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Product Max per rack Time 
Temp Moisture 

BBQ Wings (Fried) 30 per rack 3 mins 
185°C 60% 

BBQ Fillets (Fried) 20 per rack 3 mins 
185°C 

 
60% 

Grilled Fillet 20 per rack 6 mins 
185°C 

 
95% 

Grilled Chicken 2 heads per rack 19 mins 
185°C 

 
95% 

Grilled Wings 30 per rack 13 mins 
185°C 

 
95% 

Corn Cobette 6 Full corn per tray 10 mins 
185°C 60% 

 
*Holding time for all product is 2 Hours 


