
C O M M E R C I A L  S U P P O R T

SPEED OVENS





INTRODUCTION

Dear partner,

We are glad to share with you this material which contains some instructions, tips and 
suggestions based on our experience of manufacturing and selling Speed Ovens along 
this years.

Prática wants to contribute as much as possible to your company be recognized as 
reference in the Speed Ovens market in you country.

Using the information of the next pages and summing this to your knowledge, reputation 
and skills we are confident that this will be a successful and long term partnership.

Count on us.
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WHAT IS A SPEED OVEN?

Let’s start by defining what is a Speed Oven. 

A Speed Oven is an equipment specially developed to deliver fast results in finishing or 
cooking food, with high quality.

When we talk about fast results it means recipes that takes seconds or few minutes, 
that is one of the premises of the technology and very important for the customer 
perception of cost x benefit ratio.

To deliver the fast times the speed ovens works with different heating technologies at 
the same time.

To heat inside the food really fast, the speed ovens uses microwaves with higher power 
than the conventional microwave ovens.

To guarantee the browning, toast and crispness, this ovens work in high temperatures, 
up to 280ºC (536°F), and this temperature is transmitted to the food by the impinged air, 
which is a pressurized air, with speed control, from the top to the bottom.

Prática’s speed ovens counts with a third heath source, which is an IR element to 
guarantee the food browning underneath.

All the parameters can be set according to the recipes need and once defined, saved to 
be repeated every time with the same quality, this recipes can be copied to other units 
as well.

The speed ovens usually have catalytic converters, which allows the installation without 
exhaustion hoods. The catalytic converter breaks the grease present in the air of the 
cooking chamber during the process into water steam, due to this device the equipment 
is certified as ventless.

Besides the electrical connection, no other connection is required. 

Microwaves;

High temperature impinged air;

Bottom heating IR element;

1.

2.

3.
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25 sec

HOT STORAGE

HOT STORAGE

COLD STORAGE

COLD STORAGE

ADVANTAGES
The main advantage, which makes the customer have the return over the investment, 
is the possibility to reduce the food waste. The food is kept refrigerated and only at the 
moment that the costumer orders the food, it’s heated, this way there is no food waste 
by keeping it warm.

Besides reducing the food waste, the use of the technology guarantees that the item 
which customer wants, is always available in the expected time, this way, different fron 
conventional methods, there is no cost of not selling something.
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Another advantage is the standardization that the recipes programming enables, 
that means the same result independent of the user, which guarantees not only the 
customer satisfaction but also no food waste by wrong cooking processes,the recipes 
can be transferred to other ovens, so the programming happens only 1 time.

Regard to the equipment features we can highlight the easy installation, energy 
saving thanks to the good heat insulation and no need of exhaustion hood, that besides 
enlarge the possibilities of application it reduces the costs of implementation.

INFRARED HEATING ELEMENT maintain
the chamber temperature and allow baking
and chrunchiness of the bottom side of food

The fast preparation of the food and the high quality food results are also points that 
helps to reach the customer loyalty.

Croque monsieur - 45 sec Refrigerated or frozen 
pre-cooked pizza - 2 min

Grilled Sandwich - 40 sec Sub Sandwich - 25 sec

Thanks CAVITY GEOMETRY, the 
perfect wave distribution allows high

performance in food heating

The intelligent and simple design of 
COOLING SYSTEM keeping magnetron

temperature in a perfect conditions
for operation, always below 212oF (100oC)

FILTRATION SYSTEM with filter element
with easy access to remove for cleaning

Easy access and removal of the
CATALYTIC CONVERTER for cleaning
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RECOMMENDED PRODUCTS 
FOR SPEED OVENS
The speed ovens are developed for finishing, heating or cooking one tray at the time, 
the amount of food is limited by the tray size and once started the process, it must end 
without adding more products in the middle of the recipe, unless it is part of the 
program.

As explained before, the cooking speed is faster due to the microwaves and the high 
temperature hot air, so we must always evaluate if the ingredient supports the 
exposition to this environment, despite we can control the parameters and work without 
microwaves for example, or lower temperature, notice that the cooking times are not 
going to be as fast and not compatible with the technology expected times.

Due to the product characteristics it is possible to determinate if the food is or not 
recommended to be prepared with this technology.

The ovens are mostly used for finishing pre cooked frozen or refrigerated food, but can 
also be used to cook some kind of food, as long  as some specific care are taken.

There are some ingredient characteristics that must be evaluated in order to be sure that 
is possible to prepare the product frozen or refrigerated, you can learn more about that 
in the Cooking Training material and by the Cooking Guide references, but below we list 
the top prepared items and the ones that are partially or not recommended.

Frozen or refrigerated 
BAKED OR FRIED SNACKS

be aware about the filling, cheese 
or creamy fillings if frozen may 

leak or even explode because of 
the external overheating of the 
filling while microwaves are ma-

naged in order to defrost the core

Frozen or refrigerated 
LASAGNA AND OTHER PASTAS

 notice that the recipe will 
depend on the thickness and if 
it’s frozen, the thicker it is, the 
more time it will take, if frozen, 

consider even more time. 

