Spyral

COMMERCIAL FOOD EQUIPMENT

NEW PRODUCT RELEASE
Xolb

ATOLL SPEED OVEN

A revolution in speed baking

Heat
E food in
seconds!
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Spyral

COMMERCIAL FOOD EQUIPMENT

Y Kolb AroLt spee oven

QUALITY AT UNBEATABLE PRICES

The Atoll Speed Oven from Kolb is the perfect
marriage between microwave and convection
technology.

10 FAST FACTS

» Up to 10 times faster

Y Increase food sales and profits

Y Defrost and cook/bake within seconds

Y Even and consistent results

) Convection technology for crisp and golden surface

) Microwave technology for fast heating

) Easy to use with minimal training

» Instant baking/cooking mode and 100 baking programs

) Stainless steel for low maintenance

) Designed by Swiss engineers with air cleaner and airflow jets
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opyral

COMMERCIAL FOOD EQUIPMENT

Y Kolb AroLt spee oven

QUALITY AT UNBEATABLE PRICES

The Atoll Speed Oven from Kolb will let you expand
your menu so you can easily increase profits.

7 REASONS WHY

) Serve more customers thanks to the faster speeds
Y Introduce food in new areas without kitchen staff

) Offer more variety in your menu

) Easily keep up with changing trends

Y Cook fresh, hot food on demand with fantastic results
Y High customer satisfaction from consistent quality

» No more worries about food safety and holding food
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COMMERCIAL FOOD EQUIPMENT

Y Kolb AroLt spee oven

+ QUALITY AT UNBEATABLE PRICES

The Atoll Speed Oven from Kolb is designed to be
used in many different locations.

PERFECT FOR

) Bakeries

) Convenience Stores

) Fast Food Chains

) Coffee Shops

Y Snack Bars

) Busy/Quick Service Restaurants
) Canteens

» Any area with limited space
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COMMERCIAL FOOD EQUIPMENT

Y Kolb AroLt spee oven

QUALITY AT UNBEATABLE PRICES

SAMPLE COOKING TIMES

Toasted Sandwich, from Chilled, 60g |50 seconds

Croissant, from Chilled, 50g 20 seconds

Danish, from Chilled, 50g 30 seconds

Potatoes, from Ambient,200g 4 minutes

Lasagne, from Chilled, 400g 2 minutes, 30 seconds
Pasta, from Chilled, 80g 2 minutes

Chicken, from Frozen, 200g 3 minutes, 30 seconds
Steak, from Frozen, 300g 3 minutes

Pizza, from Ambient 1 minute, 30 seconds
Whole Chicken, from Chilled, 1.5kg 13 minutes

Sausage Rolls, from Chilled 2 minutes, 20 seconds
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opyral

COMMERCIAL FOOD EQUIPMENT

Y Kolb AroLt spee oven

QUALITY AT UNBEATABLE PRICES

The Atoll Speed Oven from Kolb takes the place of
separate convection oven and microwave ovens in
your kitchen.

FULLY PROGRAMMABLE, EASY TO USE

) Fast instant bake/cook mode

) Easy 1 touch baking

) 100 baking programs with 6 baking steps
» Air flow and microwave power separately adjustable &
) USB slot for easy recipe access
) 10 speed settings, 10 power levels
» Simple, user friendly controls
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COMMERCIAL FOOD EQUIPMENT

Y Kolb AroLt spee oven

QUALITY AT UNBEATABLE PRICES

TECHNICAL DETAILS

Atoll Speed 300 |Atoll Speed 400
Model Number GC-2040 GC-2050
Exterior Dimensions 560x660x530mm |660x760x600
Baking Chamber Dimensions [300x270x190mm |400x370x190
Voltage 400V/50Hz/3Phase [400V/50Hz/3Phase
Power TkW 9.6kW
Current 15A 16A
Weight 67kg 92kg

Specially designed airflow jets
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Spyral | Sales and Support | Commercial Food Equipment

COMMERCIAL TABLEWARE
Chinaware, Table Linen, Crystal & Hotel Glassware
Flatware (cutlery) & Holloware (coffee pots etc)

COMMERCIAL BUFFETWARE
Breakfast Dispensing, Induction Holding
Glass Platters

COMMERCIAL KITCHEN ITEMS
Cooking Pots & Pans, Gastronorm Pans
Utensils, Pastry & Sweets Equipment, Trolleys,
Plastic Storage Containers

DISPLAY, HOLDING & SERVING EQUIPMENT
Chafing Dishes, Banquet Carts & Trolleys

Heated & Ambient Plate Tubes

Buffet Units, Storage & Display Units

Cake Displays

COOKING EQUIPMENT

Steam Convection Ovens, Low Temp Steamers
Ranges, Fryers, Bratt Pans, Pizza Ovens

REFRIGERATION & ICE MACHINES
Kitchen & Bar, Storage & Display
Ice Dispensers, Makers and Flakers

INDUCTION TECHNOLOGY
Buffet & Kitchen, Serving, Holding & Cooking

FOOD SAFETY EQUIPMENT (HACCP)
Blast Chillers & Thermometers
Coloured Boards, Knives, Containers & Day Dots

CUTLERY & GLASS POLISHING MACHINES
CUTLERY WRAPPING MACHINES

DISH & GLASS WASHING EQUIPMENT
Kitchen & Bar, Machines & Racks

BAR & CAFE EQUIPMENT
Bar & Kitchen Blenders, Spirit Measures
Coffee Machines, Toasters & Grills

STAINLESS STEEL KITCHEN BENCHING
Modular or Built In, Design, Build and Install

COMMERCIAL FURNITURE & STAGING =
Trolleys - Front of House, Room Service & Restaurant i
Trolleys - Materials Handling & Housekeeping

Trolleys - Tables & Chairs

Banquet Tables & Chairs, Restaurant Tables & Chairs -
Portable Dance Floors, Stage Units,

Lecterns, Partitions & Stanchions

HOTEL, CAFE & RESTAURANT FITOUTS
Custom Designs & Equipment Needs Advice

Site Management & Co-ordination

Fitout of Kitchen, Bar, Servery and Buffet
Supply of other Equipment & Furniture
PROJECT WORK

Design, Site Management, Fitout, & Supply
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