FFCAR"

&I‘HE GREAT COOKING

How to realize a complete professional kitchen-
from design to installation. rnis second Webinar witt

introduce You those guidelines we have collected through out our experience.

Thank You for Your Partecipation!

The webinar will begin at 2.00 pm Italian Local Time

Microphones OFF during the presentation, the communication during the

Please, in order to avoid any background noise, to SWITCH the
@ presentation will be possible using the chat.



* In order to realize a proper Design is
needed first to clarify the ideas.

* Sometimes the solution is on the same
guestions and doubts we received from our
customers. To listen is an important skill for
selling the most adequate solution according
the customer needs.

* Akitchen layout design cannot avoid to
work out simple, but crucial, analysis.

* Together with this presentation, we will
discover those we believe (of course
everybody can follow his own path) to be the
most important one in order to work out the
most organic project.

e Matching together Italian Creativity with
the Ergonomics, Safety, Cleanliness and
Reliability, which are all “must” in a
professional context, let’s go ahead....
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e Often to share the ideas, together with
Customers and Colleagues can be very
profitable.

* The old wises men here in Italy said, “one
man is alone, two men are more than double”




Collected and organized all the ideas, it’s time to act.

The brain storming aim is a check list which will guide
the designer during all the next steps.

Determine together with the Client his needs and
aims;

Preliminary analysis;

Power Sources allowed;

Identify all the flows in the kitchen;
Work out the layout up;

Work out the cooking appliances layout (OFFCAR);

Final Design and Project to be submitted to the
Client;




The cash flow timelines — Hospitality is a Business format; keep in mind when designing

A ME E _ PICK UP THE ORDER  PREPARE THE MEAL DELIVERY/EATING  CASH BACK

M _ PICK UP THE ORDER  "OFFCAR  DELIVERY/EATING | CASH BACK TIME SAVED

Designing  properly the DELIVERY AT

Kitchen layout, with the HOME CASH BACK $
right appliances, in the right

order will means to save

time.

TIME IS MONEY so that, the

most time will be saved, the PREPARE THE
more efficient will be the MEAL

relevant business.
All  OFFCAR appliances
combine all those skills PICK UP THE

OFFCAR needed to achieve this ORDER
purpose



Step 1: Determine together with the Client his needs and aims

= Kind of food service provided; e _(}
L Fast Food e i
O Take Away ) N N
O Banqueting Nt W/ LN
O Canteen ALV

O Cooking central
O Hospitality
O Restaurant

= Define the number of seats;
** Have to be considered only those seats used during
normal activity — extra seats like dehors seats have to be
considered only partially




Step 2: Preliminary analysis

Kitchen location;
O Ground floor and Raised floors
O Underground levels
O Inside Commercial Centers
O Inside Supermarkets
O Depending on the location will be possible
either GAS or ELECTRIC appliances

Evaluate whether the location selected is
suitable for the project, respecting the
production needs and health regulation
(depending of course each Country Regulations)




Step 3: Power Sources allowed

= Unless green energy power sources, often gas
ranges are preferred than electrical ranges
because of energy costs.

= |In case of gas appliances, depending on each
country regulation, could be requested the
project approvation by a third certification body.
(e.g. in Italy if the total power of the gas
appliances installed in the kitchen is higher than
116KW the approval from the firemen is
mandatory).




Step 4: To ldentify the flows in the Kitchen Layout

* Ingredients and Raw materials

s A dedicate path must be selected for them.
This path can pass through of course the
refrigerated area, need for preserving the
cold chain.

s Once the Raw materials are definitely in the
kitchen, they must be prepared and
transformed, ready to be served or treated
by Fast Chilling for storaging again.

= Cooking appliances (OFFCAR area)
¢ To be placed having the most essential tools
within reach;
¢ To be placed in order to keep everything
under control during both cooking and
service stages.




Step 4: To ldentify the flows in the Kitchen Layout

= (Clean and Dirty dishes
s The washing area, if possible, should be
completely distinguished from the kitchen
area, if not, due to the space available, it’s
mandatory to be even more accurate in the
flows design in order to avoid cross
contamination.

= Kitchen zone dedicated to Wait Staff
s This zone must be reduced as much as
possible however, sufficiently spacious to
guarantee the correct interaction between
Chefs and Wait Staff.




