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Evolution

COMBI OVEN 

Mychef Compact Evolution is a state-of-the-
art combi oven with reduced dimensions, 
ideal for kitchens where space is a constraint. 
Evolution is an intelligent interface with a 
high-definition touch screen with a design 
as comfortable and intuitive as that of your 
smartphone.

GASTRONOMY

Restaurants Gastrobars Hotels

MultiSteam. Double direct injection system. 5 times faster steam than with a boiler or direct injection

Core probe cooking. Plug&Play probe connector

DryOut Plus. Perfect and ultra-fast golden crunchies

UltraVioletSteam. Totally pure, sterilized and pathogen-free steam (optional)

TSC (Thermal Stability Control). Ensures maximum thermal stability with little fluctuation at low temperature 
(±0.2ºC) (optional) 

SmartWind. Faster and totally homogeneous cooking

MyCare. Automatic cleaning system

NightWatch. Automatically continues night cooking in case of power failure  

Intelligent high-definition touch screen interface with an intelligent cooking system, an interactive recipe book, 
possibility of simultaneous intelligent cooking, technical data collection, among many other options

PATENTED

PATENTED

PATENTED

PATENTED

* The prices shown in the document do not include taxes.

6 GN 2/3
£ 6,135

6 GN 1/1
£ 6,656

9 GN 1/1
£ 7,623

6 GN 1/1 T
£ 6,767



Concept

COMBI OVEN 

Mychef Compact Concept is a new generation 
combi oven with reduced dimensions, ideal for 
kitchens where space is a constraint. With an 
intuitive digital control panel to master all the 
functions and the latest technology to achieve 
the best results.

GASTRONOMY

Restaurants Gastrobars Hotels

MultiSteam. Double direct injection system. 5 times faster steam than with a boiler or direct injection

Core probe cooking. Plug&Play probe connector

DryOut Plus. Perfect and ultra-fast golden crunchies

UltraVioletSteam. Totally pure, sterilized and pathogen-free steam (optional)

TSC (Thermal Stability Control). Ensures maximum thermal stability with little fluctuation at low temperature 
(±0.2ºC) (optional) 

SmartWind. Faster and totally homogeneous cooking

MyCare. Automatic cleaning system

NightWatch. Automatically continues night cooking in case of power failure  

Digital control with central LCD display for more precise cooking than ever before

PATENTED

PATENTED

PATENTED

PATENTED

* The prices shown in the document do not include taxes.

6 GN 2/3
£ 5,032

6 GN 1/1
£ 5,429

9 GN 1/1
£ 6,272

6 GN 1/1 T
£ 5,540



Evolution
COMBI OVEN 

Mychef L Series Evolution is a state-of-
the-art combi oven with a high production 
capacity, ideal for large restaurants and 
hotels, caterings services and communities. 
Evolution is an intelligent interface with a 
high definition touch screen with a design 
as comfortable and intuitive as that of your 
smartphone.

6 GN 1/1
£ 7,672

10 GN 1/1
£ 9,891

6 GN 2/1
£ 10,846

10 GN 2/1
£ 14,701

GASTRONOMY

Restaurants

Catering 
services

Hotels

Communities

MultiSteam. Double direct injection system. 5 times faster steam than with a boiler or direct injection

Core probe cooking. Plug&Play probe connector

DryOut Plus. Perfect and ultra-fast golden crunchies

UltraVioletSteam. Totally pure, sterilized and pathogen-free steam (optional)

TSC (Thermal Stability Control). Ensures maximum thermal stability with little fluctuation at low temperature 
(±0.2ºC) (optional) 

SmartWind. Faster and totally homogeneous cooking

MyCare. Automatic cleaning system

NightWatch. Automatically continues night cooking in case of power failure  

Intelligent high-definition touch screen interface with an intelligent cooking system, an interactive recipe book, 
possibility of simultaneous intelligent cooking, technical data collection, among many other options

PATENTED

PATENTED

PATENTED

PATENTED

* The prices shown in the document do not include taxes.



