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VVendor:

TurboChef Technologies
10500 Metric Drive, Suite 128
Dallas, TX 75243
1-800-908-8726
www.turbochef.com

Specifications:

Model: TurboChef C3 Oven

Equipment Dimensions:

(Exterior Cabinet) 21.5" H x 29" W x 29.5" D
(Interior Cabinet) 7.1"H x 17.8"W x 14.5" D

Power: 35 Amps @ 208 Volts, 5.2 kW; 2 kW microwave power

Weight: 300 pounds
National Stock Number: Not available

APL Number: Not available

Description:

Combination high speed forced hot air and microwave oven with catalytic filter system.

Equipment Benefits:

Cooks a variety of foods 7 to 10 times faster than a coventional oven.

Item Description Turbo Chef Traditional Savings in Percent
Cooking Cooking Cooking Reduction
Time/Minutes Time/Minutes Time/Minutes Cooking Time
Steak, fresh, 6 0z 2:30 15:00 minutes, 12:30 minutes 84%
(griled)

Frenchfries, frozen 1:45 6:00-7:00 minutes 4:15-5:15 minutes 71-75%
ChickenNuggets, frozen 2:30 6:00-8:00 minutes 3:30-5:30 minutes 58-69%
Pizza 7", self rise, frozen 350 18.00-20.00minutes 14:10-16:10 minutes 83-84%
Capacity:

Limited to 1-6 servings.

Cooking Applications:
Bakes, browns, broils, roasts and crisps.

Remarks:
A transformer is required to convert oven to 440 Volts.

Point of Contact:

Systems Equipment & Engineering Team
E-MAIL: navyfse@natick.army.mil



