YieldKing 200 Menu Management System

Basic Menu Recipes

i g%

ol YieldK ing’|

OmniVection Technology ™




"ie!dhma

OmniVection Technology™

You have the Power with YieldKing . ..

You now have the power of the revolutionary YieldKing 200 Omni-Chef, to simply and effortlessly
return to the natural cooking methods of the past. Our OmniVection Technology gives you the
control of five distinct cooking stages, to perfectly prepare products with the ultimate of ease.

Optimum Cooking Process . . .

The Basic recipes of the Menu Management System provide you with the optimum cooking process,
utilizing Convection Heat, Steam, Smoke and automatic Holding to prepare mouth-watering,

juicy products for your customers.

These recipes are designed to completely cook product for same day service. If you need to
prepare products ahead for rethermalization and later service, you may want to reduce doneness
by adjusting the probe temperature or the cook time in the Third Stage to compensate for the

rethermalization of your product.

The following 40 Basic Recipes in the YieldKing Menu Management System were created
for you to take optimum advantage of the capabilities of the YieldKing 200 Omni-Chef.

YIELDKING MENU MANAGEMENT SYSTEM

Beef Menus Pork Menus
. Prime Rib - Probe 9. Back Ribs - Half Load
. Pot Roast - Probe 10. Back Ribs - Full Load
. Steamship - Probe 11. St Louis Ribs - Half Ld
. Brisket 12. St Louis Ribs - Full Ld
. Beef Ribs - Half Load  13. Spare Ribs - Half Load
. Beef Ribs - Full Load 14. Spare Ribs - Full Load
. Tri-Tips - Probe 15. Pork Loin - Probe
. Rack Lamb - Probe 16. Pulled Pork or
Carnitas - Probe
17. Pit Ham - Probe
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Poultry Menus Seafood Menus Steaming

18. Chicken Brst-Smokey  28. Shrimp 34. Proofing

19. Chicken Brst-Roasted  29. Crab Legs 35. Baking

20. Half Chicken-Smokey  30. Lobster 36. Brownies

21. Half Chicken-Roasted  31. Mahi-Mahi Filet 37. Baked Potatoes
22, Chicken-Smokey 32. Whole Salmon Side 38. Steamed Veggies
23. Chicken-Roast-Probe 33, Cold Smoke 39. Roasted Veggies
24. Turkey Brst - Probe 40. Stock

25. Whole Turkey - Probe

26. Duck Breast - Probe

27. Whole Duck - Probe
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NOTE: Thedefault oven temperature set point is 120°F.

When a cooking stage defaultsto 120°F and is set for 00:00

minutesit jumpsstraight through to the next stage of cooking.

PRE-HEAT PROGRAMS
When Pre-Heat is programmed into a recipe:

1. Ready machine. (add water, wood, etc.)

2. Press Menu Select, then menu number.
and press Enter/Accept.

3. Pressthe Start Button.

4. The oven will ask: wchips?, water?, probe?
(if needed), press Enter/Accept to signify
that those items are filled and plugged in,
and the oven will go in preheat mode.

3. After the preheat ready alarm soundsthe
product can be loaded into the HOT oven.

4. Press Start again to begin Stage 1.

FULL & HALF LOADS

When we refer to Full Loads and Half Loads
in the recipes, we mean a Full Load to be
utilizing al the racks in the YieldKing.

A Half Load is when you only have only
utilized two or three racks in the YieldKing.

DRIPPINGS CATCH PAN

For great natural drippings on a half load start
with 3 quarts of water in the drippings pan.

STEAM PAN WATER

Use 5 gts. of water for short cooks and 10 gts.
for longer cooks.

Quick Steam - For Quick Steam use 3 quarts
of water in the steam pan.

After each cook you should check the water
in the steam pan and refill with HOT water
as necessary.

A built in sensor detects when the steam pan
runs out of water and will sound an alarm and
turn off the steam elements until more water
is added to cool down the steam pan































































































































