
RELIABILITY
Professional materials for intensive use and 
30% reduced weight

MAINTENANCE
Fast and effective cleaning in just 5 minutes 
thanks to the use of glass ceramic surfaces 
and of the Spidoclean dedicated detergent 

PERFORMANCE
Maximum temperature of 400°C 
for cooking raw food (meat, fish, 
vegetables eggs, etc.)

PRODUCTIVITY
Energy consumption reduced by 60%
thanks to the Protek.Safe insulation system
Warming up time reduced by 60% thanks
to the infrared heating system.

Focaccia

Piadina prosciutto e formaggio 

Sandwich prosciutto e formaggio 

Panino prosciutto e mozzarella 

Hamburger 110 gr.

Zucchine

Filetto di manzo  200 gr. 

Uova

Bacon

Filetto di branzino

Filetto di salmone

Petto di pollo 80 gr. 

ca. 3 Min. a 260 °C

ca. 2 Min. a 280 °C

ca. 2 Min. a 280 °C

ca. 2 Min. 30 Sec. a 280 °C 

ca. 3 Min. a 300 °C

ca. 4 Min. a 330 °C

ca. 3-4 Min. a 340 °C

ca. 1 Min. 30 Sec. a 320 °C 

ca. 1 Min. a 320 °C

ca. 2 Min. a 320 °C

 ca. 3-4 Min. a 320 °C

ca. 3 Min. a 320 °C

Benefits for your business Functional design 

SPIDOGLASS

SPIDOFLAT CALDOLUX CALDOBAKE

The SPIDOGLASS grills are perfect for 
fast food restaurants and can
be a valuable tool in the kitchen.
The glass ceramic contact grills can
cook many products from sandwiches 
and focaccia to grilled meat or
vegetables, providing excellent results.

Glass Ceramic Contact Cooking Systems

Glass Ceramic Electric Griddles COOK & HOLD Oven  Compact Electric Oven for Pastry and Bakery

COOKING QUALITY
The COOK function (max 120°C) allows you 
to cook slowly, gradually enhancing the 
softness of the meat and reducing weight 
loss. Thanks to the core probe you can
always obtain juicy, evenly cooked food.

COOKING QUALITY
Control by simostat to reduce temperature 
drops, faster cooking times even faster 
cooking times even with large loads of food.

FAST SERVICE
The HOLD function (ma 100°C ) keeps the 
food inside the cooking chamber at the ideal 
temperature for its consumption.
Food always ready to be served.

VERSATILITY
Possibility of cooking large quantities 
of meat, fish, vegetables, etc, without 
contamination of flavours

CALDOLUX Cook & Hold is a static oven for Low Temp 
Cooking (max 120°C) and Hold (max 100°C), with full cycle up 
to max 10+10 hrs. CALDOLUX use allows maximum return 
on investment, thanks to greater yield, energy efficency, 
reduced labour and intelligent use of space.

The  SPIDOFLAT glass-ceramic griddles   cook meat, 
fish and vegetables homogeneously. The flavors remain 
intact even if different foods are grilled in sequence.
They are certainly safe in use and easy to clean, giving
obvious benefits  in terms of energy saving and 
increased productivity.

There is no room for error in professional food 
service. Spidocook™ knows it and provides ovens 
and services that are designed to meet the most 
ambitious quality and business challenges.

Country Clubs
Coffe shops
Hotels
Convenience Stores
Motorway service areas

Hotels
Airport catering
Buffet Supplies
Restaurants

Restaurant kitchens
Street food
Grill House
Hamburger House
Food Trucks

Soft plastic
handle

Liquid collection 
channel

Dip
Tray

Non-slip feet

Frame in 
AISI 304

Stainless Steel

Balanced 
Upper 

Plate

Glassceramic 
cooking surface
Black smooth
Black ribbed
Transparent smooth

2 type of control:
Manual & Digital 

UNIFORM BAKING
Perfect distribution of air and heat inside the 
cooking chamber, cooking uniformity in all the 
points of the single tray and in all the trays.

CRUNCHY OUTSIDE, SOFT INSIDE 
Perfect consistency of baked goods,
with a dry and well structured inner part, 
and a crunchy and crumbly outer surface.

I tempi di cottura possono variare a seconda del tipo di cibo e del suo peso.
I dati si riferiscono al modello Power.




