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Green Heat

—Garland

Induction
Technology:
Intelligent thinking

in and out
of the box

Front Cooking

Production Kitchen

&

Powerful

Clean

Imacinc how cll'cient and fasl it would be

if you could generate a precise amount of

Feat in only the cooking vessel itself.

PreC|Se No Pan, No Heat.

Tnat's exactly what Garland Induction

Technology is all about. Barrier-free

I:a S.t Creative potential with precise, instant

powerful heat concentrated exactly where

you need it most.

Safe

Efficient
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Green Heat ~ Garland

Compare the power of Garland
Induction to conventional cooking:

Huge energy savings

+ More than 50° energy savings
(compared Lo gas 0oen Lops)
Only supplies the necessary energy

« Cooking points stop transferring
cnergy the moment the pan

Cool working conditions

i «The heatis on but it's cool in
~ the kitchen as the heat goes
directly into the food and
not T1e environment

=+ Induclion cookers give o

s rermoved ' ) practically no radiant heat =
- Induction cooking does not emit pleasant surroundings
ambicnt heat contributing to less - Ceramic glass plalcis simpy
Jeatir the kitchen the supporting surface for
- No wasted energy when the cooking pans
cooking food » No added pressure

on ventilation system

Precise temperature control

« Rapid responsce Lo changes in
oower settings, unprecedented
‘n electrical appliances

« Prograrmabil'ly and a ciqgilal
display allow exact and

Improved Safety

« The patented RTCSmp®
systems cut back energy supply
when boil dry anc overheated

| pan hazards ale detected
- Reduces possibility o injury

repeatable cooking procedures compared to hich temperature

« No hovering over low flames or red hol eleclric elements
temperature cooking - RTCSmp® allows use of a broader

- Short cook times, no need choice of pans
for constant adjustments « Cable free measurement

¥ Instant Heat
- Heat generated directly in
the pan base, in direct contact
with the food item
= - Minimal pre heating necessary
for all cooking applications

Induction equipped

kitchens are clean kitchens

- Superior performance than gas
cooking and easier to clean than
clectric inlrarcd cook Lops

Zven &t the busiest time of tae cay,
cooking surfaces are cool and can
oc cleaned wilh a simplc wipe

For a complete listing of acceptable pan types please visic us ar www. garlaria-group.com/industion.
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You express yoursell bolh by whal you create and how you
create it. Induction cooking enables you to create without

barriers so great things can happen.

Limitless potential,
incomparable
power, precision &
energy efficiency.

Heat is generated in the cooking vessel
itself—not transformed from the cooktop.
Surface stays cooler and is easier to clean.

Ihe benelils Lo cooking wilk irduclion are

enormous. Unparallelec precision, eff ciency,

<peed and energy savings, just to mention .
: o o Quality components backed by a brand

afew. And because it's made by Garland, leader with over 100 years in foodservice

you know that every cornponer t has been equipment expertise.
designed wilh commercial foodservice in

mind. Quality and durability perfect y balanced Fast and precise pinpoint temperature
witn convenience, flexibility anc. eficiency. accuracy towithin 1°F ——

Greatly reduces ambient heat in the kitchen,

How it works...

- Induction cookers produce an alternating magnetic
licld Lsing a copocer coil thal is fed current al a specilicd
frequency and power level.

- When a steel vessel is placed in close proximity,

' an electric current is‘induced’in the steel
Ir—=)\ll—=1%0l |

+ Healis produced cuc Lo the resistive cuality of the melal
against the induced current. Wken properly cortrolled,
this mezhod is capable of generating precise amotints of
loca ized heal.
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Precise
Powerful

Safe

RT-G-Smp°

realtime temperature control system

Garland Inductlion RICSmp® wilh mullip e
sensoly points offers the i ost precise heat
retention, cetection than ever before, and
better protection against hazards such as boil
dry and overheating.

Boiling water is one thing, sauteing a delicate
sauce to perfection is quite anotner. With
temperature accuracy to the exact degree,
perfect results can be achieved every time. When
you can set and trust your equipment to deliver
and nole temperature accurately and reliably you
gain the freedom to create even more.

Induction units do not emit ambient neat
cortributing to less heat in the kitchen,

a morc comlorlable working environment

and less strain on slall and venlilation systems.