Step 4: To ldentify the flows in the Kitchen Layout

NO BACTERIAL
PROLIFERATION

START OF BACTERIAL
PROLIFERATION

= Refrigeration Area
< The cold chain is a must in order to ensure e
quality and shelf-life of the preparations.
Both Chillers/Freezers for mainteing and
Blast Chillers/Freezers for processing are
deemed as fundamental in a professional
kitchen.

EXTREMELY LOW
BACTERIAL PROLIFERATION

= Combi Ovens Area
s This is area is requested to back up the
Cooking appliances for all of those
preparation which can be planned.




Step 4: To Identify the flows in the Kitchen Layout

Food Path (Blue)

Cooking Area (Red)

Mix Zone (Yellow)

Washing Area (Purple)

Plating Area (Green)
Refrigeration Area (Light Blue)
Combi Oven Area (Orange)

OFFCAR’
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Step 5: Work out the layout up

v’ 1. Client needs and aims — DONE!
v’ 2. Preliminary analysis — DONE!

v’ 3. Power sources allowed — DONE!
v’ 4. Kitchen flows — DONE!

\ 4

v’ 5. Layout Up — COMPLETED!

It’s time to detail the final layout of the
cooking appliances.
Please follow me in the next steps....



Brief recap - Line/Family and Serie concepts

LINE/FAMILY: SERIES:

* UNICO * 650

* EVOLVE 700

e STILE e 900 (980-990)
* DRAGONE 1100

* PASTRY

OFFCAR allows to PULL TOGETHER
different appliances witch belong to
different LINES if characterized by the
same SERIE.

Same SERIE means same  DEPTH and
PROFILE.

e.g. UNICO 700 and STILE 700 CAN BE
Pulled Together

OFFCAR’

THE GREAT COOKING
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Step 6: Work out the Cooking appliances layout — preliminary info

=  Which Serie should be preferred?
«* Serie 650 -> 20/25 seats
% Serie 700 -> 70/80 seats
s Serie 900 -> 90/100 seats (or more...) = 4
s Serie 1100 -> two-faced solution, if needed

=  Which order should | follow?
s Unless specific request by the Executive Chef,
normally the appliances dedicate to the main ~
courses preparation should be closer to the -
plating zone. This will optimaze the kitchen

flow. La—

)



Step 6: Work out the Cooking appliances layout — tech info/strong points

= @Gas Range,

¢ Different burner means, different flame.

¢ Different flame means different cooking
style.

¢ STILE Line is equipped with double crown
brass burner cap which allows a more
uniform flame distribution (ideal for risotto)

¢ EVOLVE Line is equipped with singol crown
brass burner cap which allows a more
concentrate flame towards the center of the
pot (ideal for blow up the Pasta)

OFFCAR



Step 6: Work out the Cooking appliances layout — tech info/strong points

= Electric Range

s Different models/types mean, different use.

Different use means different cooking style.

CAST IRON PLATES (direct heating and easy

temperature control) kW adjustable thanks to the

selector that controls 6 different power areas. No
special pots required.

s* VITROCERAMIC (Direct heating for rapid cooking)
Glass with 2 or 4 zones equipped with 2 heating
elements for each cooking zone, adjustable power.
Sensors with indicator lights incandescent glass. No
special pots required

s INDUCTION GLASS (Indirect heating for high cooking
performances: - 50% of energy consumption with
less heating input) Heated area is only where the pot
is placed, the surrounding surface is cold. Energy
yields up to 92%: almost “zero” energy dispersion,
reduced cooking time and assured energy savings.

)

K/ K/
0’0 0’0

*




Step 6: Work out the Cooking appliances layout — tech info/strong points

= Pasta Cooker,

** The productivity is normally computed as 100g
Pasta per Water Liter (depends on the Pasta chosen)

«* STILE 700 Pasta Cooker is 30It capacity, GN2/3
water tank capacity; the water load tap on the
back side and frontal overflow.

+«»*» STILE 900 Pasta Cooker is 45It capacity, GN1/1
water tank capacity; the water load tap on the
back side and frontal overflow.

