














CPE SERIES COMBIKING

COMBIKING OVENS

CPE SERIES
BOILER-LESS * 200 PROGRAM
CPE SERIES:

Features easy-to-operate, push button, crystal-clear display
controls which hold up to 200 programs with up to 10 process
steps per program for optimum flexibility in cooking
preparation. Additional features include automatic cleaning
systems, hand shower, Delta-T probe and Cook & Hold.

GENERAL FEATURES:

Roast, bake or steam by means of steam injection on our Cand
CPE Series. Fast, flexible and easy-to-clean, our Combi Ovens
reduce shrinkage of meat up to 30%, saving money while by
providing better tasting food with Delta-T cooking.

DELTA
COOKING
SAVES UP TO

Standard features include automatic doorstop positions at
110° and 180° for easy loading and unloading. Ventilated
double glass keeps heat inside and cooler outer temperatures.
An integrated drip tray keeps moisture off the floor, while our
two-step safety handle turns the oven off when open.

30% OF
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All models include probes, hand shower (hose & spray gun)
and filter system.

Accessories & Options page 38

CPE SERIES &

Capacity *Overall Dimensions (HxWxD) Ship Wt. Electrical
Model 12x20 13x18 | 18x26 in. mm. Ibs. | kilos | volts KwatlJ

CPE-1.06 6 6 — 58.88 x 35.44 x 32.25 | 1495x 900 x 820 | 231 | 105 | 208 | 9
CPE-1.08 8 8 — 58.88 x 35.44 x 32.25 | 1495 x 900 x 820 | 253 | 115 | 208 | 18
CPE-1.10 10 10 — 58.88 x 35.44 x 32.25 | 1495 x 900 x 820 | 286 | 130 | 208 | 18
CPE-1.12 12 12 — 58.88 x 35.44 x 32.25 | 1495 x 900 x 820 | 308 | 140 | 208 | 18
CPE-1.16 16 16 — 62.75 x 35.44 x 32.25 | 1595 x 900 x 820 | 374 | 170 | 208 | 24
CPE-1.20 20 20 — 73.00 x 35.44 x 32.25 | 1855 x 900 x 820 | 418 | 190 | 208 | 36
CPE-2.10 20 20 10 58.88 x 44.31 x 37.25 | 1495 x 1125 x 945 | 370 | 170 | 208 | 27
CPE-2.14 28 28 14 | 58.88 x 44.31 x 37.25 | 1495 x 1125 x 945 | 418 | 190 | 208 | 27
CPE-1.20RI 20 20 20 | 73.00 x 35.44 x 32.25 | 1855x 900 x 820 | 433 | 196 | 208 | 36
CPE-2.20RI 40 40 20 [ 73.00x44.31x37.25 | 1855 x 1125 x 945 | 462 | 210 | 208 | 54

Dimensions nominal

Shipping Class #85

Available in 15 amp or 20 amp service — specify when ordering

Water supply required

*Depth excludes handle depth — includes stands/legs

Height includes stands

Stands sold separately

FOB Standex Dock

BKI « 2812 Grandview Drive * Simpsonville, SC 29680
864-963-3471 + 1-800-927-6887 « fax: 864-963-5316 * www.bkideas.com



COMBIKING OVENS K SERIES COMBIKING

K-SERIES
BOILER * 10 PROGRAM
K SERIES:

Features user-friendly digital display controls which hold up to-aitasrslla i{YR8
10 programs with 3 process steps per program, timer function AVAILABLE
and a semi-automatic cleaning system.

GENERAL FEATURES:

K and KPE Series feature a built-in generator and are ideal for
high volume steaming applications. Fast, flexible and easy-to-
clean, our Combi Ovens reduce shrinkage of meat, saving
money while by providing better tasting food.

Standard features include automatic doorstop positions at
110° and 180° for easy loading and unloading. Ventilated
double glass keeps heat inside and cooler outer temperatures.
An integrated drip tray keeps moisture off the floor, while our
two-step safety handle turns the oven off when open.

All models include probes, hand shower (hose & spray gun)

and filter system.
K1.06 shown with optional stand with runners

Accessaries & Options page 38 E.f K SERIES

Capacity *Overall Dimensions (HxWxD) Ship Wt. Electrical
Model 12x20 13x18 | 18x26 in. mm. Ibs. | kilos | volts [Kwatts

K1.06 6 6 — 58.88 x 35.44 x 32.25 | 1495x 900 x 820 | 231 | 105 | 208 | 9
K1.08 8 8 — 58.88 x 35.44 x 32.25 | 1495x 900 x 820 | 253 | 115 | 208 | 18
K1.10 10 10 — 58.88 x 35.44 x 32.25 | 1495 x 900 x 820 | 286 | 130 | 208 | 18
K1.12 12 12 — 58.88 x 35.44 x 32.25 | 1495 x 900 x 820 | 308 | 140 | 208 | 18
K1.16 16 16 — | 62.75x 35.44 x 32.25 | 1595x 900 x 820 | 374 | 170 | 208 | 24
K1.20 20 20 | — | 73.00x35.44x32.25 | 1855x900x820 | 418 | 190 | 208 | 36
K2.10 20 20 10 58.88 x 44.31 x 37.25 | 1495 x 1125 x 945 | 370 | 170 | 208 | 27
K2.14 28 28 14 | 58.88 x 44.31 x 37.25 | 1495 x 1125 x 945 | 418 | 190 | 208 | 27
K1.20RI 20 20 20 | 73.00 x 35.44 x 32.25 | 1855 x 900 x 820 | 433 | 196 | 208 | 36
K2.20RI 40 40 20 73.00 x 44.31 x 37.25 | 1855 x 1125 x 945 | 462 | 210 | 208 | 54

Dimensions nominal

Shipping Class #85

Available in 15 amp or 20 amp service — specify when ordering

Water supply required

*Depth excludes handle depth — includes stands/legs

Height includes stands

Stands sold separately

FOB Standex Dock

BKI ¢ 2812 Grandview Drive ¢ Simpsonville, SC 29680
864-963-3471 « 1-800-927-6887 « fax: 864-963-5316 * www.bkideas.com



KPE SERIES COMBIKING

COMBIKING OVENS

KPE-SERIES
BOILER * 200 PROGRAM
KPE SERIES:

Features easy-to-operate, push button, crystal-clear display
controls which hold up to 200 programs with up to 10 process
steps per program for optimum flexibility in cooking
preparation. Additional features include automatic cleaning
systems, hand shower, Delta-T probe and Cook & Hold.