Concept
COMBI OVEN 

Mychef L Series Concept is a new generation 
combi oven with a high production capacity, 
ideal for large restaurants and hotels, 
caterings services and communities. With an 
intuitive digital control panel to master all the 
functions and the latest technology to achieve 
the best results.

6 GN 1/1
£ 6,024

10 GN 1/1
£ 8,292

6 GN 2/1
£ 8,665

10 GN 2/1
£ 11,850

GASTRONOMY

Restaurants

Catering 
services

Hotels

Communities

MultiSteam. Double direct injection system. 5 times faster steam than with a boiler or direct injection

Core probe cooking. Plug&Play probe connector

DryOut Plus. Perfect and ultra-fast golden crunchies

UltraVioletSteam. Totally pure, sterilized and pathogen-free steam (optional)

TSC (Thermal Stability Control). Ensures maximum thermal stability with little fluctuation at low temperature 
(±0.2ºC) (optional) 

SmartWind. Faster and totally homogeneous cooking

MyCare. Automatic cleaning system

NightWatch. Automatically continues night cooking in case of power failure  

Digital control with central LCD display for more precise cooking than ever before

PATENTED

PATENTED

PATENTED

PATENTED

* The prices shown in the document do not include taxes.



COMBI OVEN 

Mychef Cook Pro is a state-of-the-art 
professional combi-steamer with a simple, 
user-friendly control panel for easy cooking 
and delicious results. 

GASTRONOMY

Restaurants

Catering 
services

Hotels

Communities

MultiSteam. Double direct injection system. 5 times faster steam than with a boiler or direct injection

DryOut Plus. Perfect and ultra-fast golden crunchies

SmartWind. Faster and totally homogeneous cooking

UltraVioletSteam. Totally pure, sterilized and pathogen-free steam (optional)

MyCare. Automatic cleaning system

Wi-Fi connection. Remote control of the oven and recipe management from your smartphone or tablet.  
Compatible with Google voice assistant (optional)

Simple, agile and intuitive control panel

PATENTED

PATENTED

PATENTED

4 GN 1/1
£ 3,586

6 GN 1/1
£ 4,246

10 GN 1/1
£ 6,890

* The prices shown in the document do not include taxes.



COMBI OVEN 

Mychef Cook Up is a professional combi 
oven that allows spectacular cooking at an 
unbeatable price. 

GASTRONOMY

Restaurants

Catering 
services

Hotels

Communities

Steam generation by direct injection

Automatic pre-heating. Ultra-fast pre-heating

FanPlus. More homogeneous cooking thanks to the bi-directional turbines with 2 speeds

Wi-Fi connection. Remote control of the oven and recipe management from your smartphone or 
tablet.  Compatible with Google voice assistant (optional)

Simple, agile and intuitive control panel

4 GN 1/1
£ 3,003

6 GN 1/1
£ 3,612

10 GN 1/1
£ 5,670

* The prices shown in the document do not include taxes.



CONVECTION OVEN WITH 
ADJUSTABLE HUMIDITY

Mychef Snack is a new and revolutionary 
convection oven with adjustable humidity, 
ideal for providing quick service for the most 
practical and simple cooking.

GASTRONOMY

Food trucks Shops selling 
food

Small
restaurants

Bars Cafeterias

4 GN 2/3 
Top opening
£ 1,540

4 GN 2/3
Side opening

£ 1,760

4 GN 1/1
Top opening
£ 2,550

4 GN 1/1
Side opening

£ 2,783

Convection with adjustable humidity

Automatic pre-heating. Ultra-fast pre-heating

FanPlus. More homogeneous cooking thanks to the bi-directional turbines with 2 speeds

Wi-Fi connection. Remote control of the oven and recipe management from your smartphone or 
tablet.  Compatible with Google voice assistant (optional)

Simple, agile and intuitive control panel

* The prices shown in the document do not include taxes.



