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SelfCooking Center® 101 E (10x1/1 GN) 
The world's first SelfCooking 
Center®

Just select food, define result - that's it! There is no need for conventional inputs such as temperature, time and humidity, 
complicated programming, constant monitoring or other routine jobs. All the technical features of the SelfCooking Center® are 
used fully automatically, which means that you always reap the full benefits for your money. There is simply no need for 
expensive user training. Even temporary staff can use the SelfCooking Center® without problems. 

Description Cooking appliance for automatically cooking (Automatic mode) roasts, pan fries, poultry, fish, side dishes, potato products, egg 
dishes, desserts, bakery products and for automatic Finishing®.<br/> Hot-air steamer (combi-steamer mode) conforming to DIN 
18866 for most of the cooking methods used in commercial kitchens for the optional use of steam and hot air, individually, in 
succession or in combination. 

9 modes of function Automatic mode:<br/> Roasts, pan fries, poultry, fish, side dishes, potato products, egg dishes, desserts, baked products, 
Finishing®. 

3 operating modes Combi-Steamer mode: 
Moist heat (steam) between 30 °C and 130 °C 
Dry heat (hot air) from 30 °C-300 °C 
Combination of moist heat and dry heat 30 °C-300 °C 

Working safety Maximum rack height 1.60 m when unit installed on an original RATIONAL base cabinet. Detergent and rinse aid tabs (solid 
detergents) for optimum health protection. VDE approved for unsupervised operation. 

Function - automatic mode Function - Automatic mode In the 9 operating modes (Roasts, pan fries, poultry, fish, side dishes, potato products, egg dishes, 
desserts, baked products, Finishing®) the automatic mode automatically detects product-specific requirements, the size of the 
food to be cooked and the load size. Cooking time, temperature and the ideal cooking cabinet climate are continuously 
adjusted to achieve the result you want. The remaining cooking time is displayed. 

Function - Combi-Steamer 
mode 

Cooking by means of freely adjustable convection heat, unpressurised fresh steam or a combination of convection heat and 
fresh steam. In all operating modes cabinet humidity is measured and controlled the exact percentage. 

Features:: 
 • Clear control panel with pictograms • Self-explanatory operation concept with easy-to-read clear text displays which can be read from any angle, Help 
Function, touch screen, press buttons and central dial with Push Function to confirm entries • Rack monitoring with individual time programming of each rack for 
non-stop loading • Individual programming of at least 350 cooking programs with up to 12 steps • Automatic cleaning system independent of mains pressure,
with 6 cleaning stages, unsupervised cleaning even overnight. Detergent and rinse aid tabs (solid detergents) for optimum health protection. • Maximum rack
height 1.60 m when original base cabinet used • Sensor-controlled cabinet humidity, actual humidity in cabinet can be adjusted and requested on the control 
panel • 5 air speeds, programmable • Humidifying function can be programmed with humidity values from 30 °C-260 °C for Dry Heat and Combination • Core
temperature probe with 6 measuring points and automatic correction if inserted incorrectly • Core temperature probe integral with unit (cannot be lost) • 
Positioning aid for core temperature probe • Demand-related energy supply • Integral hand shower with infinitely variable regulation, automatic retracting
system and integral water shut-off function • High-performance fresh steam generator • Automatic, active rinsing and drainage of steam generator by pump •
Limescale level of steam generator automatically sensed, automatic indication of when descaling is necessary, limescale level displayed at any time • Menu-
guided descaling program • Integral, maintenance-free grease extraction system with no additional grease filter • Cool down function for fast cabinet fan cooling
• Integral fan impeller brake • Rear-ventilated double glass doors, hinged inside pane for easy cleaning • Door handle with right/left and slam function • Door
locking positions • Proximity door contact switch • Seamless hygienic cooking cabinet with rounded corners, cabinet with splash guard - stops water spilling out 
• Press-fit cabinet seal • Airflow optimised cooking cabinet • Swivel air baffle with quick-release locks • Drip collector and door drip pan with continuous 
discharge to unit drain • Halogen cooking cabinet lighting from shock-proof CERAN glass • Microprocessor-controlled cooking process • HACCP data memory
and output via integral USB interface • Adjustable buzzer tone • Adjustable foreign languages display • Adjustable display contrast • Real time display • Free
time selection from 0-24 hours, can be adjusted in hours/minutes or minutes/seconds • Preselected starting time adjustable for time and date • Function Delta-T 
cooking • Temperature unit adjustable in °C or °F • Half power setting • Automatic vapour quenching • Lengthwise loading for 1/1, 1/2, 2/3, 1/3, 2/8 GN
accessories • Hinging rack with additional rail for grease drip container, rail distance 68 mm, hinging rack swivel for easy cleaning • U-shaped rack rails with 
notched recesses for easy loading • All-round heat insulation • ServiceDiagnostic System with automatic service notices display • Safety temperature limiter for 
cabinet and steam generator • Hinged control panel allows front servicing and inspection • Operating and warning displays • DVGW-compliant fixed waste 
water connection possible • Separate solenoid valves for normal and soft water • Height-adjustable feet • Material inside and out CrNi steel DIN 1.4301 • VDE 
approved for unsupervised operation  
    

