USE & CARE GUIDE

For the TurboChef' 30” Speedcook Oven
Double & Single Wall Models

[TuRBOCHER)



If at any time you have questions or concerns pertaining
to your TurboChef 30” Double or Single Wall Speedcook Oven,
please contact TurboChef Customer Service.

866.44SERVE

(866.447.3783)

For your convenience, please fill in
the information below. Having this information on hand when
calling Customer Service will help us serve you faster.

SERIAL NUMBER

MODEL NUMBER

DATE OF PURCHASE

DATE OF INSTALL

DEALER
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Safety Instructions

READ ALL INSTRUCTIONS BEFORE USING

A WARNING: For your safety, the information in this

manual must be followed to minimize the risk of fire or
explosion, electric shock, or to prevent property damage,
personal injury, loss of life, or excessive exposure to
microwave energy.

Safety Precautions

A WARNING: When using electrical appliances, the

following basic safety precautions should be followed to
reduce the risk of burns, electric shock, fire, injury to
persons or exposure to microwave energy:

Read all instructions before using this appliance.

Read and follow “Precautions to Avoid Possible Exposure to
Excessive Microwave Energy” on page ii.

This appliance must be grounded. See Grounding
Instructions (page ii) for further details.

Install or locate this appliance only in accordance

with the provided installation instructions. Be sure your
appliance is properly installed and grounded by a qualified
technician.

Always set the racks in the oven cavity while the oven is
cool. If rack must be moved while the oven is hot, DO NOT
let a potholder contact the heating elements in the oven.
Oversized foods or metal utensils should not be inserted in
a microwave/toaster oven, as they may create a fire or risk
of electric shock.

Some products, such as whole eggs and sealed or
unopened food containers — for example, sealed glass jars

— may explode due to a buildup of pressure and SHOULD
NOT be heated in this oven.

Use care when opening oven door - let hot air or steam
escape before removing or replacing food.

Use only microwaveable heat-resistant cookware —

for example: Pyrex® Glassware, Stoneware, standard oven
cooking utensils — in the Speedcook section of this
appliance.

This appliance should be serviced only by qualified service
personnel. Contact TurboChef Customer Service
(866-447-3783) for examination, repair, or adjustment.

Use this appliance only for its intended purpose as
described in this manual. DO NOT use corrosive chemicals
or vapors in this appliance. This oven is specifically
designed to heat or cook food and is not intended for
laboratory or industrial use. DO NOT use the oven to warm
or heat a room.

DO NOT store flammable materials in this oven or near
surface units. DO NOT store any materials, other than
manufacturer’s recommended accessories, in this oven
when not in use.

DO NOT attempt to repair or replace any part of this oven
unless it is specifically recommended in this manual. All
other servicing should be referred to a qualified technician.
DO NOT use aluminum foil to cover contents, racks, or
any part of the Speedcook oven. Prolonged use can cause
overheating and damage the microwave components. Use
in the bottom oven (double wall) is permissible.

DO NOT use moist or damp potholders. Moist or damp
potholders on hot surfaces may result in burns from steam.
DO NOT let a potholder touch the heating elements.

DO NOT use a towel or other bulky cloth.

DO NOT allow children to operate without adult supervi-
sion. Children should not be left alone or unattended in
the area where this appliance is in use. They should never
be allowed to sit or stand on any part of the oven.

+ DO NOT operate this appliance wearing loose-fitting or

hanging garments.

DO NOT operate this appliance if it has a damaged cord
or plug, is not working properly, or has been damaged or
dropped.

DO NOT cover or block any openings on this appliance.
Keep oven vent ducts unobstructed.

DO NOT store this appliance outdoors.

DO NOT use this appliance near water — for example: in a
wet basement or near a swimming pool.

DO NOT use water on grease fires. Smother fire or flame
or use dry chemicals or foam-type extinguisher.



To Reduce the Risk of Fire in the Cook Cavity:

+ Use only oven-suitable containers in the oven.

* Remove wire twist-ties from paper or plastic bags being
placed in the oven. For oven cooking bags — DO NOT use
wire twist-ties to close the bag.

« If materials inside the oven should ignite, keep the oven
door closed, turn the oven off and shut off power at the fuse
or circuit breaker panel. If the door is opened, the
fire may spread.

+ DO NOT cook items wrapped in cling wrap or plastic film.

+ DO NOT overcook food. Carefully attend to the oven if
paper, plastic, or other combustible materials are placed
inside the oven to facilitate cooking.

Precautions to Avoid Possible Exposure to
Excessive Microwave Energy

« DO NOT attempt to operate the top oven with the door
open since open-door operation can result in harmful
exposure to microwave energy. It is important NOT to
defeat or tamper with the safety interlocks.

+ DO NOT place any object between the oven front face and
the door or allow soil or cleaner residue to accumulate on
sealing surfaces.

+ The oven should not be adjusted or repaired by anyone
except properly qualified personnel.

+ DO NOT operate the oven if it is damaged. It is particularly
important that the oven door close properly and that there
is no damage to the: (1) door (bent), (2) hinges and latches
(broken or loosened), or (3) door seals and sealing surfaces.

AWARNING: Grounding Instructions

This appliance must be connected to a grounded, metallic,
permanent wiring system, or an equipment grounding
conductor should be run with the circuit conductors and
connected to the equipment grounding terminal or lead on
the appliance.

DO NOT TOUCH HEATING ELEMENTS OR INTERIOR
SURFACES OF OVEN

Heating elements may be hot even though they are dark
in color. Interior surfaces of an oven become hot enough
to cause burns. During and after use, do not touch, or let

Safety Instructions

clothing or other flammable materials contact heating ele-
ments or interior surfaces of oven until they have had suffi-
cient time to cool.

Service

Should this appliance require service, please call TurboChef
Customer Service (866-447-3783). A qualified service repre-
sentative will assist you and if required, coordinate

a service visit by an authorized service agent in your area.

Power Connections

To avoid potential hazards, only the manufacturer, its service
agent, or a similarly-qualified person should replace a damaged
power cable. Flexible conduit, conductors and connectors are
supplied by the manufacturer. The oven must be connected
using the flexible conduit and conductors provided.

Self-Cleaning Oven Guidelines

Clean the oven only in accordance with the guidelines pro-

vided on this page, page 20, and page 32.

* Before self-cleaning the oven, remove broiler pan, grid,
racks, and other cookware. Clean only parts listed in
manual.

+ Listen for fan — a fan noise should be heard during the
self-cleaning cycle. If not, call TurboChef Customer Service
(866-447-3783) before self-cleaning again.

+ DO NOT clean the door gasket. The door gasket is essential
for a good seal. Care should be taken not to rub, damage or
move the gasket.

« DO NOT use oven cleaners. No commercial cleaner or oven
liner protective coating of any kind should be used in or
around any part of the oven. Residue from oven cleaners will
damage the inside of the oven when the self-clean mode is
used.

* In the event the oven is malfunctioning in the self-clean
mode, turn the oven off or disconnect it from the power
supply and call TurboChef Customer Service (866-447-3783)

+ Complete instructions on the operation of the self-clean
mode can be found on pages 20 and 32.
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RF Interference Considerations

The appliance has been tested and was determined to be in
compliance with applicable portions of FCC part 18 require-
ments and with the protection requirements of Council
Directive 89/336/EEC on the approximation of the laws of
the Member States relating to electromagnetic compatibility
at the time of manufacture. However, some equipment with
sensitivity to signals below these limits may experience
interference.

If any equipment experiences interference, the following

steps should be considered:

+ Increase the physical distance between the sensitive
equipment and this oven.

« If the sensitive device can be grounded, do so following
accepted grounding practices.

If battery-powered microphones are being affected, ensure
that the batteries are fully charged.
+ Keep sensitive equipment on separate electrical circuits

if possible.
+ DO NOT route intercom wires, microphone wires, or
speaker cables near the oven.

SAVE THESE INSTRUCTIONS
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LIRE TOUTES LES INSTRUCTIONS AVANT L'EMPLOI

AAVERTISSEMENT : Pour votre sécurité, les directives
contenues dans ce manuel doivent étre observées afin

de minimiser les risques d’incendie, d’explosion, de choc
électrique ou de prévenir les dommages matériels, les
blessures corporelles, la mort ou 'exposition excessive

a I'énergie par micro-ondes.

Précautions de sécurité

Lors de l'utilisation d’appareils électriques, des précautions
de sécurité élémentaires doivent étre observées, y compris les
précautions suivantes :

AAVERTISSEMENT : Afin de réduire les risques de
briilure, de choc électrique, d’'incendie, de blessures cor-
porelles ou d’exposition a I'énergie par micro-ondes :

+ Lire toutes les instructions avant d’utiliser cet appareil.

+ Lire et observer les « Précautions contre l'exposition
excessive potentielle a I'énergie par micro-ondes »
décrites dans cette page.

+ Cet appareil doit étre mis a la terre. Voir les instructions
de mise a la terre pour plus de détails.

+ Installer et ranger cet appareil conformément aux instruc-
tions d’installation fournies. S’assurer que l'appareil est
installé correctement et mis a la terre par un technicien
qualifié.

« Toujours placer les balancelles a I'endroit désiré lorsque le
four est froid. Si la balancelle doit étre replacée lorsque le
four est chaud, NE PAS laisser la poignée toucher 'é1ément
chauffant du four. Les plats ou ustensiles volumineux ne
doivent pas étre insérés dans un four a micro-ondes/
grille-pain four car ils peuvent créer des risques d’incendie
ou de choc électrique.

+ Certains produits, tels que les ceufs entiers et les
contenants de nourriture scellés ou fermés (par exemple,
les pots de verre fermés) peuvent exploser en raison de
l'accumulation de pression et NE doivent PAS étre
chauffés dans ce four.

Faire preuve de prudence en ouvrant la porte du four;
laisser l'air chaud ou la vapeur s’échapper du four avant d’y
enlever ou d’y replacer des aliments.

Utiliser uniquement des plats résistants a la chaleur d'un
four a micro-ondes, par exemple : des plats en Pyrex, en
gres cérame fin, des ustensiles standard allant au four,
dans la partie supérieure de cet appareil.

Cet appareil ne doit étre réparé que par un personnel
qualifié. Appeler le Service a la clientele de TurboChef
(866 447-3783) pour tout examen, réparation ou ajuste-
ment de appareil.

Nutiliser cet appareil que conformément a 'usage prévu
décrit dans ce manuel. NE PAS utiliser de produits ou
vapeurs chimiques corrosives dans cet appareil. Ce four

a été spécifiquement congu pour chauffer ou cuire des
aliments et n’a pas été prévu pour un usage en laboratoire
ou industriel. NE PAS utiliser le four pour chauffer

une piece.

NE PAS ranger des matieres inflammables dans ce four
ou a proximité des éléments de surface. NE PAS ranger
d’accessoires et substances autres que ceux recommandés
par le fabricant dans ce four lorsqu’il n’est pas utilisé.

NE PAS tenter de réparer ou de remplacer une piéce

du four a moins d’instructions spécifiques recommandées
dans ce manuel. Toutes les autres réparations doivent étre
effectuées par un technicien qualifié.

NE PAS utiliser de papier aluminium pour recouvrir des
aliments, les balancelles ou toute autre piece de la partie
supérieure du four. L'utilisation prolongée peut causer la
surchauffe et des dommages aux composants a micro-
ondes. L'utilisation dans la partie inférieure du four est
permise.

NE PAS utiliser de poignées pour le four humide. Les
poignées humides entrant en contact avec des surfaces
chaudes peuvent causer des briilures en raison de la
vapeur. NE PAS toucher les éléments chauffants avec les
poignées pour le four. NE PAS utiliser de serviette ou tout
autre chiffon encombrant.
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+ NE PAS laisser les enfants faire fonctionner I'appareil sans
étre sous la surveillance d’un adulte. Les enfants ne doivent
pas étre laissés seuls ou sans surveillance dans l'aire ou
I'appareil est en marche. On ne doit jamais leur permettre
de s’asseoir ou de monter sur toute partie du four.

* NE PAS faire fonctionner I'appareil lorsque vous portez
des vétements laches ou qui pendent.

+ NE PAS faire fonctionner 'appareil si son cordon
d’alimentation ou sa fiche est endommagé(e), s’il ne
fonctionne pas correctement, il a été endommagé ou s’il
est tombé au sol.

+ NE PAS couvrir ni bloquer les ouvertures de cet appareil.
S’assurer de maintenir les conduits de ventilation libres de
toute obstruction.

+ NE PAS ranger cet appareil a l'extérieur.

+ NE PAS utiliser cet appareil a proximité de I'eau. Par
exemple : dans un sous-sol dont le sol est mouillé ou a
proximité d’une piscine.

+ NE PAS utiliser de 'eau pour éteindre un feu de friture.
Etouffer le feu ou la flamme ou encore, utiliser un extinc-
teur chimique ou a mousse.

Pour réduire les risques d’incendie dans la cavité
de cuisson :

« Utiliser uniquement des contenants pouvant aller au
four.