Frozen or refrigerated 
GRILLED SANDWICHES

be aware about thick fillings if 
working with frozen sandwiches, 
the bread may be damaged by 
the microwaves until the filling 

is completely heated, guarantee 
that the filling are thin if working 

with frozen product.

Frozen or refrigerated 
BAKED CROISSANTS AND OTHER 

BAKERY GOODIES 
The recipe must be adjusted 

according to the external 
browning, amount and if it is 

frozen or refrigerated. Shorter 
recipes will result in a softer 

product.

Frozen or refrigerated 
CRUNCHY BREAD SANDWICHES

be aware about thick fillings if 
working with frozen sandwiches, 
the bread may be damaged by 
the microwaves until the filling 

is completely heated, guarantee 
that the filling are thin if working 

with frozen product.

Frozen or refrigerated 
PAR COOKED PIZZA 

the time is usually the same for 
frozen or refrigerated, if there is 

no need of adding any ingredient 
before finishing, handling the 

frozen product is easier.

Sp
ee

d 
O

ve
ns

 C
om

m
er

ci
al

 S
up

po
rt

   
/

08



Frozen or refrigerated 
COOKED THICK HAMBURGER 

PATTIES 
for thick hamburger patties it is 

recommended to heat separately 
from the cheese and the bread, it 
can be heated in the same recipe, 
but with correspondent steps for 

each component.

Frozen or refrigerated 
LAVA CAKE 

for pre cooked samples it can 
be either frozen or refrigerated, 
for raw dough only refrigerated 

product is recommended. 

Raw PASTRY PUFF 
 notice that the oven works for 
frozen or refrigerated pastry 

puff, this doesn’t mean that it is 
recommended for baking other 

kinds of bakery doughs from raw. 
Other kinds of bakery doughs 

may not work depending on it’s 
characteristics.

 Frozen or refrigerated 
BRUSCHETTA 

the time is usually the same for 
frozen or refrigerated.

Refrigerated 
CHEESEBURGER WITH THIN PATTY 

for assembled burgers consider 
always the refrigerated state, as 

this way the heating is more even 
keeping the quality of the bread 

and of the cheese.

SIMILAR FOODS 
food that somehow are similar 

to the described ones or that use 
similar techniques, such as gratina-

ting, heating, grilling, etc.

FRESH DOUGH PIZZA 
it is possible to bake fresh dough 
pizza, but notice that as the maxi-

mum temperature is not as high as 
in a pizza oven, the times will be 

longer and in some particular cases 
such as thin crust pizzas the results 

may not be satisfactory.

Fresh 
FRIED EGGS OR OMELETTES 
accessories are required for 

optimal results.

Frozen or refrigerated 
TACOS, QUESADILLAS O 

SINCRONIZADAS 
for this kind of  products and others 

with similar ingredients, such as 
nachos and burritos. Evaluate the 
proportion of filling in the case of 
the burritos, for large and dense 
burritos it may be restricted to 

refrigerated condition in order to 
preserve the tortilla.

RAW PROTEIN 
despite the speed ovens cooking 
meat with good results, the cus-
tomer must be aware about the 

strict cleaning routine that must be 
complied and the adequation to the 

business regard to the demand.

Frozen or refrigerated 
PRE FRIED CHICKEN BITES 

for this and similar products, 
always pre fried.

Sp
ee

d 
O

ve
ns

 C
om

m
er

ci
al

 S
up

po
rt

   
/

09



Frozen THICK FILLING 
ASSAMBLED SANDWICHES 
for this situation the filling 

characteristics require the use 
of longer times of microwaves, 

which may damage the bread top 
cover. For this kind of product is 
always recommended to get in 

the oven refrigerated.

MIXED FOOD LOAD

As the recipe is set considering the 
characteristics of the food, mixing 
different products will result in adverse 
results for one, ore more of the products 
being processed.

Raw BREAD AND OTHER SLOW 
RAISING DOUGHS

for products like this, in which the 
yeast or other raising ingredients, 

such as some kinds of starches, 
looses it’s capacity of raising if 

heated to fast, it is not possible to 
cook faster, this way, the 

temperature would have to be 
reduced and microwaves 

disabled, having no advantage in 
using the technology.

TYPES OF BUSINESS
The previous information about how the technology works, the tray capacity, 
recommended kind of food and the operating dynamics helps us to identify if the 
equipment is the right choice for the customer’s business.

Always have in mind that the customer will only take advantage of the investment if the 
benefits that the equipment brings matches the business main needs, for example, a 
customer that needs fast finishing of their products, keep the food in cold storage until the 
customer order, low labor costs, low specialization and standardization independent of 
the operator is a perfect opportunity for this technology, meanwhile a concept restaurant, 
which have as main products char grilled premium steaks for example, despite the 
possibility of doing some starters and appetizers, will not have the possibility of using this 
for their main products, that are the responsible for most of their revenues and for the 
business concept, in this case the oven would be used as a support and it’s real value may 
not be recognized.