GENERAL FEATURES:

COOKING
SAVES UP TO

30% OF

K and KPE Series feature a built-in generator and are ideal for
SHRINKAGE

high volume steaming applications. Fast, flexible and easy-to-
clean, our Combi Ovens reduce shrinkage of meat up to 30%,
saving money while by providing better tasting food with
Delta-T cooking.

Standard features include automatic doorstop positions at
110° and 180° for easy loading and unloading. Ventilated
double glass keeps heat inside and cooler outer temperatures.
An integrated drip tray keeps moisture off the floor, while our
two-step safety handle turns the oven off when open.

KPE1.20RI

All models include probes, hand shower (hose & spray gun)
and filter system.

Accessories & Options page 38

KPE SERIES &

Capacity *Qverall Dimensions (HxWxD) Ship Wt. Electrical
Model 12x20 | 13x18 | 18x26 in. mm. Ibs. | kilos | volts [Kwatts

KPE-1.06 6 6 — 58.88 x 35.44 x 32.25 | 1495 x 900 x 820 | 231 | 105 | 208 | 9
KPE-1.08 8 8 — 58.88 x 35.44 x 32.25 | 1495 x 900 x 820 | 253 | 115 | 208 | 18
KPE-1.10 10 10 — 58.88 x 35.44 x 32.25 | 1495 x 900 x 820 | 286 | 130 | 208 | 18
KPE-1.12 12 12 — 58.88 x 35.44 x 32.25 | 1495 x 900 x 820 | 308 | 140 | 208 | 18
KPE-1.16 16 16 — 62.75 x 35.44 x 32.25 | 1595 x 900 x 820 | 374 | 170 | 208 | 24
KPE-1.20 20 20 — 73.00 x 35.44 x 32.25 | 1855 x 900 x 820 | 418 | 190 | 208 | 36
KPE-2.10 20 20 10 58.88 x 44.31 x 37.25 | 1495 x 1125 x 945 | 370 | 170 | 208 | 27
KPE-2.14 28 28 14 58.88 x 44.31 x 37.25 | 1495 x 1125 x 945 | 418 | 190 | 208 | 27
KPE-1.20RI 20 20 20 73.00 x 35.44 x 32.25 | 1855x 900 x 820 | 433 | 196 | 208 | 36
KPE-2.20RI 40 40 20 | 73.00 x 44.31 x 37.25 | 1855 x 1125 x 945 | 462 | 210 | 208 | 54

Dimensions nominal

Shipping Class #85

Available in 15 amp or 20 amp service — specify when ordering

Water supply required

*Depth excludes handle depth — includes stands/legs

Height includes stands

Stands sold separately

FOB Standex Dock

BKI « 2812 Grandview Drive * Simpsonville, SC 29680
864-963-3471 + 1-800-927-6887 » fax: 864-963-5316 « www.bkideas.com



COMBIKING OVENS

ACCESSORIES & OPTIONS
STANDS & TROLLYS

ACCESSORIES & OPTIONS — COMBIKINGS

200 Semi-Auto | Fully-Auto Probe Hand COMBIKING **Chicken Fat Addtl Filter HACCP
Program | Cleaning | Cleaning Shower Net Rack Separation Water Cartridge Memory
Model Controls | System System Includes HACCP | each rack ystem Filters Only
@ NA standard | see price list| standard | standard NA see price list| consult factory | see price list | see price list NA
CPE standard | standard | see price list| standard | standard | consult factory |see price list| consult factory | see price list | see price list included
K NA standard | see price list| standard | standard NA see price list| consult factory | see price list | see price list NA
KPE standard | standard | see price list| standard | standard | consult factory |see price list| consult factory | see price list | see price list included
Some options are only valid when ordered and shipped with unit
* Consult Factory when ordering
** Holds COMBIKING over holding cabinet
***Various racks for shish-ka-bob, searing & more — consult factory
Stand Stand Stand 2-Piece Cassette Cassette Trolly for Roll-in
w/o with for Rack Rack Rack Cassette . Trolly
Model Runners Runners Countertop Additional Rack includes cassette
1.06 see price list see price list see price list standard see price list see price list see price list —
1.08 see price list see price list see price list standard see price list see price list see price list -
1.10 see price list see price list see price list standard see price list | see price list see price list —
1.12 see price list see price list see price list standard see price list | see price list see price list _
1.16 standard — — — standard see price list see price list —
1.20 standard — — — standard see price list see price list —
1.20RI standard — — — standard see price list — see price list
2.10 see price list see price list see price list — standard see price list see price list —
2.14 see price list — see price list — standard see price list see price list —
2.20RI standard standard standard standard standard | see price list - see price list

Some options are only valid when ordered and shipped with unit
* Consult Factory when ordering

** Holds COMBI over holding cabinet

ACCESSORIES & OPTIONS — PASS-THRU - THESE MODELS ONLY

Pass Stacking
Model Thru Stand
1.06 consult factory consult factory
1.10 consult factory consult factory
1.16 consult factory consult factory
1.20 consult factory consult factory

NOTE: A 1.06 may be stacked on a 1.06 or on a 1.10 with Stacking Kit

BKI « 2812 Grandview Drive ¢ Simpsonville, SC 29680
864-963-3471 « 1-800-927-6887 « fax: 864-963-5316 + www.bkideas.com




CONVECTION OVENS

5 ‘

g COM-ES
a shown with optional casters

CONVECTION OVENS

COM SERIES
FULL SIZE CONVECTION OVENS
COM-G: FULL SIZE GAS CONVECTION OVENS

Full-size, single and double, gas convection ovens with super
efficient 60,000 BTUH/HR per oven, two speed, high-low fan
with unique 900 RPM low speed setting and 4-second cycle
hotsurface ignition system.

