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XpressChef

HIGH SPEED OVENS

Greater quality, freshness, consistency and turns. Less time, labor, equipment, space and waste.
That’s what you need to succeed in today’s fast-paced foodservice market.
It’s exactly what the XpressChef™ family of high-speed ovens deliver.
Each and every time — no matter how busy you get.




Why Choose XpressChef?

XpressChef™ 3i

The edge operators need to succeed, XpressChef™ 2c =g

the profit their food and service deserve i
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®* Produce more variety with less equipment ] ez

* Automate to save time, labor and expenses =

* Raise the quality and consistency of the menu

* Make it easier and faster to cook and serve

XpressChef
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_

XpressChef™ 4;
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XpressChef 2c

Meet Your New Better, Faster Baker

* Bake fresh more often. Increased customer satisfaction and
sales

* Cooks a wide range of menu items faster and to perfection -
Pizza, Pies, Pastries, Breads, Casseroles, Steamed Vegetables
and more

* Excellent ROl - Comparatively low cost, high return

* Easy to operate, own, clean and maintain

* Available ventless—place the oven anywhere and lower
operating expenses too

* ACP Menu Management app and Smart USB (no special
formatting required) standard equipment

XpressChef™ Ovens April 2021 © ACP, Inc



XpressChef 3i

Your Front of the House ‘Everything’” Oven

* Radically reduce service time—no sacrifice in food quality

®* Produce more with less equipment - Toast, grill, bake, and

steam—fresh, and on-demand

* Consistent results even during peak periods

* Smartphone-like display—highest definition recipe photos in its
class

* Eliminate cooking errors —greater consistency, less waste

* User-friendly - anyone can operate

* Locate anywhere - no ventilation required

XpressChef

* Menu Management app, Wifi, Ethernet, Smart USB (no special

formatting) standard

XpressChef™ Ovens April 2021 © ACP, Inc



XpressChef 4i

High Volume Speed Cooking Made Easy
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* Large cavity accelerates cook times for large batches and B . O
multiple items

* Produce more with less equipment - from pizza to paninis
to baked potatoes and beyond, this oven does it all

* Bake, roast, grill, steam, and toast to perfection - every
time - no matter how busy it gets

* Large HD display and recipe photos require no training to
understand and operate

* Locate anywhere - no ventilation required!

* Menu Management app, Wifi, Ethernet, Smart USB (no 1_“

special formatting) standard

XpressChef™ Ovens April 2021 © ACP, Inc



XpressChef Included Xtra’s

Speed requires more than fast cooking

* ACP's free menu management application makes it easier
than ever to create, update, and manage menu's across
one or multiple locations.

* For those looking to connect, wifi and ethernet is standard
equipment on both the XpressChef 3i and XpressChef 4i.

* A Smart USB (that requires no special formatting) is
standard on all three ovens.

®* The ACP Culinary Center and test kitchen

* Comserv best-in-class, 24/7/365, service & support

XpressChef™ Ovens April 2021 © ACP, Inc



XpressChef Included Xtra’s

ACP Culinary Center and Test Kitchen

®* The expertise to show operators how to take advantage
of the benefits of high-speed cooking and meet or
exceed their gold standard

* Menu consultation, ideation and creation to help
operators keep their offering fresh with new menu
items

* Culinary troubleshooting as part of Comserv service
and support

* Training and advice for operators new to high-speed
cooking

XpressChef™ Ovens April 2021 © ACP, Inc



XpressChef Included Xtra’s

The Best 24/7/365 Service and Support in the
Business

* Managed and monitored service and support

®* W/e track every call and monitor it until resolution to the
customer’s satisfaction has been achieved

* Trained telephone technicians help to resolve issues often
without the need for a service visit

* [f a service visit is required, we contact an agent on your
behalf, and monitor progress to ensure issues are resolved
quickly

ComServ

Commercial Service

®* We use only factory trained technicians with parts
‘onboard’ for exceptional first time fix rates

* Consistently recognized as the service excellence standard by B B E o B ] ] B B 5 5 9

the world’s leading chains

ACP



XpressChef Models

XP I"eSSChef 2C (XCZ) JET514A, JET514C, JET514VC, JET514l, JET 14K, JET14VK, JETI4VT, JET510, JET510V, JET514, JET514V, JET5192, JET5193,

JET519V2 JET519V3, JET514U, JETI14VSA, JETI9VSA, JET14, JETI14V, JETI9, JETI9V, JETIO, JETI0V, JET 4B, JET 4P

MRX1, MRXIBL, MRXIRE, MRX2, MRX2BL, MRX2RE, MRX1B, MRXIBBL, MRX2B, MRX2BBL, MRX51, MRX5I1BL,

XpressChef 3i (XC3)

MRXS5I1RE, MRX52, MRX52BL, MRX52RE, MRX523, MRX523BL, MRX523RE, MRX51U, MRX51UBL, MRX5|URE,

MRXI1SA, MRXISABL, MRX2SA, MRX2SABL, MRX51A, MRX5|ABL

XpressChef 4i (XC4)

MXP22TLT, MXP22BT, MXP5221TLT, MXP5223TLT, MXP22TLTSA

XpressChef |
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XpressChe

New Full Line Catalog
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PRODUCT CATALOG