    Pieces Unit price Total price 
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SelfCooking Center® 101 E (10x1/1 GN) 
1 Common water supply (cold water)  
2 Water supply cold water 
3 Water supply soft or hot water 
4 Drain 
5 Electrical connection 
6 Equipotential bonding  
7 Vent pipe DN 50  
 
Minimum distance 50 mm 
Measurements in mm (inches) 

Technical specification:: 
Capacity: 10 x 1/1 GN 
Lengthwise loading for: 1/1, 1/2, 2/3, 1/3, 2/8 GN 
Number of meals per day: 80-150 
Width: 847 mm 
Depth: 771 mm 
Height: 1.017 mm 

Water supply (pressure 
hose): 

3/4'' / Ø 1/2'' 

Water pressure (Flow 
pressure): 

150-600 kPa / 0,15-0,6 
Mpa / 1,5-6 bar 

Water drain: DN 50 mm 
Connected load: 19 kW 
Fuse protection: 3 x 32 A 
Mains connection: 3 NAC 400V 
"Moist heat" connection: 18 kW 

"Dry heat" connection: 18 kW 
Weight (net): 135,5 kg 
Cable cross-section 
(Supplied with 2.5 m cable 
/ without connector): 

5 x 4 mm2

Marks of conformity: CE, IPX5, VDE, UL, CUL, 
NSF, KEMA, PCT, GS, 
DVGW, SVGW, WRAS, 
KIWA 

Options: Accessories: 

• Left-hand hinged doors 
• Safety door lock 
• Unit with mobile oven rack 
• Unit with special hinging rack for bakers or butchers 
• RS 232 serial interface 
• RS 485 converter 
• Ethernet interface 
• AeroCat® (integral catalyser) 
• Marine version (German Lloyd) 
• Security/Prision version 
• Integral fat drain 
• Can be connected to power optimisation Sicotronic – others upon request 
• Special voltages 
• Sous vide core temperature probe 
• Menu pad 
• Lockable control panel 
• Potential-free contact for status display 

• Stands and base cabinets 
• Heat shield for left hand side panel 
• Grids, containers, trays, CombiFry® (frying baskets) 
• Superspike (poultry grid), Griddle grid 
• Mobile plate rack 
• Transport trolley 
• Thermocover 
• Mobile oven rack and hinging rack for bakers 
• Hinging rack for bakers or butchers 
• UltraVent® condensation hood 
• Exhaust hood 
• CombiLink® software package 
• CombiCheck® service package  
• Grease drip container 
• Combi-Duo kits for 2 units one on top of the other 
• Special Cleaner tablets and Rinse Aid tablets 

RATIONAL UK Ltd. Unit 4, Titan Court, Portenwey 
Business Park. Luton GB-Bedfordshire LU4 8EF Phone 
+44-15 82-48 03 88 Fax +44-15 82-48 50 01 Visit us on the Internet: www.rational-uk.com/www.rational-ag.com We reserve the right to make technical improvements 
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BLUE SEAL PIZZA SOLUTIONS 
 
430DM ELECTRIC PIZZA OVEN. 
 
 
 

Controls: 
Analogue temperature gauge. 
Top element control. 
Base element control. 
Neon indicators. 
On/Off switch. 
 
Features: 
Up to 4 twelve inch pizza’s capacity per deck. 
Temperature adjustment through electromechanical thermostats. 
Independent control for ceiling and base elements. 
Stainless steel front and door. 
Stainless steel ergonomic handle. 
Baking chamber in aluminated plate. 
Door glass made of pyroceram 
Insulation made of eco-compatible fibro ceramic and needle rock wool. 
Baking surface, refractory stone. 
Temperature display through analogical pyrometer. 
Max baking temperature 400 °C. 
Safety thermostat with manual resetting. 
Internal lightning with halogen lamp. 
External chimney. 
Can be stacked up to 3 oven chambers high. 
All the models can be optionally equipped with open stands. 
 