COM-E: FULL SIZE ELECTRIC CONVECTION OVENS

Full-size, single and double, electric convection ovens with
10.5KW per oven, and a patented two-speed, high-low wheel-
within-a-wheel enhanced air flow system powered by an
energy saving 1/4 HP motor.

FEATURES:

Features include stainless steel front, top, sides and doors.
Synchronized doors are fully-insulated and feature "Cool
Touch” handles, stainless door seals and double-pane thermal
glass windows. Lighted, porcelain enamel interiors have 11-
position, removable rack guides and 5 racks. Standard rotary
controls are simple to use and include cool down function and
continuous-ring timer. The ovens are serviceable from the front
and offer a full range of options and accessories. Legs & flue
included atN/C.

2-Year limited parts, labor and door warranty.

Accessories & Options page 43

Oven Interior (HxWxD) # of *Overall Dimensions (HxWxD) Ship Wt. Gas Tstat Range
Model in. mm, Ovens in. mm. Ibs. | kilos | BTUH | KGC | F° | C°
150 | 66
COM-GS 20x29x22 | 508x737x559 [ 1 | 63.38 x 39.00 x 39.00 | 1610 x 991 x 991| 565 | 256 | 60,000 |17.58| 5&g | 235
COM-GD 20x29x22 | 508x737x559 | 2 | 72.25 x 39.00 x 39.00 | 1835 x 991 x 91| 1130| 514 [120,000|35.16 :_)gg 26;5
GAS-FIRED Dimensions nominal
Double stack ovens include stacking kit
c us Shipping Class #85
*Height includes 31 3/8" painted legs with bullet feet on single & 8 1/4" legs on double
LISTED *Depth excludes handle
FOB Standex Dock

COM-E SERIES &

Accessories & Options page 43

Oven Interior (HxWxD) # of *Overall Dimensions (HxWxD) Ship Wt. Electrical  Tstat Range
Model in. mm. Ovens in. mm. Ibs. | kilos | volts | KW | F° | €°
208 150 | 66
COM-ES 20x31x22 | 508x787x559 1 | 58.25 x 38.13 x 38.00 | 1480 x 968 x 963| 514 | 234 2200]240 10.5 550 | 285
COM-ED 20x31x22 | 508x787x559 | 2 | 62.00 x 38.13 x 38.00 | 1575 x 968 x 963| 1028| 467 | Zop | 21 | 150 | 66
220-240 550 | 285
GAS-FIRED Dimensions nominal
Double stack ovens include stacking kit
C us c € Shipping Class #85
*Height includes 31 3/8" painted legs with bullet feet on single & 8 1/4" legs on double
LISTED *Depth excludes handle
FOB Standex Dock

BKI « 2812 Grandview Drive * Simpsonville, SC 29680
864-963-3471 + 1-800-927-6887 « fax: 864-963-5316 * www.bkideas.com



CONVECTION OVENS

COB SERIES
FULL SIZE CONVECTION OVENS
COB-G: FULL SIZE GAS CONVECTION OVENS

Full-size, single and double, gas convection ovens with super
efficient 60,000 BTUH/HR per oven, two speed, high-low fan
with a 4-second cycle hot surface ignition system.

COB-E: FULL SIZE ELECTRIC CONVECTION OVENS

Full-size, single and double, electric convection ovens with
10.5KW per oven, and a patented two-speed, high-low fan-
within-a-fan enhanced air flow system powered by an energy
saving 1/4 HP motor.

FEATURES:

Features include stainless steel front, top, sides and doors.
Independent doors are fully-insulated and feature "Cool
Touch" handles, stainless door seals and double-pane thermal
glass windows. Lighted, porcelain enamel interiors have 11-
position, removable rack guides and 5 racks. Standard rotary
controls are simple to use and include cool-down function and
continuous-ring timer. Serviceable from the front. Legs
included atN/C.

One year limited parts, labor and door warranty.

Accessaries & Options page 43

CONVECTION OVENS

COB-GS =
shown with optional casters @

O COB-G SERIES

Oven Interior (HxWxD) # of *Overall Dimensions (HxWxD) Ship Wt. Gas Tstat Range
Model in. mm, Ovens in. mm. Ibs. | kilos | BTUH | KGC | F° | C°
150 | 66
20x29x22 | 508x737x559 [ 1 | 63.38 x 39.00 x 39.00 | 1610 x 991 x 991| 565 | 256 | 60,000 |17.58| 5&g | 235
20x29x22 | 508x737x559 | 2 | 72.25 x 39.00 x 39.00 | 1835 x 991 x 91| 1130| 514 [120,000|35.16 :_)gg 26;5
GASTIRED Dimensions nominal
Double stack ovens include stacking kit
C us Shipping Class #85
LISTED *Height includes 31 3/8" painted legs with bullet feet on single & 8 1/4" legs on double
*Depth excludes handle
FOB Standex Dock

=/ COB-E SERIES

Oven Interior (HxWxD) # of *Overall Dimensions (HxWxD) Ship Wt. Electrical  Tstat Range
Model in. mm. Ovens in. mm. Ibs. | kilos | volts | KW | F° | €°
zur's 150 | 66
20x29x22 | 508x737x559 1 | 58.25 x 38.13 x 38.00 | 1480 x 968 x 963| 514 | 234 220-240 10.5 550 | 285
20x29x22 | 508x737x559 | 2 | 62.00 x 38.13 x 38.00 | 1575 x 968 x 963| 1028| 467 | ¢ | 21 | 150 | 66
220-240 550 | 285
GASTIRED Dimensions nominal
Double stack ovens include stacking kit
C us Shipping Class #85
USTED *Height includes 31 3/8" painted legs with bullet feet on single & 8 1/4" legs on double
*Depth excludes handle
FOB Standex Dock

