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OCookTek

The Induction Revolution

Whether the slightest touch of heat to melt the most delicate
product or explosive force to instantly blacken or boil, CookTek®
induction systems provide the means.

CookTek® innovative induction systems bring food service
to a whole new level with advanced, efficient cooktops, food
warmers, and more. Professional chefs in commercial kitchens
enjoy higher productivity, substantial energy savings, and safer
cooking.

@CookTek
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OCookTek

Benefits of Induction

CookTek® induction systems are faster and more efficient than both gas and electric. They are easy
to control for precise heating and unmatched results. The induction cooktop surface remains cool to
the touch for lower risk of injury and easier cleanup. CookTek® induction systems offer significant
energy savings, lower utility bills, and provide a cooler, greener kitchen.

How Induction Works

Induction heating devices work by applying an alternating electromagnetic wave to magnetic
cookware, such as stainless steel or cast iron pans. The metal molecules are attracted in different
directions as the current alternates. Heat is generated from resistance and other physical processes
caused — or induced — by the wave.

% of Energy Delivered to Pan
Induction 94%
Electric 50%

Gas 35%

CookTek Warranty — Australia

All Cooktek® induction cooking and holding equipment is warranted against defects in materials
and workmanship. All electrical products feature a 2 years parts and 1 year labour warranty.

All non-electric components carry a 1 year limited warranty.
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Food delivered fresh and hot helps keep your customers loyal. CookTek®
heated delivery systems use inductiontechnology to retain flavor and
warmth just like serving food straight from the oven!

Discover the convenience, innovation, and customer satisfaction of
CookTek® induction delivery systems.

CookTek® Drop-In cooktops provide even, rapid, and efficient heating for
food. These units feature easy-to-clean surfaces and utilise
energy-efficient technology, offering a cleaner, safer, cooler, and
more efficient kitchen experience when mounted into Stainless Steel
workbenches with splashbacks.

By combining two reputable brands in the industry, we bring you convenient,
easy-to-clean, and reliable options suitable for any kitchen layout.
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Created in 1994, CookTek® is the leading E

innovator in induction warming, cooking, and Q
heated delivery systems for commercial kitchens

and restaurants. The CookTek® mission is to a

1]
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" Even and consistent heating across the entire pan surface
Automatic pan detection for instant energy transmission to the
pan & almost no energy consumption when the pan is not present
Automatic shut-off feature prohibits overheating
High impact glass ceramic tops are easy-to clean and designed for use in

commercial kitchens
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HTF.9500.SH25.4

HTF.9500.SH35.4

HTF.9500.FB25.4

HTF.9500.FB35.4

HTF.9500.5S25.4

HTF.9500.5S35.4

343 x 467 x 124

343 x 467 x 124

343 x 816 x 126

343 x 816 x 126

692 x 467 x 126

692 x 467 x 126

2.4kW, 10A
10 + N + E 240V
10A plug & lead (1.8m)

3.5kW, 15A
10 + N + E 240V
15A plug & lead (1.8m)

4.8KW
10 + N + E 240V
20A plug & lead (1.8m)

7KW
10 + N + E 240V
Lead only (1.8m)
32A plug required

4.8kW
10 + N + E 240V
20A plug & lead (1.8m)

7KW
10 + N + E 240V
Lead only (1.8m)
32A plug required
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i aces forsbié'pmable booking

Temperature raﬁge from 29°C-21 8°C

Easy control via the Helios Touch interface
Even and consistent heating across the entire pan surface
Microprocessor monitors vital components to check for overheating and
power supply issues
Automatic shut-off feature prohibits overheating
High impact glass ceramic tops are easy-to clean and designed for use in
commercial kitchens
Drop-in units feature Stainless steel edging, aluminium housing and control box

HELI®S

STODDART



HRD.9500.5H25.4

HRD.9500.SH35.4

HRD.9500.FB25.4

HRD.9500.FB35.4

HRD.9500.5525.4

HRD.9500.5S35.4

343 x 343 x 93

343 x 343 x 93

343 x 692 x 95

343 x 692 x 95

692 x 343 x 95

692 x 343 x 95

2.4kW, 10A
10 + N + E 240V
10A plug & lead (1.8m)

3.5kW, 15A
10 + N + E 240V
15A plug & lead (1.8m)

4.8KW
10 + N + E 240V
20A plug & lead (1.8m)

7KW
10 + N + E 240V
Lead only (1.8m)
32A plug required

4.8kW
10 + N + E 240V
20A plug & lead (1.8m)

7KW
10 + N + E 240V
Lead only (1.8m)
32A plug required
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rease filter and air baffle ensure air intake is cleaner and cooler.