+ Enlever les ligatures a fil de fer des sacs en papier ou en
plastique placés dans le four. Pour les sacs de cuisson au
four — NE PAS utiliser de ligatures a fil de fer pour fermer
le sac.

+ Si une piece quelconque dans le four prenait feu,
maintenir la porte du four fermée, éteindre le four et
couper l'alimentation au fusible ou panneau a disjoncteurs.
Si la porte était ouverte, le feu pourrait se répandre.

+ NE PAS cuire des aliments enveloppés dans une pellicule
de cellophane ou de plastique.

+ NE PAS surcuire les aliments. Surveiller le four de pres
lorsque du papier, du plastique ou toute autre substance
combustible est placé(e) a l'intérieur du four pour faciliter
la cuisson.

Précautions contre I’exposition excessive potentielle
a I’énergie par micro-ondes

« NE PAS tenter de faire fonctionner le four supérieur avec
la porte ouverte car un tel fonctionnement peut avoir pour
résultat une exposition dangereuse a I'’énergie par micro-
ondes. Il est important de NE PAS défaire ni altérer les
dispositifs de verrouillage de sécurité.

« NE PAS placer d’objet entre la face avant du four et la porte
ni laisser la saleté ou les résidus de produit de nettoyage
s'accumuler sur les surfaces d’étanchéité.

* Le four ne doit étre ajusté ou réparé par personne d’autre
qu'un personnel adéquatement qualifié.

+ NE PAS faire fonctionner le four s’il est endommagé. Il est
particuliérement important que la porte du four se ferme
adéquatement et qu’il n’y ait aucun dommage : (1) a la porte
(déformée), (2) aux charniéres et loquets (brisés ou laches),

(3) aux joints et surfaces d’étanchéité de la porte.

AAVERTISSEMENT : Instructions de mise a la terre
Cet appareil doit étre branché a un systéme de ciblage mis a
la terre, métallique et permanent, ou un conducteur de terre
d’équipement doit étre acheminé avec les conducteurs du
circuit et connecté a la borne de mise a la terre de
I'équipement ou au fil de sortie de 'appareil.

NE PAS TOUCHER AUX ELEMENTS CHAUFFANTS OU
AUX SURFACES INTERIEURES DU FOUR

Les éléments chauffants peuvent étre chauds méme s’ils
présentent une couleur foncée. Les surfaces intérieures d’'un
four peuvent devenir suffisamment chaudes pour causer des
briillures. Pendant et apres usage, ne pas toucher ni laisser les
vétements ou toute autre tissu inflammable entrer en contact
avec les éléments chauffants ou les surfaces intérieures du
four jusqu’a ce que ces derniers aient eu le temps de refroidir
suffisamment.

Réparation

Si cet appareil doit étre réparé, priere de contacter le service
ala clientele de TurboChef (866 447-3783). Un représentant
qualifié du service de réparation vous aidera et au besoin,
coordonnera la visite d’'un agent de réparation autorisé dans
votre région.



Connexions d’alimentation

Afin d’éviter tout danger potentiel, seul le fabricant, son
agent de réparation ou toute autre personne ayant les mémes
compétences doit remplacer un cable d’alimentation endom-
magé. Les cables armés souples, les conducteurs et les
connecteurs sont fournis par le fabricant. Le four doit étre
connecté a l'aide du cable armé souple et des conducteurs
fournis.

Directives d’autonettoyage du four

Nettoyer le four conformément aux directives fournies dans

cette page ainsi quaux pages 20 et 32.

* Avant de procéder a 'autonettoyage du four, enlever la
lechefrite, la grille, les balancelles et tout autre ustensile
de cuisson. Ne nettoyer que les piéces indiquées dans
ce manuel.

« Ecouter si le ventilateur fonctionne. Le bruit du ventila-
teur doit se faire entendre de temps a autre pendant le
cycle de nettoyage. Sinon, appeler le service a la clientele
de TurboChef (866-447-3783) avant d’effectuer un autre
autonettoyage.

+ NE PAS nettoyer le joint d’étanchéité de la porte. Le joint

de la porte est essentiel pour assurer une bonne étanchéité.

Prendre soin de ne pas frotter, endommager ou déplacer le
joint.

+ NE PAS utiliser de nettoyants pour le four. Aucun nettoy-
ant commercial ni revétement protecteur pour le four ne
doit étre utilisé a I'intérieur ou autour de toute partie du
four. Les résidus de nettoyant endommageront I'intérieur
du four lorsque le cycle d’autonettoyage est utilisé.

Safety Instructions vi

« Dans I’éventualité ou le four fonctionne mal en mode
d’autonettoyage, éteindre ou déconnecter I'appareil de la
prise d’alimentation et le faire réparer par un technicien
qualifié.

+ Consulter les instructions completes sur le fonctionnement
en mode d’autonettoyage aux pages 20 et 32.

Considérations en matiére d’interférences RF

Cet appareil a été testé et reconnu comme étant conforme
aux sections applicables des exigences de l'article 18 de la
FCC et aux exigences de protection du Council Directive
89/336/EEC portant sur le rapprochement des législations
des lois des Etats membres en matiére de compatibilité
électromagnétique au moment de sa fabrication. Toutefois,
certains équipements sensibles aux signaux sous ces limites
peuvent subir de I'interférence.

Si un quelconque équipement subit de I'interférence, les

étapes suivantes doivent étre suivies :

+ Accroitre la distance physique entre 'équipement sensible
et ce four.

« Silappareil sensible peut étre mis a la terre, procéder en
observant les pratiques de mise a la terre acceptées.

+ Si des microphones a piles sont affectés, s'assurer que les
piles sont complétement chargées.

+ Si possible, garder 'équipement sensible branché sur des
circuits électriques séparés.

+ NE PAS acheminer de fils d’interphone, de microphone ou
de haut-parleur a proximité du fou.

CONSERVER CES INSTRUCTIONS






Introduction

Welcome to High-Performance Gourmet. The TurboChef 30” Double and Single Wall Speed-
cook Ovens use patented Airspeed Technology™ to cook food of exceptional quality up to 15

times faster than conventional ovens.

As you familiarize yourself with this new technology and its
advantages, you may have questions. Many of your initial questions

will be answered in your first cooking experience or in the next few

paragraphs; however, you can also reference pages 33-36 for
answers to some of the most commonly asked questions.

When using your Speedcook oven, the traditional temperature
dial has been replaced with the CookWheel™ and Cook Navigator™
that form the basis of the oven’s easy-to-use interface. Instead of
specifying time and temperature, simply select an item and its
specifications. Based upon your selections, the oven automatically
calibrates the optimal cook time and temperature to ensure the
best possible result. If desired, the oven can be used as a standard
convection oven (time and temperature specified); see page 18 for
more information.

The preprogrammed cook settings, developed through extensive
testing by a team of professional chefs, yield high quality results in
a fraction of the time. As you become familiar with these results,
you may wish to make certain adjustments to account for your
personal taste and preference. The ability to make and save these
adjustments for easy access and quick recall is one of the many
features of the TurboChef oven that enhance and simplify your
cooking experience. With every recipe you “Save to Favorites,” the
oven becomes more synchronized with your needs.

You will quickly realize that cooking with your TurboChef
Speedcook Oven is very similar to using a regular oven. All of the
same basic principles of cooking still apply.

There are, however, a few cooking tips to remember when using
your Speedcook Oven:

+ Warmer products take less time to cook than cooler ones.

+ Thicker and/or dense products take longer to cook than thinner
and/or less-dense ones.

 Products cooked in metal containers will brown more on the
bottom than those cooked in glass or silicone, while food in glass
containers will cook a little faster.

+ Smaller pieces of food cook faster than larger ones. For example:
when cooking chicken wings, the flats will generally cook faster
than the drumsticks.

+ Different brands and recipes for the same product may or may
not cook in the same amount of time, depending on ingredients,
amounts, etc.

Because your food will cook faster and be ready sooner, you may be
required to adjust the overall timing of your meal. If you own a
TurboChef 30” Double Wall Speedcook Oven, consider using the
bottom oven as a warming drawer to hold your food while you stage
your meal or prepare other items. The lower oven is a high-end
convection oven that delivers exceptional results and includes
functions such as proofing and Sabbath Mode.

If you need additional assistance, please call Customer Service at
866.44SERVE.

Welcome to your TurboChef 30” Speedcook Oven — an amazing
oven for the heart of your home. Enjoy.

1
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The Speedcook Oven

Controls — Speedcook Oven
Single Wall Oven & Top Oven in the Double Wall Model

The TurboChef Speedcook Oven includes a state-of-the-art interface that provides built-in, on-demand
information, and over 600 preprogrammed cook time and temperature settings. For an overview of the
seven Speedcook modes, see pages 3-4. For a list of all preprogrammed cook settings, see the
“Preprogrammed Cook Settings” document, included with this packet.

Classic Style Analog Set Clock Knob Cook Navigator™ CookWheel™ CookWheel™

Clock and Timer Use to set the time. Consists of the Cook (outer knob) (inner knob)

The clock and timer run 1 press knob to extend. Navigator Display and Turn to select a Turn to navigate through

with advanced electronic  , Tyrn knob to set time.  the Info, Back, Cancel, Speedcook mode, the options on the Cook

control knobs. 3. Press knob back in and Start keys. Self-Clean, or to turn the  Navigator Screen. Press
to original position. oven off. knob to select an option,

begin a preheat cycle, or
initiate a cook cycle.

TURBCHEF

Set Timer Knob Info Key Back Key Oven Light Switch
Use to set the timer. Press to display Press to return to Press to illuminate the
1. Press knob to extend. information on the the previous screen. top cook cavity.

2. Turn knob to set timer ~ Oven Setup (sound,

- up to 60 minutes. units & measurements, ~ cancel Key Start Key
3. Press knob back into display, and software Press to terminate Press to select an option,
original position. updates), Help Topics, a cook Cy(?le ortoreturn  ‘egin a preheat cycle, or
Timer does not begin and Oven Tips. to the main screen. initiate a cook cycle.
counting down until NOTE: When the oven is
knob is pressed back in the middle of a cook
in to position. cycle, you will not be able

to access the Info screen.

NOTE: To turn the oven on, you must select a Speedcook mode. See CookWheel (outer knob).
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Cook Modes — Speedcook Oven
Single Wall Oven & Top Oven in the Double Wall Model

Your Speedcook oven features seven Speedcook modes — Air-Crisp, Bake, Broil, Dehydrate, Roast, Toast,

and Favorites — that enable you to cook a wide variety of foods. Three of these modes — Bake, Roast, and

Broil - are traditional settings while the other four — Air-Crisp, Dehydrate, Toast, and Favorites — are new

cook modes designed to expand and enhance your cooking experience.

TRADITIONAL MODES

BAKE: Traditionally, to bake is to cook with dry heat. Hot air from
the top and bottom of the oven envelops the food in a radiant dry
heat, which combines with a little moisture from the food to
become a circulating vapor in the oven.

In the TurboChef Speedcook Oven, the traditional explanation

of baking remains the same. However, the hot air is moved through
the cook cavity at higher speeds than in a traditional oven. It is this
rapid movement of air that decreases cook times while ensuring
foods bake evenly and retain more moisture.

When in the Bake mode, keep in mind that metal cookware will
provide more bottom browning while items in glass cookware will
tend to cook a little faster. Pizzas can be baked on a pizza pan or
placed directly on the oven rack. Some casseroles may need to be
covered with parchment paper to prevent over-browning.

BROIL: Broiling directly exposes food to radiant heat (as over

a fire or on top of a grill). The heat is direct and intense, and it
differs from baking or roasting in that only one side of the food is
exposed to the heat source. Foods that are typically broiled are
quick cooking, inherently tender, relatively lean, and not too thick.

The Broil mode on your TurboChef Speedcook Oven will yield

the same or superior results as broiling in any traditional oven. The
only difference is that your food cooks faster due to the hot air
moving through the cook cavity at increased speeds.

Cast iron grill pans, metal sheet pans, and metal broiling pans all
work well in this mode.

ROAST: Roasting and baking are similar in concept, but roasting is
used mostly for meats and vegetables. In the top oven, a combina-
tion of low and high speed air is used to brown the outside of food
while retaining moisture inside.

Roasting pans (without lids), glass casserole dishes (with or
without lids), and sheet pans all work well with this mode. Shallow
pans will allow food to brown more. An uncovered pan without
liquids will help keep the heat dry and allow foods to brown and
crisp. Setting meats and poultry directly on a rack in a pan keeps
them from steaming in their own juices.

NEW COOK MODES

AIR-CRISP: Think of Air-Crisp cooking as air-frying. This mode is
great for foods that traditionally taste best when fried - like french
fries — as well as items that contain any sort of breading or stuffing
that should toast and brown in the cooking process, like stuffed
mushrooms.

In this mode, high temperature air moves through the cook cavity
at varying speeds to brown and crisp the food product. Food comes
out with a nice caramelization and is lower in fat content than if it

had been deep fried.