NORTH AMERICA
WINTER-SPRING 2020

CHANGING THE WAY THE WORLD COOKS™
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TIME IS

THE BEST VALUE IN A HIGH SPEEL
* Tray of cinamon rolls bake from scratch In 400
* Ham and cheesa sandwich haats In 1210

ACCELERATED COOKING—GOLD STANDARD RE
* Frozen 12 (30cm) pizza bakss in 2:50
+ Breakfast mndwich toasts in 050

Ergonomic, user friendly New! Ful-color IDEAL APPLICATIONS True-Touch™ HD Touchsereen IDEAL APPLICATIONS
Iift & pul handle LCD HD display - Cafes + Coffee Shops
* Bars & Grills * Bars/Pubs

USB CONNECTIVITY STANDARD Nt CONNECTIVITY STANDARD | Comenenee sorss
Update progranming i seconds with USB fash drive. 800 R B e LS + Satalics locations
Compatile with the ACP Programming App © FElrEe Rl Compatible with the ACP Programming App. * Healtheare

* Hotel room service
g

- Dels

Quick servics restaurants.

10 ACRInc. | wwwacpsolutionscom | 1-800-233-2366 3 ACR Inc. | wwwacpsolutions com | 1-800-233-2366

HIGH SPEED OVENS

Power and speed for all your baking, toasting, and crisping net

A diverss product line of high speed ovens, offaring a varisty of footprints, caparities, and
Discover the perfect high-speed oven for youroperation.

THE BEST VALU

FASTER FASTEST

XpressChef™ 41 pictured with Panini GrillPiate accessory (GR10)

U

i—HIGH-QUALITY RESULTS
WTIOWAL pressChef™2e KprssChef“2c

OPTIONAL MAGNETIC AIR FI

Removable/dewnable magnetic ar flter. Erl

FAST COOK TIMES—HIGH-QUALITY RESULTS SAFER DROP-DOWN DOOR

Inner door drops wel below caoking surface for safe removal

oG TS models) particulates that may be in the air with selet Fo0D ITEH CONVENTIONAL COOKING  JpressChf 4 of food from the cavity
400 Mt e ALO) Griled Voggies - 2515 (1 lig) 2500 235 %
130 Shitrp Scewers 400 110
255 355 Negetarian Flatbread 1000 215
305 340 Reuben Parini 500 040
3% 400 Salmon 3000 205
205 215 12" (300m) Przza 2000 250
345 50 Chcken Wings 2000 230
525 45 Large Baked Potato 1 hour 455

ACR Inc. | wwwacpsalutions cor ACR Inc. | wwwacpsolutions.com | 1:600:233 2366

FASTER FASTEST

Garkse)

ACCELERATED COOKING PRODUCTS

‘Three Brands. One Company. ACP is the manufacturer of XpressChef™

SUPERIOR SERVICE & SUPPORT
e

ACP is commiced to delvering accelerated cooking soluions through

a5 well a5
WHY CHOOSE XPRESSCHEF™ AN ALl GROUP COMPANY Commercialsteamer and microwave ovens.
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POWER & SPEED
AT YOUR FINGERTIPS

now available — click/tap image to view online or download

XpressChef™ 4i Series
ED COMBINATION OVEN

2000W impingement + 3000W infrared radiant + 22

True-Touch™
HD Touchscreen

Heavy-duty
chef's handle

CONNECTIVITY STANDARD
WiFi Ethernet, and USB standard,
Compatible with the ACP Prograiming App.

00

6 ACP, Inc. | www.acpsolutions com | 1-800-233.2366

iue non-stick

GOLD STANDARD IN A FRACTION OF THE TIME

2.51bs (. Iikg)fresh veggles rcast in 2:35
Frozen 14" (386mm) pizza bakes in 2:50

IDEAL APPLICATIONS

Convenlence stores
Quick service restaurants
Halthcare

Hotel room service.
Stadiums.

Theaters.

OOK TIMES—HIGH-QUALITY RESULTS
CORVENTI 3

pessChef 3
COOKNG (AKX modek) _ {HAXI” model)

I3 300 030 040

Sandvich. 200 030 055

el 400 als 020
000 205 240

) Piza 200 250 210

Vings 2000 230 400

s 2000 i 145

4 Porate, 1 hour ass 745
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SAFER DROP-DOWN DOOR

of food from the cavity

Inner dor drops well below cooking surface for sefe rernoval

ACR Ine, | wwwaspsalutions.com | 1-800.233.2366 9
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Find out more at XpressChef.com (tap/click image to visit)

BRANDS v  CAREERS XpressChef RESOURCES VIDEOS SERVICE

v

The Edge You Need To Succeed

G

[ Xprosschef

(—'

XpressChef 2c XpressChef 3i XpressChef 4i

High speed baking High Power Small Footprint Four Cooking Sources
Three ovens in one 12.25 x 12.25” Cook Area Perfect for Pizza & Large Batch
Available with or without ventless Three Heat Sources Fastest In Its Class

Learn More Learn More Learn More



http://xpresschef.com/
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HIGH SPEED OVENS
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