Electric Requirements: 
4.4 KW 230V Single Phase Supply. 

Dimensions: 
Internal: 630mmW x 630mm D x 150mmH  -  External: 950mmW x 950mmD x 400mmH 
 

Net Weight: 
94KG 
 

Blue Seal LTD 430/DS-M Item#:2
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BLODGETT OVEN COMPANY
www.maytagfoodservice.com

50 Lakeside Avenue, Burlington, VT 05402
Toll Free: (800) 331-5842 • Phone: (802) 860-3700 • Fax: (802) 864-0183

MODEL CTB/CTBR
Half-size Electric Convection Oven

C
TB

/C
TB

R

OPTIONS AND ACCESSORIES 
(AT ADDITIONAL CHARGE)

! Control options:
" Pulse Plus®
" Cook & Hold
" Solid state digital with cook and hold, and

Pulse Plus® with digital display
" Blodgett IQ®

! Legs/casters:
" 4" (102mm) black legs
" 6" (152mm) casters

! Stands:
" 5-3/4" (146mm) stainless steel stand
" 7" (178mm) stainless steel stand

(not for use with casters)
" 16" (406mm) stainless steel stand
" 19" (438mm) stainless steel stand with shelf
" 24" (610mm) stainless steel stand with shelf
" 33" (838mm) stainless steel stand with shelf

" Vent riser: stainless steel
" Cord set with receptacle
" 7.5 Kw elements
" Extra oven racks
" Oven Liner: Stainless steel

OPTIONS AND ACCESSORIES 
(AT NO CHARGE)

" Door Design: Solid stainless steel
" Right hand hinged door

EXTERIOR CONSTRUCTION
! Full angle-iron frame
! Stainless steel front, top, sides and back
! Dual pane thermal glass window encased in stainless steel door frame
! Single chrome plated door handle
! Tilt-down modular front control panel
! Solid mineral fiber insulation at top, back, sides and bottom

INTERIOR CONSTRUCTION
! Double-sided porcelainized baking compartment liner (14 gauge)
! Five chrome-plated racks, nine rack positions with a minimum of 1-5/8" 

(41mm) spacing

OPERATION
! Two tubular heaters (5kW)
! Solid state thermostat with temperature control range of 200°F (93°C) 

to 500°F (260°C)
! Two speed fan motor
! 1/4 horsepower blower motor with automatic thermal overload protection
! One control area cooling fan

STANDARD FEATURES
! Solid state manual with separate dials to control thermostat and time**
! Two year parts and labor oven warranty*
! Five year oven door warranty*

* For all international markets, contact your local distributor.
** For control panels other than standard consult your local international

distributor for  CE approvals.

Project

Item No.

Quantity

Standard depth baking compartment - accepts 13" x 18" standard half-size
baking pans in front-to-back-position. CTBR model follows same specifications
as CTB, only with door opening on the right side and controls on left side.
All data is shown per oven section, unless otherwise indicated.

Blodgett Convection Ovens CTB1 Item#:4
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BLODGETT OVEN COMPANY
www.maytagfoodservice.com

50 Lakeside Avenue, Burlington, VT 05402
Toll Free: (800) 331-5842 • Phone: (802) 860-3700 • Fax: (802) 864-0183

MODEL CTB/CTBR

Printed in U.S.A. NOTE:FOR COMMERCIAL USE ONLY

NOTE:The company reserves the right to make substitutions of components
without prior notice

TOP VIEW

25-1/8”
(638mm)

1/2” (25mm)

20”
(508mm)

30-1/4” (768mm)

3-1/4”
(83mm)

CTB/CTBR SINGLE
0” (0mm)

25-1/8” (638mm)

29-15/16” (760mm)

42-15/16” (1091mm)

50-3/16” (1275mm)

28-1/8”
(714mm)

Optional Stand

0” (0mm)
CTB/CTBR DOUBLE

22”
(559mm)

47-1/16”
(1195mm)

19” (483mm)

23-13/16” (605mm)

44-1/16” (1119mm)

48-7/8” (1241mm)

36-13/16” (935mm)

