Spectacular cooking.
Endless possibilities.
Zero complications.
Mychef Cook Pro is a professional combi oven
that cooks smoothly and with delicious
results.
Its ease of use, varied cooking modes and
robust construction make it ideal for restaurants, catering companies, hotels and
institucional services that require a versatile,
high-performance oven.
In addition, with its patented MultiSteam
system you get the densest and fastest steam
in record time. And with its MyCare
self-cleaning system technology you save
time and know that your equipment will always
be clean and ready.
Cookings without limits and without complications. With Mychef Cook Pro, everything is
possible.

Restaurants

Hotels

Catering
companies

Institucional
food services

Innovative technology to
serve your dishes
Unbeatable browning and
crunchy textures
The DryOut Plus System
actively pulls moisture
out of the cooking chamber using its unique
low-pressure technology
to achieve a crisp texture
and golden appearance.

PATENTED

Steam in record time
MultiSteam is the revolutionary steam-generation system, the fastest on the market. Enjoy cooking with dense steam from
30 ºC and in just 45 seconds, all without any
maintenance costs.
Maintains the succulence
of fresh foods

Three cooking modes:
convection,
mixed and steam

Braise, bake, brown,
fry, steam, sous-vide
cook, dehydrate,
regenerate, smoke…

Automatic pre-heating
Ultra-fast pre-heating

Ideal design and
robustness for high
performance

PATENTED

The most efﬁcient automatic cleaning
system included
MyChef Cook Pro includes the smart MyCare
autocleaning system, which automatically
eliminates any kind of dirt, without supervision,
and with the most economical cost-per-wash
ration available on the market.

PATENTED

UltraVioletSteam
Absolutely pure, sterilized steam that is
pathogen-free even at low temperatures
thanks to patented UV technology
(optional).

Wherever you
want, however
you want
Monitor the activity of your Mychef Cook
Pro and adjust its settings from anywhere with your mobile or tablet. And if inspiration 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.

Reliability that reacts
to perfection
MyCare self-cleaning system included
5 times faster steam with MultiSteam
Browning and crunchy textures thanks to DryOut Plus

Mychef Cook Pro 4 GN 1/1

Mychef Cook Pro 6 GN 1/1

Mychef Cook Pro 10 GN 1/1

4 x GN 1/1

6 x GN 1/1

10 x GN 1/1

35-90 per day

40-110 per day

80-160 per day

Distance between runners

68 mm

68 mm

68 mm

Power

6,3 Kw

9,3 Kw

18,6 Kw

400/3L+N/50-60

400/3L+N/50-60

400/3L+N/50-60

760 x 710 x 615 mm

760 x 710 x 750 mm

760 x 710 x 1022 mm

GN Capacity
Recommended no. of dishes

Voltage * (V/Ph/Hz)
Dimensions

(width x depth x height)

* Special voltages available on request

www.mychefcooking.com
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