Metal sheet pans work well in this mode.
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DEHYDRATE: Considered the original form of preservation,
dehydrating food removes the product’s natural moisture by slowly
drying it with a low heat. Manually, food can be dehydrated by
placing thin slices on racks and allowing them to dry, assisted only
by sun or air. To shorten the dehydrating process, the TurboChef
oven utilizes low temperature air moving at higher speeds.

This mode is ideal for products like banana chips and other
dried fruits, as well as dried meats, like beef jerky. Sheet pans,
Teflon® screens, and pizza pans (with or without holes)

are all recommended for use with this mode.

TOAST: Toasting browns and crisps foods like bread, bagels, and
tortillas. Using high heat and high-speed air, the Toast Mode can

enhance flavor and melt cheese.

For best results, place food directly on the oven rack. For products
like filled pastries that may run over, use a metal sheet pan.

Cooking — Speedcook Oven

FAVORITES: The Favorites mode allows you to store and easily
recall up to 9,999 cook settings for your favorite recipes. This mode
truly allows you to cook any recipe quickly and easily — regardless
of whether it is a perfect match to one of the preprogrammed
settings or not. In addition to any settings you save, the settings for
your last ten cooks are always saved in this mode. The Favorites
mode also includes Microwave, Convection Bake, and Defrost
features. To learn more about the Favorites mode, see pages 7-8,
and 15-17.

Single Wall Oven & Top Oven in the Double Wall Model

Preprogrammed settings and an easy-to-use interface allow you to cook any dish. For a complete list of

preprogrammed settings, see the “Preprogrammed Cook Settings” document, included with your oven.

NOTE: When your Speedcook oven is initially turned on after installation, the oven will load the software. This process should take no

longer than 10 minutes; do not attempt to operate the oven while the software is loading.

1. Turn the oven on by selecting a Speedcook mode - Air-Crisp, Bake, Broil, Dehydrate, Favorites, Roast, or Toast.
The Cook Navigator Display will illuminate and the oven will begin its initial warming process.

If unsure of which mode to select, consult the “Preprogrammed Cook Settings” document, included with your oven. If your specific food

item is not listed in this document, select a preprogrammed setting for a food item that closely resembles the one you wish to cook. At the

80% and 100% complete points, you will have the ability to check your item and make any necessary adjustments.
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2. Select a food item and specifications.

Use the outer CookWheel knob to select the
Speedcook mode. In this example, “Roast” is
selected.

MAen & Ll s ek of Lash = 14 by )6 aF

Your selections will appear across the top of

the screen. In this example, “Meat” was selected
and followed by “Lamb,” “Rack of Lamb,” and then
“14 to 16 0z.”

Ening Comscad Chiongd

Use the inner CookWheel knob to select the
item and item specifications. To make a selection,

scroll to the desired option and press the inner
CookWheel knob or “Start” key. In this example,
the specification “1 Rack” is selected.

NOTE: Unlike traditional ovens, you will not set the time or temperature. Preprogrammed settings, which have been developed through
extensive testing by our staff of professional chefs, may differ in time and temperature from what your original recipe indicates.

3. Begin the preheat cycle.

Roast o Back of Lawwl = 14 10 16 og =1 Rack

+— Select “Begin Preheat” and press “Start” (or the inner CookWheel knob) to begin the

E:BE Eﬁgﬁw preheat cycle. The oven automatically begins counting down the remaining preheat time and
- ey displays the current temperature. Preheating will take 8-14 minutes.

s (I

For information on “Adjust Settings” see pages 11-15.

4. When the preheat cycle is complete, place the food in the oven.
The oven will chime to let you know the preheat cycle is complete.

AWARNING: Inside of oven is HOT - insert food with caution.

5. Press “Start” to begin the cook cycle.

Roast & Mgk of Lamb = V0 8o Vi oz o | Bak

The ovan il
]
vk thes ek
il |20 mhet
tonskimg i BIP

Tiemet drmaining

3: 5 5. <4+ The oven automatically begins counting down the remaining cook time once “Start” is pressed.
(Comimpasvanet 0000000 |

NOTE: Before beginning a cook cycle, make sure your food item has been placed in the oven. Except for the preheat cycle, the oven
should not be run with an empty cook cavity.

NOTE: The oven door must be completely closed before the oven will initiate a cook cycle.

Continued on page 6.
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6. The cook cycle is 80% complete — make adjustments.
NOTE: This step does not apply if the cook cycle is less than 2% minutes.

When the cook cycle is 80% complete, a chime sounds, the cook cycle pauses, and you have the option to check your food and if desired,
adjust the cook settings. If after 30 seconds the oven has not been addressed (door opened or inner CookWheel knob pressed), the oven
will complete the cook cycle according to the original settings. For more information, see page 9.

NOTE: You may open the oven door and check your food at any point during the cook cycle. However, cook setting adjustments can only
be made at the 80% and 100% complete points. To resume cooking, close the oven door, select “Continue” and press “Start” or the inner
CookWheel knob.

Roast & Mach of Lamit o 14 58 16 07 # 1 Aack

g b
gl : . Use the inner CookWheel knob to select “Continue.”
= IT:-:- o WITMHDIW

v v Selecting “Save to Favorites” will end the cook cycle. See page 15 for more information.
PPRTA T st |

A

NOTE: If your food item is done at the 80% complete chime, remove it from the oven and press “Cancel” to end the cook cycle. If you end
the cook cycle at this point, the cook cycle will not be recorded in “View Last Cooked (10).”

7. The cook cycle is complete — make final adjustments.

At the end of a cook cycle, a chime sounds notifying you that your item is done. You will have the option to add more cook time, if desired.
This option is available for 3 minutes. If after 3 minutes the oven has not been addressed, it assumes the item is done and advances to the
next screen (#9 below). For more information, see page 10.

8. Remove the dish from the oven.

AWARNING: Dish and inside of oven are HOT — remove food with caution.

9. Select “Save to Favorites,” “Cook Another,” “Done,” or turn the oven off.

« Mack of Lamii » 14 10 b6 ar # | Rack

To “Save to Favorites” see page 15. To cook more of the same product select “Cook Another.”

6% 5a0

Select “Done” to return to the main menu. To turn the oven off, rotate the outer CookWheel
Liwe 10 Faetinen | Lok hncives | [l

knob to “Off”
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Selecting a Recently Prepared Dish to Cook

Your Speedcook oven automatically saves a record of your last 10 cooks, including any adjustments, giving
you quick access to your most recently used cook settings. Follow the steps below to cook a recently
prepared dish.

NOTE: The settings for your last 10 cooks are saved in the oven’s temporary memory. If the oven loses power, the items saved under “View
Last Cooked (10)” will be lost. To avoid losing your favorite settings, make sure you save them in Favorites (page 15).

1. Select “Favorites” as the Speedcook mode. Under “Favorites,” select “View Last Cooked (10).”

Turn the outer CookWheel knob to “Favorites.”

Favorites

e (3t onkd () 1 Use the inner CookWheel knob to scroll to and
ket Momt |
Chickes Cordon Beu select “View Last Cooked (10).” Your last 10 cooks
Johes Eeatioad : N . . . .
will be displayed, starting with the one most

recently used.

Recently cooked items are named by the last selection made before cooking. For example, a rack of lamb cooked under the Roast mode
might be specified as Meat, Lamb, Rack of Lamb, 14 to 16 oz., and then 1 Rack. This cook cycle would appear as “1 Rack” on the “Last
Cooked” screen.

2. Select the dish to be cooked.

Favorites Lant Cachad

a1 <« Use the inner CookWheel knob to select a dish.
Angel Food

3. Select “Cook.”

Faworites List Cacked o | Kack

::t: o TE— Use the inner CookWheel knob to select “Cook.”
a4 Havonile
See page 19 for information on “Save as Favorite.”

4. Follow the cooking instructions on pages 5-6, beginning with step 3 on page 5.

7
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Selecting a “Favorite” Dish to Cook

The Favorites mode allows you to store and quickly access the cook settings for your favorite recipes and
food items. To save a dish to Favorites, see page 15. To cook a dish already saved in Favorites, follow the

directions below.

1. Select “Favorites” as the Speedcook mode.

2. Select the dish to be cooked.
Turn the outer CookWheel knob to “Favorites.”

- - _ Use the inner CookWheel knob to scroll to and
Favorites y - . select the desired dish. In this example, the dish
o Rarck of LamB f selected is “Rack of Lamb.”

Rpasted Pouliry
Roatted Sm Potanoes

Veggie Fizsa Ly

The arrow indicates the list displayed contains
additional food items. Turn the inner CookWheel
knob left/right to scroll up/down through the list.

3. Select “Cook.”

Faworites Rach of Lamis
. :::m <+ Use the inner CookWheel knob to select “Cook.”
Deete See page 17 for information on “Rename” and “Delete.”

4. Follow the cooking instructions on pages 5-6, beginning with step 3 on page 5.
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Making Adjustments During a Cook Cycle

When a cook cycle is 80% complete, the oven chimes and cooking is paused for 30 seconds. This gives
you the chance, if desired, to make mid-course adjustments to account for differences in food products
and individual tastes. To make adjustments during a cook cycle:

NOTE: For food items with a cook time of less than 2% minutes, the cook cycle does not pause at the 80% complete mark.
1. Cook an item (pages 4-6).
2. The cook cycle is 80% complete. Check your food item for adjustments.

If you do not wish to check the food item, press the “Start” key to resume the cook cycle or do nothing and after 30 seconds, the oven will
automatically resume cooking. If an adjustment is not made, the oven completes the cook cycle according to the original settings.

ROk ol et Al A chime sounds indicating the cook cycle is 80% complete. Check the item.
Teka ity wir
A Ol e Time re masning

sy e
= 00:48
e .

i rewthnd

L ——

Roast » Rack of il + 14 52 10 03 + | Rach Four options appear — “No Change,” “Cook Less,” “Brown Less,” and “Cook and Brown Less” —

a5 Change when the door is opened or the inner CookWheel knob is pressed/turned.
Cook Leis
Brran Leas

Cook snd Rrown Lesy

3. Select the desired adjustment.

No Change: Select if food is cooking to expectations.

Cook Less: Select if food appears to be overcooking or the internal temperature is too high.

Brown Less: Select if the outside of the food is browning faster than desired.

Cook and Brown Less: Select if food is cooking and browning more than expected, but still requires additional cooking time.

Roast & Mark of Lanbs & 1l 2 10 0 = | Rach
M Change . . .
scooktews | 4—————————§— Turn the inner CookWheel knob to scroll to and select the desired adjustment.
kTl LiEas
Gook nd Broww Less In this example “Cook Less” is selected.

NOTE: If you feel your item is done cooking at the 80% complete point, you can remove your dish from the oven altogether. Press the
“Cancel” key to end the cook cycle at this point; it will not be recorded in “View Last Cooked (10).”

A CAUTION: If your dish is done cooking, be sure to press CANCEL to terminate the remaining cook time. Do not allow the oven to
complete the original cook cycle without food in the cavity. Doing so can damage oven components.

Continued on page 10.
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4. Confirm your selected adjustment.

Roast slackof Lamb s |4 ra 10 ox = | Rach
et o Confirm your selected adjustment by pressing “Start.” To return to step 3 and change the
et selected adjustment, press the “Back” key.

T crontanue ook START

NOTE: When an adjustment is made, only the power level changes — NOT the remaining cook time.

NOTE: If “Cook Another” is selected at the end of the cook cycle, the oven will use the exact same settings used for the previous cook cycle
- including any adjustments made at the 80% complete point.

If the cook cycle is started from a preprogrammed cook setting or from a cook setting in Favorites, changes made at the 80% complete

point are saved temporarily to Favorites under “View Last Cooked (10)” (see page 17). The original preprogrammed or saved setting will
not be altered. To permanently save your adjustment(s), the item must be permanently saved or re-saved to Favorites (see page 15).

Making Adjustments at the End of a Cook Cycle

At the end of a cook cycle, the oven chimes and cooking stops. If desired, you can make final adjustments

bEIN1Y

by selecting “Cook More,” “Brown More,” or “Cook and Brown More.” To make adjustments at the end of a
cook cycle:

1. Cook an item (pages 4-6).

2. The cook cycle is complete. Check food item.

Roawt o Rack of Lt o 14 10 16 o = 1| Rach

A chime sounds to indicate the cook cycle is complete. Check the item.

Time remaining

00:0

\Gostume s o compiere |

Roast ® Rack of Lamh s 1410 16 oz = | Kak
s - When the door is opened or after 3 seconds, four options appear — “Cook More,” “Brown More,”
- OO are

rown Mo “Cook and Brown More,” or “Done Cooking this Dish.”
Cook and Brown Maore
IDane Cooking this Dah

3. Select the desired option.

Cook More: Select if the outside meets expectations, but inside needs to cook longer.
Brown More: Select if the inside meets expectations, but outside needs to cook longer.
Cook and Brown More: Select if both the inside and outside need to cook longer.
Done Cooking This Dish: Select if no adjustments are needed.