61-7/8” (1571mm)

69-1/8” (1756mm)

Optional Stand

APPROVAL/STAMP

P/N 35020 Rev B (5/01)

SHORT FORM SPECIFICATIONS
Provide Blodgett half-size convection oven model CTB/CTBR (single. double) compartment. Each compartment shall have (porcelainized/stainless) steel liner and shall accept five 13"
x I8", standard half-size bake pans. Doors shall be (dual pane thermal glass/window/solid stainless steel door) with single chrome plated door handle. Stainless steel front, top, sides
and legs. Unit shall be electrically heated with two or three tabular heaters dependent on wattage (5 or 7.5 kW) selection. Air in baking chamber distributed by blower wheel powered
by two-speed, 1/4 horsepower motor with thermal overload protection. Each chamber shall be fitted with five chrome plated removable racks, and have nine rack positions. Control panel
shall be recessed with Cook/Cool Down mode selector, solid state (manual/digital) infinite thermostat (200°-500°F), and 60-minute timer. Provide options and accessories as indicated.

DIMENSIONS:
Floor space 30-1/4" (768mm) W x 25-1/8" (638mm) D
Product clearance0" from combustible and non-combustible construction.
Interior 15-1/4" (387mm) W x 20" (508mm) H x 21" (533mm) D

MAXIMUM INPUT:
CTB/CTBR single 5.6KW (8.0 KW increase option available)
CTB/CTBR double 11.2KW (16 KW increase option available)

MINIMUM ENTRY CLEARANCE:
Uncrated 25-1/16" (636mm)
Crated 30-1/4" (775mm)

SHIPPING INFORMATION:
Approx. Weight: Crated Uncrated
Single 260 lbs. (118 kg) 225 lbs. (102kg)
Double 520 lbs. (236 kg) 450 lbs (204 kg)
Crate size:
30-1/2" (775mm) x 35" (889mm) x 33" (838mm)

POWER SUPPLY:
Standard:
208 VAC, 60 Hz., 1 phase, 5.6KW, 27/0/27 Amperes 
208 VAC, 60 Hz., 3 phase, 5.6KW, 24/12/15 Amperes 
220-240 VAC, 60 Hz., 1 phase, 5.6KW, 24/0/24 Amperes 
220-240 VAC, 60 Hz., 3 phase, 5.6KW, 21/11/14 Amperes 
Increased Output:
208 VAC, 60 Hz., 1 phase, 8KW, 35/0/35 Amperes 
208 VAC, 60 Hz., 3 phase, 8KW, 22/20/21 Amperes 
220-240 VAC, 60 Hz., 1 phase, 8KW, 32/0/32 Amperes 
220-240 VAC, 60 Hz., 3 phase, 8KW, 20/18/19 Amperes
Export:
220-240 VAC, 50 Hz., 1 phase, 5.6KW, 24/0/24 Amperes 
220-240 VAC, 50 Hz., 1 phase, 8KW, 35/0/35 Amperes 
220/380 VAC, 50 Hz., 3 WYE phase, 5.6KW, 10/8/8 Amperes 
220/380 VAC, 50 Hz., 3 WYE phase, 8KW, 14/12/12 Amperes 
240/415 VAC, 50 Hz., 3 WYE phase, 5.6KW, 10/7/7 Amperes 
240/415 VAC, 50 Hz., 3 WYE phase, 8KW, 13/11/11 Amperes 
230/400 VAC, 50 Hz., 3 WYE phase, 5.6KW, 9/8/8 Amperes 
230/400 VAC, 50 Hz., 3 WYE phase, 8KW,  13/11/11 Amperes 

1/4 H.P., 2 speed motor, 1140 and 1725 RPM (60Hz.)
1/4 H.P., 2 speed motor, 1425 and 950 (50Hz.)
This oven contains a mercury relay. DO NOT put mercury relay in
trash. Relay must be recycled or disposed of as hazardous waste.