«* UNICO 700 Pasta Cooker is 40It capacity, GN1/1
water tank capacity; both the water load tap and
the overflow are frontal but, 40cm modularity.

% ALL OFFCAR electric pasta cookers are provided
with tungsten heating elements placed externally
from the boiling tank.

** OFFCAR gas pasta cookers can be PLUS, therfore
HIGH POWER (two power selections)

“Starch flow

Fnih




Step 6: Work out the Cooking appliances layout — tech info/strong points

= Griddle,

s Uniform cooking plate temperature

s Smokiness reduced

s Easy to be cleaned

*»» All STILE lines Griddles are thermostable, the
temperature can be controlled up to 300
degrees.

s All STILE lines Griddles can be CHROMED.
40micron. This coating prevent the taste
cross contamination in case different kind of
products would be cooked on the same
griddle. Furthermore, increase the cooking J
efficiency reducing the heating dispersions. |

¢ Griddle cooking plate available till 12200mm!

OFFCAR



Step 6: Work out the Cooking appliances layout — tech info/strong points

= My Client loves the barbeque... he does not like
the Griddle...
** NO PROBLEM with OFFCAR.
s STILE Line allows both Lava Stone Grills and
Water Heated Radiating Grills!




Step 6: Work out the Cooking appliances layout — tech info/strong points

= Fryers

s Once clarify the size of the fryer, oil tank
capacity and number of tanks, it’s important
to focus the attention on which kind of fryer
to choose.

*» OFFCAR produces both gas and electrial
fryes.

*¢ On Gas range, OFFCAR offers its Clients both
Y-shaped tank and with heat exchangers
inside the tank.

Clar+vri~ CAac lLC rnineciAA



Step 6: Work out the Cooking appliances layout — tech info/strong points

FRYING LIMIT

_‘_ o

OFFCAR

GacV chaned

<+— MAX

<+—MIN

N 4

— RISKOF BURNS
~  ZONE

The difference is made by the cold zone
surface and its relevant position compared
the burners. The most the product is
BATTERED the best is the Gas Version with
H.E. Inside.

Products like, e.g. french fryes or pre-baked
products, where flour or batter in general
are more stabilize, even the Y-shaped can
be a solution.

For Pastry, better H.E. Inside undoubtedly.



Step 6: Work out the Cooking appliances layout — tech info/strong points

= Be careful!

s It is very recommended, to NOT PULL
TOGETHER either a Pasta Cooker or a Bain
Marie and a Fryer on the same Cooking line

s Keep in mind boiling water and warm oil
don’t get along!

s One drop of water into a Fryer at work
means simply....




Step 6: Work out the Cooking appliances layout — tech info/strong points

= Bratt pans: multifunctional appliances for frying, braising, grilling

and cooking directly on the bottom of the tank, no pots needed.
OFFCAR produces both fixing or tilting model.

¢ The Electric fixing bratt pan is designed for medium quantities of
cooked product. It is equipped with a discharge which connect the
cooking pan with the relevant collecting tray.

** Both Gas and Electric bratt pans can be designed for higher
quantities of cooked product. Either manual or motor tilting are
available.

= Boiling pans : designed for cooking semi-liquid food that does
not need stirring
OFFCAR produces both gas and electric model.

¢ INDIRECT HEATING because of an interspace filled with water at

lower pressure (up to 0,5bar). Suitable for those products which
may stick on the Pot bottom while boling (e.g. soups)

s DIRECT HEATING by gas tube-shaped or INCOLOY armoured

heating elements outside/under the tank. Suitable for cooking
liquid food or for boiling huge quantities of rice or vegetables.




Step 6: Work out the Cooking appliances layout — tech info/strong points

= WOK / MULTIETHNIC APPLIANCES: strong, dynamic and =
with high performances, designed for show cooking areas ,E,
and fast cooking at sight.

DRAGONE IS THE SPECIAL OFFCAR ORIENTAL LINE

** WOK STOVE with vertical and powerful blue flame. Upon
request horizontal traditional burner can be installed.

s* TEPPANYAKY GRIDDLE (either gas or electric) thick cooking
plate (either chromed or not). Burners and heating
elements are arranged in the middle part of the cooking
plate. Beside, indirect heat, allows to keep the food warm.

s DIM SUM, STEAMER ( either gas or electric) for uniform
and delicate cooking. Using bamboo steaming baskets on
top of the grid or, directly boiling rice and vegetables with
inox basket sunk in the boiling water, the STEAMER can be
classified as multi purpose appliance.