If after 3 minutes a selection has not been made, the oven assumes the item is done and advances to the “Save to Favorites”/“Cook
Another”/“Done” screen. See step 9, page 6.
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4. Confirm your selected adjustment.
Confirm your selected adjustment by pressing “Start.” To return to step 4 and change the selected adjustment, press the “Back” key.

If “Cook More,” “Brown More,” or “Cook and Brown More” is selected, you will need to set the additional cook time. See step 5. If “Done
Cooking this Dish” is selected, the oven advances to the “Save to Favorites”/“Cook Another”/“Done” screen. See step 9, page 6.

5. Set the additional cook time and press “Start.”

Using the inner CookWheel knob, set the additional cook time in 5-second increments.

o Aack of Lamb =04 ba lhar = | Aach
e Up to 30% of the item’s original cook time can be added at the end of a cook cycle. Once the
o ime
00:50 H time is set, press the inner CookWheel knob to advance to “Resume Cooking.” Use the “Start”

key or inner CookWheel knob to select “Resume Cooking.” The oven will continue cooking

Brunrnr Cooking

according to the selected adjustment.

NOTE: “Cook More,” “Brown More,” and “Cook and Brown More” can be used as many times as necessary to achieve the desired results.

NOTE: If “Cook Another” is selected at the end of the cook cycle, the oven will use the exact same settings used for the previous cook cycle
- including any adjustments made at the end of the cook cycle.

If the cook cycle is started from a preprogrammed cook setting or from a cook setting in Favorites, changes made at the 100% complete

point are saved temporarily to Favorites under “View Last Cooked (10)” (see page 7). The original preprogrammed or saved setting will not
be altered. To permanently save your adjustment(s), the item must be permanently saved or re-saved to Favorites (see page 15).

Adjusting the Cook Time

The preprogrammed cook time for each item has been calculated through extensive testing by a staff of
professional chefs to yield optimal results. The first time you cook an item, it is recommended that you
start with the item’s preprogrammed cook setting. However, once you develop a feel for the product’s
outcome using the preprogrammed setting, you may wish to adjust the preprogrammed cook time.

Cook times may be altered up to 25% in either direction of the preprogrammed time. Be aware that
preprogrammed cook times can vary significantly from traditional settings.

Continued on page 12.
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1. Select the preprogrammed cook setting for the item to be cooked. (See pages 4-6.)

2. Select “Adjust Settings.”

Roast » Mk of Larrd o 10 k3 16 o = 1| Rack
Caok Time Oven Temp
:00 500
_Begpn Prebamn

Use the inner CookWheel knob to scroll to and select “Adjust Settings.”

3. Select “Cook Time.”

o Mawh of Lamh 0 00 16 or o | Bark

Lok Time Crvun Temp

RIS« 500

Rt | ki | dd

Aibmacid . e ferhest————————

. Use the inner CookWheel knob to scroll to the cook time. Press knob to select.

>

L For information on “Advanced. .

” see page 14.

4. Adjust the cook time.

Roast » Wik of i 14 2 16 a2 o 1 Rack

Oven Temp

® Rack of Limb =14 is 18 or = 1 Rath

Cook Tir Oven Temp

—— Turn the inner CookWheel knob to adjust the cook time in 5-second increments. Original cook

time cannot be altered more than 25% in either direction.

Press the inner CookWheel knob to confirm the new time. The cursor will advance to “Oven

03.'4; SO0 hamw we Temp.” To select and adjust the temperature, see “Adjusting the Temperature” below.

stwncrd | begn e . «——5— To begin preheating, scroll to and select “Begin Preheat.”

NOTE: If “Cook Another” is selected at the end of the cook cycle, the oven will use the exact same settings used for the previous cook cycle
— including any adjustments to the cook time and/or temperature.

Adjustments to the cook time of a preprogrammed cook setting or to a cook setting in Favorites are saved temporarily to Favorites
under “View Last Cooked (10)” (see page 7). The original preprogrammed or saved setting will not be altered. To permanently save your
adjustment(s), the item must be permanently saved or re-saved to Favorites (see page 15).
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Adjusting the Temperature

Like the cook times, preprogrammed temperatures have been calculated by a staff of professional chefs to
yield optimal results. The first time you cook an item, it is recommended to start with the preprogrammed
settings. However, once you develop a feel for the product’s outcome using the preprogrammed setting,
you may wish to alter a preprogrammed temperature for personalization of specific products and recipes.

Temperatures may be altered up to 25°F (14°C) in either direction. Be aware that preprogrammed
temperatures can vary significantly from traditional settings. To adjust the temperature:

1. Select the preprogrammed cook setting for the item to be cooked. (See pages 4-6.)

2. Select “Adjust Settings.”

o Rich of L s |4 B2 16 ax & | Rich

Cook Time Owven Termp

04:00 500°

et E Use the inner CookWheel knob to scroll to and select “Adjust Settings.”
Sega Proham

3. Select “Oven Temp.”

Roast # Rack of Limks » 14 fo Ih ar = 1 Rack

— Use the inner CookWheel knob to scroll to “Oven Temp.” Press knob in to select.

>

7 see page 14.

— For information on “Advanced. .

4. Adjust the temperature.

Roast # Rack of Lismds = 140 14 ar = | Rar

Cook Time Oven Temp

04:00 495 [ «—1— Turn the inner CookWheel knob to adjust the temperature in 5°F (2°C) increments. The original
miem temperature cannot be altered more than 25°F (14°C) in either direction.

Aboares Bron Prefieat

5. Press the inner CookWheel knob in to confirm the new temperature.

Roast # Rack of Lamb + 14 1o Mo gr =1 Rach

For information on “Advanced. . ” see page 14.

040 490
:ﬁ Brgen Protemn

. To begin preheating, scroll to and select “Begin Preheat.”

NOTE: If “Cook Another” is selected at the end of the cook cycle, the oven will use the exact same settings used for the previous cook cycle
- including any adjustments to the cook time and/or temperature.

Adjustments to the temperature of a preprogrammed cook setting or to a cook setting in Favorites are saved temporarily to Favorites
under “View Last Cooked (10)” (see page 7). The original preprogrammed or saved setting will not be altered. To permanently save your
adjustment(s), the item must be permanently saved or re-saved to Favorites (see page 15).

13
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Using the Advanced Cook Mode

In the Advanced Cook Mode you can adjust the air flow and microwave power levels of a preprogrammed
setting. In addition to customizing an existing setting, making adjustments in the Advanced Cook Mode
enables you to develop new settings from pre-existing ones. A high level of familiarity with the oven is
suggested before attempting to make changes in this mode. To use the Advanced Cook Mode:

1. Select the preprogrammed cook setting for the item to be cooked. (See pages 4-6.)

2. Select “Adjust Settings.”

Cook Time Cwven Termp

04:00 500°

- E Use the inner CookWheel knob to scroll to and select “Adjust Settings.”
?"pt“tl‘

Ga%5 500"

[The=t==— Lt TUse the inner CookWheel knob to scroll to and select “Advanced . . .”

4. Select the setting to be adjusted and make the desired change(s).
Each programmed setting is divided across four intervals, each of which has four associated settings: Time, Upper Air, Lower Air,
and Microwave. Use the inner CookWheel knob to scroll to the setting to be changed. Press to select.

Ugper Al
[y mm 1008 00N 100N

Micrewave | BON N 60N 3 —L To change the settings, turn the inner CookWheel knob left/right to decrease/increase

Dviginal wrtiings || Does

. — The sum of the times will equal the total cook time.

percentages as desired. In this example, the upper air is being adjusted for the first interval.

Time: The length (run time) of an interval. Time settings are not adjustable — only the total cook time can be adjusted (see page 11).
Upper Air: Controls the air intensity coming from the top of the oven. Adjust in 10% increments from 0-100%.

Lower Air: Controls the air intensity coming from the bottom of the oven. Adjust in 10% increments from 0-100%.

Microwave: Controls the amount of microwave power being used. Adjust in 10% increments from 0-100%.

NOTE: If an interval is not used, it will default to zero (“0”).

5. Press the inner CookWheel knob to confirm new setting.
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6. Select “Done” to confirm changes or “Original Settings” to return to the originally-programmed settings.

Ugper Al M PO fox o

Lower il fODN oM lom — Select “Done” to confirm changes. The oven will return to the “Begin Preheat” screen.
M s it o L Lo

.

gt gt | [l
: Select “Original Settings” to restore the originally-programmed settings.

NOTE: If “Cook Another” is selected at the end of the cook cycle, the oven will use the exact same settings used for the previous cook
cycle — including any adjustments made in the Advanced Cook Mode.

Adjustments made in the Advanced Cook Mode of a preprogrammed cook setting or to a cook setting already in Favorites are saved

temporarily to Favorites under “View Last Cooked (10)” (see page 7). The original preprogrammed or saved setting will not be altered.
To permanently save your adjustment(s), the item must be permanently saved or re-saved to Favorites (see page 15).

Saving to Favorites

“Saving to Favorites” enables you to store and easily recall up to 9,999 of your own custom cook settings.
To save to Favorites:

1. Choose “Save to Favorites” at any of the following times:

>

w Mach of Lot » 1 50 16 &7 # 1 Rack

Any time there is a pause in the cook cycle. Selecting “Save to Favorites” will
Sebeit] i i lirren Cohing. K
t end the current cook cycle and allow you to store and rename the setting.
[lane s vt P

Roasit = Back of Lamin « 14 10 10 o7 1 Back
e When a cook cycle is 80% complete. Selecting “Save to Favorites” will end the
o Lo current cook cycle. For more information about making adjustments in the
ozl [Brown Leas
#{Save £ Favariies middle of a cook cycle, see page 9.
Favorites o Rach o w04 i 165 0 o | imch
Porass ctauk
i Cook Time Oevan Tesng
5 At the end of a cook cycle.
04: 500 A

(S o

Favorites Lt Ceathitel = 1 Rack

o
Gevnfomi]e— 8 When selecting a recently-cooked dish from “View Last Cooked (10).”

Continued on page 16.
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2. Name or rename a favorite:

Favarites Link Cosbrd & | Mark = i i Fawsrrie

1 Rack

Turn the inner CookWheel knob to advance the cursor to the word you wish to edit or delete, or
to select the place you want to add text. Press the knob to select.

To edit individual characters, use the inner CookWheel knob to scroll left/right to select letters
(A-Z), numbers (0—9), or punctuation marks. Press the inner CookWheel knob in to confirm a
character and the cursor will move to the next space. Press the “Back” key to return to a previous

e
To add text:
Favorites Lint Cochnd & | Rack » Livw i Famsrate
(4] ¥ Rack
Uime

character.

When a word is complete, press the inner CookWheel knob an additional time after the final
character is confirmed.

To change or delete an existing word:

Favorites Lt Eosked « | Rack » lave i Pawtrie

VB |1 Rack

iy

ey | &7 777 |
iy

_— Predictive matches appear beneath the text being added. Use the inner CookWheel knob to

Duamw
Lant Conhed = 1| Rack » Lavw as §awsnie
Marys | 1 Rack
e ¢
Lawve

scroll to and select a match. Otherwise, select the edit field and continue adding characters.

Use the inner CookWheel knob to highlight and select the word to be changed or deleted. A drop
__ down menu will appear with “Change” and “Delete.” Use the inner CookWheel knob to make the
desired change. If you select “Change,” see step 2, above, for instructions on adding text.

3. Select “Done.”

Favarites Lt Enshied o | Hark = Swor i Fawoniie

Blary's Rack of Lamb

=

— When all changes are completed, use the inner CookWheel knob to scroll to “Done.”
Press knob to select.

NOTE: If you do not wish to rename the item being saved, scroll to and select “Done.” The item will be saved by its current name. When
re-saving an existing “Favorites” recipe, previous settings will be replaced with those from the current cook cycle unless the “Favorite”

is re-saved under a different name.
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Renaming a Dish (in Favorites)

To change the name of a setting stored in Favorites:

1. Select “Favorites” as the Speedcook mode and select the dish/cook setting to be renamed.

Favaorites
. :—m ;;:":! <4——Use the inner CookWheel knob to scroll to the dish to be changed and press the knob to select.
finasted Sm Fotatoes In this example “Rack of Lamb” is selected.

Wegqgie Pazza Ly

2. Select “Rename.”

Favorites ik of L

{;wk : [13 »
o Rerame Use the inner CookWheel knob to select “Rename.
e See page 11 for information on “Cook” and below for information on “Delete.”

3. Rename the item.
For instructions on renaming an item, see “Name or Rename Favorite” (step 2) on page 16.

4. Select “Done.”
When all changes are completed, use the inner CookWheel knob to scroll to “Done.” Press knob to select.

The oven will return to the main Favorites screen, which lists all stored recipes in alphabetical order. The renamed item will now be listed
alphabetically by its new name.

Deleting a Dish (from Favorites)

To delete a dish from Favorites:

1. Select “Favorites” as the Speedcook mode and select the dish to be deleted.

Favorites
jac ofLawd <4——Use the inner CookWheel knob to scroll to the dish to be changed, and press the knob to select.
Roasted Sm Potaices In this example “Rack of Lamb” is selected.