Induction versus gas

In a test (o heat lwo liters of water rom room
ternperature to boiling, it Juction cooking metliods
proved 700 ore enerqy efficient tnan cooking

or a 17002 Btd (5Kw) gas burner.
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RTCSmMp® Versus
Conventional Induction

Conventional Induction with rtcs

With RICSmp® you can use a wide spectrum
of pans. Weak ferromagnetic utensils, will

Induction Induction
conventional with rtcs

The RTCSmp*® system is the first of it’s kind in
the world. Sensors detects boiled dry and
. overhealed pans, and reduces the power
siop (@ under electronic control.

impact cooking performance, even at high
power (coupling elliciency). But the Ri1CSmp
T and a novel control technology will detect
Low efficiency High efficiency pan performance and will adjust power
accordingly to boost efficiency.

Induction Induction

Caniaiitianal Wil itcs The RTCSmp® temperature measirement

150-190°C

sensor recognirses the pan, measures (he
reflected eddy currents, and coimputes
an exact temperature pattern. At any

‘ '_n'rc | temperature the system is equally precise
and error free.

Air dellector prevents heated extiaast
air from being drawn cack in. Cooling
air intake with removable, cleanabie
filter. Sturdy, non-siip fe2t wilh lccking
level adjustment.

137128 Induction Brochure.indd @

Inverter coil is fully shicldea and

insulated. Winding is spaced apart to
minimize conaucted heat. Fnclosed
‘sandwich’ construction segregaltes ard
insulates cormponents for maxiniur
overbeqt rrotection ana long life.

Indusirial-grade cormponerts,
wiring, and micro-circuitry.
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Green Heat
Base Line

Figh performance induction Lecknology wilh a wide range ol lable lop models. kasy Lo handle,

slimline design for maximum convenience and operational safety.

Includes the Wok Line

Flegant design with Ceran bowl lor thealrical lood presentation.
The front cooking Wok Line series offers maxirnum safety, efficiency,
productiv'ty and optimum flexibility for Asian cuisine or one pan dishes.

The precise control and modest room
temperature has dramatically cut energy
consumption, with big cost savings.

Hans-Jorg Seyfried is Head Chef and Manager

10
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Garland Induction
The Flexible Griddle Line

The unique and pater ted induction gridd e offers better heat up
time, lower energy consumption, and even lower radiant heat
thanks (o a new special surface coaling. Uniform heal distr'bulion
ard pracise temperature monitoring across the entire cookirg
surfacc. Ihe precise healing cllect is so responsive Lhal placing
fresh meat on the griddle causes only minimam surface cooling

ard supcr [ast recovery.

- An unprecedented innovation, Garland’s new Induction
Griddle takes griddle cooking to unseen heights of control,
precision, and efficiency.

This quick precision offers instant searing when needed, and
fine temperature control for the most delicate foods.

+ The entire cooking surface is controlled and monitored. The
moment a deviation in temperature as small as one-half
degree is detected, the temperature is automatically adjusted

in that specific area.

Cptimize operational efficien®
with even hear distribuzion asross
(ne enlire cooking surlace.

11
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Green Heat

Module Line meets all the needs of a

large-scale cooking appliance installation.

Module Line is the perfect partner for large-scale fitted kitchen irstallations. With
combinablc power unils, large powcer gencralors can be placed remolcely, idca [or
flexible kitchen planning. The modular approach also allows flexibility in number of
cooking points, full-arca, circular or wok or griddle coils and style of controls. Combincd
power Lnits are available in & choice of ratings, along with various coi types, user

controls, Ceren plates and mounting frames.

12
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Module Line with remote power
supply provices tlexibility in
kitchen planning and installation.
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Garland Induction

Built-In Line ensures efficiency and flexibility
and dishes up profits on all fronts.

The trend towards a guest-oriented approach is unstoppable. Various business concepts today
qo for buill-in appliances. Buill-In 1inc represents the ideal solution: live mocels with Ceran
cooking tops anc three models witn Ceran wok bowls give you optimum scope for built-in

concepts in front-cooking applications.

Ruilt-In lire represents the ideal solution:. five
models witn Ceran [lat icps ard hree models
wilk Cerar wok bowls give you cplimum scope
for built-in concepts i front-cooking applications.

13
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Temperature Controlled Hold Line

Ideal for buffets, events and bancueting the Built-In Hold-Line rance provides constant

lemperature and clever condensalion drainage Lo ensurc Llop qualily [ood ilems. A single

generator powers up to four hotplates. Built-In Hold-Line “its seamless y with any buffet concept.