BKI ¢ 2812 Grandview Drive ¢ Simpsonville, SC 29680
864-963-3471 « 1-800-927-6887 « fax: 864-963-5316 * www.bkideas.com



CONVECTION OVENS

CO1-GS

shown with optional casters

CO1-G SERIES {

CONVECTION OVENS

CO1 SERIES
FULL SIZE CONVECTION OVENS
CO1-G: FULLSIZE GAS CONVECTION OVENS

Full-size, single and double, gas convection ovens with super
efficient 60,000 BTUH/HR per oven, two speed, high-low fan
with unique 900 RPM low speed setting and 4-second cycle
hotsurface ignition system.

CO1-E: FULLSIZE ELECTRIC CONVECTION OVENS

Full-size, single and double, electric convection ovens with
10.5KW per oven, and a patented two-speed, high-low wheel-
within-a-wheel enhanced air flow system powered by an
energy saving 1/4 HP motor.

FEATURES:

Features include stainless steel front, top, sides and doors.
Independent doors are fully-insulated and feature "Cool
Touch” handles, stainless door seals and double-pane thermal
glass windows. Lighted, porcelain enamel interiors have 11-
position, removable rack guides and 5 racks. Standard rotary
controls are simple to use and include cool-down function and
continuous-ring timer. Serviceable from the front and offer a
full range of options and accessories.. Legs & flue included at
N/C.

2-Year limited parts and labor warranty. 5-Year limited door
warranty.

Accessories & Options page 43

Oven Interior (HxWxD) # of *Overall Dimensions (HxWxD) Ship Wt. Gas Tstat Range
Model in. mm, Ovens in. mm. Ibs. | kilos | BTUH | KGC | F° | C°
150 | 66
CO1-GS 20x29x22.50 | 508x737x572 | 1 | 63.25x 39.38 x 38.38 | 1607x1000x975| 640 | 291 | 60,000 |17.58| g&( | 235
COI1-GD 20x29x22.50 | 508x737x572 | 2 | 72.75 x 39.38 x 38.38 | 1848x1000x975 | 1280 | 582 [120,000|35.16 ;gg 26365
GAS-FIRED Dimensions nominal
Double stack ovens include stacking kit
I Us Shipping Class #85
*Height includes 31 3/8" painted legs with bullet feet on single & 8 1/4" legs on double
LISTED *Depth excludes handle
FOB Standex Dock

CO1-E SERIES \&

Accessaries & Options page 43

Oven Interior (HxWxD) # of *Overall Dimensions (HxWxD) Ship Wt. Electrical  Tstat Range
Model in. mm, Ovens in. mm. Ibs. |kilos | volts | KW | F° | C°
208 150 | 66
CO1-ES 20x29x22.50 | 508x737x572 | 1 | 63.25 x 39.38 x 38.38 | 1607x1000x975| 640 | 291 2200—r240 105 | 550 | 285
CO1-ED 20x29x22.50 | 508x737x572 | 2 | 72.75 x 39.38 x 38.38 |  1848x1000x975| 1280 | 582 | 2 | 21 | 150 | 66
220-240 550 | 285
o Dimensions nominal
A N Double stack ovens include stacking kit
) === c € Shipping Class #85
s *Height includes 31 3/8" painted legs with bullet feet on single & 8 1/4" legs on double
*Depth excludes handle
FOB Standex Dock

BKI « 2812 Grandview Drive * Simpsonville, SC 29680
864-963-3471 + 1-800-927-6887 » fax: 864-963-5316 « www.bkideas.com



CONVECTION OVENS CONVECTION OVENS

GO SERIES
COOK & HOLD GOURMET OVEN

BKI's Whisperflo® Gourmet Ovens ensure optimal cooking
conditions across a broad spectrum for moist and tender food
cooked to perfection.

Designed to cook at low and high temperatures and
programmable to automatically shift into a “hold” mode after a
cook cycle, meats, poultry and vegetables can be kept hot up to
24 hours.

Extreme versatility at the flip of a switch! Achieve results similar
to a convection oven for baking and browning cookies, breads

and biscuits as well as other baked goods. (" GO-36/2 and 36
Specify Right or Left hand door. with 3 casters

Accessories & Options page 43 E.f G O S ERIE S

v

#of Overall Dimensions (HxWxD) Ship Wt. Electrical
Model Ovens in. . Ibs. | kilos | volts | KW
333/4 x 27 1/2 x 36 22200%48% YTy
- 1 X X 857 x 702 x 914] 355 | 161 3.86
GO-36 240/415 | 4.59
208 45
GO-36/2 2 | 601/4x271/2x36 | 1638 x 702x 914 650 | 295 | 500 | 1
S Dimensions nominal
e l' Shipping Class #85
c us * Height does not include 3" (XXmm) casters

FOB Standex Dock

COH-ES SERIES
HALF-SIZE ELECTRIC CONVECTION OVENS

Half-size, single and double, electric convection ovens with 9.5
KW per oven. Unique 23" wide opening for easy viewing and
sideways loading of half-size sheet pans.

Features include stainless steel front, top, sides and doors.
Single, fully insulated door with double-pane thermal glass
window. Lighted, porcelain enamel interiors have 11-position,
removable rack guides and 5 racks.

Standard rotary controls are simple to use and include cool down
function and continuous-ring timer. Serviceable from the front
and offer a full range of options and accessories. Available with
left-hand hinge/right side controls or right-handed hinge/left side
controls. Specify when ordering.