Wegqgie Pazza Ly

2. Select “Delete.”

Favoriies Rk o L
Cook
Fename

sieie 4 Use the inner CookWheel knob to select “Delete.”
See page 8 for information on “Cook” and above for information on “Rename.”

When “Delete” is selected, the item/setting is automatically deleted and the oven returns to the main Favorites screen.
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Convection Bake, Defrost, and Microwave Modes

CONVECTION BAKE
When set to “Convection Bake,” the TurboChef Speedcook Oven operates as a standard convection oven with the fans running at a low
speed. This function creates the same cooking environment as a standard convection oven in bake mode. To access this function:

1. Select the “Favorites” mode on the CookWheel.
2. Select “Convection Bake” and press “Start” or the inner CookWheel knob.

3. Set the desired time and temperature and press “Start” to begin preheating.

Use the inner CookWheel knob to select and set the cook time. Press “Start” or the inner
Favoriias  Comraips ke CookWheel knob to accept the time.

Drved Terag
350 «——— The oven advances to the temperature. Using the inner CookWheel knob, set the temperature.

When time and temperature are set, scroll to “Begin Preheat” and press “Start.”

Ayl Saemngs || Began Praeat

4. When the preheat cycle is complete, the oven will chime. Place food in the oven and press “Start.”
A WARNING: Inside of oven is HOT - insert food with caution.

Food placed in the oven will begin cooking regardless of whether “Start” is pressed or not. However, pressing “Start” begins the time
countdown.

5. When the cook cycle is complete, remove the dish from the oven.
A WARNING: Dish and inside of oven are HOT - remove food with caution.

When the timer reaches zero, the oven will chime letting you know the cook cycle is complete. To add cook time, press “Start.” The oven
defaults to a cook time of 30 minutes. To alter the time and/or temperature, follow the instructions in step 3 above.

6. When done cooking, turn the oven off.

NOTE: Convection Bake cook cycles cannot be saved to Favorites and will not appear in “View Last Cooked (10).”

DEFROST
The “Defrost” function can be used to aid in thawing foods, especially frozen meats and casseroles. To access this function:

1. Select the “Favorites” mode on the CookWheel.
2. Select “Defrost” and press “Start” or the inner CookWheel knob.

3. Set time and power level.
For defrost applications, the power level automatically defaults to 10%.

Use the inner CookWheel knob to set the time. Press “Start” or the inner
CookWheel knob to select.

Favorites

Mic iowanve

10% <«——F— The oven advances to % Power. Using the inner CookWheel knob, set the

Adpnl Semngs || M power level.
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4. Place food in the oven and press “Start” to begin.

5. When the defrost cycle is complete, remove the dish from the oven.

A WARNING: The product may be HOT - remove with caution.

When the time reaches zero, the oven will chime letting you know the defrost cycle is complete. To add cook time, press “Start.” To alter
the timer, follow the instructions in step 3, page 18.

6. When done cooking, turn the oven off.

NOTE: Defrost cook cycles cannot be saved to Favorites and will not appear in “View Last Cooked (10).”
MICROWAVE

The “Microwave” function enables the oven to operate as a standard microwave oven. To access this function:
1. Select the “Favorites” mode on the CookWheel.

2. Select “Microwave” and press “Start” or the inner CookWheel knob.

3. Set the desired time and power level.
The power level automatically defaults to 100%.

A CAUTION: At 100% power, food will cook faster than in most other microwave ovens.

Use the inner CookWheel knob to set the time. Press “Start” or the inner
Favorites ey CookWheel knob to select.

T vz £l
Epthe, 3ele , m Micrrwave
b R 0030 i 100% <« The oven advances to % Power. Using the inner CookWheel knob, set the

power level.

Adpnl g | | S

4. Place food in the oven and press “Start” to begin.

5. When the microwave cycle is complete, remove the dish from the oven.

A WARNING: The product may be HOT - remove with caution.

When the timer reaches zero, the oven will chime letting you know the microwave cycle is complete. To add cook time, press “Start.” To
alter the time, follow the instructions in step 3 above.

6. When done cooking, turn the oven off.

NOTE: Microwave cycles cannot be saved to Favorites and will not appear in “View Last Cooked (10).”
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Self-Clean Mode - Speedcook Oven
Single Wall Oven & Top Double Wall Oven

Using heat up to 9o0°F (482°C), the oven will self-clean the inside of the cook cavity in 4%2 hours.
To initiate a self-clean cycle:

1. Make sure the cook cavity is empty and remove the oven rack.
Failure to remove the oven rack will cause the rack to discolor.

2. Remove large particles and wipe standing liquids/grease.
TurboChef recommends removing the lower jetplate and cleaning beneath it prior to performing a self-clean cycle.

Failure to remove large food particles and wipe the oven down may result in smoke while the oven is self-cleaning.
3. Select “Self-Clean” as the mode.

4. Press “Start.”
During the self-clean cycle, the oven door is locked and the oven surfaces can become very hot. When the cleaning cycle is complete and
the oven has returned to a safe temperature, the screen displays a message and the oven sounds a tone and powers down.

Turn the outer CookWheel knob to “Self Clean.”
AWARNING: Oven surfaces are extremely hot

during self-clean. DO NOT touch or attempt to use
the oven until self-clean is complete.

Duting s slaasing
ihe ceen door will B locked

CALTRCR FOT SUSTACES

NOTE: The top and bottom ovens CANNOT be
self-cleaned at the same time.
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Adjusting Oven Sounds: Volume

The volume of the oven chimes can be adjusted to suit your personal preference. Volume changes apply to
all oven sounds. To change the volume:

1. While the oven is off or cooling down, press the “Info” key.

N

— NOTE: When the oven is in operation, you will not be able to access the options
under the “Info” key.

TURB(CHEF

Citnd Coamontd Lot Cuns )

2. Select “Oven Setup.”

Infa

sovnsmn | g 1 Use the inner CookWheel knob to scroll to “Oven Setup.” Press knob to select.
Halp Togis . . « P « . »
Oven Tips For information on “Help Topics” and/or “Oven Tips,” see page 24.

3. Select “Sound.”

Info hern e

*Ewdw <+ Use the inner CookWheel knob to scroll to “Sound.” Press knob to select.
I8

Langusge

Uity & Mleasuremeenty

4. Select “Volume.”

Info Chm St s Sound

*.Lu':{':' <« Use the inner CookWheel knob to scroll to “Volume.” Press knob to select.

5. Adjust the volume as desired.

Infa et Serap o Sound + bwne
Adjusl Vihume Turn the inner CookWheel knob left/right to adjust the volume. To confirm, press the knob or
I [T—1 “Start” key.

6. Press the “Back” key to return to previous screens.
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Adjusting Oven Sounds: On or Off

There are several events within a cook cycle that have an associated sound. These sounds can be turned on
and off independently to suit your personal preference. When your oven first arrives, all of the sounds will be
turned on. To turn a sound off (or on):

1. While the oven is off or cooling down, press the “Info” key.
When the oven is in operation, you will not be able to access the options under the “Info” key.

2. Select “Oven Setup.”
Use the inner CookWheel knob to scroll to “Oven Setup.” Press knob to select.

3. Select “Sound.”
Use the inner CookWheel knob to scroll to “Sound.” Press knob to select.

4. Select “Select.”

Infia Chemm Setup = Sosnd

Volume

st 44—+ Use the inner CookWheel knob to scroll to “Select.” Press knob to select.

5. Select the individual sound you wish to turn on or off.
Use the inner CookWheel knob to scroll to and select the sound to be turned on or off. By default, all oven sounds are turned on.

Infa Chowm Setup = oand « Telect

o] Preheat i Dane ov4«—+— To turn a sound on or off, press the inner CookWheel knob or “Start” key.
BOE Cooking Reminder O
1. Cooking Reminder O
Valid Selection o8

Preheat is Done: When the preheat cycle has completed, the oven will chime every five minutes until you either start the cook cycle or cancel.

80% Cooking Reminder: When the cook cycle is 80% complete, the oven will chime at 15 seconds and 30 seconds as a reminder to check the
dish. After 30 seconds, the oven resumes cooking.

100% Cooking Reminder: When the cook cycle is complete, the oven will chime every 8 seconds until the door is opened or you select an
adjustment option.

Valid Selection: This sound indicates a valid selection has been made.
Invalid Selection: This sound indicates an invalid selection has been made.

6. Press the “Back” key to return to previous screens.
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Adjusting the Oven Display

To adjust the display brightness or change the color scheme:

1. While the oven is off or cooling down, press the “Info” key and select “Oven Setup.”
When the oven is in operation, you will not be able to access the options under the “Info” key.

2. Select “Oven Setup.”
Use the inner CookWheel knob to scroll to “Oven Setup.” Press knob to select.

3. Select “Display.”
Use the inner CookWheel knob to scroll to “Display.” Press knob to select.

4. Select “Top Oven” or “Bottom Oven.”

=

i O Ty LI Use the inner CookWheel knob to select “Top Oven” or “Bottom Oven.” Press
Top Oy « » .
Jovam o] «— & “Start” or the inner CookWheel knob to select.
= -

5. Select “Brightness” or “Colors” and adjust/change as desired.

infa fvem S = (Hipley s Erighineus
e To adjust brightness, turn the inner CookWheel knob left or right. To confirm, press the knob or
L — “Start” key.
Info Cven Seep = Mispling » Colory
oo To change the color scheme, turn the inner CookWheel knob to scroll to the desired background
Lo color. Press knob to select. The arrow to the side of the color indicates the oven’s current setting
Fed for the display color.

6. Press the “Back” key to return to previous screens.
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Adjusting Oven Units & Measurements

When your oven arrives, temperatures will display in Fahrenheit. If you prefer Celsius, you can change
how your oven indicates temperature. To make this change:

1. While the oven is off or cooling down, press the “Info” key.
When the oven is in operation, you will not be able to access the options under the “Info” key.

2. Select “Oven Setup.”
Use the inner CookWheel knob to scroll to “Oven Setup.” Press knob to select.

3. Select “Units & Measurements.”
Use the inner CookWheel knob to scroll to “Units & Measurements.” Press knob to select.

4. Select “Temperature” and change as desired.

Infe e, Turn the inner CookWheel knob to scroll to the desired temperature measurement. The arrow

o to the side of “Fahrenheit” or “Celsius” indicates the oven’s current setting.

5. Press the “Back” key to return to previous screens.

Help Topics & General Cooking Information

The Speedcook oven comes equipped with a variety of helpful hints that cover a range of topics. This
information is located in two places — Help Topics and Oven Tips — both of which are accessed through
the “Info” key. To access a help topic or review general cooking information:

1. While the oven is off or cooling down, press the “Info” key.
When the oven is in operation, you will not be able to access the options under the “Info” key.

2. Select “Help Topics” or “Oven Tips.”

infa Help Topics contain information related to the different Speedcook modes and the
Oven Setup recommended foods and cookware for each mode. You will also find information on using
T':_:;T.'.?&" Advanced Settings and Self Clean.

Oven Tips contain general information on cooking.



If you select “Help Topics™:

The Speedcook Oven

Info i Togir = Maks
= What does bake do?
What kindy of food can | Bake?
What coolwarne works best Tor baling?

Select the mode/feature and topic you would like to learn more about.

Infim ey Topisy = ke » Whar doss hake Sof

Bake Mode

Utilizes vanding spesds of air 1o evenly bake
fead

Breads, deswerts & pasiry are often baked
Rading and roasting ane ofien used

If you select “Oven Tips”:

Info Cheem Ty

& Genersl Cooking information

Infia Cherm Tigs = Gasaral Cookieg indsrmation
General Cooking Indormation

Al prodacrs, with ehe sxcspeion of langs
parkey, vhould be cooked with the rack on
1 BB SUERaIE

« Aty coakvware That can B uied in o regels

. The arrow indicates additional information is available. To view it, use the inner CookWheel
knob to scroll down (or back up) through the text.

Select “General Cooking Information” for general information on cooking with the oven.

. The arrow indicates additional information is available. To view it, use the inner CookWheel

knob to scroll down (or back up) through the text.

3. Press the “Back” key to return to previous screens.
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Updating Oven Software

Software updates contain product enhancements and additional cookwheel items. When a software
update is released, TurboChef will notify you by email and/or mail. Updates are applied to the oven via
USB flash drive (not included with the oven) and can be downloaded directly from:

www.turbochef.com/residential/service/oven-firmware-updates.aspx.

NOTE: Whenever the oven software is upgraded, any cook settings under “View Last Cooked (10)” in the Favorites mode (page 7) will be
lost. To avoid losing your recently-cooked dish settings, save them to Favorites (page 15) before performing the software upgrade. Personal
preferences such as volume and display brightness will not be affected by the upgrade.

1. Follow instructions on the website to save the update file to a USB flash drive.

2. While the oven is off or cooling down, press the “Info” key.
When the oven is in operation, you will not be able to access the options under the “Info” key.

