
ALL-IN 
COOKING 
CENTER.
XXLINE.
Multiple kitchen use.



MULTI-
FUNCTIONAL 
EQUIPMENT 
FOR THE 
KITCHEN.
ALL-IN cooking center.

high 
quality easy to use high productivity
flexible sustainability

EFFICIENCY
in the shortest time possible with the minimum use of resources and space

ALL-IN COOKING CENTER

ALL-IN COOKING CENTER
XXLINE



MULTIPLE USES 
IN A SINGLE MACHINE

COOKING PAN
FRYER
FRY TOP
PASTA COOKER 

VACUUM COOK
STEAM COOK
PRESSURE COOK. 

USE IT WITH 
SUPPLEMENTARY MACHINES 

A MULTI-PURPOSE, 
ALL-IN COOKING CENTER COOKING PAN 
A BLAST CHILLER
A CONVECTION OVEN

semi-finished 

ALL-IN 
COOKING 
CENTER.
Multiple uses.

NIGHT-TIME
COOKING.
Energy savings 
and time optimization.

BRAISING PAN OVEN BLAST CHILLER

NIGHT-TIME
COOKING

REGENERATION

ALL-IN COOKING CENTER
XXLINE



WHO IS IT 
AIMED AT.
Flexible service.

ALL-IN COOKING CENTER
XXLINE



COMMERCIAL CATERING
flexibility 

FLEXIBILITY

FEWER STAFF

GREATER COMMUNITY 

HIGH PRODUCTIVITY

LOW TEMPERATURE COOKING

PERFECT
FOR
COMMERCIAL
CATERING.
Flexibility which allows a 
diversified offer.

PERFECT
FOR
GREATER 
COMMUNITY.
High productivity which 
allows intensive use.

ALL-IN COOKING CENTER
XXLINE



THE MULTI-PURPOSE ALL-IN COOKING CENTER COOKING PAN

first 

ONE 
MACHINE, 
MANY WAYS 
TO COOK.

ALL-IN COOKING CENTER
XXLINE



BOILING IN WATER 
OR A BAIN-MARIE

STEAM AND STEAM 
PRESSURE COOKING 

COOKING IN FATS
AND OILS 

HEAT-CONTACT
COOKING 

MIXED COOKING WITH 
OR WITHOUT PRESSURE

 NIGHT-TIME COOKING

saving water energy time

reduces oxidation
Food hygiene is ensured

fla
tains its fla  can be stored longer

TYPES 
OF COOKING.

SLOW
COOKING.

STEAM AND 
PRESSURE 
COOKING.

VACUUM 
COOKING.

ALL-IN COOKING CENTER
XXLINE



PUTTING THE 
MACHINES 
TO THE TEST.
Braised veal.

50 min.

50

SAUTÉ: 
METHOD: 
TIME: 

SEARING: 
METHOD: 
TIME: 

COOKING: 
METHOD: 
TIME: 

ALL-IN COOKING CENTER
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PUTTING THE 
MACHINES 
TO THE TEST.
Rice with Parmesan cheese.

25 min.

 100

fla
y other fla

The roasting process is the final step 

SAUTÉ:
METHOD: 
TIME: 

ROASTING:
METHOD: 
TIME: 

COOKING: 

METHOD: 
TIME: 

ALL-IN COOKING CENTER
XXLINE



18

50

PREHEATING: 
FUNCTION: 
TIME: 

COOKING: 
METHOD: 
TIME: 

DRAINING: 

PUTTING THE 
MACHINES 
TO THE TEST.
French fries.

ALL-IN COOKING CENTER
XXLINE



RECIPE PHASES FUNCTION ACTIONS TIME TOTAL TIME PORTIONS/HOURt

CREPES 1

CREAM
OF SEMOLINA 1

BRAISED MEAT

1

2

3

MEATLOAF
BOILED MEAT

1

2

RICE WITH 
PARMESAN CHEESE

1

2

3

4

5

STEWED STOCKFISH

1

2

3

4

MASH POTATOES
1

2

LOIN OF VEAL
SHINS (WHOLE)

1

2

3

4

-

5

STEW

1

2

3

4

5

PUTTING THE 
MACHINES 
TO THE TEST.
Some recipes.

ALL-IN COOKING CENTER
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WHY. UNIFORM COOKING

 NON-STICK
fluctua

COOKING SPEED

ALL-IN COOKING CENTER
XXLINE



CONSTRUC-
TION
FEATURES.

SIZE

MACHINE BODY:

TOTAL POWER

BASIN LIFTING:

WATER FILLING:

BASIN CAPACITY:

BASIN:

BASIN SIZE: 

SAFETY THERMOSTAT

HEATING:

POWER SUPPLY:

MAINTENANCE OF ORGANOLEPTIC PROPERTIES
limits 

the dispersion of cooking juices

 SAVINGS 

organise space. Energy savings quantified -40%
speed of cooking reduces the loss of 

weight/volume

 OPTIMISATION
NIGHT-TIME COOKING cheaper 

energy time-slots semi-finished 

VACUUM raw materials to be purchased when they are 
cheaper

EASY CLEANING

ALL-IN COOKING CENTER
XXLINE



ALWAYS 
UNDER 
CONTROL.
Control panel.

1 

2 

3
finishes 

4

5
modified 

6

7

TURBO
BOOST

FEATURES.

SPECIAL 
FUNCTIONS.

ALL-IN COOKING CENTER
XXLINE



FRYER

BRAISING PAN

FRY TOP

SLOW COOKING

filling 

PASTA COOKER

STEAM COOKING

filling 

COOKING 
METHODS.

ALWAYS
THE RIGHT 
SOLUTION.

Accessories.

ALL-IN COOKING CENTER
XXLINE
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info@olis.it - www.olis.it


