020 50% | =@ TN XpressChef™ 2c MEKENR
3 0:30 30%

OKONOMIYAKI (Raw food)

KSR (EHEY)

Food Temp. B¥RE: 4°C

Accessories used fERE: Panini Grill Plate Smooth Side fi¢ & T8 &
Regeneration program Eigi25

Holding: Fridge at 4°C
® A O MW | gmacon

240°C 1 0:40 80% | Cooking: Mixed the ingredients and grill in
2 010 70% XpressChef™ 2c
3 010 60% | i RIRREIAE, BN
4 060 10% XpressChef™ 2c ¥1F

XpressChef™ 2c SERIES %51

Combines 2 cooking energies
SERLE2MIMNAEAR

Convection Microwave Assist

GRILLED PRAWN (Raw food)
AT (£H9RY)

Food Temp. B¥1RE: 4°C
Accessories used fEMEEf: Panini Grill Plate Smooth Side f/E &8 &

Regeneration program &2

Holding: Fridge at 4°C
W A O MW| grmacen

vav 240°C 1 0:20 50% | Cooking: After marinating, grill in
e 3 g
popid R 2 030 10% XpressChef™ 2c from raw
3 1:30 0% ZiAE: BRI, BN XpressChef™ 2c MAEER

BANANA LEAF WRAPPED AMBAL FISH (Raw Food)
EZBE (£NR)

Food Temp. B¥RE: 4°C
Accessories used EFAEF: Panini Grill Plate Smooth Side fuE &8 E

Regeneration program Eigi2r
Holding: Fridge at 4°C
B d O MW | gracem
240°C 1 2:00 80% | Cooking: Dory fish (80gm) after marinating,
2 1.00 20% wrapped in banana leaf, then grill

in XpressChef™ 2¢

A FEHIZFE (8052)/5, AEAMHBE,
TR XpressChef™ 2c M HE#

B

CHICKEN YAKITORI STICKS (Pre-cooked)
IR (BERH)

Food Temp. B¥RE: 4°C

Accessories used ERAEH: Panini Grill Plate ks
Regeneration program Eigi2r

Holding: Fridge at -18°C
® A O MW | fr-1ecwn

240°C 1 1:00 100% | Cooking: Thaw in fridge at4°C, then
1:00 60% grillin XpressChef™ 2¢

2
3 100 0%

1A T 4°C AKFERE, BN
XpressChef™ 2c #/5

B

4 XPRESSCHEF™ HIGH SPEED COMBINATION OVENS



NASI LEMAK CANAPE (Pre-cooked)
IR (BN

Food Temp. B¥iEE: 4°C
Accessories used &EMAEEF: Panini Grill Plate Smooth Side fiE &2 E

Regeneration program Bl
Holding: Fridge at 4°C
% A O MW| gracin
240°C 1 0:50 40% | pefrostand Thawin fridge at 4°C, then grill
2 0:30 80% | Cooking: in XpressChef™ 2c
3 030 0% | mgmEE: M 4°C KAERE, A
’ XpressChef™ 2c #15

BAKED SEAFOOD SOUP WITH PUFF PASTRY (Raw food)
IRERRZ 1887 (ERIRY)

Food Temp. B¥iRE: 5°C
Accessories used fEfE: Iron pan and porcelain bake safe bowl
HENTEEERAR
Regeneration program Elgizi
) Holding: Frozen Dough freeze at -18°C
W A O MW | g simmsssscsmk
250°C 1 1:00 5%% Defrostand  Defrost at room temperature
2 215 0% Cooking: to 5°C, bake in XpressChef™ 2c
FRFIZRIR: BAEERMFE 5°C,
g £ XpressChef™ 2c J&45

BAKED SWEET CORN (Raw food)
BER (EHERY)

Food Temp. B¥iRE: 4°C
Accessories used &AEH: Panini Grill Plate Smooth Side fiks &8 &

Regeneration program Eig#F
( " Holding: Room temperature
% d O MW | pz=z
240°C 1 0:10 100% | Cooking: Afterstringing, grill in
2 1:00 0% XpressChef™ 2¢
&R, BN XpressChef™ 2¢ 115

GRILLED CHICKEN BREAST (Pre-cooked)
KGRI (BRHA)