3. Select “Oven Setup.”

4. Select “Update.”

In.fn e

Uniis & Measuremenis
Wersnm Wednrmaroen

H v Update <+ Use the inner CookWheel knob to scroll to and select “Update.”
Ensralier Serup

5. Place the USB Flash Drive into the USB port located on the top of the oven’s control panel.

6. Select “Update.”

Infa Cheni Selup » Softaare Updite

Ireierd LSE Flash dreve inbo the
LISE port locaied on top of the cwen
. eantod paned I Ensure the USB Flash drive is properly connected to the oven’s USB port. Press “Start” or the

[ tpdate ] inner CookWheel knob to select “Update.”

7. Select “Begin Update.”

Press “Start” or the inner CookWheel knob to select “Begin Update” to begin the update process.

Inl'n Cheem Setugp = ltware Updes
foltwars updite cin tike up B
el :;',f::;,",,:,:,’: f A CAUTION: The oven should not be disturbed once the software update has begun. If the
= update process is interrupted, a service call may be required to reload the oven’s software.

NOTE: To cancel, press the “Cancel” key. Once “Begin Update” is selected, the update cannot be canceled.
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Infim [ T e
P e If the USB flash drive is not connected properly, the oven cannot proceed with the software

RSkIE MR/ e, (OB Flkah drtre 1 update. Double check the USB flash drive to make sure it is properly connected. Press “Start” or
prapedty connected o the UGB port
the inner CookWheel knob to select “Try Again.”

Py Apiaci

NOTE: The oven will display the above screen until you select “Try Again” or press “Cancel.”

8. The oven will load the new software.
Once the software is successfully loaded, the oven will chime and the logo screen will appear on the display.

Version Information & Installer Setup

Should you need to call technical support, you may be asked to provide information concerning the oven’s
software version. Knowing this information can help the TurboChef Customer and/or Technical Service
Departments serve you more efficiently. To locate this information:

1. While the oven is off or cooling down, press the “Info” key.
When the oven is in operation, you will not be able to access the options under the “Info” key.
2. Select “Oven Setup.”

3. Select “Version Information.”
The customer service or technical support agent will let you know which information they need from this screen.

Installer Setup, found under “Oven Setup” is a feature to help qualified service technicians quickly and accurately diagnose and repair a

service issue. By entering a six digit code, technicians can gain access and have the ability to test the oven’s different internal components.
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Controls — Bottom Oven
Double Wall Model

The bottom oven in the Double Wall model is both a conventional and convection oven that provides

uniform cooking throughout. Precise analog control knobs provide ease of use when choosing from the
five cook modes, while the display screen shows additional cooking information. The bottom oven can

also be used as a proofing oven or warming drawer.

Display Screen
Displays the oven and
meat probe temperature,
as well as the timer

information.

‘ a
350°

[ =

Set Timer Knob

Use to set the timer.

1. Press knob to extend.

2. Turn knob to set timer.

3. Press knob back in to
original position.

Timer does not begin
counting down until
knob is pressed back in
to its original position.

Lock Key
When the door is locked,
a graphic (@) appears on
the screen. Hold for 3
seconds to engage/
disengage the door lock.

Oven Mode Dial
Turn to choose the

—— Temperature Dial
Turn to set the oven

cook mode (see temperature.

page 29).

Oven Light Switch
Press to illuminate the
bottom cook cavity.

View Key
Press to toggle between
the oven temperature,
meat probe temperature,
and timer information
being displayed in the

primary screen position.

NOTE: To engage

the Sabbath Mode,
simultaneously press
the “Lock” and “View”
key for 3 seconds.




Cook Modes — Bottom Oven
Double Wall Model

The Bottom Oven

The bottom oven features five cook modes — Convection Bake, Convection Roast, Broil, Roast, and Bake.
In addition to these five modes, Warm, Proof, and Sabbath Modes further expand the overall capabilities of

the bottom oven.

COOK MODES

BAKE: Traditionally, baking is to cook with dry heat. Hot air from
the top and bottom of the oven envelops the food in a radiant dry
heat, which combines with a little moisture from the food to
become a circulating vapor in the oven.

In the bottom oven of the Double Wall model, unlike most tradi-
tional ovens, the bottom heating element is concealed beneath the
cook cavity. This feature allows for a bigger cook cavity, easier
cleaning, and more uniform heating.

CONVECTION BAKE: Convection Bake uses the same heating
elements as Bake, with the addition of a convection fan and heater
in the back of the cook cavity. This fan and heater help heat and
circulate the air evenly throughout the chamber to produce
superior browning and crisping.

Any food cooked in the Bake mode can also be prepared using
Convection Bake and vice versa. As a general rule of thumb, items
cooked in Convection Bake will cook about 33% faster than when
cooked in Bake.

BROIL: Broiling directly exposes food to radiant heat (as over
a fire or on top of a grill). The heat is direct and intense, and it
differs from baking or roasting in that only the top side of the
food is exposed to the heat source.

Foods that are typically broiled are quick cooking, inherently
tender, relatively lean, and not too thick.

ROAST: Roasting and baking are similar in concept, but roasting is
used mostly for meats and vegetables as opposed to baked goods.
Hot air from the top and bottom of the oven is used to brown the
outside of food while retaining moisture inside.

In the bottom oven of the Double Wall model, the two top
heating elements provide optimized control for broiling
and roasting.

CONVECTION ROAST: Convection Roast uses the same heating
elements as Roast. However, unlike Roast, Convection Roast
utilizes the convection fan and heater in the back of the oven to
help heat and circulate the air throughout the cook cavity.

Any item cooked under Roast can be prepared using Convection
Roast and vice versa. As a general rule, items cook about 33% faster
under Convection Roast than Roast.

SETTINGS

WARM: The Warm setting uses top and bottom heat to keep the
cook cavity at 145°F (63°C) for holding food.

PROOF: The Proof setting uses heat from the top and bottom of

the oven to keep the cook cavity at the perfect temperature for yeast
dough to rise: 9o to 105°F (32 to 41°C). Some doughs may require
moisture to proof correctly. If moisture is needed, place a sheet pan
of water under the lower rack.

SABBATH MODE: The Sabbath Mode, available for religious faiths
with “no work” requirements on the Sabbath, cooks food over a
72-hour period. TurboChef’s Sabbath Mode is Star-K certified.
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Cooking — Bottom Oven
Double Wall Model

NOTE: Due to the concealed heating element in the bottom oven, DO NOT cover or line the bottom of the oven with foil.

1. Set the Oven Mode Dial to one of the following: Convection Bake, Convection Roast, Broil, Roast, or Bake.

2. Set the Oven Temperature Dial.
Along with the various temperature settings, you will also be able to choose “Warm” or “Proof.”

The oven’s current temperature is displayed as the primary

o o
] 7 5 3 5 0 information on the screen.

Preheating Oven Temp

3. When the oven reaches the desired cook temperature, insert the dish.

AWARNING: Insert food with caution - inside of oven is HOT.

4. Set Timer (if desired).
Press the “Timer” knob - it will pop out. Turn the knob to set the cook time. The time will display on the screen as you turn the knob.
The timer will not start counting down until the knob is pressed back into its original position.

NOTE: When the timer is set, the remaining
cook time is displayed as the primary informa-
tion (left screen). If the meat probe is in use,

o
2 ] 4 5 ] 8 0 3 5 00 the probe temperature (middle screen) is
= o displayed while the dish is cooking. Press the
Timer Probe TEI’!"II.'I Oven Tem p “View” key to toggle the cook time, oven
temperature, and probe temperature in the

350 350 2:45 180 2:45

primary position on the screen.

5. When food has finished cooking, carefully remove it from the oven.

AWARNING: Remove food with caution — food item and inside of oven are HOT.

6. Turn the oven off.
To turn the oven off, turn the Oven Mode Dial to the “Off” position.
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Using the Warm & Proof Settings

The Warm and Proof settings are two great features for expanding the use of your bottom oven. Used as
a warming drawer, the cook cavity is a perfect environment for holding foods at just the right temperature
(approximately 145°F (63°C)) until serving time. When proofing, the oven temperature remains around
90 to 100°F (32 to 38°C), creating the perfect environment for developing yeast-based doughs. To use
these functions:

1. Set the Oven Mode Dial to “Bake.”
2. Set the Temperature Dial to “Proof” or “Warm.”

NOTE: When proofing, some doughs may need moisture to proof correctly. If the recipe requires moisture, place a sheet pan of water
under the lower rack.

The Sabbath Mode

The Sabbath Mode, which is available for the bottom oven only, is for religious faiths with “no work”
requirements on the Sabbath. TurboChef’s Sabbath Mode is Star-K certified. To use this mode:

1. Turn the oven light on.
If the oven light is not turned on (see page 28), it will turn on and off when the door is opened and closed. By turning the oven light on,
the light stays on for the duration of the time the oven is in the Sabbath Mode.

2. Set the Oven Mode Dial and Temperature Dial as if cooking normally.

3. Enable the Sabbath Mode.

To enable the Sabbath Mode, simultaneously press the “Lock” and “View” keys for 3 seconds. The display will say “Oven display is off
when Sabbath Mode is engaged.” This message is displayed for 10 seconds. The display then goes blank and remains blank as long as the
oven is in the Sabbath Mode.

In the Sabbath Mode, the oven’s display will appear blank, but the oven is still active. At any time while the oven is in the Sabbath Mode,
the oven’s temperature can be adjusted by turning the Temperature Dial. There is a 15 second delay before any temperature change is
processed. The oven will power down after 72 hours.

NOTE: Turning the oven off or changing the cook mode will cancel the Sabbath Mode. If there is a loss of power while the oven is in
Sabbath Mode, the oven will not resume cooking in the Sabbath Mode once power is restored.
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Self-Clean Mode - Bottom Oven

No need to scrub — the oven is self-cleaning. Using heat up to 9oo°F (482°C), the oven cleans the inside of
the cook cavity in 4%2 hours. To initiate a self-clean cycle:

1. Make sure the cook cavity is empty.

2. Remove the oven racks (failure to do so will cause racks to discolor).
The roller rack should be removed as well. Failure to do so may harm the rack’s rolling mechanism.

3. Remove large particles and wipe standing liquids/grease.
Failure to remove large food particles and wipe the oven down may result in smoke while the oven is self-cleaning.

4. Set the Oven Mode Dial to “Self-Clean.”

5. Press and hold the “Lock” key for 3 seconds. The self-clean will initiate.

A WARNING: During self-clean, the oven surfaces are extremely hot. DO NOT touch or attempt to operate the oven
until the self-clean cycle is complete.

6. When self-cleaning is complete, the oven will tone and turn off automatically.

NOTE: The top and bottom ovens CANNOT be self-cleaned at the same time.

To immediately terminate a self-clean cycle, turn the Oven Mode Dial to Off.
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Q&A — Commonly Asked Questions

The questions and answers provided below are divided into seven categories — operating the oven, making

adjustments to preprogrammed settings, cook modes, cook cycles & cooking, cooking utensils, cleaning the

oven, and oven sounds. If you have a question that is not addressed, please call Customer Service at

866.44SERVE.

OPERATING THE OVEN:

How do I turn the oven on?

For the Speedcook oven, turn the outer CookWheel knob to one of
the seven Speedcook modes — Air-Crisp, Bake, Broil, Roast, Toast,
Dehydrate, or Favorites. This will start the oven’s initial warming
process and cause the Cook Navigator screen to illuminate.

For the bottom oven (Double Wall model) set the Oven Mode
Dial to one of the five modes — Convection Bake, Convection Roast,
Broil, Bake, or Roast — and then set the desired temperature.

Can | set the oven’s time and temperature?
In the bottom oven (Double Wall model), yes. You select time and
temperature just as you would with any traditional oven.

In the Speedcook oven, it is recommended that you start with the
preprogrammed settings developed by our staff of professional
chefs. Once you have a feel for the outcome using these settings,
then you might want to customize by either adjusting at the 80%
and/or 100% complete points (pages 9-11) or by altering the time
and/or temperature.

If the food product is still not cooking as desired, try the
Convection Bake mode (see page 18).

Can | use both ovens (Double Wall model) at the same time?
Yes. Using the top and bottom ovens together is a great way to get
the most out of your TurboChef 30” Double Wall Speedcook Oven
and expand your cooking capacity.

When the oven is done cooking, does it automatically turn
off? What if | forget to turn it off?

The oven does not automatically turn off. In the Speedcook oven,
the cooking elements will power down at the end of the cook cycle.
However, the oven will remain at its current cooking temperature
until it is turned off or until another cook setting is selected.

The bottom oven (Double Wall model), like any other traditional
oven, will remain at its set temperature until you turn it off.

How do | know which way to turn the CookWheel?

Turning the inner CookWheel knob clockwise (right) moves the
curser down a list. Turning the knob counter-clockwise (left) moves
the curser up. You cannot loop back around from A to Z or Z to A.

Can | use the Speedcook oven as a microwave only?

Yes, but your oven may require a software update to access this
feature. See page 19 for more details on using the Microwave mode,
or page 26 for information on updating your oven software.

How hot does the oven get?

When cooking, the maximum temperature the oven will reach is
500°F (260°C). During a self-clean cycle, the ovens can reach up to
900°F (482°C).