COMBI OVEN 

Mychef Bake is the ideal combi oven for pastry 
chefs and bakers who are looking for excellent 
results in every preparation.

Pastry shops Bakeries Workers

PASTRY / BAKERY

MultiSteam. Double direct injection system. 5 times faster steam than with a boiler or direct injection

DryOut Plus. Perfect and ultra-fast golden crunchies

SmartWind. Faster and totally homogeneous cooking

UltraVioletSteam. Totally pure, sterilized and pathogen-free steam (optional)

MyCare. Automatic cleaning system

Wi-Fi connection. Remote control of the oven and recipe management from your smartphone or tablet.  Compatible 
with Google voice assistant (optional)

Simple, agile and intuitive control panel

PATENTED

PATENTED

PATENTED

4 Trays (600 x 400)
£ 4,194

6 Trays (600 x 400)
£ 5,152

10 Trays (600 x 400)
£ 7,495

* The prices shown in the document do not include taxes.



CONVECTION OVEN WITH ADJUSTABLE HUMIDITY

Mychef Bakershop is a convection oven with adjustable humidity created especially 
for baking frozen bakery and pastry products.

PASTRY / BAKERY

Fast food 
restaurants

Chains of 
bakeries

Cafeterias Small shops Supermarkets

4 Trays (460 x 330)
Top opening

£ 1,540

4 Trays (460 x 330)
Side opening

£ 1,760

4 Trays (600 x 400)
Top opening

£ 2,550

4 Trays (600 x 400)
Side opening

£ 2,783

6 Trays (600 x 400)
Side opening

£ 3,819

10 Trays (600 x 400)
Side opening

£ 5,372

Convection with adjustable humidity

Automatic pre-heating. Ultra-fast pre-heating

FanPlus. More homogeneous cooking thanks to the bi-directional turbines with 2 speeds

Wi-Fi connection. Remote control of the oven and recipe management from your smartphone or 
tablet.  Compatible with Google voice assistant (optional)

Simple, agile and intuitive control panel

* The prices shown in the document do not include taxes.



iSensor
THE ONLY 100% AUTOMATIC 
VACUUM PACKER

Mychef iSensor is the only 100% automatic 
vacuum packaging machine on the market: a 
revolution in the world of vacuum packaging.

RESTAURANTS / HOTELS / 
SUPERMARKETS

Restaurants Hotels Supermarkets

iVac. Automatic intelligent vacuum 

iSeal. Automatic sealing time regulation

SCS. Automatic calibration system

Busch vacuum pump (Made in Germany)

Preventive maintenance warnings and oil self-cleaning system

Integrated Bluetooth + iOs/Android control app for printing adhesive labels (the printer is an optional accessory)

PATENTED

PATENTED

PATENTED

iSensor S

£ 2,837
iSensor M

from £ 3,021
iSensor L

from £ 3,778

* The prices shown in the document do not include taxes.



goSensor
VACUUM PACKING MACHINE 
SEMI-AUTOMATIC

A professional packaging machine especially 
recommended for establishments that 
need to carry out daily packaging, without 
complications and at a competitive price.

BUTCHERS / FISHMONGERS / 
OTHER SECTORS

Butcher shops

Restaurants

Delicatessens

Others sectors

Fisheries

Sensor Technology

Liquid vacuum-packing programme

SCS. Automatic calibration system

Becker vacuum pump (Made in Germany)

Preventive maintenance warnings and oil self-cleaning system

PATENTED

goSensor S Flat lid

£ 2,083
goSensor S

£ 2,228
goSensor M

from £ 2,517
goSensor L

from £ 3,148

* The prices shown in the document do not include taxes.



www.mychefcooking.com

info@mychefcooking.com /  +34 900 102 623
Barcelona ,  Spain




