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COOK + CHILL STATION

Maximize Efficiency and Minimize Space
When every square foot counts, you need equipment that delivers top-tier performance in a
compact footprint. The Blodgett Invoqg Combi Oven paired with the U-Line Blast Chiller and
U-Line’s Compact Stand accessory is the ultimate cook + chill solution for tight spaces.

101BLE/BE or 61BLE/BE

Blodgett Electric Invoq Boilerless
Combi Oven, 208V, 3PH

UCBF432-STAND

U-Line Stainless Steel

Cook + Chill Stand
39.77"H x 37.2"W x 32.44"D

UCBF432-SS11A

U-Line 5 Tray Blast Chiller &
Shock Freezer, Reach-In

THE COOK + CHILL ADVANTAGE

e Increase Productivity: Prepare food
in advance, chill it quickly, and reheat

on demand in a single footprint.

e Ensure Consistency: Maintain quality

and freshness for every dish.

® Reduce Waste: Extend shelf life and
minimize food spoilage.

Multi-Function Cooking

Combines convection, steam, and
combi cooking in one unit for
unmatched versatility.

Prepare a wide range of dishes with
precision, from delicate pastries to
succulent proteins.

Energy-Efficient Performance

Advanced steaming and baking
technology optimize cooking times
while reducing energy use.

Built to handle high demand in
smaller spaces.

FEATURES

Faster Cooling, Fresher Results

e Quickly brings hot food to safe storage
temperatures, preserving texture, flavor,
and nutritional value.

e Reduces the risk of bacterial growth with
rapid chilling that exceeds food safety
standards.

Versatile Functionality
e lIdeal for chilling, freezing, and food prep

staging, ensuring precise control of your
workflow.

e User-friendly controls with programmable

settings simplify daily operations
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Blodgett Combi Ovens | U-Line Blast Chillers

Maximize Vertical Space

e U-Line’s compact stand is designed
to perfectly stack this perfect
pairing of cook and chill products.

e Provides maximum functionality
while maintaining a sleek and
organized kitchen layout.

Durable Design

e Engineered for heavy-duty use,
ensuring stability and long-term
reliability.

e A streamlined solution to keep your
kitchen safe and efficient.