How do | know if the oven door is completely closed?

If the door of the Speedcook oven is opened, the ovens will display
the message “The door is open. You must close the oven door before
continuing” The oven will stop cooking or preheating until the
door is properly closed.

The bottom oven will run whether the door is open or not. When
you feel the door latch engage with the frame of the oven, you will
know the door is closed.
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MAKING ADJUSTMENTS TO PREPROGRAMMED SETTINGS:

Can adjustments to a preprogrammed setting be saved?
Will adjustments be saved automatically?

Yes. The last 10 cook cycles are automatically saved in the
Favorites mode under “View Last Cooked (10)” (page 7). To
permanently save adjustments, you will need to save the cook
settings to Favorites (page 15).

NOTE: Cook settings saved under “View Last Cooked (10)” are
saved in the oven’s temporary memory. If the oven loses power,
these settings will be lost. To avoid losing your favorite settings,
make sure you save them in Favorites (page 15).

If | alter preprogrammed settings, does it affect the original
settings? Can | get the originals back?

Adjustments made to a preprogrammed setting apply only to the
specific cook cycle and any subsequent cook cycles initiated
through the “Cook Another” option. The oven defaults back to the
original preprogrammed settings the next time the item is selected,
unless the adjusted settings are saved to Favorites. When you save
an adjusted setting to Favorites (page 15), a copy of the original is
created for you to modify and rename. The original will remain in
its regular CookWheel location.

If the settings in the Speedcook oven are preprogrammed,
why do | have to check my food at the 80% complete point?

Because everyone’s food preferences are slightly different, the 80%
complete point helps ensure your food is cooked exactly to your
liking. However, if you do not want to check your food at the 80%
complete point, select “no change” or simply select nothing. After
30 seconds of no selection, the cook cycle will continue according
to the preprogrammed settings.

Can | add settings to my oven?

In addition to saving and modifying settings in Favorites mode (see
page 15), you can download new TurboChef settings from:
turbochef.com/residential/service/oven-firmware-updates.aspx.

See page 26 for more details.

COOK MODES:

How do | know which Speedcook mode to choose?

The modes have been named to describe how you would normally
cook a product - i.e., BAKE a cake or ROAST a turkey. For
additional help with locating an item, an alphabetical list of all
preprogrammed cook settings is provided with your oven.

What if | can’t find my specific recipe?

If you cannot find an exact setting for your item, use the prepro-

grammed setting for an item similar to the one you wish to cook.
At the 80% and 100% complete points (pages 9-10) you will have
the ability to make adjustments to your item.

Once you have developed the settings for your specific item, you
can save them to Favorites (page 15) for easy recall.

How many cook settings can | save in Favorites?
The Favorites mode can hold up to 9,999 cooking settings for your
favorite recipes.

Do | have to close the door to use the Broil mode?

Closing the door to help retain heat in the oven is strongly recom-
mended when using the Broil mode for the lower (Double Wall)
oven. The door must be closed to use the Broil Speedcook mode.

What is the difference between Bake and Roast?

Both bake and roast involve surrounding food with hot, dry air.
However, in the Bake mode, heated air comes only from the bottom
of the oven. In the Roast mode, air is delivered from the top and
bottom.

If | use a cook setting from Favorites and then re-save it under
a different name, will | keep the original settings?

Yes. All cook settings that have been “Saved to Favorites” remain in
Favorites unless you delete them (page 17) or save over them (save
a cook setting under a name that is already in use). If you re-save a
setting by a different name, the two settings remain in Favorites
under both names until you delete one of them.

COOK CYCLES & COOKING:

Can | cook my own recipes?

Yes. Anything that can be cooked in a conventional oven can be
cooked in the TurboChef 30” Speedcook Oven. If you cannot find
an exact setting for your item, use the setting for a similar item.

Do | have to preheat the oven? How long does it take?

Unless you are using the Microwave or Defrost settings (see pages
18-19), the Speedcook oven needs to preheat before you place your
food item in the oven to cook. This will take 8-14 minutes depend-
ing on the cook temperature the oven must reach.

As with any standard convection oven, the bottom oven (Double
Wall model) should also be allowed time to preheat.



Can | cook more than one item at once?
In the bottom oven (Double Wall model), yes. In the Speedcook
oven, it depends on what is meant by “more than one item.”

If several items are cooking in the same dish — like vegetables with
meat — then yes. To account for the extra weight, you may need to
use the “Cook More” option (page 10) at the end of the cook cycle
to add cooking time.

If “more than one item” refers to two separate dishes, then it is
recommended that you do not cook these items together. In this
situation, consider using the bottom oven (Double Wall model)
as a warming drawer (page 31) to keep one item hot while the
other is cooking.

Can | check my food while it is cooking?

Yes, you can open the door whenever you like. However, keep in
mind that every time you open the door, some heat escapes, which
in the Speedcook oven might affect the product’s outcome. In the
Speedcook oven it is best to check your food at the 80% and 100%
complete points.

Additionally, the oven light switch can be used to illuminate the
oven cavity, allowing you to check your food without opening the
oven door.

Can | quit cooking if my product is done at the 80% complete
point? If | do, will my cook be saved?

If your product is finished cooking at the 80% complete point,
remove it from the oven and hit the “Cancel” key to end the cook
cycle. Make sure you end the cook cycle and do not allow the oven
to continue cooking with an empty cavity.

If you end the cook cycle at the 80% complete point, the modified
cook time will not be saved.

Can | pause the cook cycle in the Speedcook Oven?
Opening the oven door will pause the cook cycle. To start cooking
again, close the door and press the “Start” key.

Keep in mind that every time you open the oven door, some heat
escapes, which in the Speedcook oven can affect the product’s
outcome. In the Speedcook oven, it is best to pause the cook cycle
only at the 80% complete point.
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When should | put glaze/sauce on my product?
As a general rule, glaze/sauce should be added at the 80% complete
point. Otherwise, follow recipe directions.

Do | need to flip my food during cooking?

Not in the Speedcook oven. Air is circulated from the top and
bottom of the oven, so products will cook evenly without needing
to be flipped. In the bottom oven, it is recommend that you refer to
and follow your recipe.

When cooking products with smaller and larger pieces (like
wings), how do | avoid over-cooking or undercooking some
portions?

When cooking products with smaller and larger pieces, the smaller
pieces may cook faster than the larger ones. To avoid over and
undercooking, remove the smaller food pieces at the 80% complete
point and let the larger ones continue cooking. Use the “Cook
More” or “Brown More” function at the end of the cook cycle if
additional cook time is needed (page 10).

Why did my food product cook fine the first time under a
particular setting, but not the second time?

Several factors influence a product’s outcome, including the
starting temperature, weight, depth, and source of ingredients.
Altering one of these factors could affect the final outcome. To
avoid any unwanted surprises, check your food at the 80% com-
plete point and make any necessary adjustments.

What do | do if my product’s actual weight (or serving size)
does not match one of the oven’s choices?

Select the weight (or serving size) that is closest to the product you
are cooking. Check your food at the 80% complete point to make
any necessary adjustments (page 9) to account for the difference in
weight (or serving size). Once your setting is perfected, save it to
Favorites for future reference (page 15).

What foods can | keep in the warming drawer, and how long is
too long for holding a product?

Any food can be kept in the bottom oven under the Warm Setting.
Timing will be different for each item, but the low temperature of
145°F (63°C) will continue to slowly cook the food. Over time, this
can result in a dryer, chewier product.

What if | forget to take my food out of the Speedcook oven?
Your food will continue cooking at the rate of a standard oven,
which could burn the food or possibly cause a fire hazard. At the
end of a cook cycle, the cooking elements will power down, but the
oven will remain at its current cooking temperature.
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Can | pop popcorn or heat water in the Speedcook oven?
Yes. To pop popcorn or heat water, use the Microwave mode (see
page 19 for more details).

Can | reheat food in the oven?

Yes. There is a setting under the Bake mode of the Speedcook
oven for reheating. Choose “Bake” as the Speedcook mode. Select
“Prepared Foods/Entrées” followed by “Dinners/Entrées,” and
“Refrigerated/Reheat.”

For the bottom oven (Double Wall model), simply put the food in
the warm cook cavity and allow it to reheat.

Can | defrost in this oven?
Yes. To defrost a product, use the Defrost mode (see page 18 for
more details).

COOKING UTENSILS:

Can | use my standard pots and pans with the oven?
Yes. You can use any pots and pans in the TurboChef oven that you
would in a traditional oven.

Can | use foil in the oven?

It is not recommended to use foil in the Speedcook oven because
foil can slow down the overall cook time and affect product quality.
Additionally, foil can potentially harm the oven when cooking some
food items or using the microwave mode. If you need to wrap a
product for cooking, try parchment paper.

In the bottom oven (Double Wall model), it is fine to use foil.
However, due to the concealed heating element in the bottom
oven, do not to cover or line the bottom of the oven with foil.

What if my recipe says to cook food covered with foil and
then remove the foil?

The cook settings in the Speedcook oven are designed so products
do not overcook on the top like they might in a conventional oven,
so foil is not necessary. If you are uneasy about not covering your
product, you can use parchment paper. Parchment paper must

be wrapped all the way around the product or held in place with
toothpicks. Otherwise, the air jets will likely blow it off.

Can | have more than one rack in the oven?

The Speedcook oven is designed to use only one rack at a time.
However, in the bottom oven of the Double Wall model, up to six
racks can be used at once.

CLEANING THE OVEN:

What is the best way to clean the outside of the oven?
Is there anything that | should avoid?

A mild cleaner and soft rag work best to clean the outside of the
oven. It is best to avoid anything abrasive like steel wool pads and
powder-type cleansers, as they can possibly scratch the outside of
the oven.

What if | accidentally scratch the outside surface of the oven?
If the scratch is very shallow on the stainless steel, use a polishing
compound to rub it out.

OVEN SOUNDS:

Can | change the volume or turn the sounds off completely?
Yes. For information on changing the volume, see page 20. For
information on turning the individual sounds on or off, see page 22.

Do | have to address the oven the moment | hear a tone?

It is recommended that you check your food at both the 80% and
100% complete points to ensure it does not overcook. At the 80%
complete point, the oven will continue cooking if it is not
addressed after 30 seconds. At the 100% complete point, you will
have 3 minutes before the oven assumes the product is done and
returns to the main cooking menu. All other oven tones are not
time-sensitive.



Troubleshooting Guidelines

Reference

Before calling for service, please consider the following troubleshooting guidelines.

PROBLEM

POSSIBLE SOLUTION(S)

Displays and indicator lights are not working.

Verify the oven is receiving power.

The Cook Navigator Screen is too dark or light.

Adjust the display brightness — see page 23.

Sounds are not working.

Verify the sound is turned on — see page 22.

Verify the volume is turned up - see page 20.

Oven sounds are too loud or soft.

Adjust the volume — see page 20.

Units and Measurements are displayed in metric
and I want standard, or vice versa.

Change the Units and Measurements — see page 24.

I forgot to save my changes to a recently-cooked recipe.

See Saving to Favorites — page 15.

The clock is set to the wrong time.

Use the Set Clock knob to reset — see page 2.

The oven light bulb is burned out.

Call Customer Service at 866.44SERVE to order a replacement bulb.
Instructions and all necessary components are included with each bulb.

The oven timer does not count down.

Make sure the Set Timer knob is pressed back into its original position.

I experience interference with my wireless phone.

