


The little wonder
from Butler

that cooks a surprisingly large variety of food
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Concorde / Concorde Plus

Catalytic converter

The built-in  catalytic converter 6 m Q 9 g @
breaks down grease-laden vapours,

allowing for a ventless operation. Coffee Shops Casual Dining Hotels Airports Quick Service Cloud Kitchens Theaters
&Resorts Restaurants

Ventless High Speed Ovens for
Coffee Shops

The Butler Ventless High Speed oven is a
revolutionary appliance designed to combine
the outstanding results of a convection oven,
accelerated airimpingementand the cooking speed
of a microwave. While microwaves offer fast cooking,
they can often result in meals that are soggy or ice-
cold in the middle, and devoid of quality textures
like crispy crusts. With Butler High Speed Ovens, this
would be a thing of the past. They are designed to
turn fast food into a gourmet experience for your
customers, delivering great tasting food, quickly
and consistently. Being compact in size, they're also
great space savers, reducing the need for multiple
cooking appliances. The built-in catalytic converter
breaks down grease-laden vapours, allowing for a
ventless operation.




Butler Ventless High Speed Oven is a versatile,
all-in-one cooking oven with an ability to cook,
toast, grill, regenerate and bake a wide range
of fresh or frozen foods, such as sandwiches,
paninis, pizzas, burritos, toasties, quesadillas,
samosas, fish, vegetables, kebabs, steaks and a
lot more and offer the following benefits.

Simple operation with Touchscreen control
Up to 20 x faster preparation times
Pre-programming on PC

Download recipes via the USB port

Rapid cooking with high quality repeatable
results

Ventless operation

Burritos

Burgers

Pizzas Roasted Skewers

Typical Cook Times: Butler High Speed Ovens

A

Panini Grills

Item

9" Pizza-Fresh Dough (600g)
9"Pizza-Parbaked, Refrigerated
Samosa

12"Sub Sandwich

12" Sub Sandwich (Qty 2)
Paneer Pakora

6"Hamburger (Qty 2)
6"Hamburger (Qty 4)

Kachori

Muffin (Qty 4)

Cinnamon Rolls (frozen, par-baked)-Qty 6
Puff Patty
French Fries (2x170g)

Apple Strudel (300g)

Nachos (120g)

Sausages (15x569)

Steak (600g)

Chicken Wings (8 count, Frozen)
Chicken Tenders (Frozen, 900g)
Roast Meat (block, 6509)

L3

Steaks

Concorde
110 seconds
70 seconds
60 seconds
40 seconds
50 seconds
60 seconds
40 seconds
50 seconds
60 seconds
50 seconds
70 seconds
60 seconds
160 seconds
120 seconds
30 seconds
150 seconds
330 seconds
170 seconds
240 seconds
240 seconds

Concorde Plus

60 seconds
40 seconds
40 seconds
20 seconds
30 seconds
40 seconds
20 seconds
30 seconds
40 seconds
30 seconds
40 seconds
40 seconds
90 seconds
70 seconds
20 seconds
90 seconds
210 seconds
100 seconds
140 seconds
140 seconds

Samosas

Fries




Technical Specifications - Ventless High Speed Ovens

Parameters Concorde Concorde Plus Concorde Compact Concorde Plus Compact
Dimensions (Wx D x H) 383 X693 X610 mm 403 X 589 X 608 mm
Dimensions Chamber 320x320x 195 mm 335x280x 195 mm
Weight 65Kg 77Kg 88Kg 97Kg
Cooking Speed 10 times faster 20 times faster 10 times faster 20 times faster
100%Microwave 1-Mag/ 1100 W 2-Mag/ 2200 W 1-Mag/ 1050 W 2-Mag/ 2100 W
Accessories Impingement 1-heater/1600 W 2-heater/3800 W 1-heater/3500 W 2-heater/5100 W

Combi mode 1100w+1600 W 2200 W + 3800 W 1050w+1900 W 2100 W + 3500 W
Max Power 3500 W 6500 W 3500 W 6500 W

Oven shovel - | Max Current 16A 32A 16A 32A

Baking stone Power Source 1-Ph / 220-240V / 50Hz | 3-Ph/380-440V / 50Hz 1-Ph / 220-240V / 50Hz 3-Ph / 380-440V / 50Hz

Frequency 2450MHz
Display Touch screen

Basket 0 . Temp Mode 3- mode
Programmable Settings 432 recipes
Program Menu Multi-level menu capability

e Temp Setting 0-280°C in 2°C steps.
Non stick baking pad s . . \\ Rack Time Setting 00:00-59:50 in 10 second steps
'A/ Micro Setting 0-100% in 10% steps

Fan Setting 10-100% in 1% steps
Edit Can edit recipe data and images on both PC and ovens
Load USB port to load recipes and images
Rack Removable rack
Door Opening Pull down
Exterior Finish Stainless steel
Interior Finish 304 Stainless steel

Specifications are subject to change without prior notice due to continuous product development.
IMPORTANT: Butler High Speed Ovens require installing a type D circuit breaker for all installations.




