


The oven for 
those who want 
more. For less.
Mychef Cook Up is the latest generation 
combi oven at an unbeatable price that 
cooks without complications and in a prac-
tical way.

Equipped with an agile and intuitive control 
panel, robust construction and innovative 
cooking technologies, Mychef Cook Up is 
the ideal equipment for restaurants, cate-
ring companies, hotels and institucional 
food services that need a high production 
oven.

With Mychef Cook Up the cooking possibili-
ties are endless: roasting, cooking, brow-
ning, frying, steaming, vacuum cooking, 
dehydrating, smoking... always achieving 
perfect results.

Get spectacular cooking at an unbeatable 
price. Mychef Cook Up offers you more. For 
less.

Restaurants Hotels Catering
companies

Institucional
food services



Uniform results, 
unique flavors

Three cooking 
modes: 
convection, 
mixed and steam

Keeps food fresh 
and juicy

Ideal design 
and robustness 

for high 
performance

Juicy textures and crunchy toppings
Get the crispness in all your cooking 
thanks to the SteamOut system, which 
removes moisture from the cooking 
chamber.

Always homogeneous cooking
Thanks to the homogeneous 
distribution of air made by its 
bi-directional turbines with two 
speeds and the FanPlus technology, 
which automatically changes the 
direction of the fan, you will obtain 
uniform and homogeneous 
productions.

Innovative technology to serve 
your dishes

Grill, cook, brown, fry, steam, 
vacuum, dehydrate, 
regenerate, smoke... 

Pre-heating system 
ultra-fast
Make the most of your time 
with the ultra-fast Preheat 
system, which reaches the 
desired temperature in the 
cooking chamber as quickly 
as possible, helping to save 
energy.  



Wherever you 
want, however 
you want
Monitor the activity of your Mychef Cook 
Up and adjust its settings from anywhere 
with your mobile or tablet. And if inspira-
tion strikes you while you're away, simply 
create your recipe and send it to your 
oven, wherever you are.

And because it's compatible with Google 
Voice Assist, you can cook with just your 
voice. Turn it on. Turn it off. Ask him what 
temperature it is. Or how long before it's 
done cooking. All with a simple "OK, 
Google... And without having to leave 
what you're dealing with.



Unbeatable golden and crispy textures with SteamOut

Always homogeneous cooking thanks to Fan Plus

Steam generation by direct injection

Reliability that reacts 
to perfection

6 x GN 1/1

40-110 per day 
 

68 mm

9,3 Kw 

400/3L+N/50-60

760 x 710 x 750 mm

4 x GN 1/1

35-90 per day

68 mm

6,3 Kw 

400/3L+N/50-60

760 x 710 x 615 mm

GN Capacity    

Recommended no. of dishes

Distance between runners

Power 

Voltage * (V/Ph/Hz)

Dimensions
(width x depth x height)

10 x GN 1/1

80-160 per day 

68 mm

18,6 Kw 

400/3L+N/50-60

760 x 710 x 1022 mm

Mychef Cook Up 6 GN 1/1Mychef Cook Up 4 GN 1/1 Mychef Cook Up 10 GN 1/1

* Special voltages available on request



www.mychefcooking.com

info@mychefcooking.com
Barcelona, Spain


