SWISS &I MADE

~ “Always a fresh, healthy, and natural breakfast.
. %2 Inthe same time that you wait for your coffee.”




What is the professional interface?

The professional interface is a simplified interface that allows the operator
to chose from multiple cooking recipes.

Benefits:
* Efficiency

The system works faster, since there are no check-questions asked and the animation is
taken out.

* Customize any cooking program

You can customize all cooking programs to enable exact cooking results and cook different
recipes.

* Made for the operator
In 3 steps the machine starts cooking. 1. Insert the cup 2. Press the recipe 3. Close the lid.
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Scrambled Egg
(whole egg mix)

Settings

General Settings:

After stirring time: Ss
Maximum fill level: 75 mm
Fork required: yes

Fan speed: normal

Stage I:

Time based cooking: no

Time over target temperature: 16 s
Target temperature: 40°C
Microwave power: 100%

Fork speed: normal

Rotation speed: 20%

Stage 2:

Cooking time: 20 s
Microwave power: 100%
Fork Speed: normal
Rotation Speed: 20%

Stage 3:

Cooking time: O s
Microwave power: 0%
Fork Speed: normal
Rotation Speed: 20%

Scrambled Eggs

(scrambled egg mix)

General Settings:

After stirring time: S s
Maximum fill level: 75 mm
Fork required: yes

Fan speed: normal

Stage 1

Time based cooking: no

Time over target temperature: 16 s
Target temperature: 56°C
Microwave power: 100%

Fork speed: normal

Rotation speed: 20%

Stage 2:

Cooking time: 20 s
Microwave power: 100%
Fork Speed: normal
Rotation Speed: 20%

Stage 3:

Cooking time: O s
Microwave power: 0%
Fork Speed: normal
Rotation Speed: 20%




Settings

Settings

Chocolate Porridge

also: oats

General Settings:

After stirring time: none
Maximum fill level: 25 mm
Fork required: yes

Fan speed: reduced

Stage L

Time based cooking: 50s
MW power: 100%

Fork speed: 25%

Cup rotation: 100%

Stage 2:

Time based cooking: 20s
MW power: 50%

Fork speed: 25%

Cup rotation: 100%

Stage 3: -

Berry Porridge

also: oats

General Settings:

After stirring time: none
Maximum fill level: 25 mm
Fork required: yes

Fan speed: reduced

Stage L

Time based cooking: S0s
MW power: 100%

Fork speed: 25%

Cup rotation: 100%

Stage 2:

Time based cooking: 20s
MW power: S0%

Fork speed: 25%

Cup rotation: 100%

Stage 3: -




Settings

Settings

Mug cake Vanilla

also: baked oats, cake

General Settings:

After stirring time: none
Maximum fill level: 25 mm
Fork required: no

Fan speed: reduced

Stage L.

Time based cooking: 55s
MW power: 100%

Fork speed: 0%

Cup rotation: S0%

Stage 2:

Time based cooking: 15s
MW power: S0%

Fork speed: 0%

Cup rotation: S0%

Stage 3: -

Mug cake Chocolate

also: baked oats, cake

General Settings:

After stirring time: none
Maximum fill level: 25 mm
Fork required: no

Fan speed: reduced

Stage L
Time based cooking: SSs
MW power: 100%

Fork speed: 0%

Cup rotation: S0%

Stage 2:

Time based cooking: 15s
MW power: S0%

Fork speed: 0%

Cup rotation: S0%

Stage 3: -




Many more:

« Egg white

« Eggs + custom ingredients (custom cooking process)
« Egg Souflé

« Soup

« Pasta (one minute)

Local ingredients can be used. Cooking programs need to be
tailored to the local ingredients that are available!

First ask for the ingredients available, then test in-house, then go
to client.
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