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Service temperature food preserver

Service Temperature Food Preserving is a patented technology that 
has been designed to preserve food at the temperature at which it is 

served and eaten. It means that you can cook food, keep it hot without 
blast freezing and regenerating it, and serve it in a few seconds at 
any time of the day and with zero waiting time for your customers. 
With only 600 mm deep, the EVEREO® 600 is the compact solution 
for quick installations in small spaces and outside the kitchen area. 

The EVEREO®

right door opening. The wide glass and the LED light allow maximum 
visibility of the products while the compact size allows you to quickly 

identify the products to be served without taking out the trays.

EVEREO® 600
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Thermal insulation and safety

Protek.SAFE™:

working safety (it complies with the 
IEC/EN60335-2-42 regulation)

Air distribution in the preserving chamber

AIR.Maxi™:

Temperature control

Latest generation sensors allow to 
set up EVEREO® with a precision of 
0.5 °C

Settings

Temperature: 58 °C – 75 °C Automatic program setting: 
possibility to select the food to 
be preserved in the pre-loaded 
program list and automatically 
set regeneration time, preserving 
temperature and time will be set up 
for you

Tray assignement: possibility to 
assign one preserving program to a 
dedicated tray

MULTI.Time list: technology to 
manage up to 06 timers to preserve 

ROP: manage the programs Reorder 
Point (the minimum number of sous-
vide single portions that must always 
be present in your chamber) in order 
to not run out of your best selling 
menu items during service

CLIMA.Control: humidity or dry air 
set by 10%

Programs

Store up to 256 customised 
programs

MULTY.DAY MODE: choose or set the 
program that best suits your needs 
to preserve the food for days or 
weeks in sealed containers

SUPERHOLDING MODE: set your 
personal program while using open 
containers or trays, and have your 
food held at a precise temperature

MEALME MODE: use the most 
suitable program for the food you 
ordered from any of our MEALME 
approved vendors

Technical features

High-resistance AISI 304 stainless 
steel chamber with rounded edges

Double glass Chamber lighting through LED lights 
embedded in the door

Tray supports with anti-tip system Fan impeller brake to reduce energy 
loss at door opening

Safety temperature limiter
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10 GN 1/1   Electric

67 mm

50 / 60 Hz

220-240V 1N~

2,9 kW

750 x 628 x 915 mm

82 kg

Hinge on the left side

Oven model

Tray pitch

Frequency

Voltage

Electrical power

Dimensions - w x d x h

Weight

Opening type

Lateral support customisation available upon request  

Service temperature food preserver GN 1/1
EVEREO® 600
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EVEREO® Stacking kit
This kit includes everything you need to install and stack EVEREO® + CHEFTOP COUNTERTOP oven.

Requires the purchase of Mandatory
XUC001 - First 
installaton kit for the 
oven

EVEREO® 600 (lower) + 
CHEFTOP MIND.Maps™

COUNTERTOP

Item

EVEREO® Stacking kit
This kit includes everything you need to install and stack EVEREO® + EVEREO® or EVEREO® + OVEN.

Requires the purchase of Mandatory
XUC001 - First 
installaton kit for the 
oven

EVEREO® 600 + 
EVEREO® 600; 
EVEREO® 900 + 
EVEREO® 900; 
EVEREO® 900 (lower) + 
CHEFTOP MIND.Maps™

COMPACT.

Item

High stand
The multifunctional support ideal for storing trays safely and place your oven at the perfect height to work.

Capacity 8 GN 1/1

Tray pitch 65 mm

Dimensions - w x d x h 750 x 653 x 753 mm

Weight 15 kg

Item

Floor positioning stand

Dimensions - w x d x h 744 x 491 x 178 mm Weight 4 kg

Mandatory
for the correct 
positioning of EVEREO®.

Item

Mobile column base
Use to move a column including EVEREO® safely.

Dimensions - h 140 mm

Mandatory
EVEREO® 600 + 
EVEREO® 600 
EVEREO® 600 (lower) + 
CHEFTOP MIND.Maps™

COUNTERTOP 5 GN 1/1

Item

Revolving caster with brake
They make cleaning easier. The kit includes 2 wheels with a brake, 2 wheels without a brake, and wall-mounting 
chains.

Dimensions - h 110 mm

Compatible with
Stand (*-H; *-M; *-L)

Item

Accessories GN 1/1
EVEREO® 600
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Feet
Feet for positioning on the counter.

Dimensions - h 100 mm

Item

Wi-Fi connection
It allows you to wireless connect the oven to the internet.