 Integral

© CookTek
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3.5kW, 15A
HTF.9500.WK35.4 396 x 438 x 188 10 + N + E 240V
15A plug & lead (1.8m)

3.5kW, 15A
HRD.9500.WK35.4 419 x 419 x 156 10 + N + E 240V
15A plug & lead (1.8m)
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b Patented "'t_'e_c_hnole .Ilow__. yeu to safe‘iy use under natural-or engineered stone
i .  countertops
Patented RFID transmission allows food to be heId at precise temperatures
When service is complete, simply remove the Magneeto™ 2 and clean the
countertop
Fits up to a 12” (305 mm) induction-compatible enamel cast ironware or
round chafers only

Broad temperature range from 30°C-85°C

Magneeto™ 2
(one included with purchase)

STODDART
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B652.U2
445 445 x 114 .65kW, 10A
660904 5x 445 x 0.65kW, 10
MGRFID02
607700 342 x 305 x 6 N/A

‘ STODDART
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i o settmg§ rangmg from 27°C - 121°C
MaX|mum temperature limit 121°C does not require additional cablnet fans and

prevents damage to servingware
Lock feature prevents unwanted setting changes

Round Chafers only

STODDART
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i 381 x 381 x 95 0.65kW, 10A
658604 ] :
it e 330 x 330 x 95 0.65kW, 10A
659204 ] i

‘ STODDART
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_ the food, for up to 30 minutes

VaporVentTM I|d ellmlnates condensation
Fast heat-up — initial charge takes less than 3.5 minutes; recharges
in as little as 90 séconds
Natural convection tray available in two delivery bag sizes available to
accommodate various types of cuisine
Easy to clean — delivery bag (without Natural Convection Tray) is machine ; b g
washable; Natural Convection Tray is submersible for cleaning (not dishwasher ’ :
safe) '
ThermaCube Delivery System includes a charger, Convection Tray, and small

delivery bag. Replacement components sold separately.

DELIVERY

STODDART
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ThermaCube™ Bag Charger

TCS200 1.8kW
609204 425 x 430 x 210 10A E
Small ThermaCube™ Bag L
-
GaEa 343 x 330 x 203 2
301550 =
Large ThermaCube™ Bag Ll
TCSTBAG (=)
301857 343 x 381 x 280
STODDART'
17 )
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n- charged thermal disc keeps up to three priza's- R S
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recharges in as little as 60 seconds

Charger base is avallable in 16” (406 mm) or 18” (457 mm) models
Cordless bags for convenient, efficient delivery

Bag available with custom logo; standard bag in black h

Pizza delivery system includes a charger, FlashPak™ Disc, and VaporVent™ bag. .

Replacement components sold separately.

DELIVERY

) STODDART
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Pizza Bag Charger
PTDS200 1.8kW
602304 495 x 541 x 217 10A
XLPTDS200 1.8kKW
606404 513 x 541 x 217 10A
Pizza Bag
STDWO001
300878A 470 x 470 x 38 >-
T 495 x 495 x 38 E
300849A >
Pizza FlashPak™ Disk :
PFPD001 Ll
400017 254 x 254 x 10 Q
STODDART
19 )



with an equivale r SUpF
Precise heating control for exceptional re
) flames or hot surfa

ent heating across the en
ction for instant energy t?g‘n

It

3 JR— e A
almost no energy consumption when the pan is not present

Automatic shut-off feature prohibits overheati'ng

kitchens
1.2mm thick 304 stainless steel bench top work bench
3mm Zinc anneal steel reinforced backing to work top
Adjustable stainless steel disk feet fitted as standard

STODDART
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Counter Top Helios Dual Hob Unlts Drop In

I i.\. i
Unit:343 x 692 x 95 AW ""” ok,
HRD.9500.FB25.4.0450 . g JE240V -.1,,. A%,
Bench: 450 x 805 x 1050 i)
20A plUg & lead (1. Brﬁ’)?‘ o ‘*;
7KW -'5:-.-:'*. w’-’ e

Unit:343 x 692 x 95 10+N+E240V
HRD.9500.FB35.4.0450  goncn: 450 x 805 x 1050 Lead only (1.8m) i

32A plug required '_ 4 e

Counter Top Helios Dual Hob Units - Drop In x2

; 4.8kW x2
Unit:343 x 692 x 95 x2
HRD.9500.FB25.4.0900 Bench: 900 x 805 x 1050 10 + N + E 240V x2

20A plug & lead (1.8m) x2

; TKW x2
Unit:343 x 692 x 95 x2
' HRD.9500.FB35.4.0900 Bench: 900 x 805 x 1050 10 + N + E 240V x2

Clipsal, 56PA332, 32A x2

Counter Top Helios Dual Hob Units - Drop In x3

Unit:343 x 692 x 95 x3 "‘\iBKW X3
HRD.9500.FB25.4.1200 goro 900 x 805 x 1050 10 + N+ E 240V x3

20A plug & lead (1.8m) x3

: 7KW x3
Unit:343 x 692 x 95 x3
HRD.9500.FB35.4.1200 Bench: 900 x 805 x 1050 10 + N + E 240V x3

Clipsal, 56PA332, 32A x3

BENCH
MOUNTED
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Brisbane
Sydney
Melbourne
Perth

Adelaide

1300 79 1954

www.stoddart.com.au

Auckland

0800 79 1954

www.stoddart.co.nz

Manufactured or Imported
& distributed exclusively by:
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