FROZEN BIG DIMENSION FOOD 
under this condition, the microwa-
ves have their action affected, be-

cause of the frozen state and of the 
thickness. Despite being possible to 
set a recipe, it will be much longer 
than the times that justify the use 
of the technology and will require 

lower temperatures which may 
affect other products.Sp
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MOST COMMON TYPES OF BUSINESS
Convenience stores: despite the growth demand for quick and inexpensive food in this 
kind of business, this stores are not actually restaurants, for this reason it usually doesn’t 
have a big structure in terms of infra structure or specialized labor. The speed ovens allows 
not only the installation without investments in exhaustion hoods but also the possibility 
of selling a great sort of snacks, sandwiches and other different products with high quality 
and short times. This kind of stores is present either in the streets and gas stations.

Bakeries and coffee shops: in this kind of stores the speed ovens allows the offer of 
products with more value added that will increase the revenues, it is the typical example 
of business where the equipment will stand in the store front. This stores customer profile 
usually requires higher quality food, but as there are no dedicated kitchens and employees 
in most of the places for preparing this food, it is a great opportunity for the Speed Ovens. 
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Fast food chains: fore sure is the kind of business that made the speed ovens famous. 
More than finishing food fast, the efficiency of the speed ovens allows the standardization 
even with low specialization labors.

Hotels and cassinos: for this kind of business the speed ovens are specially versatile, it can 
be used in the breakfast buffet for a la carte items such as eggs and omelets, in the bar for 
appetizers and snacks, or in the room service for serving sandwiches, pizzas or even most 
elaborated meals without need a chef 24h/7.

We selected the main kinds of business that usually buys speed ovens, but considering 
your knowledge about the application and advantages you can find opportunities in 
other kinds of customers that can take advantage of the technology. 

Always have in mind that respecting the recommended products and specific 
procedures if the customer is going to cook certain kinds of food is the only way to 
guarantee a consistent operation.
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GOLDEN STANDARDS IN 
SPEED OVENS SALES
As the speed ovens technology is not widely known, it’s important to have in mind that 
some practices may be different from certain kind of equipment.

This is an opportunity to establish your company as a reference in this segment.

Below we list the most important actions that shows to the customers your authority in 
the sale of the speed ovens.

Pre-sales

• Models available in the showroom: as a hi end oven, it’s always positive have the oppor-
tunity to show the oven to the customer;

• Test kitchen: having the equipment available for demonstrations and tests will make ea-
sier the job of explaining and proving to the customer the efficiency of the oven;

• Chef: the professional can make demonstrations with the oven, tests with the customer’s 
products and also work as a consultant, which will help the customer and the commercial 
team to identify if there is opportunity and application for the technology;

• Demo oven: distributors that have an available oven to lend as demo equipment for a 
period of time to potential customers, usually have success in the sale. This strategy allows 
the restaurant to prove their customer and employees satisfaction with the technology, 
besides the operational and economic advantages;

• Reference customers: we can say that it is almost an obvious strategy to have reference 
customers in each market, but we would like to reinforce the importance of this action and 
commit ourselves in help to  make it happen.

Sale

• Equipment in inventory: as the oven does not require a complicated installation and the 
investment is considerably high, in some kinds of business being even the most expensive 
equipment, it is common to be one of the last items to be bought, mainly when it’s a chain 
which already have their recipes programmed, for this reason, it’s really important to have 
it available to deliver in short times. Many times long deliver times means weeks paying 
rental without open the restaurant just because of the oven, which may make the custo-
mer buy a competitor equipment even if it is more expensive;

• Programming support: usually the customer needs support for programming when the 
equipment is new, if you have a Chef he can support the customer in this stage, also some 
instruction regard operation and cleaning can be provided in this moment, which may help 
in avoiding future operation problems or technical problems that can be caused by bad 
operation.
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After sales

• Trained technical team: a trained and skilled technical team provides satisfaction in 
a moment that is already stressful for the customer, accurate and fast diagnose of the 
problem, summed the capacity of fixing it properly will guarantee the aftersales efficiency;

• Spare parts inventory:  to guarantee the capacity of fixing the equipment as fast as 
possible it’s mandatory to have spare parts in a compatible amount with the ovens that 
are in the field, remember that in most of the cases a broken equipment means that the 
customer will not be able to make a preparation or even have to close the restaurant, so 
fixing it fast is essential;

• Spare oven for maintenance: having a spare oven, which may be the same oven that 
you can lend for customers in the pre sales, for situation in which is not possible to fix the 
oven in the place that it is installed, or if there are no parts available, is a good strategy to 
keep the customer satisfied and confident, for some chains it’s mandatory a spare oven 
correspondent to a certain number of installed ovens in order to guarantee a nonstop 
operation.

FINAL CONSIDERATIONS

We believe that by summing this instructions to your knowledge and skills it’s possible to 
continuously improve our partnership, results and reputation in the market.

Use all the support materials provided by us and fell free to contact our team in case of 
doubts, suggestions and opportunities, we believe that being closer to you we will be clo-
ser to the end user and together we can provide the best equipment and services to the 
market.
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