..and....



Step 7: Final design and project to be submitted to the Client

v' A. Layout — DONE!
v’ B. 3D Render — DONE!
v’ C. Bill of Items selected — DONE!

FFCAR

THE GREAT COOKING
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Specifi

A global equipment specification platform connecting
Dealers, Designers & Manufacturers



e SPECIFI® is an AUTOCAD® application software.

e SPECIFI® provides all those technical details place at
Designers disposal by the Manufactures.

 These Technical details are organized on Libraries the
Designers can access according the authorization priorly
obtained by the Manufacturers.

e Each Library allows to select any item (block) inside of it
so that to place the same blocks in the layout under
process.

e Thanks to the blocks will be possible, within a few
steps, to work out the complete layout including all the
perspective views and render.
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Step 8: How to work-out
the entire project with
Specifi ®

* Once selected the Item (Block)
from the Library, it’s possible to
verify all the relevant technical
details and choose any option
needed.

* Practically all the block are
“virtual” technical sheets suitable to
bring in the sketch not only the
physical properties (dimension) but
even all the technical details needed
for the installation and relevant
connections.

Annotate ¢ Manage  Output  Add-ins

Modify -

+

E-Catalog {10 prodotti filtrati)

Autodesk AutoCAD 2006 2004227.dwg
Performance  Exp
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Step 8: How to work-out
the entire project with
Specifi ®

e Once selected the Item/Block
with all its relevant details, it’s time
to arrange it in the layout under
process

e In this case the sample is showing
an OFFCAR Gas range ready to be
pulled together  with other
appliances in the same 700 line

.

I Pl
% EditAttributes = Prop

. _Specify second peint or <use first point as
“= " displacements:




Specifi

For more details: https://it.specifiglobal.com/tutorials/

OFFCAR’
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https://it.specifiglobal.com/tutorials/

Future overview — The Cloud kitchen

¢ What is the Cloud kitchen?

* Cloud kitchen is a phenomenon in which a small food outlet or group of food brands share kitchen space under one roof. But there are no options for
dine-in.

* You just can take away your food order or you get it delivered by ordering through kitchen’s app. So in a broader sense, it is a delivery-only
restaurant.

e Ghost Kitchen, Dark Kitchen, and Virtual Kitchen are some other names of Cloud Kitchen.

e Let’s figure out how exactly it works?

e Step 1: The Orders come in from the customers

e Step 2: Kitchen receives the order details

e Step 3: The Meal is cooked

e Step 4: The Cooked food gets packed properly

* Step 5: The Parcel is delivered to the customer by delivery boys.



Future overview — The Cloud kitchen

* What Makes Cloud Kitchen Popular Food Startup idea?

As stated earlier, these kitchens are a delivery-only kitchen, hence you don’t need to spend on big infrastructure cost. No need for tables and other
facilities, you save the overhead expense considerably.

* Instead, you can focus on your food quality and providing faster delivery to your customers.

Now, your major chunk of investment is going to go in kitchen equipment. Depending on the cuisines you are providing, you need kitchen
equipment. Cooking appliances, Refrigerator, Oven, Chimney, and Utensils are some of the common things you need.

* No involvement of any waiter or sitting arrangement. Only chefs working on different food and a person packing the food.



Future overview —
The Cloud kitchen

e _...itis adelivery-only restaurant...

e Based on this very simple sentence, it’s easy
to understand how especially those appliances
like the “smart concepts” manufactured by
OFFCAR are crucial for this new concepts.

e Automatic, Reliable, Efficient, Easy to be
Used... all these are skilles which will guide the
Food Service Industry towards faster and more
quality market response.

Jinda

free creative
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Italians cock it better

SUPERFRY

The high-tech way to fry



All of our projects are designed to provide a
perfect match between design and
technology without neglecting the
components that make your work tool

valuable: ergonomics, safety, cleanliness and
reliability

OFFCAR.COM
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Thank You for Your Kind Attention.
Next Webinar will be on May the 12th

We are available for you.
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