What | value most about my induction-
equipped kitchen is the high flexibility and
rapid availability of each cooking station.

Riti Restaurant, Herisau, Switzerland.

The temperature in our kitchen has been reduced
substantialy thanks to induction. This improved
the work environment and saved energy.

Auberge du Pommier, Toronto, Canada.

14
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Green Heat
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Service, Support, Success

Marked Success

Garlard preducts are cooking great food around he world.
ror more than a century, Garland has been & leadirg innovator
in ‘oocsarvice equipment design and manulacturing
stardards. Today Gerland Ranges, Ovens, Induction Hobs,
Fryers, 3roilers, Hotplates anc Griddles can o2 found kard at

work in virtually avery foodservice category imaginable.

Support Network

Al Garlard prcducts are suppoerled oy e globa network of
Liained and cerlified chels, engineers and our nelwork of
factory tra'ned scrvice technicians. Always at the ready —o
halp and serve, waether you need morea in“ormation or have

an urcert reqJest for s'te support, you can count 00 us.

Service Partnerships

We ac oassionate abours service and orouc of our “cputatior fo-
prov ding ot.tstanding service response and first time, on site
X rates. We believe in forg'ng lonz term partnarships to ensure
Lhe highesl levals of reliabi Ly, per ormance and .he lowes. l0.a

cosl of ownership.

Ir partnership with chefs, chains, najor
[00d marulacturers and 1ol food re ailess,

Garanc continues to invast in resezrch
dzvelopmren. Lo iMprove ens gy savng
reduce coo< times, el'minate waste arc
exoand merus wth the goal 0" increasi
productiv'ty, reducing customer costs a
improving prol'ts.

Ihe suoporl we ofler Legins wil our

and
S

ng
nd

ded'cated food deve opmeat tezm who
establish 2 tiue oa-tne ship avproach oel

supplers just can't mazck. Cur focus cn

tota

coo< solations is sty porzed by 0.~ state of the

arlrescasch anc developnrent facilities

ord

tha Man~owoc Foodservice Education and

Tec1no0gy Cenlerin Tamoa, "L, USA
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~Garland

Move Up to Induction the Amazing Cooking Technology

GARLAND COMMERCIAL RANGES LTD. » 11// KAMATO ROAD - MISSISSAUGA - ONTARIO - CANADA LAW 1X1

GENERAL INQUIRIES 905 624 0260 « USA SALES 800 424 2411 « CANADIAN SALES 888 442 7526 « WWW.GARLAND GROUP.COM

Dimensions
inches (mm)
wxdxh
GI-BH/BA 2500 . 12,6x15.0x4.2
(320x380x107)

GI-BH/BA 3500 . 12.6x15.0x4.2
(320x380x107)

GI-SH/WO 3500 . 15.0x17.3x7.9
(380x440x200)

GI-SH/WO 5000 15.0x17.3x7.9
(380x440x200)

GI-SH/WO/IN 3500 . 15.1x15.1x11.7
(384x384x297)

GI-SH/WO/IN 5000 15.1x15.1x11.7
(384x384x297)

GI-SH/DU/IN 7000 25.3x15.1x6.1
(644x384x155)

Gl SH/DU/IN 10000 25.3x15.1x6.1
(644x384x155)

GI-SH/DU/GR 7000 25.8x26.4x7.8
(656x671x198)

GI-SH/DU/GR 10000 25.8x26.4x7.8
(656x671x198)

~
Qanlf owoc

(anitowoc

Finance

.
DAY

Qurvroveoe

TRTICITD

7
SRy 2T AN PAOTE

To learn how Manitowoc Foodservice and its leading brands can equip you, visit our global web site at

www.manitowocfoodservice.com then find the regional or local resources available to you.

SOLUTIONS

Garland provides many of the operational solutions from Manitowoc Foodservice, a global company dedicated to
bringing value to foodservice operators by equipping them with highly individualized real-world answers that enhance
menus, service, profits and efficiency.

FINANCE

Manitowoc Foodservice offers low-rate, fast approval financing on all our leading brands through Manitowoc Finance.

Preserve capitul, simply budgeting and get the equiprrent you need, today.

SERVICE

Garland products are backed nationwide by STAR Service. This nelwork of cerlilied service agents provides fast response
with factory-trained experts to assure your equipment will be fixed right the first time. STAR service agents guarantee
their work and use genuine OEM parts for best equipment performance and longer life.

(anitowoc
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