Food Temp. B¥iEE: 4°C
Accessories used #EAE: Panini Grill Plate 5k

Regeneration program EIigR
[ mr @ (D an, | Holding: Fridge at 4°C
m oA O MW | gracem
250°C 1 1:00 50% | Cooking: Sealand cook at sous vide, then
2 215 0% refrigerate, take it out from the

refrigerator, grill in XpressChef™ 2¢
FETRIER, RE4HE, BAKFEEEH
TN XpressChef™ 2c 145

HAM WITH BURRITO (Pre-cooked)
ARSI (BERF)
Food Temp. B¥iRE: 4°C
Accessories used fERER{F: Panini Grill Plate Smooth Side Hk & F /& &
Regeneration program Ei&#%
( ) " Holding: Fridge at 4°C
B d O MW | grmacenr
240°C 1 0:15 60% | Cooking: Wrapped and regenerate in

2 020 30% XpressChef™ 2¢
3 1:.00 0% =i BIFE, B\ XpressChef™ 2¢ #&15

BANANA COCO TOAST (Pre-cooked)

Food Temp. B¥iEE: 22°C
Accessories used fEFERfF: Panini Grill Plate Smooth Side fk & F/&E
Regeneration program EI&igF
" Holding: Room temperature
% d O MW | pz=z

240°C 1 1:00 10% | Cooking: After modeling, regenerate in
2 1:.00 0% XpressChef™ 2¢
38 BRI, BN XpressChef™ 2c 115

XpressChef

% MENUMASTER

Faster. Safer. Smarter.
Fih. Fa. FHRER.

ONION RING (Pre-cooked)
FEE (BERA)

Food Temp. B¥iRE: 4°C
Accessories used &AE: Panini Grill Plate Smooth Side HikE & /AE

Regeneration program EIigi2R
Holding: Fridge at-18°C
B A O MW | gmscen
240°C 1 0:30 40% | Defrostand  Thawin fridge at 4°C, then
2 230 0% | Cooking: grillin XpressChef™ 2¢
HEE 4°C KAERRE, N
XpressChef™ 2c ¥15

BAKED PORK CHOP RICE (Pre-cooked)
IRHEIIR (BRH)

Food Temp. B¥iEE: 4°C
Accessories used fEMEf+: Iron pan and porcelain bake safe bowl
e RERE
Regeneration program Eligi2R
\ Preparation Lay fried rice on the bottom, put
n 4 ® mw and Cooking: the fried pork chop on top on
250°C 1 115 50% the rice and cover with tomato
2 500 10% sauce. Sprinkle cheddar cheese
and grill in XpressChef™ 2c.
BEEMTE:  BIRBIERE, SIEEHRIERIR
+, RiEm ERA0R, BETATE,
TRt XpressChef™ 2c #&45

EGG ROLL WITH MOZZARELLA CHEESE (Pre-cooked)
BAES (BRM)

Food Temp. B¥iEE: 4°C
Accessories used EAEH: Panini Grill Plate Smooth Side $i &8

Regeneration program EiRi2E
( " Holding: Fridge at 4°C
% d O MW | gmacornr

240°C 1 0:20 70% | Cooking:  Cook egg with layers of cheese
2 020 10% like an omelette, then refrigerate,

3 1:00 0% take it out from the refrigerator

/ and grill in XpressChef™ 2¢

BT AR, B XpressChef™ 2¢ #£15

MINI GRILLED ASSORTED SAUSAGES (Pre-cooked)
&0 (ERA)

Food Temp. B¥1EE: 4°C
Accessories used EAEEH: Panini Grill Plate Smooth Side fik & F 8

Regeneration program EI&#E5
( Y Holding: Fridge at -18°C
® d O MW | pmasces

240°C 1 0:15 70% | Cooking:  Thaw in fridge at 4°C, then grill

2 0220 20% in XpressChef™ 2c
3 0:30 10% HEE 4°C IKFERRAE, AN
/ XpressChef™ 2c k15

CHINESE SANDWICH (Pre-cooked)

Food Temp. B47i8E: Bun 183k 4°C, Luncheon meat F# 22°C
Accessories used &EAEH: Panini Grill Plate Smooth Side fikE & 8E

Regeneration program EI&iEr
( Y Holding: Bun 4°C, Luncheon meat 22°C
W A O MW | et acran2c