Item

Accessories GN 1/1
EVEREO® 600
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Service temperature food preserver

Service Temperature Food Preserving is a patented technology that 
has been designed to preserve food at the temperature at which it is 

served and eaten. It means that you can cook food, keep it hot without 
blast freezing and regenerating it, and serve it in a few seconds at 
any time of the day and with zero waiting time for your customers. 

EVEREO® 900 is the optimal solution for all those environments that 
have limited space in terms of width. In less than 1 square meter, with 

two stacked EVEREO® units, you can store up to 240 food portions, 
optimizing every millimeter of your kitchen. EVEREO®

every kind of business and is available with left or right door opening.

EVEREO® 900
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Thermal insulation and safety

Protek.SAFE™:

working safety (it complies with the 
IEC/EN60335-2-42 regulation)

Temperature control

Latest generation sensors allow to 
set up EVEREO® with a precision of 
0.5 °C

Air distribution in the preserving chamber

AIR.Maxi™:

Settings

Temperature: 58 °C – 75 °C Automatic program setting: 
possibility to select the food to 
be preserved in the pre-loaded 
program list and automatically 
set regeneration time, preserving 
temperature and time will be set up 
for you

Tray assignement: possibility to 
assign one preserving program to a 
dedicated tray

MULTI.Time list: technology to 
manage up to 06 timers to preserve 

ROP: manage the programs Reorder 
Point (the minimum number of sous-
vide single portions that must always 
be present in your chamber) in order 
to not run out of your best selling 
menu items during service

CLIMA.Control: humidity or dry air 
set by 10%

Programs

Store up to 256 customised 
programs

MULTY.DAY MODE: choose or set the 
program that best suits your needs 
to preserve the food for days or 
weeks in sealed containers

SUPERHOLDING MODE: set your 
personal program while using open 
containers or trays, and have your 
food held at a precise temperature

MEALME MODE: use the most 
suitable program for the food you 
ordered from any of our MEALME 
approved vendors

Technical features

High-resistance AISI 304 stainless 
steel chamber with rounded edges

Double glass Chamber lighting through LED lights 
embedded in the door

Tray supports with anti-tip system Fan impeller brake to reduce energy 
loss at door opening

Safety temperature limiter
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10 GN 1/1   Electric

67 mm

50 / 60 Hz

220-240V 1N~

2,9 kW

535 x 883 x 915 mm

70 kg

Hinge on the left side

Oven model

Tray pitch

Frequency

Voltage

Electrical power

Dimensions - w x d x h

Weight

Opening type

Lateral support customisation available upon request

Service temperature food preserver GN 1/1
EVEREO® 900
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EVEREO® Stacking kit
This kit includes everything you need to install and stack EVEREO® + EVEREO® or EVEREO® + OVEN.

Requires the purchase of Mandatory
XUC001 - First 
installaton kit for the 
oven

EVEREO® 600 + 
EVEREO® 600; 
EVEREO® 900 + 
EVEREO® 900; 
EVEREO® 900 (lower) + 
CHEFTOP MIND.Maps™

COMPACT.

Item

High stand
The multifunctional support ideal for storing trays safely and place your oven at the perfect height to work.

Capacity 6 GN 1/1

Tray pitch 60 mm

Dimensions - w x d x h 518 x 779 x 744 mm

Weight 24 kg

Item

Floor positioning stand

Dimensions - w x d x h 530 x 696 x 178 mm Weight 4 kg

Item

Mobile column base
Use to move a column including EVEREO® safely.

Dimensions - h 140 mm

Mandatory
EVEREO® 900 + 
EVEREO® 900 
EVEREO® 900 + XWCRC-
0613-H 
EVEREO® 900 + 
CHEFTOP MIND.Maps™

COMPACT 5 GN 1/1

Item

Revolving caster with brake
They make cleaning easier. The kit includes 2 wheels with a brake, 2 wheels without a brake, and wall-mounting 
chains.

Dimensions - h 110 mm

Compatible with
Stand (*-H; *-M; *-L)

Item

Feet
Feet for positioning on the counter.

Dimensions - h 100 mm

Item

Wi-Fi connection
It allows you to wireless connect the oven to the internet.

Item

Accessories GN 1/1
EVEREO® 900
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Service temperature food preserver

Service Temperature Food Preserving is a patented technology that 
has been designed to preserve food at the temperature at which it is 

served and eaten. It means that you can cook food, keep it hot without 
blast freezing and regenerating it, and serve it in a few seconds at any 

time of the day and with zero waiting time for your customers. With 
only 600 mm depth, the EVEREO® CUBE is the compact solution for 
quick installations in small spaces and outside the kitchen area. The 
EVEREO®

right door opening. The wide glass and the LED light allow maximum 
visibility of the products while the compact size allows you to quickly 

identify the products to be served without taking out the trays.

