
RAPID COOK OVEN
TurboChef
Model SOTA

Sota™ Convection/Microwave Oven, Rapid 
Cook, electric, 16" wide, ventless, countertop, 
insulated cook chamber, stores up to 256 
recipes, internal catalytic converter, LED timer, 
pull down door with ergonomic handle, multi‐
speed convection blower, removable rack and 
bottom jetplate, smart voltage sensor 
technology (US only), includes (2) solid 
aluminum pan, (1) oven cleaner, (1) oven 
guard, (1) aluminum paddle, (2) trigger 
sprayers, (1) standard rack, stainless steel 
interior, powder coated, corrosion‐resistant 
steel outer wrap and door, 4" legs, cULus, CE, 
UL EPH Classified, ANSI/NSF 4, TUV

GRIDDLE, ELECTRIC, FLOOR MODEL 
Evo
Model 10‐0600‐EVT

Evo® EVent® 48E PLUS Full Metal Surround 
Cooking Station, electric, 48"W x 24"D 
rectangular steel cooktop surrounded with 
black granite, self‐contained ventilation, 
multi‐stage filtration system, integrated fire 
suppression system, 100° F to 425° F (38° C 
to 218° C) temperature range, touch panel 
display, includes: cleaning kit, (2) stainless 
steel spatulas, (1) stainless steel scraper, 
208v/60/3‐ph, 32 amp, cord, NEMA 15‐
50P, UL, Made in USA

VENTLESS EXHAUST SYSTEM
Wells
Model WVU‐96

Universal Ventless Hood, 96" cooking zone, 
horizontal air discharge, 4‐stage filtration: 
grease filter, pre‐filter, HEPA filter and charcoal 
filter, (6) LED lights, stainless steel stand, self 
contained ANSUL® R‐102 system, Certified 
Type‐1 compliant, 70 dBA, 1‐1/2 HP,
208/240v/60/1‐ph, 8.0 amps, UL Classified, 
cULus Classified, US (NON‐RETURNABLE Item)
(For replacement filters, this model requires (4) 
Pre‐filters (22618) & (2) HEPA Charcoal Filter 
Packs (23312)) (Note: field convertible to 
vertical air discharge)

VENTLESS FRYER
Perfect Fry Company
Model PFA720

Ventless Deep Fryer, 
countertop, automatic, 2.75 / 19 
lb gallon oil capacity, 90 lbs/hr 
production, front robotic 
loading/dispensing, oil  
drainage kit, digital controls, 
Rapidfry™ technology, non‐stick 
basket, 240v/50/60/1‐ph, 7.6kW, 
32.0 amps, NEMA 6‐50P & cord, 
cETLus, ETL‐Sanitation, NSF

COMBI OVEN, ELECTRIC 
Blodgett
Model BLCT‐6E‐H

Combi Oven Steamer, with Hoodini Hood, 
electric, boilerless, mini size, (4) 12" x 20" x 
2‐1/2" or (5) 12" x 20" x 2" full size hotel pan 
capacity, touch screen controls, multiple 
cooking modes, stores up to 500 recipes/15 
steps each, reversible 9‐speed fan, halogen 
lights, (3) wire shelves, detachable hand 
shower, internal temperature probe, USB 
port, HACCP, automated CombiWash, glass 
door, (2) piece rack system, stainless steel 
exterior & interior, cETLus, ETL‐Sanitation

CONDENSATE HOOD
Market Forge
Model 92‐1008

VEGA Condenser Hood, 24" W x 
33" D, equipment mounted, to 
reduce vented steam volume, 
equipped with (3) 52.4 CFM 115 
volt cooling fans and 
condensate removal hose, 
stainless steel construction
(cannot be used with Sirius 
gas‐fired steamer) for Altair II 4 
& 6 pan models only, cETLus, 
NSF

OVEN, ELECTRIC, REVOLVING TRAY
Doyon Baking Equipment
Model RPO3

Jet‐Air Rotating Pizza Oven,
Electric, nickel plated three tier
plates with removable top tray,
capacity (3) 18" dia. pizzas,
programmable touchscreen
control, full view drop down
glass door, ventless, stainless
steel interior and exterior
finish, 208‐240v/50/60/1‐ph,
5.4kW, 26.0 amps, NEMA 6‐30P

CONVECTION STEAMER, ELECTRIC, BOILERLESS
Market Forge
Model ALTAIR II‐10

Altair II Convection Steamer,
electric, (2) compartments, (4 & 6)
12" x 20" pan capacity per
compartment, boilerless, auto water
system, manual controls, 3‐cook
settings, includes super steam, 60
minute timer, aluminum cast
cooking compartment, stainless
steel exterior, preheated incoming
water, clean water reservoir sytsem,
6‐9" legs, 4‐pan (top), 6‐pan (bottom),
cETLus, NSF, ENERGY STAR®
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