COH-ES 2-Year limited parts, labor and door warranty.
shown with left hand hinge & right side controls

COH-E SERIES \.5 Accessaries & Options page 43

Oven Interior (HxWxD) # of Overall Dimensions (HxWxD) Ship Wt. Electrical  Tstat Range
Model in. mm, Ovens in. mm. Ibs. |kilos | volts | KW | F° | C°
znga 150 | 66
COH-ES 20x23x15.63 | 508x584x397 | 1 | 25.00 x 31.00 x 29.50 | 635 x 787 x 737| 300 | 136 |, 0| 95 | 530 | 285
COH-ED 20x23x15.63| 508x584x397 | 2 | 50.00 x 31.00 x 29.50 | 1270 x 787 x 737| 600 | 272 | 2 | 19.0| 150 | 66
220-240 550 | 285
Dimensions nominal
sp® c € Shipping Class #85
Double stack ovens include stacking kit

FOB Standex Dock

BKI « 2812 Grandview Drive ¢ Simpsonville, SC 29680
864-963-3471 « 1-800-927-6887 « fax: 864-963-5316 * www.bkideas.com



COq CONVECTION OVEN CONVECTION OVENS

COq SERIES
FULL SIZE CONVECTION OVEN

The COq features a four-fan system providing even heat
throughoutthe oven cavity.

This full-size convection oven is designed not only for high-
quality baking, but also the gourmet cooking of proteins.

It is provided with a drippings drawer allowing for easy
disposal or recycling of fat drippings. The touch-screen
controller also gives the COq a wide range of possibilities for
multi-stage cooking and temperature control.

COq

shown with optional casters — units are stackable

# of *Qverall Dimensions (HxWxD) Ship Wt. Electrical
Model Ovens in. mm. Ibs. | kilos | volts | KW
cO / /8 | 835 x 1041 x 905 268 %23 18%
1 327/8 x 41 x355/8 X X 590 .
q 240 | 111
\WTERTE, \WTERTE Dimensions nominal
A Double stack ovens include stacking kit
¥ Shipping Class #85
c us % 4 *Height includes 31 3/8" painted legs with bullet feet on single & 8 1/4" legs on double
IsTED Y ramion *Depth excludes handle
FOB Standex Dock

CONVECTION OVENS ACCESSORIES & OPTIONS

ACCESSORIES & OPTIONS — CONVECTION OVENS
Solid | S/S Perf| Steam |Casters| 4"or 6" Legs 30" | 30" $/S Legs |*Rack Stand| Addtl1| Comp | Sing Conn| /S 480V [**Stacking
Model Door | Back |Injection| set4 for /S Legs| w Casters wRack | Oven | Controls | ExtGas | Interior Brackets
ode each Counter Tops | & Shelf | & Shelf Guides | Racks Manifold
o see S_EE sge sge sge sge sge sge s(_ee S(_!E
COH-S N R | e | N st st st VA IR e | NA RS -
see S_EE sge sge sge s(_ee S(_?E see
COH-D A S N/A VA /A A o o L T I S
see sge sge sge S(_!E S_EE t d d
coBs WA| e | WA | e | NA | e | e e | e | A | stendard | A | WA | —
see sge S_EE sge see
COB-D N/A | FisE NA | RS N/A N/A N/A N/A Fise | N/A Pist N/A N/A e
see sge S?E sge sge S(_-!E S?E sge sge S(:}E
COMS 198 | RN R N/A st st e | e | e | Standard | We ) R -
see sge s_ee sge sge see see s(_ee sge
COM-D 395 RSeS| N /A WA /A e I I I I -
CO ] ' see sge S@E see S?E sge sge sge d d sge sge
. N R | e | e /A st st Mo | B | M | standard | wE | A -
CO_I 2 see sge SQE sge sge see see sge sge
A I N/A /A VA I I I

Some options are only valid when ordered and shipped with unit

* Rack stand with rack guide includes S/S undershelf - oven racks sold separately
** Stacking bracket included N/C with double stack orders

All prices are US$

Accessories & Options for COB Series ship separately for field installation only

BKI « 2812 Grandview Drive * Simpsonville, SC 29680 43
864-963-3471 + 1-800-927-6887 « fax: 864-963-5316 * www.bkideas.com



\WARMERS

\XYARMERS

BKI offers a large range of counter top equipment
for the retail, convenience store, food service,
quick service and institutional markets.

\X’arming Shelves are designed to hold food at
safe temperatures with infinite controls and rapid
pre-heat with temperatures up to 212°F and are
manufactured of stainless steel for ease of
cleaning and are available in 5 lengths from 24"
upto72”.

Pass Thru Food & Sandwich Merchandisers
feature a pass-thru design with infra red top heat
and individual thermostatically controlled bottom
heat to keep foods and the correct serving
temperatures and extending holding times.

Fried Food Warmers innovative convection-air
technology increases profits by doubling the
holding times of a variety of fast foods while
maintaining food texture, enhancing food flavors,
holding moisture while maintaining a crispy
exterior.

BKI « 2812 Grandview Drive ¢ Simpsonville, SC 29680
864-963-3471 « 1-800-927-6887  fax: 864-963-5316 *« www.bkideas.com



COUNTERTOP WARMERS WARMERS

COUNTERTOP PASS-THRU
STANDARD PAN SIZE

BKI's countertop, pass-thru sandwich merchandisers feature
ceramic infrared top heat for flexibility and extended holding
times.

Individual thermostatic controls for top and bottom heat may
be positioned on either left or right sides.

Bottom wire shelfincluded.

