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Cooking chamber plus

WIDTH WITH ONLY 52 CM

UNIQUE CAPACITY

FLEXIBILITY GUARANTEED

HYGIENE & SAFETY

JOKER MT 2-3

Built-in edition with Multi-Eco hood

OUR RECOMMENDATION:

The JOKER offers the best ratio between the cooking chamber 
volume and footprint. Or in other words: “There‘s a lot of capcity 
in this little fellows”.

So much performance in the smallest space is unique. Thanks to 
its narrow width, the JOKER finds its place in every kiosk or food 
counter.

The JOKER is full of surprises. Baking, cooking or regenerating - 
all extremely efficient. Also for large quantities with consistently 
high quality.

1/1 or 2/3 size, left or right hinged, with or without Multi-Eco hood, 
different colours in control panels, everything is possible!

HACCP data logging, supportive display for emptying and refilling 
the tanks. Hygienically perfect water supply, security door lock 
(option) to allow possible steam to escape.

Flexibility and top performance at 
smallest space. As comfortable as 
possible. Because the unique MT-
Technology enables you to operate 
a control via a comfortable touch 
screen.

The built-in kit enables the JOKER MT to be integrated into a standard kitchen counter.

The Multi-Eco hood ensures a pleasant room climate and it condensates up to 90% of all the vapors.
Thanks to the stable heavy-duty drawer system, access for service and maintenance is easy at all times.



FACTS & FIGURES:

STANDARD 
FEATURES:

STANDARD
ACCESSORIES:

SAFETY,
HYGIENE:

VERSIONS/
OPTIONS/
ACCESSORIES
(SELECTION):

COMPLEMENTARY
PRODUCTS/
SPECIAL
ACCESSORIES:

CAPACITY/ OUTPUT PER UNIT:

DIMENSIONS BASIC UNIT W/D/H IN MM:

CONNECTED LOAD:

Meals for 10-12 guests/residents, 2-3 meal components

520/640/702

400 V (5,9 kW) or 230 V (3.6 kW)

JOKER MT 2-3 Model Code

Electric, right hinged door EL6213001-2X

Electric, right hinged with air supply and autoclean® EL6213005-2X

MT-Technology for maximum process safety included as standard

Built-in Edition kit EL2001998

Multi-Eco condensation hood EL2001749

Design kit silver control panel EL2002308

Design kit black control panel EL2002309

GN 2/3 pan stainless steel, closed 65 mm EL0525960

GN 2/3 grid stainless steel EL0141437

GN 2/3 pan stainless steel, perforated, 40 mm EL0049409

GN 2/3 pan granite enamelled, 20 mm EL0380423

HACCP protocols saved in oven memory included as standard

autoclean® MT - fully automatic cleaning system Option (not retrofittable)

Advantage package Multi-Clean special cleaner, 6x5 l EL2001916

Advantage package Multi-Clean special rinse , 6x5 l EL2001917

Brita Purity Steam C 500 Starter Kit EL2003771

Individual cleaning plan included as standard

Left hinged door

Mobile Edition with watertank (no fixed water connection necessary)

JOKER MT 1-1 for GN 1/1

Combimix station (2 units one upon the other)



CUSTOMER SERVICE

Working with Australia’s finest dealerships and 
designers and offering the best equipment to suit 

your needs, We are Australia’s choice for innovative 
food service equipment solutions

SERVICE & SPARE PARTS

SALES

Free Call: 1800 222 460 (*Nation wide*)

Phone: (02) 9684 5666

Email: info@scotsice.com.au

Free Call: 1800 222 460 (*Nation wide*)

Phone: (02) 9684 5666

Email: service@scotsice.com.au

National Accounts

Phone: 0477 071 716

New South Wales Sales

Phone: 0458 222 300

Email: nswsales@scotsice.com.au

Phone: 0411 089 140

Email: nsw.sales@scotsice.com.au

Queensland Sales

Phone: 0414 817 619

Email: qldsales@scotsice.com.au

Victoria Sales

Phone: 0415 735 273

Email: vicsales@scotsice.com.au
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