dynamic

So
as your day to day

We introduce the Mychef Snack, a professional oven that
makes Mychef quality and technology more accessible
than ever.
Mychef Snack is ideal for the most practical and simple
baking. It is compact. Easy to install. And it is designed to
simplify the work in small restaurants, bars, cafeterias,
food trucks and food stores as easy as possible.
With Mychef Snack, maximum performance and minimum
investment are combined with the highest technology. The
result is an oven that is affordable to many and cooks like
few others.

Small
restaurants

Bars

Cafeterias

Food trucks

Food stores

Your favourite recipes at the
touch of a button
Always homogeneous cooking

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

Cook. Gratin. Regenerate.
No fuss, and with all the
flavor.

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 turbine,
you will obtain uniform and
homogeneous productions.

It memorises up to
40 customised
cooking settings

Optimize your time with
high quality cooking
Get the maximum flavour in
cookings with fast and practical productions

Soft and fluffy results
Its automatic direct moisture injection
system provides the necessary amount of
steam during cooking to prevent food from
losing its juiciness.

Ultra-rapid
preheating system
Save time with the ultra-fast Preheat system, which reaches the
desired temperature in the cooking
chamber as quickly as possible,
helping to save energy.

At your service, as you wish
and from wherever you want
Monitor the activity of your Mychef Snack
and adjust its parameters 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
anything in your hands.

Reliability and eﬀectiveness
in a compact oven
Ideal for cooking, grilling, regenerating and dehydrating
Distance between guides 75 mm
Single-phase current and easy installation *
Gold and crunchy textures thanks to SteamOut

Mychef Snack 4 GN 2/3

Mychef Snack 4 GN 1/1

4 x GN 2/3

4 x GN 2/3

4 x GN 1/1

4 x GN 1/1

Top

Side

Top

Side

Distance between
runners

75 mm

75 mm

75 mm

75 mm

Power

3,6 Kw

3,6 Kw

6,3 Kw

6,3 Kw

230/L+N/50-60

230/L+N/50-60

400/3L+N/50-60

400/3L+N/50-60

620 x 690 x 522 mm

620 x 690 x 522 mm

760 x 760 x 522 mm

760 x 760 x 522 mm

GN Capacity
Opening system

Voltage* (V/Ph/Hz)
Dimensions

(width x depth x height)

* Single-phase connection as standard on Mychef Snack GN 2/3 models and optional on Mychef Snack GN 1/1
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