Fast and
energy saving

TDR 5 Manual

The Turbo Deli Rotisserie is the fastest original Features TDR 5 Manual

rotisserie in the industry. The TDR’s cavity is Top features

. . . o s . » Controks with manual settings
fed with fresh air, cooking a rotisserie chicken o Sl e, Norrinaratumsnd start o Dl rolias
as it is meant to be: crispy and delicious while * Efficient heat transfer reduces energy consumption
maintaining an attractive appearance for Standard characteristics
hours = 5 Meat fork, V-spit, basket or rack paositions

* Rotor forupto 15 chickens (3.5 lhs) per batch
» Outstanding food quality: high speed convection for even cooking
) ) g » OQutstanding food quality: radiant heat for uniform browning
The TDR pushes the air throughout the cavity, resulting » Striking display created by infrared halogen lamps
* Rotor button on both sides

in an improved heat transfer on the products. It o Calily g e e ieniic e e

consumes less electricity during the preparation process. * Double glass doors, safe to touch
) ) . ) » Door at control side, optional door on customer side

Add to this the improved cooking time and you have the e No water and drain connections needed
most energy efficient rotisserie and a high output. * Removable parts for easy cleaning

= Simplified deep cleaning

» High quality stainless steel construction, interior and extenor

s 3 * Matching stand on casters
The double glass doors create a striking, large display =
section that maximises your products’ visual appeal to Accessories
y : : * Meat forks
customers! It also offers perfect insulation with contact » Multi-purpase baskets
. * \-spits

temperatures below 158F. o Chid ek

* Door handle set on customer side for pass through operation

Optional
* Double stacked unit
» Ventiess hood

Manual controls Rotor button on customer side Ventless hood (optional) Matching stand on casters
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** fri-jado making food irresistible
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