240°C 1 0:30 50% | Cooking: Sliced separately and grill in
2 010 35% XpressChef™ 2¢
3 045 0% =iA: SRR, BN XpressChef™ 2¢ 115

BANANA PIE (Pre-cooked)
FEEER (ERR)

Food Temp. B¥IBE: 22°C

Accessories used fEREEH: Panini Grill Plate Smooth Side fi/E & T8 E
Regeneration program Bl

" = & ~ ... ) Holding:Room temperature

E d O VMW | gz

240°C 1 0:50 30% | Cooking: After modeling, regenerate in
2 030 10% XpressChef™ 2c
3 1:00 0% =iA: IERYJF, T XpressChef™ 2¢ ¥R

© 2021 ACP SOLUTIONS INC. | ACPSOLUTIONS.COM 5



APPLICATIONS #zh8erz A

XpressChef™ 2¢ Series HIGH SPEED COMBINATION OVEN #X 3t 7iiRkEFE

The features of the JetwaveTM oven are designed to provide useful service to many food service establishments.
BT NS HSHENIRETBAEREE SRS
- Bakes 4-8 times faster than a convection oven

EESTTRIE TR E IRA-81E

- 100 programmable menu items, 4-stages cooking and 11 microwave power levels

RIHE100 M A 4RI

X8, AR MURIERSESR

- Flexible cooking platform, use any combination of microwave energy and convection to cook a large variety of items effortlessly.
RENZTEER, AIREAS

QSR &=

The XpressChef™ oven is able
to reheat food in a very short
time, thus cutting down the
waiting time of the guest.
The oven fresh function
allows more choice of food
being served through this
oven.

IEFEREMBIREIR B M, AKFEH
%F‘ WEEETE, SEEAEEY
e, BINBEmS Tt

Convenience Store &Fii5

The oven fresh function of the
XpressChef™ oven can
expand the line of food in the
store and the speed of the
oven does not increase the
waiting time.

BN B R RIESIERThAE, AIEN
ERE MmN ST RINRE T RE
, BB NIRRT A

oK 5 X RBIREBIRIE,

BEZTUER

Café mnnkrs

Food can be prepared in
advance to save energy and
time and be reinstated
strategically using the
XpressChef™ during the peak
and slow period to offer
prompt service
BmaFEHEER, TAREEH
KT R P SRER M B (EIERE, 1L
KB RERBIARSS HETo

Bar & Pub ;&mE

Having food along with drinks
is a habit of Asian while many
bars and pubs do not have
cooking facilities ; the
XpressChef™ is preferred to
provide a wide choice of food
for going along with beers and
other alcoholic drinks.

B BB T iR IR IRIE N T
BmiRsS, EFSERBMRREE
&1, XpressChef™ J&FE AT FLAE
RMTIZNAF RS, X
oMz

6 XPRESSCHEF" HIGH SPEED COMBINATION OVENS

Hotel &/&

Many outlets in a hotel do not
have food handling staff, the
XpressChef™ oven is able to
serve food in these outlets
round the clock.

24NN EEHBERINA, EX
REXBRAFERT, sy
JetwaveTM IEFEIRERBARS.

Country Club £ #E5KE

Packed during weekends and
slow on weekdays is always a
challenge to the club
operators. The XpressChef™
can help to speed up service
during weekends and provide
quick service without kitchen
staff on weekdays when
business is slow.
BREEETRLLBENR, BEEARN
N3ZERIR! XpressChef™ JEFE4531E
AFEESBENEICIFE, BIMEX
FREFE TIE A RIESFHIE FEIRANE
TEFER R MRS,

Pantry &%ial

The XpressChef™ oven
operates without exhaust,
thus enabling area without
extraction to operate and
provide hot food service.
BFEHAHS, BB HSN
XIgi&fE, WREREABIRS,

KEF

wr"“

LR L

] musr o

Kiosk /ha=

In the middle of a posh
commercial building lobby,
our XpressChef™ can serve hot
food in the kiosk without
polluting the air of the lobby.
EREFIABEHNAREE,
XpressChef™EFELURSRAE T
SHARIRE MO AR EABENER
AR5 o