COUNTERTOP PASS-THRU "\@&

Chute Dimensions Overall Dimensions (HxWxD) Ship Wt. Electrical
Model in. mm. in. mm. Ibs. | kilos | volts Kwatts
SM-24 20 508 [17.50 x 24.00 x 25.00 | 445x610x 635 | 140 | 64 | 120 | 1.02
SM-27 23 584 [17.50 x 27.00 x 25.00 | 445 x 686 x 635 | 150 | 68 | 120 | 1.02
120 15
SM-39 35 889 [17.50x 39.00 x 25.00 | 445x991x635 | 180 | 82 | or | or
208 | 1.4
or or
240 | 1.7
120 | 1.8
SM-51 47 1194 [17.50 x 51.00 x 25.00 | 445x 1295x635 | 210 | 95 | or | or
208 | 2.0
or or
240 | 2.4
208 | 2.18
SM-63 59 1499 |17.50 x 63.00 x 25.00 | 445 x 1600 x 635 | 240 | 109 | or | or
240 | 2.65
208 | 2.18
SM-72 68 1727 |17.50 x 72.00 x 25.00 | 445x 1829 x 635 | 260 | 118 | or | or
240 | 2.65
208 | 2.18
SM-75 7 1803 |17.50 x 75.00 x 25.00 | 445x 1905 x 635 | 270 | 123 | ‘or | or
240 | 2.65
N Sy Dimensions nominal
w N Shipping Class #85
Available in 15 amp or 20 amp service — specify when ordering
c /AN | £ FOB Standex Dock
ISTE arion VW

ACCESSORIES & OPTIONS — COUNTERTOP \WARMERS
l:;s I!‘ei h;is:z

Model Controls

SM-27 included N/C

SM-39 included N/C

SM-51 included N/C

SM-63 included N/C

SM-75 included N/C

Some aptions are only valid when ordered and shipped with unit

BKI « 2812 Grandview Drive * Simpsonville, SC 29680
864-963-3471 + 1-800-927-6887 » fax: 864-963-5316 « www.bkideas.com



WARMERS SLANTED TIER WARMERS

COUNTERTOP PASS-THRU
SINGLE & TWO TIER SLANTED

BKI's countertop, pass-thru sandwich merchandisers feature
ceramic infrared top heat for flexibility and extended holding
times.

Individual thermostatic controls for top and bottom heat may
be positioned on either left or right sides.

Bottom wire shelfincluded.

Specify “R” or “L" model to specify cord placement as viewed ' 2TSM-6224L
from the control (operator) side.

= SINGLE TIER SLANTED

Chute Dimensions Overall Dimensions (HxWxD) Ship Wt. Electrical
Model in. mm. in. mm. Ibs. | kilos | volts | Kwatts
SM-2624R SM-2624L 24 610 [17.50 x 26.00 x 24.00 | 445x 660 x 610 | 140 | 64 | 120 | .54
SM-3824R SM-3824L 36 914 |17.50 x 38.00 x 24.00 445 x 965 x 610 | 150 | 68 120 | .86
SM-5024R SM-5024L 48 1219 [17.50 x 50.00 x 24.00 | 445x 1270 x 610 | 180 | 82 ;?Z]rz A
SM-6224R SM-6224L 60 1524 [17.50 x 62.00 x 24.00 | 445 x 1575 x 610 | 250 | 113 ;?jrz 1%

=/ TWO TIER SLANTED

Chute Dimensions Overall Dimensions (HxWxD) Ship Wt. Electrical
Model in. mm. in. mm. Ibs. | kilos | volts | Kwatts
2TSM-2624R | 2TSM-2624L 24 610 [29.75 x 26.00 x 24.00 756 x 660 x 610 | 130 | 59 120 | 1.09
2TSM-3824R | 2TSM-3824L| 36 914 |29.75x 38.00x 24.00 | 756 x 965x 610 | 190 | 86 102r0 1.73

208

2TSM-5024R | 2TSM-5024L 48 1219 |[29.75 x 50.00 x 24.00 | 756 x 1270 x 610 | 250 | 113 ;?erz 183
2TSM-6224R | 2TSM-6224L| &0 1524 |29.75 x 62.00 x 24.00 | 756 x 1575 x 610 | 320 | 145 ;%r: 246

Pl Sy Dimensions nominal

: ) Shipping Class #85

Available in 15 amp or 20 amp service — specify when ordering

c L us BN IF FOB Standex Dock
ISTH

"ATioN W

ACCESSORIES & OPTIONS — SLANTED TIER WARMERS
4 Right or
Wodel Legs Le[:tn?lilde
SM-2624 included N/C
SM-3824 included N/C
SM-5024 included N/C
SM-6224 included N/C
2TSM-2624 included N/C
2TSM-3824 included N/C
2TSM-5024 included N/C
2TSM-6224 included N/C

Some options are only valid when ordered and shipped with unit

BKI « 2812 Grandview Drive ¢ Simpsonville, SC 29680
864-963-3471 « 1-800-927-6887  fax: 864-963-5316 *« www.bkideas.com



FRIED FOOD WARMERS WARMERS

COUNTERTOP
OVERHEAD RADIANT HEAT « FRY WARMER

Innovative convected air technology doubles fried food
holding time while maintaining texture and enhancing flavor
of fries, tenders, nuggets and appetizers. HFW Series features
an overhead merchandising light and radiant top heat. The
UW-17 is open, dump pan without tower or overhead.

The FW-15and FW-15T may be builtinto a countertop.

