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ChefCubii is a 4-in-1 steam-combi oven by FOTILE 
that makes cooking convenient, quick, and fun. It 
functions as a steam oven, a convection oven, an 
air-fryer, and a dehydrator. The featured Steam-Bake 
mode is the perfect way of preparing delicate bakes 
or big cuts of meats and roasts. The ChefCubii has 
40 preset menus available for a variety of cuisines 
that are fast and require effortless cooking. The oven 
features a built-in Self-Clean Steam function that 
ensures there are no left-over odors or remaining 
food deposits.

FOTILE offers an impressive 30" gas cooktop with 5 sealed 
burners, including a center mounted Tri-Ring burner with 
21,000 BTUs and wok support. Overall heat output for the 
FOTILE Tri-Ring gas cooktop is 56,000 BTUs. FOTILE Tri-Ring 
gas Cooktops - We are professional grade for your kitchen!

Signature Features

TRI-RING COOKTOP - GLS30501
30”Built-In Gas Cooktop

21,000 BTU Tri-Ring Output Center burner
Tri-Ring High Output Center burner can be 
used for power boiling, searing, pan frying and 
stir frying with the included wok attach
ment.The Tri-Ring Burner provides directional
heat to the pan by positioning the flame based 
on the amount of burner rings you turn on. 

Dedicated Simmer Burner capable of 
going to 3,000 BTUs. This low power 
burner is ideal for simmering or heating 
delicate sauces with accurate consistent 
low temperature so they will not burn.

Two left burners deliver 13,000 BTUs each 
offering high heat along with optional 
griddle control.

Flame Failure Device will automatically 
cut off the gas supply within 20 seconds 
in case the flame goes out.

Key Features:

FOTILE’s unique Steam-Bake 
mode creates moisture in the 
oven, while convection baking 
ensures uniform heating so your 
food cooks evenly.

Steam-Bake Mode

Multifunctional
4-In-1 Countertop Oven

ChefCubii has 40 preset menus 
available for effortless cooking.

40 Preset Cooking Menus

A steam oven, a convection 
oven, an air fryer, and a 
dehydrator, all in one product.

Orange Ring Light Control Knobs
Large See-Through Window
Large Portable Water Tank
3-Layered Door
1 cu.ft. Capacity  

Secondary Features:

HYZK26-E1 Spec Sheet

4-In-1 Steam-Combi Oven

FOTILE offers an impressive 30" gas cooktop with 5 sealed 
burners, including a center mounted Tri-Ring burner with 
21,000 BTUs and wok support. Overall heat output for the 
FOTILE Tri-Ring gas cooktop is 56,000 BTUs. FOTILE Tri-Ring 
gas Cooktops - We are professional grade for your kitchen!

Signature Features Other Features

TRI-RING COOKTOP - GLS30501
30”Built-In Gas Cooktop

21,000 BTU Tri-Ring Output Center burner 
Tri-Ring High Output Center burner can be 
used for power boiling, searing, pan frying and 
stir frying with the included wok attach
ment.The Tri-Ring Burner provides directional 
heat to the pan by positioning the flame based 
on the amount of burner rings you turn on. 

Stainless Steel Finish

High Heat Output：

Edge to Edge Cast Iron Grates

Sealed Burners

Easy to Clean

Dedicated Simmer Burner capable of 
going to 3,000 BTUs. This low power 
burner is ideal for simmering or heating 
delicate sauces with accurate consistent 
low temperature so they will not burn.

Two left burners deliver 13,000 BTUs each 
offering high heat along with optional 
griddle control.

- Center：21K BTU

- Left Front/Rear：13K BTU x2

- Right Front：6K BTU

- Right Rear：3K BTU

Flame Failure Device will automatically 
cut off the gas supply within 20 seconds 
in case the flame goes out.

(HYZK26-E1)



Other Features

TRI-RING COOKTOP - GLS30501

Stainless Steel Finish

High Heat Output：

Edge to Edge Cast Iron Grates

Sealed Burners

Easy to Clean

- Center：21K BTU

- Left Front/Rear：13K BTU x2

- Right Front：6K BTU

- Right Rear：3K BTU

HYZK26-E1
Certification

Product Dimensions

Package Dimensions
(WxDxH)(inch)

Capacity (cu.ft.)

Power Supply (V/Hz)

Wattage (W)

Temperature Range (℉) 

Preset Menus

Operation

Accessories

Warranty

ETL, FDA, NRCAN

(WxDxH)(inch)

  

 17 13/16 x 18 7/8 x 14

20 7/8 x 23 1/16 x 17 3/8

1 cu.ft. 

120V/60Hz

1550W

86-446℉ 

40

Control Knobs

1* Glove
1* Grill Rack
1* Bake Tray

1* Steam Tray
1* Humidity-Controlled Chip (For Dehydration)

1-Year

Secondary Features:

HYZK26-E1 Spec Sheet

4-In-1 Steam-Combi Oven

FOTILE offers an impressive 30" gas cooktop with 5 sealed 
burners, including a center mounted Tri-Ring burner with 
21,000 BTUs and wok support. Overall heat output for the 
FOTILE Tri-Ring gas cooktop is 56,000 BTUs. FOTILE Tri-Ring 
gas Cooktops - We are professional grade for your kitchen!

Signature Features Other Features

TRI-RING COOKTOP - GLS30501
30”Built-In Gas Cooktop

21,000 BTU Tri-Ring Output Center burner 
Tri-Ring High Output Center burner can be 
used for power boiling, searing, pan frying and 
stir frying with the included wok attach
ment.The Tri-Ring Burner provides directional 
heat to the pan by positioning the flame based 
on the amount of burner rings you turn on. 

Stainless Steel Finish

High Heat Output：

Edge to Edge Cast Iron Grates

Sealed Burners

Easy to Clean

Dedicated Simmer Burner capable of 
going to 3,000 BTUs. This low power 
burner is ideal for simmering or heating 
delicate sauces with accurate consistent 
low temperature so they will not burn.

Two left burners deliver 13,000 BTUs each 
offering high heat along with optional 
griddle control.

- Center：21K BTU

- Left Front/Rear：13K BTU x2

- Right Front：6K BTU

- Right Rear：3K BTU

Flame Failure Device will automatically 
cut off the gas supply within 20 seconds 
in case the flame goes out.