ACCESSORIES / CLEANING &4/

sE \:I:
B/naO

XpressChef™ 2¢ Series HIGH SPEED COMBINATION OVEN #R 3 7tk E5e

DESCRIPTION ##i

PIZZA STONE WA

Aids in crisping and browning breads and pizzas
EHTEEMRFIMTEN LS

PANINI GRILL PLATE fik&a

Provides distinctive grill marks (same as a panini grill)
REGRISHGENE (SHERBIFERMR)

OVEN PADDLE k&%&57*

BN MEFEFREH BFIIRA,

(PALOR £EE!) AIEMAEE RE LG10 THEMHHIMRXIEFR T (B1H)

& NON-STICK LINER KIT A& lppzss

Make cleanup easier and protect oven components.
EBEER S HRIPERAN

OVEN RACK JEfas2%2
N Stainless steel interior oven rack FEEMPIEREFEL2

DRIP TRAY/ GRIDDLE & /M1&
Makes clean-up easier. Aids in crisping and browning.
EEEENE 5. AR LG

MESH NON-STICK BASKETS RIARARHGIEF
Ideal cooking surface, makes cleanup easier

- TB10, SB10: mesh bottom, 2EA
ERTENRERE, TENBIBRMUR, 55885

- TB10, SB10: FIRIEEEE, — &2

For DAILY CLEANING follow these simple steps:

1. Shut oven off. Press the Preheat On/Off pad. Allow oven to cool down
to 200°F (95°C) or lower (approximately 10-15 mins with the door
open and 45-60 mins with the door closed).

2. Remove rack and accessories. Wash with warm soapy water and
allow to air dry while cleaning oven interior. Clean pizza stone by
using a plastic scraper and a damp cloth only.

3. Spray oven interior. Remove baked on particles using a plastic
scraper. Wear gloves and safety glasses. Spray oven door, sides and
floor with Kay's Cleaner. Do NOT directly spray cleaner into
perforation patterns on the back wall of the oven cavity. Allow to
soak for 2-5 mins.

4. Clean and wipe oven interior. Clean the oven using a compsoite
scouring pad. Wipe the oven interior using a damp clean towel, rinse
towel and wring dry. Repeat 2-3 times to remove remaining oven
cleaner and particles from the oven. If needed, repeat steps 3 and 4.

5. Sprsy oven shield. When oven is clean, spray cavity with QSR Heavy
Duty Degreaser (QSR HDD) Oven Shield and wipe all interior
surfaces. Place rack back in oven. Do not remove Oven Shield.

6. Clean oven exterior. Clean exterior door and other surfaces with
clean cloth, sponge or composite pad and warm soapy water.

BERFSE:

1. RIZEFE: STRON / OFFIRSAXIRIERS, SRR EIS CHULT (M
a7, TBEL0-1559%h, WX EIEFEINITEES45-6053 %),

2. MWPAFTERY, MER, HRARKESERGE, AREEERHTES.
PR EIR R R A S A T

3. BUREREMED: EBIRRFENFES. EAKayREERIBUATRED, MM
FEIRAR, B IR E R AR, IDEETIS/E2-55 %

4. EEERANE. ERERBEMREKESERNPERGT, E82-3REE
IPERFTE SR R RYEERINERE, BFEESEINS .

5. BiEEBRERAIFA . HEREEEE, EFREREB I —BEENQSREAER
(QSRHDD)o TREIEZREA M. FEEEIEFDII .

6. KEFEINT: AILETICIEERKATED, EEIEREERIEREREINT.

Weekly Cleaning: Clean Air Filter or Drip Tray

Filter and drip tray are located below oven door. Filter is magnetic,

remove filter for cleaning and wipe surrounding louvers. Wash filter

using a sponge or composite pad and warm soapy water. Pull drip tray

out and clean using a sponge or composite pad and warm soapy water.

Rinse and dry thoroughly.

