


The Ventless Advantage

Break free from 
Hood Systems
• Avoid taking up valuable hood space in an existing 

kitchen

• Invest in real estate without a commercial hood 

system

• Save thousands on installation costs (average of 

USD 964-1174 per linear foot) and hood system 

maintenance (average USD 103/hour every 3 

months)

“Hood systems use immense 

amounts of energy. A good way 

to help get foodservice in line with 

carbon neutrality is to invest in 

ventless equipment.”

Chain Restaurants
• Maximize space in your kitchen

• Create greater operational flexibility

• Diversify menu options

• Easy to use touchscreen controls for labor and 

training efficiencies

• Increase operational output

• Cut down waiting times

• Make fresher food with easier processes

• Keep up to date with the latest menu trends

Institutions
• Utilize non-traditional spaces in the kitchen to 

diversify operations

• Redesign workflows for better efficiency

• Vary menu offerings with ease to keep up with 

market trends

• Easy to use touchscreen controls for labor and 

training efficiencies

• Make fresher and more nutritional menu items

• Reduce service wait times

Retail | Gas Stations
• Create front of the house appealing service areas

• Food preparation in very limited space

• Use every inch of available real estate to maxi-

mize profits

• Entice more impulse buys with strategic kiosk 

placement

• Easily programmable recipes with AndroidTM  

based controls

• Diversify menu offerrings

• No need to invest in expensive 

exhaust and hood systems 

• Increase profits

Endless Applications

Fast Food 
        Casual dining 
   QuiCk serviCe

sChools universities         healthCare
CaFeterias 

Bakery 
         PrePared Food 
   hot Bars








