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The YieldKing 200 Omni-Chef is one of the
worlds most Technologically Advanced
Cooking Systems. Items prepared in the
YK200 are guided through five distinct stages
in a Chef created ideal cooking profile.

The Omni-Chef Cooking System starts, with
the most versatile Pre-Heat feature in any
CombiOven, controlling Temperature, Smoke,
and/or Steam in any combination. Pre-Heat
Smoke for more effective Cold Smoking and
Pre-Heat Steam for quicker recovery.

Our Dual Internal Temperature Probe design,
debuted in 2004, features external probe plug-
in to eliminate failures due to cooking greases
fouling probe sockets inside the oven. Use our
probe as a thermometer any time just by
plugging one into the YK-200.

The YieldKing 200 uses our trademark Catch
Pan to save those valuable protein drippings
for signature sauces, Au Jus, gravies and
reductions. The YieldKing Cooking  System
helps you turn waste into Yield.

 YK-200 Omni-Chef
Roaster, Smoker, Steamer & Holding Oven

• Easy Cook Button - Technologically Advanced
  Cooking System That Still Gives You a Simple,
  Easy Means for Basic Oven Operation

• Pre-Heat Options - You can choose to
   Automatically Pre-Heat to a temp above or below
   your Cook Temp. You can also Pre-Heat Smoke
   and/or Steam with temp in any Combination

• All Stainless Steel Construction both
  Inside and Out

• Low Water Sensor - The 200 Senses Low
   Water in the Steam Pan and Automatically Turns
   Off the Steam Elements Until Water Is Added.

• Auto Cool Down - Keeps from over cooking
   delicate proteins by automatically cooling the
   oven between High Heat Searing Stage and Slow
   Roast Stage, and between Slow Roast and Hold.

• Easy to Clean and Maintain

• Engineered for Easy Serviceability - access
   ports or easy access to all components make any
   service need quick and easy.