BRBEE: FETRTERRER

HEEERNTIEMIRIT 5 FEE, BT ETERIDEN RS, LSRR
BRBEERUPEREERKER, KERBKIELESHNT,

DIMENSIONS R~

Helps remove food & cookware from oven (Compact PA10R stores
under MRX oven with installed LG10 leg kit.) (purchased separately)

ITEM RS # (HxW x D)
ST10C 13 %289 x 337 mm
JR10 5x318 x 310 mm
PA10 64 x 508 x 302 mm
PA10R 38x191 x451 mm

sides, door, top
Lz A, 17, THEB
RA14 26 x 327 x 365 mm
DR10 30 x314 x 347 mm
TB10 25x 257 x 305 mm
SB10 22 x 152 x308 mm

Recommended Cleaning Supplies:

- Damptowel - Plasticscouringpad - Kay's Cleaner and QSR Heavy
Duty Degreaser (QSR HDD). Avoid spraying caustic cleaners or those
containing ammonia, phosphates, chlorine, sodium or potassium
hydroxide (lye) directly on surfaces.

- Remove food from oven at end of cycle.

- Wear protective rubber gloves when cleaning oven.

- Remove baked on particles using a plastic scraper.

- Avoid spraying caustic cleaners or those containing ammonia,
phosphates, chlorine, sodium or potassium hydroxide (lye) directly
onoven.

- Use only accessories that are both high temperature oven-safe in the
oven.

- DO NOT use a water-pressure type cleaning system.

- DO NOT cook foods contained in plastic wrap.

- DO NOT use metal foil in the oven. You may use drip tray accessory
(DR10) to line oven.

- Metal pans with no more than 1 inch deep are acceptable. Assure
pans do not contact oven or door surfaces during cooking.

?E?:lﬁlnﬁﬁnu

CIREM - EEEET - Kay's EETIF ACPIEFERAIFF, ERERESH R,
SRS, SRSANMREA IR (FR) F00EE REREREERE.

- MEBFEFREXE P B Yo

BB BRENRER LIPRISRFE.

- FREERLEIREI PR BB BY R

- BRTERRERETEEENREER. BRE. SkE

- JREAM SR o

- PIDERKEREERS.

- NEREENERR M.

- NEREEREERER, B UEREER (DR10)

- AIfERAREE 1R TR EE TR

- (BEEARERAEI TSR TRBT e EEAERE)

ammta sk,

77777777)\ WARNINGES £ 7717777

Please note that the use of caustic cleaning products or those
containing ammonia, phosphates, chlorine, sodium or potassium
hydroxide (lye) can damage critical oven parts. Do not use water
pressure type cleaning systems. Use of unapproved cleaning agents
will void the terms of the warranty. Recmmended Cleaning Supplies:
damp towel, plastic scouring pad, Kay’ s Cleaner and QSR Heavy Duty
Degreaser Shield Oven Protectant.

BAR, CATUHREETRRNESER, BRE, 8, SREALHHEALH #BR)
SIRREA N, FEERKERNERRS. ERREHENEST HEEEH
M JBEM, EREER, Kay'siEETIFQSREAZE M (QSRHDD).

© 2021 ACP SOLUTIONS INC.

| ACPSOLUTIONS.COM
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XpressChef ™ 2c Series &3

HIGH SPEED COMBINATION OVEN RIS R ERE

front view IE1
44mm(l-11/15")

side view flI#%
671mm(26-%")

[ 59mm
= (2'5/162) .
mm

i (18-4") ]

[E[e]

[7]2]

(8]0}

o] B *

E=————-———~ ]
445mm(17-") 40mm 506mm(20")
‘ 490mm(19-%") (1-4") 545mm(21-4")
1017mm(40")

Dimensions R~ Features 3
Exterior ShR < H461(18%") W490(19%") D 1671(26%") Configuration &2
Cavity &R H267(10%") 'W330(13")  D381(15") Stackable e
Capacity &2 34 liter (1.2 cubic ft.) Display 2R
Door Depth % TiRE 1017 (40"), 90°+ door open USB Port 01
Installation Clearance %#tialig  Top: 102 (4")  Sides: 25(1")  Back: None Internet Connectivity s
Shipping Carton H546 (21%") W540(21%") D756 (29%") Control System =474
Weight £

Model Type 815351

With catalytic converter
L)

Product Weight =2 &%
51 kg. (112 lbs)

Ship weight (approx.) #iEE8
53 kg. (116 lbs)

Without catalytic converter

50 kg. (111 lbs)
E T

52 kg. (115 Ibs)

ACP, Inc. requires installing a type D circuit breaker for all high-speed oven

installations.

