
Can you imagine all your staff being able to cook the same
paella or rice dish with exactly the same result?
Thanks to Mimcook and its smart paella burners, featuring a
technological system designed and patented specifically for the
Horeca sector, you can fully automate the cooking of rice dishes
through precise control of power, time and temperature.
An ideal solution for restaurants, hotels, catering services and
organized chains looking to ensure perfect, consistent and
reproducible results, regardless of the operator.

You can forget about:

Failures and losses.
Unexpected expenses.
Specific training in rice dishes.
Dependence on specialised staff.

And you will achieve:

Cost savings.
Predictable results.
Automatic cooking.
Simple operation.
Good reviews and satisfied customers.

MIMCOOK PRO

06513 MIMCOOK PRO PROPANE GAS
EAN: 0199874915777
Net weight: 25kg
Gross weight: 28.50kg
Dimensions: 120x80x20cm

Formato

MIMCOOK PRO - 3 RINGS

07744 MIMCOOK PRO NATURAL GAS 
EAN: 0199874436791
Net weight: 25kg
Gross weight: 28.50kg
Dimensions: 120x80x20cm
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