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MODULARITY DESIGN CAPACITY FLEXIBILITY

JOKER 6-11

OUR RECOMMENDATION:

Whether it‘s a basic version 
or a complex all-rounder 
- you can configure the 
JOKER to make it your right 
fit. Control module, fresh 
steam system, cleaning 
system - the choice is 
yours.

If there is such a thing 
as the art of omission, 
we have perfected it 
with the JOKER. Form 
follows function. Clear 
edge. Confident style. 
And enough room for your 
individual touch.

The new JOKER is pure 
efficiency in its footprint / 
cavity volume ratio.
Maximum use of space 
with minimum external 
dimensions. With a cavity 
of 44 cm width and 40 cm 
height, the JOKER offers 
you plenty of space for 
baking and cooking - and is 
also absolutely stylish.

Maximum performance with 
minimum effort, as well as 
ease of use. 
You know exactly the best 
position to control your 
JOKER. So just configure it 
like that.

When it comes to professional cooking and baking, the JOKER is available for everything. We provide an 
individual solution for every location to offer healthy and light meals or snacks during travel breaks.



FACTS & FIGURES:

STANDARD 
FEATURES:

STANDARD
ACCESSORIES:

SAFETY,
HYGIENE:

VERSIONS/
OPTIONS/
ACCESSORIES
(SELECTION):

COMPLEMENTARY
PRODUCTS/
SPECIAL
ACCESSORIES:

PRODUCTION CAPACITY 6-11 OVEN:

DIMENSIONS OVEN 6-11 CONTROL ON TOP W/D/H IN MM:

CONNECTED LOAD:

40 - 60 meals per unit

520/805/693

400 V (7.8 kW)

JOKER 6-11 Model Code

Electric, right hinged door, top mounted MT control,
Fresh Steam System, autoclean® PRO

EL1110310082
120000

Electric, left hinged door, top mounted MT control,
Fresh Steam System, autoclean® PRO

EL1110310082
120000

MT control module for maximum workflow safety included as standard

KH1 Multi-Eco condensation hood EL2006646

Support stand 850 mm EL2006314

10x GN 1/1 inserts for support stand EL2006900

GN 1/1 pan granite enamelled 20 mm EL0500527

GN pan stainless steel, perforated EL0500531

GN grid stainless steel EL0522023

FlexiFry frying basket EL0501193

Hotspot aluminium grill and pizza tray EL0503274

Grease filter stainless steel EL0760749

HACCP protocols saved in oven memory included as standard

autoclean® PRO - fully automatic cleaning system included as standard

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

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

Brita Purity Steam C 500 Starter Kit EL2003771

Machine specific cleaning plan included as standard

Right or left mounted control panel

Design modules: Top storage, back cover or RAL color of outside oven housing

JOKER 6-43 or 6-23

LAN or wireless LAN as option (USB standard feature)



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
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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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