Automatically a
clean rotisserie

TDR 8 Auto-Clean

Benefit from the automatic cleaning program
of the TDR auto-clean rotisserie. It will save
you at least one hour of labour every day as
manually cleaning the rotisserie’s cavity and
its accessories belong to the past. The TDR
auto-clean enables the operator to spend

his valuable time on what’s most important:

serving customers.

The TDR auto-clean has a surprisingly low water
consumption: less than 25 liters per cleaning cycle. It
uses cleaning tablets that are safe to use, so operators
do not have to hassle with liquid detergents. Fat is
separated from the water and collected avoiding sewage

issues.

With its compact dimensions, the TDR auto-clean is
likely to fit your store. It has an open cavity without any
door seals, providing the benefits of a traditional Fri-
Jado rotisserie: preparing crispy and delicious rotisserie

chickens that maintain an attractive appearance.

Auto-Clean function

Programmable controls

o fri-jado

Features TDR 8 Auto-Clean

Top features

e Controls with programmable settings

e 99 programs with up to 3 cook stages per program
e Easy-to-use: automatic cleaning

e Unique: even accessories are cleaned!

e Efficient heat transfer reduces energy consumption
e Cook correction to control food safety

e Eco-cooking, saves on energy consumption

Standard characteristics

e 8 Meat fork or V-spit positions, 7 basket or rack positions

e Rotor for up to 40 chickens (1.2 kg) per batch

e USB connection for easy transfer of data and programs

e Boost functionality to add extra time

e Qutstanding food quality: high-speed convection for even cooking
and radiant heat for uniform browning

e Striking cooking theatre due to large glass surface and brilliant
lighting

e Low water consumption

Accessories

e Meat forks (included)

e Multi-purpose baskets

e V-spits and chicken racks
¢ Matching stand on castors

s

Double glass doors

Large product view

making food irresistible
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These are basic drawings. For more detailed technical

information, please refer to the installation manual at

www.frijado.com.

Fri-Jado B.V.

P.O. Box 560

4870 AN Etten-Leur
The Netherlands

Phone +31 76 50 85 400
Fax +31 76 50 85 444
e-mail info@frijado.com

www.frijado.com
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