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Oven

* Faster Turbofan convection cooking at lower temperatures
* 3 Hour Cook 'n' Hold timer

* Water injection

* Interlocking doors

* Fully insulated

» Ideal for roasting, baking and reconstituting




v turbofan  CONVECTION - HOW IT WORKS

Gonwventianal or still ovens work by ralsing the air 1emperalure insida a closed area. The lompera
Iure of the product inssde thal anga is ihen raised carrying oul the cogkang process. The problem has
abways bean thal a layar of cold air has mmainsd arcund the product. Fig. 1

The lutulence craated by the fan in a Bue Seal Turbolan coméeciion oven movas & in a amoodh
continuows ffow around the oven, sirpping away from the product thal &yar of coid alf and guicky
raplacing it with warmer air. Fig. 2 A= B resul cooking imes In & Turbadan avan are reduced
consdarably, olan by mare man 173, Cooking Emperatures are reduced by as much as 300 C

Hot spols. @ majedr problerm when using & stll oven, an vertually aliminated, allowing all tha shalvas
m & Blus Seal Turboian convection avan b2 ba usad, Cooking & full oven load avanly withaut ths
féisd 1o turn product around or mowe § from shalf 1o shell 8k &= sfandard prectica n a il oven

Az a result, a Turbotan gvan is ideally sultad not only for a ranpge of products such B8 dowgh gooas,
pasbry and cakes., bud s ioaeal for roesling &8 types ol meat, reducng waight loss and giving a mam
succusEnt iender inish. Turbalan ovens will #so evenly raconstduie larmge quantites of frozan foods
Fig. 3

-8 Power ONOFF
J _,.-- Thermostal Veriable fram 5050 - 2780
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One hour Bake timer ideal kar use wilh Croissants, Danish pastres, Plas,
Frsties which require shorler, accurate cooking cyces.

Three Hour Cook'n’Hold timer  For longer cook times. ldeal for Roast
meals. Two 6.8 kg (151b] [oints or turkalys can be reasted together at 180°C

than sulomatically i
hald uging BLUE
=EAL'S uniqus
Cook'nHold system
for a siow coolued
fzsie and linish

Water Injection

The additson of watar
lo the oven privenls
dough products from
“skinning® aliowing
Iham fo rse to thair full
polantial whilsi also
finighing the dough
with an even brown
plaze., Waker injachon
Elac reduces walght
lass in roast meats,
saaling in the natural
jBcas alraady n tha
maak

Cnnen Lights

Ceramile Tlle Hearth A unigue Ceramis Tiled
Hsarth on & BLUE SEAL G100 gives & longer
mairtenance free Me coupled with greater fusl
alficiency through &5 ability o build hest up as
a resarvalr gving LEstar ovaen recowiry,

Ireriacked Daars.

Hoth E and G110 can ba doubée stacked
o awen larper applcatione

Large capacily up 1o 20 kg (451s)
ol fieal &an be roasied inone ao
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