\WITH OVERHEAD RADIANT HEAT \&

Overall Dimensions (HxWxD) Ship Wt. Electrical
Model in. mm. Ibs. | kilos | volts Kwatts
FW/-15%* 2113x1863x 3538 | 536x473x899 | 70 | 32 |'39¢" 1.84
NO OVERHEAD OR TOWER \@&

Overall Dimensions (HxWxD) Ship Wt. Electrical
Model in. mm. Ibs. | kilos | volts Kwatts
Uw-17 8.30 x 20.00 x 27.50 211 x 510 x 699 75 | 34 | 120 | 1.00

™

HOT-N CRISPY ™ FRY WARMER "\@&

Overall Dimensions (HxWxD) Ship Wt. Electrical
Model in. mm. Ibs. | kilos | volts Kwatts
HF\WX/** 27.88 x 31.13 x 27.13 708 x 791 x 689 | 225 | 102 | 120 |1.92

COMBINATION SANDWICH/FRY WARMER "\@&

Overall Dimensions (HxWxD) Ship Wt. Electrical
Model in. mm. Ibs. | kilos | volts Kwatts
SF\WX/-24** 36.88 x 30.50 x 48.00 | 708 x 775x 1220 | 420 | 191 | 120 | 1.7
SF\WX/-72** 72.00 x 30.50 x 48.00 | 1829 x 775 x 1220 | 840 | 382 | 120 | 3.6
P P Dimensions nominal
M - Shipping Class #85
*Available in 220V — specify when ordering
, & **Specify left or right hand access when ordering
15 TED “arion . : .
Right or left hand access — specify when ordering
FOB Standex Dock

ACCESSORIES & OPTIONS — COUNTERTOP FRIED FOOD \XARMERS
Counter In Table Top Full Size
Top Counter Adaptor Base
Model
FW-15 available standard see price list —
UW-T standard — — _
HFW — — — see price list

Some aptions are only valid when ordered and shipped with unit

BKI « 2812 Grandview Drive * Simpsonville, SC 29680
864-963-3471  1-800-927-6887 * fax: 864-963-5316 + www.bkideas.com
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WARMERS FRIED FOOD WARMERS

\X/S-SERIES
COUNTERTOP & FLOOR MODELS

BKI's WS-Series features radiant heat technology. Heat radiates
from every square inch of the upper heat plate giving even
heating to productin the pans below.

Each unit can hold a full-size 12"x20" steam table pan. The W/S-
13 is a countertop model, and the WE-15ST drops into a
13.5"x24.5" cut-out or has the option of a roll-around cabinet.
Also, the WS-15ST's top section is mounted on a swivel
allowing for easy dumping of product.

In addition to French fries, this unit can hold a variety of fried
foods such as chicken, wings, onionrings, and more. \X/S-15STC

Overall Dimensions (HxWxD) Ship Wt. Electrical
Model in. mm. Ibs. | kilos | volts | Kwatts
WS-13 19.86 x 13.00 x 24.00 504 x 330 x 609 35 | 16 120 | 1.0
W/S-15ST 22.25 x 15.36 x 26.75 565 x 391 x 680 58 | 26 120 | 11
W/S-15STC 55.36 x 18.00 x 32.50 | 1407 x 457 x 826 82 | 31 120 | 1.0

W, IETE, Dimensions nominal

o & Shipping Class #85

Available in 15 amp or 20 amp service — specify when ordering

c L us SN IS FOB Standex Dock
ST

"ATioN W

ACCESSORIES & OPTIONS — FRIED FOOD WARMERS

Countertop | In Counter Cahinet
Model
WS-13 available — —
W/S-15ST — available —
WS-15STC —_ — available

Some aptions are only valid when ordered and shipped with unit

48 BKI « 2812 Grandview Drive ¢ Simpsonville, SC 29680
864-963-3471 * 1-800-927-6887  fax: 864-963-5316 « www.bkideas.com



INDEX

MODEL PAGE| MODEL PAGE| MODEL PAGE| MODEL PAGE| MODEL PAGE
ALF 6 | CO1-ED 41 | K1.06 36 | 0C-90 8 WDGC-3 19
ALF-F 6 | CO1-ES 41 | K1.08 36 | 0C-80 8 WDGC-4 19
ALF-FC 6 | CO1-GD 41 | K1.10 36 WDGC-5 19
C01-GS 41 | K112 36 | SFW-24 47 WDGC-6 19
BHI-5 29 | COB-ED 40 | K1.16 36 | SFW-72 47 WDGC-7 19
BRI-5T 29 | COB-ES 40 | K1.20 36 WDCG-3T 21
COB-GD 40 | K1.20Rl 36 | SM-24 45 WDCG-4T 21
BLF 7 | COB-GS 40 | K2.10 36 | SM-27 45 WDCG-5T 21
BLF-F 7 | COH-ED 42 | K2.14 36 | SM-39 45 WDCG-6T 21
BLF-FC 7 | COH-ES 42 | K2.20RlI 36 | SM-51 45 WDCG-7T 21
COM-ED 39 | KPE-1.06 37 | SM-63 45
BT-24 10 | COM-ES 39 | KPE-1.08 37 | SM-72 45 WS-13 48
BT-24M 10 | COM-GD 39 | KPE-1.10 37 | SM-75 45 WS-15ST 48
COM-GS 39 | KPE-1.12 37 WS-15STC 48
C1.06 34 KPE-1.16 37 | SM-2624R 46
C1.08 34 | COq 43 | KPE-1.20 37 | SM-2624L 46 TDCG-3 24
C1.10 34 KPE-1.20RI 37 | SM-3824R 46
G112 34 | CPE-1.06 35 | KPE-2.10 37 | SM-3824L 46 2TSM-2624R 46
C1.16 34 | CPE-1.08 35 | KPE-2.14 37 | SM-5024R 46 2TSM-2624L 46
(1.20 34 | CPE-1.10 35 | KPE-2.20 Rl 37 | SM-5024L 46 2TSM-3824R 46
C1.20RlI 34 | CPE-1.12 35 SM-6224R 46 2TSM-3824L 46
C2.10 34 | CPE-1.16 35 | LGF 3 | SM-6224L 46 2TSM-5024R 46
C2.14 34 | CPE-1.20 35 | LGF-F 3 2TSM-5024L 46
C2.20 RI 34 | CPE-1.20RI 35 | LGF-FC 3 | UW-17 47 2TSM-6224R 46
CPE-2.10 35 | LPF 4 2TSM-6224L 46
CDM-308-1 | 27 | CPE-2.14 35 | LPF-F 4 | VGG8-COg-C-PT | 16
CDM-30S-2 | 27 | CPE-2.20 RI 35 | LPF-FC 4 | VGG8-COg-F 16
CDM-30H-1 | 28 LTS 10 | VGG8-COg-C 16
CDM-30H-2 | 28 | DNF 8 VGG8-COq-F-PT | 16
CDM-36S-1 | 27 | DNF-F 8 | MDW-36-3CFM 32
CDM-365-2 | 27 | DR-34 14 | MDW-36-3CT 31 | VGG-5816F 15
CDM-36H-1 | 28 | DR-34/2 14 | MDW-36-3VFM 32 | VGG-5816F-PT | 15
CDM-36H-2 | 28 MDW-36-3VT 31 | VGG58-16C 15
CDM-42S-1 | 27 | FH-22 11 | MDW-36-4CFM 32 | VGG5-C-PT 15
CDM-42S-2 | 27 | FH-28 11 | MDW-36-4CT 31
CDM-42H-1 | 28 | FH-28D 11 | MDW-36-4VFM 32 | VGH-8 11
CDM-42H-2 | 28 | FH-28CT 11 | MDW-36-4VT 31
CDM-48S-1 | 27 | FH-28WM 11 | MDW-36-5CFM 32
CDM-48S-2 | 27 | FKM 5 | MDW-36-5CT 31
CDM-48H-1 | 28 | FKM-F 5 | MDW-36-5VFM 32
CDM-48H-2 | 28 | FKM-FC 5 | MDW-36-5VT 31
CDM-545-1 | 27 | FS 13 | MDW-48-3CFM 32
CDM-54S-2 | 27 | FS-PT 13 | MDW-48-3CT 31
CDM-54H-1 | 28 | FW-15 47 | MDW-48-3VFM 32
CDM-54H-2 | 28 MDW-48-3VT 31
CDM-60S-1 | 27 | GO-36 42 | MDW-48-4CFM 32
CDM-60S-2 | 27 | GO-36/2 42 | MDW-48-4CT 31
CDM-60H-1 | 28 MDW-48-4VFM 32
CDM-60H-2 | 28 | HFW 47 | MDW-48-4VT 31
HSS2 26 | MDW-48-5CFM 32
HSS3 26 | MDW-48-5CT 31
HSS4 26 | MDW-48-5VFM 32
MDW-48-5VT 31
MM-4 30
MM-6 30