ACP, Inc. ESR AP BREFERE D BUMER AR

Measurements are millimeters. Measurements in () are US Standard

WEBLAZR. () PHNEEREERE

* |[EC 60705 Tested

* |IEC 60705 Mt

** Removable magnetic air filter accessory available (#AF10)

** BEAD BT AR AT 1 55 L IS B EC1F (#AF10)

T Includes handle

T a&EF

# Catalytic covertor filters grease and odors from the air. This product conforms to the
Ventless Operation

F IR BT I T HIEFI R BRI S BT ORIE

Recommendations set forth by NFPA96 using EPA202 test method

NFPA96 {53 EPA202 iz 75 3% 12 B ERIN

Electrical Configuration e &E

Auto.  Max.

\églrf?ogf C(}?m J Catalytic Power.
Region Model#/UPC  szmm ggsys Converter Consumption
K 2 /RE fEE  WE  EERLE RENE
HK, Asia &%, Tiflf JET514 )
singlephase #18  7os0o8o4a731  NO 20:00  No  2900W, 13A
HK, Asia &%, Tiflf JET514V .
single phase #48 728028244748 No 20:00 YesF 2900W,13A
China #& JET514C )
singlophase #i8  728028044786  NO  20:00  No  2900W, 13A
China #& JET514VC )
single phase #48 728028423020 No 20:00 YesF 2900W,13A
Philippines k22 JET14 ]
singlophase #18  728028244656 YES 20:00  No  3200W, 16A
Taiwan, Philippines JET14VT )
&, JEHER 728028422931 No 20:00 Yes+ 3300W,16A

three phase =48

ACP

225 49th Ave. Dr. SW, Cedar Rapids, IA 52404 US.A.

www.acpsolutions.com

800-233-2366 + 319-368-8120 - Fax:319-368-8198

Programmable Control 3¢ & #5152

Braille # &R EXFE

Settings Programmable i& B4z

Temperature Range ;RESERE

Microwave Distribution #igi%7%

Power Levels kAR

Defrost 2%

Time Entry Option B3ia)is N5

Stage Cooking 2 Ex =R
Air Filter =<3ER

back view 5%

o
© o
4| O
. O
< =11 57
A=A AN

Drawings available from KCL CADlog - techs@kclcad.com

Countertop &@

Yes, without kit BJL, REEH
71mm (2.8") Color & LCD

Yes i25

No R

Touchpad f#%={

Yes, 10 pads &, 10

Overlay available aI&n

100

95°-250°C (200°- 475°F)

Rotating antennas, top TR&BHER: K4
11

Yes, microwave only, power level 2 25, RIRHGR, 244
Yes i2H

Yes, 4 stages BtH, 46

Non-removable with cleaning reminder**
RERELH MBS IR RERE TR

Rack ¥£42 2 positions, 1 removable rack 2MEE2MIE, 11 ATENRR
Door Handle i J#2F Lift & Pull i2i2iBFr/EHL
Exterior Finish 5h5544 5 Stainless steel R
Interior Finish Fapa#4f Stainless steel R
Power Qutput
Tt Cord
Microwave* Convection Power Source Plug Configuration  Length Frequency Magnetron
iR bk B HEXAE BEKE  RE HITE
230-240V, 50Hz CEET/7 1.5m
* f , ‘ P
1400W" | 2700W 16A, single phase &48  "Schuko" (5ft.) 2450MHz
230-240V, 50Hz CEET/T / 1.5m
* f , ‘ P
1400W* | 2700W 16A, single phase #18  "Schuko" 8/ (5ft) 2450MHz
220V, 50Hz, China 3-Pin @ 1.5m
* . ’ 2450MH. 2
1400W" | 2700W 16A, single phase #18 Angle type (5ft.) z
220V, 50Hz, China 3-Pin @ 1.5m
* . ’ 2450MH. 2
1400W" | 2700W 16A, single phase 218 Angle type (5ft.) z
208/240V, 60Hz, @ 1.5m
* ) i - 2450MH. 2
1400W* 2700W 20A, single phase 248 NEMA 6-20 (5 ft.) z
380V, 60Hz, . . 1.5m
* ? ! 2450MH. 2
1400W* 2700W 16A, 3 phase =18 Direct Wire (5 ft.) z
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