900 MHz cordless phones are recommended to limit interference. Also,
try operating your wireless network on channel 1 if possible.

wiimrs I e Pk At NOTE: In the event that the oven displays an alert message that tells you to contact the
LI A —— TurboChef Service Department, please call 866.44sERVE. Before calling, take note of the failure

i §b64-44T 1F8E

alert displayed on the screen. This will help the service technician diagnose the potential

1 | problem in an efficient manner.
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Specs & Dimensions

DIMENSIONS 30” DOUBLE WALL 30” SINGLE WALL

Overall Oven Height 50%” (1276 mm) 26%2" (673 mm)
Width 30~ (762 mm) 30~ (762 mm)
Depth 23%” (607 mm) 23%” (607 mm)

Depth from cabinet

4%" (108 mm)

4%" (108 mm)

with top door open

173" (445 mm)

173" (445 mm)

with bottom door open 195" (495 mm) n/a
Weight 4101b. (186 kg) 2301b. (105kg)
Top Oven Cavity Height 127 (305 mm) 127 (305 mm)
Width 24" (610 mm) 24" (610 mm)
Depth 15" (381 mm) 15" (381 mm)
Volume 2.5 cu.ft. (70.8 liters) 2.5 cu.ft. (70.8 liters)
Bottom Oven Cavity Height 152" (394 mm) n/a
Width 24" (610 mm) n/a
Depth 171" (445 mm) n/a
Volume 3.77 cu.ft. (106.7 liters) n/a
ELECTRICAL SPECIFICATIONS
Electrical Supply Requirements Phase Single Single
Frequency 60 Hz 60 Hz
Current 50 amps 30 amps
Cord 4-wire (inc. ground) 4-wire (inc. ground)
Voltage 208 VAC 208 VAC
240 VAC 240 VAC

Connection (see note 1)

5.5-6.5 ft (168-198 cm) flex conduit

5.5-6.5 ft (168-198 cm) flex conduit

Total Connected Power (see note 2)

50 amps

30 amps

NOTE:

1. Flex conduit is to be used between the oven and conduit box. Connectors are supplied by installation electrician.
2. Branch circuit must be protected with a 50 amp (Double Wall Oven) or 30 amp (Single Wall Oven) over-current protector.
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INCLUDED ACCESSORIES

1 oven rack for the top Speedcook oven

2 oven racks (1 standard/1 roller) for the bottom oven (Double Wall Oven Only)
Meat probe for the bottom oven (Double Wall Oven Only)

TurboChef Cookbook

CABINET DIMENSIONS 30" DOUBLE WALL 30" SINGLE WALL

Cabinet Width (min) 30~ (762 mm) 30~ (762 mm)
Wood Fascia Thickness (min) 3" (10 mm) 3" (10 mm)

Rough Wall Opening Height (min/max) 487" (1241 mm) 25" (638 mm)
Width (min/max) 28%" (724 mm) 28%" (724 mm)
Upper Corner Radius (preferred) " (13 mm) " (13 mm)
Depth (min) 24" (610 mm) 24" (610 mm)

Cabinet Base Height Wall Installations (min) 11~ (279 mm) 343" (883 mm)
Wall Installations (max) 15”7 (381 mm) 38%” (984 mm)
Under Counter Installations (min) n/a 515" (140 mm)

NOTE: Failure to adhere to the Rough Wall Opening specs may cause corners of the cabinet opening to be exposed.

PROPER CABINET PREPARATION
Cabinets should be cut according to supplied dimensions. If the oven is being installed near a wall or door, there should be at least % inch
space between the wall/door and the side of the oven door.

TurboChef recommends using standard 2 x 4 support posts with a minimum of ¥z inch solid base to support the oven. Support posts should be
level with the floor line and well-secured to the base of the cabinet. Base cabinet support must be able to support the oven'’s weight — 410 Ib./
186 kg (Double Wall) or 230 Ib./104 kg (Single Wall). TurboChef strongly recommends a solid base as shown in the illustrations to the right.

Due to the oven frame’s overall depth, the power supply line location shown in the illustrations on the following page (high or low conduit box)
must be adhered to in order to obtain a proper fit in the cabinet. If necessary due to a low or high conduit box, a 2-inch diameter hole should be
drilled in the appropriate area to allow the power cord to reach the power source. Refer to the adjacent illustrations.

The oven utilizes ambient air from the kitchen to assist in keeping the operational components cool. This air is drawn in through the top control
panel area through openings in the top access panel and exhausted through an opening at the base of the oven. Please allow a 1 inch minimum
clearance above and below these areas.

If you have any questions or concerns about how the cabinets are built, contact TurboChef Customer Service 866.44SERVE (866.447.3783)
before installing the oven.



-~ 28-1/2" (724 mm) —
(minimum/maximum)

To obtain proper

fit of the oven into
the cabinets, junction
box must be located
above or below the
oven opening.

Recommended drill
hole location if conduit
box (electrical outlet)
is high.

}
17 (25 mm) (minimum)

48-7/8” (1241 mm)
(min/max)

117 (279 mm)
(minimum)

f

———307 (762 mm) (minimum)

~———28-1/2" (724 mm)
(minimum/maximum)

Recommended drill
hole location if conduit
box (electrical outlet)
is low.

It is recommended

that your base cabinet
support be installed
flush with the top of your
cabinet face.

fit of the oven into
the cabinets, junction
box must be located
above or below the
oven opening.

T ST T T T ifw—/h obtain proper
[ ]

To obtain proper

fit of the oven into
the cabinets, junction
box must be located
above or below the
oven opening.

Recommended drill
hole location if conduit
box (electrical outlet)
is high.

” (25 mm) (minimum)

-

25-1/8” (638 mm)
(min/max)

Recommended drill
hole location if conduit
box (electrical outlet)
is low.

34-3/4” (883 mm)
(minimum)

307 (762 mm) (minimum)————

'
1”7 (25 mm) (minimum)
i

To obtain proper

fit of the oven into
the cabinets, junction
box must be located
above or below the
oven opening.

PLEASE NOTE:
Single wall ovens
installed under a
counter require a
low conduit box
(electrical outlet).

|~ 24" (610 mm)

Reference

(minimum) \‘

24" (610 mm)
-

(minimum) \‘

7

A1/2” (13 mm)
corner radius is
suggested for the
2 upper corners.

Base cabinet
support must be
able to support
the oven’s weight -
approximately

410 Ib. (186 kg)

TurboChef
recommends a
solid base.

A1/2” (13 mm)
corner radius is
suggested for the
2 upper corners.

Base cabinet
support must be
able to support
the oven’s weight -
approximately
230 Ib. (104 kg)

TurboChef
recommends a
solid base.

[}
5-1/2” (140 mm) (minimum)

41



42

Limited Warranty

Limited Warranty - North America and Puerto Rico

Nature and Scope of the Warranty

This appliance is warranted to the first purchasing end-user to be free of manufacturing defects in workmanship and material for one full
year beginning the Date of Installation, provided it is purchased and installed in any of the 50 States of the United States or the District of
Columbia, Canada or Puerto Rico. As used in this warranty document, “Date of Installation” shall be the date of occupancy by the end-user,
if the appliance is installed in new construction, or for installation in an existing or refurbished home of an end-user it will be the date the
appliance is installed or ten (10) business days after the appliance is sold to the first end-user, whichever is earlier. During the warranty
period, TurboChef or its authorized service agent will repair or replace, at its sole option, without charge the appliance or any part found to
be defective or which fails under normal use. The warranties stated in this document are not transferable by the first end-user purchaser
except to a subsequent buyer of the home in which the appliance is originally installed.

Exclusions from coverage of the Limited Warranty

This limited warranty does not cover any defects in or damage to the appliance resulting from (A) use of the appliance other than in its
normal and customary manner as a household appliance (commercial use is deemed not a normal or customary use), (B) accident, flood,
fire, or Acts of God, (C) misuse, abuse, failure to follow operating instructions, mishandling, or alteration (including obliteration or
alteration of model and serial number tag), (D) failure to install the appliance in strict conformity with local, state and federal building or
safety codes and regulations or our installation instructions, (E) ordinary wear and tear resulting from use, or (F) improper or incorrectly
performed maintenance or service. This limited warranty does not cover damage resulting from weather or climate-related conditions
(including rust, corrosion or deterioration of the functional and cosmetic components) as might occur, for example, when the appliance
is installed in a marine application (pleasure boats, yachts, etc.).

Disclaimers; Limitation of Remedies

YOUR SOLE AND EXCLUSIVE REMEDY UNDER THIS LIMITED WARRANTY SHALL BE REPAIR OF THE APPLIANCE AS PROVIDED
HEREIN. IMPLIED WARRANTIES, INCLUDING WARRANTIES OF MERCHANTABILITY AND FITNESS FOR A PARTICULAR PURPOSE,
ARE LIMITED TO THE ONE-YEAR TERM OF THIS LIMITED WARRANTY.

Neither TurboChef nor the dealer from whom you are purchasing the appliance will be responsible for any incidental or consequential
damages occurring to persons or property resulting from the use of the appliance. Some states do not allow the exclusion or limitation of
incidental or consequential damages, or limitations on how long an implied warranty lasts, so the above limitations or exclusions may not
apply to you. This warranty gives you specific legal rights, and you may also have other rights which vary from state to state.

No Coverage outside the USA, Canada or Puerto Rico
This limited warranty provides no coverage if the appliance is purchased or installed outside the United States, Canada or Puerto Rico.

How to Obtain Service
If you find that there is a defect in the material or workmanship in your appliance within the period of the warranty, contact your
authorized TurboChef dealer or TurboChef at the number shown below. Our support staff will direct you to the proper person to assist you.

Customer Service: 866-447-3783

Please have all related information on your purchase available at that time. You may be asked to provide proof of purchase or installation
date to receive warranty service.



END-USER LICENSE AGREEMENT

The controller display in this appliance generates text in various Lucida™ licensed typefaces generated
by Monotype® truetype font software under license. Lucida is a trademark of Bigelow and Holmes, which
may be registered in certain other jurisdictions. Monotype is a trademark of Monotype Imaging, Inc.,
registered in the United States Patent and Trademark Office and may be registered in certain other
jurisdictions.

Use of this controller constitutes the end-user’s agreement to the following license terms:

Definitions: “Software” means the font software incorporated into, bundled with or otherwise offered
for use exclusively with other hardware of software products acquired by you, which Software may
include, but is not limited to, Font Software, Typefaces and Font Software scaling and rasterizer software
and all documentation related to such software. “Font Software” means a software program which, when
used in conjunction with appropriate hardware and software, renders a human readable version of a
Typeface. “Typefaces” means a set of pre-determined characters (alphanumerics, design-related
characters and universal symbols) in one single weight and version letter.

License and Ownership: You agree to accept a non-exclusive, perpetual (subject to the termination
clause), non-transferable, non-assignable license to use the Software solely (i) to reproduce and display
Typefaces, (ii) in connection with the particular hardware or software products with which the Software
was purchased (the “Designated Product”), (iii) for your own customary internal business or personal
purposes. You have the right to use the Software on only one Designated Product. You agree not to
extract or separate the Software or any part thereof from the Designated Product for any purpose. You
agree not to duplicate, copy, modify, alter, disassemble, decrypt, reverse engineer, or decompile the
Software, and you agree not to make any attempt to discover or obtain access to the source code of the
Software. You agree not to transfer, sublicense or distribute the Software or any part thereof.

Monotype retains all right, title and interest to the Software and no rights are granted to you other than
a license to use the Software on the terms expressly set forth in this Agreement. Monotype reserves all
rights not expressly granted to you pursuant to this License Agreement. You are on notice that Monotype
claims protection of the Software under U.S. copyright laws and you shall not remove any copyright or
other proprietary rights notices on the Software. Monotype may enforce this License Agreement
directly, at its option.

Term: This License shall continue perpetually until your last use of the Software, unless terminated
earlier pursuant to the terms hereof. The license to use the Software may be terminated by Monotype
or its suppliers if you fail to comply with the material terms of this License Agreement. When this

License Agreement expires or is terminated, you shall either return to Monotype or its suppliers or
destroy all copies of the Software and documentation. You agree to certify your destruction of the
Software if requested.

Warranty Disclaimer and Limitation of Remedies: MONOTYPE MAKES NO WARRANTIES,
EXPRESS OR IMPLIED, INCLUDING WARRANTIES OF FITNESS FOR A PARTICULAR PURPOSE,
MERCHANTABILITY, AND NON-INFRINGEMENT. Monotype does not warrant that the Software is
free from all bugs, errors and omissions. IN NO EVENT WILL MONOTYPE BE LIABLE FOR LOST
PROFITS, LOST DATA, OR ANY OTHER INDIRECT, INCIDENTAL OR CONSEQUENTIAL
DAMAGES, OR ANY DAMAGES CAUSED BY MODIFICATION, ABUSE OR MISAPPLICATION OF
THE SOFTWARE. IN NO EVENT SHALL MONOTYPE BE LIABLE IN A TOTAL AMOUNT IN
EXCESS OF THE ACTUAL AMOUNT PAID BY YOU FOR THE SOFTWARE. Your exclusive remedy
and the sole liability of Monotype in connection with the Software is repair or replacement of defective
Software upon return of the defective Software to Monotype.

Some states or jurisdictions do not allow the exclusions of limitations of incidental, consequential or
special damages, so the above exclusion may not apply to you. Also, some states or jurisdictions do not
allow the exclusions of implied warranties or limitations on how long an implied warranty may last, so
the above limitations may not apply to you. To the greatest extent permitted by law, any implied
warranties not effectively excluded by the Agreement are limited to ninety (9o) days. Some jurisdictions
do not permit a limitation of implied warranties where the product results in physical injury or death so
that such limitations may not apply to you. In those jurisdictions, you agree that Monotype’s liability for
such physical injury or death shall not exceed One Hundred Thousand Dollars (U.S. $100,000), provided
that such jurisdictions permit a limitation of such liability. This warranty gives you specific legal rights.
You may have other rights that vary from state to state or jurisdiction to jurisdiction. The Software is
non-returnable and nonrefundable.

General: This License Agreement shall be governed by the laws of the Commonwealth of Massachusetts
of the United States of America. This License Agreement constitutes the entire agreement between the
parties with respect to the subject matter hereof and supersedes any prior agreements with respect to the
subject matter hereof. This Agreement may only be changed by mutual agreement of authorized
representatives of the parties in writing. You will be responsible for compliance with U.S. Export
Control Regulations as enacted by the Export Administration Act of 1979, as amended, and any other
applicable export laws and will not export or re-export the Software without first fulfilling the
requirements Of law.
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