EVEREO® CUBE
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Thermal insulation and safety

Protek.SAFE™:

working safety (it complies with the 
IEC/EN60335-2-42 regulation)

Temperature control

Latest generation sensors allow to 
set up EVEREO® with a precision of 
0.5 °C

Air distribution in the preserving chamber

AIR.Maxi™:

Settings

Temperature: 58 °C – 75 °C Automatic program setting: 
possibility to select the food to 
be preserved in the pre-loaded 
program list and automatically 
set regeneration time, preserving 
temperature and time will be set up 
for you

Tray assignement: possibility to 
assign one preserving program to a 
dedicated tray

MULTI.Time list: technology to 
manage up to 06 timers to preserve 

ROP: manage the programs Reorder 
Point (the minimum number of sous-
vide single portions that must always 
be present in your chamber) in order 
to not run out of your best selling 
menu items during service

CLIMA.Control: humidity or dry air 
set by 10%

Programs

Store up to 256 customised 
programs

MULTY.DAY MODE: choose or set the 
program that best suits your needs 
to preserve the food for days or 
weeks in sealed containers

SUPERHOLDING MODE: set your 
personal program while using open 
containers or trays, and have your 
food held at a precise temperature

MEALME MODE: use the most 
suitable program for the food you 
ordered from any of our MEALME 
approved vendors

Technical features

High-resistance AISI 304 stainless 
steel chamber with rounded edges

Double glass Chamber lighting through LED lights 
embedded in the door

Tray supports with anti-tip system Fan impeller brake to reduce energy 
loss at door opening

Safety temperature limiter
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10 460x330   Electric

28 mm

50 / 60 Hz

220-240V 1N~

1,5 kW

600 x 590 x 610 mm

49 kg

Drop down opening

Oven model

Tray pitch

Frequency

Voltage

Electrical power

Dimensions - w x d x h

Weight

Opening type

10 460x330   Electric

28 mm

50 / 60 Hz

220-240V 1N~

1,5 kW

600 x 590 x 610 mm

49 kg

Hinge on the left side

Oven model

Tray pitch

Frequency

Voltage

Electrical power

Dimensions - w x d x h

Weight

Opening type

Lateral support customisation available upon request

Service temperature food preserver 460x330
EVEREO® CUBE
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Double stack installation kit
It includes all the necessary parts for installing two stacked ovens.

Mandatory
EVEREO® CUBE + 
EVEREO® CUBE 
EVEREO® CUBE (lower) 
+ BAKERLUX SHOP.Pro™

EVEREO® CUBE (lower)
+ SPEED.PRO™

Item

Double stack installation kit
It includes all the necessary parts for installing two stacked ovens.

Mandatory
EVEREO® CUBE + 
SPEED.PRO™ (lower)

Item

High stand
The multifunctional support ideal for storing trays safely and place your oven at the perfect height to work.

Capacity 8 460x330

Tray pitch 60 mm

Dimensions - w x d x h 594 x 546 x 738 mm

Weight 8 kg

Item

Intermediate stand
Support for placing the oven at the perfect height for working or for stacking the ovens in a column.

Capacity 6 460x330

Tray pitch 60 mm

Dimensions - w x d x h 594 x 546 x 559 mm

Weight 6 kg

Item

Support for a column of stacked ovens.

Dimensions - w x d x h 594 x 546 x 355 mm Weight 4 kg

Item

Revolving caster with brake
They make cleaning easier. The kit includes 2 wheels with a brake, 2 wheels without a brake, and wall-mounting 
chains.
Dimensions - h 110 mm

Compatible with
Stand (*-H; *-M; *-L)

Item

Feet for ovens
Feet for positioning oven on counter.

Dimensions - h 100 mm

Item

Accessories 460x330
EVEREO® CUBE
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GN1/2 lateral support adapter kit for EVEREO®

This kit includes everything you need to install lateral supports that allow you to use GN1/2 trays instead of 
460x330 trays.

Item

Wi-Fi connection
It allows you to wireless connect the oven to the internet

Item

Accessories 460x330
EVEREO® CUBE
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Polycarbonate lid.

Height Item

12.5 mm

SUPERHOLDING LID

Non-stick stainless steel tray

Height Item

20 mm

Preserving Essentials

Non-stick stainless steel tray

Height Item

40 mm

Perforated stainless steel tray.

Height Item

20 mm

Perforated stainless steel tray.

Height Item

40 mm

Perforated stainless steel tray.

Height Item

65 mm

STEAM
Perforated stainless steel steaming tray.