Blodgett Convection Ovens CTB1 Item#:4
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SYSTEM 900                                      ____ ambach

01/09/01  - Vers.  02

Model: EF1/45
Description : Electric  deep fat  fryer  with  1 basin  of 15 Litre s

Code: 0103915039  (EF1/45-BF ) Marking: CE
0103915041  (EF1/45  On feet or  plinth )

Protection degree:  IPX5
Overall dimensions of appliance body W x D x H: 450  x 920  x 595/750m m
Possibilities of installation:
�x On feet
�x On concrete  plinth  covered  with  ceramic  tiles  on site
�x Cantilevered  version:  a) wall-mounted;  b) central  assembly,  one or  two  sides
Electric connected load:  15.0k W Voltage:  400  V   3 N ~ 50/60 Hz
Number of basins: 1 Nominal pan capacity: 15 Litre s
Combinable with a base unit:  no
Execution:
�x Panelling  in  stainless  steel  (AISI 304)
�x Sati n fin ish  “Scotch  Brit e”
�x Deep-drawn  cooking  top  in  stainless  steel  (AISI 304),  1.2mm  thick  with  rounded  edges and

corners  for  an  easy cleaning
�x Deep drawn  well  in  stainless  steel  (AISI 304)  with coved inside  corners
�x Lid  in  stainless  steel  (AISI 304)
�x Front  cover  strip  with  rounded  edge at  the  front  side,  2mm  thick  in  stainless  steel  (AISI 304)

fitted  in  one piece without  joints  on the  whole  length  of the  cooking  suite
�x All  external  screws  in  stainless  steel  (AISI 304)
�x Waterproof  hygienic  connection  between  the  adjacent  appliances  for  a perfect  hygiene
Equipment:
�x Continuously  adjustable  regulation  of the  temperature  from  110°  to 190°C  through  an

electromechanical  thermostat  with contactor s
�x Soli d fat  melti ng
�x „Longlife“  heating  elements  in  INCOLOY  800
�x Heating  hinge  centrally  located  on a column  (hygienic  version)
�x Completely  swing-out  heating  elements  with  automatic  block  (without  strap)  in  tilted  position
�x Automatic  shutdown  of the  heating  elements  when  tiled
�x Safety  thermostat  preset  at  230°C
�x Large  foam  expansion  area,  22 Litre s
�x Large-sized  full  port  drain  ball  valve 1“
�x Sturdy  basket  bar  holder  for  oil  drainage
�x Accessory  as standard:  2 baskets  with  ergonomic,  heat  resistant  handle,  sieve for  residues
�x Possibility  of connection  to an  energy  consumption  optimalization  arrangement  as standard
�x Oil  recovery  container  as standard
�x Appliance  completely  cabled,  therefore contactors  on site  are not  necessary
Control panel:
�x Front  mounted  ergonomic  and  easily  accessible  control  and  regulation  elements
�x White  indicator  light  showing  that  the  appliance  is in  operation  (power  “on”  light)
�x Yellow  control  lamp  (thermostat  lamp)
�x Control  lamps  mounted  flush  with  the  control  panel
�x Control  knob  with  graduation  in  °C
Supporting structure: heavy-duty  frame  in  stainless  steel  (AISI 430 ), completely  welded  by means

of a robo t
Hourly capacity:  max.  40kg  for  row pomme s frite s
Special execution and optional items at extra cost:
�x Hand  rail
�x Large  frying  basket
�x One-piece  top  without  welding,  covering  different  individual  appliances  in  a linear  cooking  suite

(hygienic  version )

Ambach EF1/45 Item#:5
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 EF1/45
ELECTRIC FRYER 1x15 LITRES

450 x 920 x 750mm

15.0kW (400 V 3 N AC)

Rear panel

B Cable entry

B1 Cable entry for optimal performance arrangement

F Screw for potential compensation

G Connection supply terminal

Falcon Foodservice Equipment
Wallace View, Hillfoots Road, Stirling FK9 5PY
Tel: 01786 455 200   Fax: 01786 455 265   Email: info@ambach.co.uk   www.ambach.co.uk

 Ambach System 900  is exclusively distributed in UK by:

SYSTEM 900TECHNICAL DATA
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SYSTEM 900

DIM.

Cable entry

Cable entry optimal performance arrangement

Screw for equipotential bonding

Electric supply terminal

B1

F

G

B

Attention : The connections represented are those
seen on the appliance.

EF1/45-BF    ELECTRIC FRYER 1x15 LITRES

450 x 920 x 595mm
15.0kW (400 V 3 N ~)

basin
345 x 474 x 300 (h) mm

Falcon Foodservice Equipment
Wallace View, Hillfoots Road, Stirling FK9 5PY
Tel: 01786 455 200   Fax: 01786 455 265   Email: info@ambach.co.uk   www.ambach.co.uk

 Ambach System 900  is exclusively distributed in UK by:

TECHNICAL DATA
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