BKI » 2812 Grandview Drive * Simpsonville, SC 29680
864-963-3471 + 1-800-927-6887 » fax: 864-963-5316 + www.bkideas.com
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BKI

e BKI LIMITED WARRANTY

| 7 14
Y. PO Box 80400 « Simpsonville, SC 29680-0400 * USA

7 (864) 963-3471 « Toll Free: (800) 927-6887  Fax: (864) 963-5316

WHAT IS COVERED

WHO IS COVERED

COVERAGE PERIOD

WARRANTY COVERAGE

EXCEPTIONS

EXCLUSIONS

INSTALLATION

REPLACEMENT PARTS

This warranty covers defects in material and workmanship under normal use, and applies only fo the original purchaser providing that:

1 The equipment has not been accidentally or intenfionally damaged, altered or misused;

1 The equipment is properly installed, adjusfed, operated and maintained in accordance with national and local codes, and in
accordance with the insfallation and operating instructions provided with this product.

1 The serial number rating plate affixed to the equipment has not been defaced or removed.

This warranty is extended fo the original purchaser and applies only to equipment purchased for use in the U.S.A.

1 Warranty claims must be received in writing by BKI within one (1) year from date of installation or within one (1) year and
three (3) months from date of shipment from the factory, whichever comes first.
COB Models: One (1) Year limited parts and labor.
COM Models: Two (2) Year limited parts and labor. COM convection ovens also have a two (2) year door warranty.
CO1 Models: Two (2) Year limited parts and labor; (5) Year limifed door warranty.
Warranty period begins the date of dealer invoice fo customer or ninety (90) days after shipment date from BKI —
whichever comes first.

This warranty covers on-site labor, parts and reasonable fravel time and travel expenses of the authorized service representative up fo
(100) miles round frip and (2) hours fravel time and performed during regular, weekday business hours.

Any exceptions must be pre-approved in advance in writing by BKI. The extended door warranty on convection ovens years 3 through 5
is a parts only warranty and does not include labor, fravel, mileage or any other charges.

[

Negligence or acts of God,

Thermostat calibrations after (30) days from equipment insfallation date,

Air and gas adjustments,

Light bulbs,

Glass doors and door adjustments,

Fuses,

Adjustments to burner flames and cleaning of pilot burners, Tightening of screws or fasteners,
Failures caused by erratic voltages or gas suppliers,

Unauthorized repair by anyone other than a BKI Factory Authorized Service Center, Damage in shipment,
Alteration, misuse or improper installation,

Thermostats and safety valves with broken capillary tubes, Freight — other than normal UPS charges,
Ordinary wear and fear,

Failure fo follow installation and/or operating instructions,

Events beyond control of the company.

| Iy oy [ Iy

Leveling, as well as proper installation and check out of all new equipment - per appropriate installation and use
materials - is the responsibility of the dealer or installer, nof the manufacturer.

BKI genuine Factory OEM parts receive a (90) day materials warranty effective from the date of installation by a BKI
Factory Authorized Service Center.

This Warranty is in lieu of all other warranties, expressed or implied, and all other obligations or liabilities on the manufacturer’s part. BKI shall
in no event be liable for any special, indirect or consequential damages, or in any event for damages in excess of the purchase price of the unit.
The repair or replacement of proven defective parts shall constitute a fulfillment of all obligations under the ferms of this warranty.




BKI

Better From the Inside Out.

BKl is part of the Standex Food Service Equipment Group,

along with other well-known cooking solutions including:

2812 Grandview Drive
Simpsonville, SC 29680

! TR/-
STAR

Radela

Local: 864-963-3471
Toll Free: 1-800-927-6887
Fax: 864-963-5316

Web: www.bkideas.com