Height Item

40 mm

Stainless steel tray.

Height Item

20 mm

Accessories GN 1/1
EVEREO®
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Stainless steel tray.

Height Item

40 mm

Stainless steel tray.

Height Item

65 mm

Flat stainless steel grid

Height Item

8.5 mm

Polycarbonate lid.

Height Item

12.5 mm

SUPERHOLDING LID

Accessories GN 1/1
EVEREO®

Accessories GN 1/2
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BAKE
Aluminium tray. It can only be ordered in multiples of 2 pieces.

Height Item

11 mm

Preserving Essentials

CHROMO.GRID
Flat chromium plated grid

Height Item

8.5 mm

FORO.BAKE
Perforated aluminium tray. It can only be ordered in multiples of 2 pieces.

Height Item

10 mm

Non-stick perforated aluminium tray. It can only be ordered in multiples of 2 pieces.

Height Item

10 mm

PAN.FRY
Non-stick enamel tray for frying

Height Item

20 mm

STEAM&FRY
Perforated stainless steel tray for steaming or frying

Height Item

30 mm

Accessories 460x330
EVEREO®
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SPRAY&Rinse
Practical spray detergent to manually clean all kinds of oven. It degreases and removes all kind of dirt. One 
box contains n° 12 x 750 ml spray bottles. Trash the bottle once you have used the product. Only for ovens not 
equipped with integrated automatic washing system.

Item
1 box

6 boxes (unit cost)

30 boxes (unit cost)

Detergents

Accessories
EVEREO®
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50/60 Hz

110-240V 1N~

0.011 kW

540 x 430 x 580 mm

12 kg

5-8 bar | 75-120 psi | 60 l/min | 2.1cfm

Item

Frequency

Voltage

Electrical power

Dimensions - w x d x h 

Weight

Compressed air intlet requirements

Side covers
Side covers for compressor compartment.

Weight 6 kg

Compatible with
XUC146

Item

MULTI.Day stand

Stand with shelves
Multifunctional support ideal for storing trays safely 
and place HOT VACUUM at the perfect height to work.
Dimensions - w x d x h 600 x 514 x 878 mm Weight 19 kg

Compatible with
XUC135

Item

Closed stand with compressor
Stand for positioning the HOT VACUUM at the perfect height to work with an integrated compressor. Only 
available for some countries – please contact our sales team for more information.

Dimensions - w x d x h 600 x 514 x 878 mm

Weight 40 kg

Electrical power 0.75 kW

Voltage 230V

Frequency 50 Hz

Compressed air outlet 5-8 bar

Compatible with
XUC135

Item

MULTI.Day stand with compressor

Accessories
EVEREO®
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Dimensions - w x d 200 x 300 mm

Item

MULTI.Day BAGS

Dimensions - w x d 300 x 400 mm

Item

Accessories
EVEREO®
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Perforated steel shelf for storing foods that need to remain separate from their liquids.

Height Item

100 mm

MULTI.Day Essentials

VACUUM.100
Stainless steel tray for vacuum-packing.

Height Item

100 mm

Stainless steel tray for vacuum-packing.

Height Item

40 mm

Stainless-steel lid with food-safe silicone gasket.

Height Item

35 mm

Accessories GN 1/1
EVEREO®
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Perforated steel shelf for storing foods that need to remain separate from their liquids.

Height Item

40 mm

MULTI.Day Essentials

VACUUM.100
Stainless steel tray for vacuum-packing.

Height Item

100 mm

Stainless steel tray for vacuum-packing.

Height Item

40 mm

Stainless-steel lid with food-safe silicone gasket.

Height Item

25 mm

Accessories GN 1/2
EVEREO®
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DATA DRIVEN COOKING
Data Driven Cooking allows you to control your EVEREO® at any time, 
anywhere.

You can monitor EVEREO® operating conditions in real-time, create 
recipes and send them to your food preservers.

The AI will transform the consumption data into useful information in 

Create & share Understand Improve

Consumption on-line monitoring

Multi-account access management

Unox service remote monitoring

Kitchen scheduler

REST API access
Sending cooking programmes to EVEREO®

remotely
up to 5 ovens 

/ EVEREO®

EVEREO® connected to Internet up to 5 ovens 
/ EVEREO®

unlimited

unlimited

Professional account activation free of 
charge

Monthly fee per connected unit free of 
charge

Consumption on-line monitoring

Multi-account access management*
Unox service remote monitoring
Kitchen scheduler*
REST API access
Sending cooking programmes to EVEREO®

remotely

EVEREO® connected to Internet

Professional Enterprise

How smart will your kitchen become with an EVEREO®?
Services
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