
BLANCO COOK
The mobile, versatile cooking system 
for front cooking and catering.





“Make way!” for the  
BLANCO COOK mobile cooking system.

Grilled trout and deep-fried zucchini 
blossoms, tender lamb fillet and roasted 
potatoes – it all tastes best when it’s 
prepared fresh in front of the guests. 

So it’s no wonder that up to 40 % 
higher sales prices can be charged 
with front cooking tastefully put in the 
limelight. The innovative professional 
technology from BLANCO COOK helps 
you do exactly that.

The heart of the BLANCO COOK front 
cooling system is the mobile fume ex-
traction module. Its unique filter system 
makes you completely independent of 
stationary fume hoods. Grease, mois-
ture and annoying odours are reliably 
removed from the cooking fumes.

Nine different table-top cooking units 
supplement the extraction module and 
offer everything a cook needs. They’re 
fast, powerful, light and compact;  
perfect for professional use.

The entire BLANCO COOK cooking 
system – for energy-efficient, high- 
turnover cooking in front of guests.

The BLANCO COOK cooling system 
offers outstanding performance for 
professionals. Let the show begin!
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With a licence to breath freely:
The fume extraction module from BLANCO COOK.

BLANCO COOK BC ES 3  
fume extraction module
with optional accessories and three BLANCO 
COOK table-top units. In the usable space below 
the placement niche: BLANCOTHERM food  
transport containers on castors.

When frying and sizzling, cooking and 
stir-frying, cooking fumes result that rise 
up in the room. These unhealthy fumes 
consisting of grease and moisture can 
put a heavy strain on the room air.

With BLANCO COOK the cooking 
fumes are caught outside the cooking 
units. That is, exactly where they try to 
escape into the room.

In contrast to other methods of mobile 
extraction, we use the laws of physics 
to our advantage – and give the fumes 
no chance to escape.

As a result, the cook, guests and  
furnishings are reliably protected 
from grease fumes, moisture and bad 
odours. 

You can cook as much as you want.

The powerful extraction module from 
BLANCO COOK also makes short work 
of large quantity – even when using 
three cooking units simultaneously. 

And it can be regulated in three power 
steps as required. 

You can cook wherever you want.

The extraction module is equipped with 
castors as standard, and is therefore 
always quickly at the point of sale. It’s 
mobile, flexible and suitable for unlim-
ited use.
 
The innovative extraction module 
from BLANCO COOK. For a healthy 
appetite instead of bad air when 
cooking in front of guests.
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Just set to extraction: 
Outstanding values for extraction and odour reduction.

The powerful multi-stage filter system of the 
BLANCO COOK fume extraction module.  

1	 Innovative technology reliably catches cooking 
fumes: The three-sided air stream routes the fumes 
directly into the extraction bridge. Additional suc-
tion also results from a vacuum, further increasing 
the extraction effect.

2	 Grease is separated out in the extraction bridge. 
It collects in the collecting channels of the filter 
brackets. 

3	 The second filter stage in the exhaust ducts  
reduces the moisture content.

4	 Activated charcoal filters in the odour filter boxes 
bond the odour molecules. 

5	 The cleaned air exits from the module below. 

For every situation
Even more space for everything 
a cook needs is available on the 
optional side hook-in shelves. 

For reliable resupply
You can temporarily store mobile 
BLANCOTHERM transport con-
tainers or roll in an underframe 
cooling table below the placement 
niche. As an alternative, a base 
bottom can be used. 

For good air
The three-sided air stream and 
an additional suction route the 
rising cooking fumes directly into 
the extraction bridge. And that 
means grease, moisture and bad 
odours don’t have a chance.

For easy cleaning and optimum hygiene
For example, the extraction bridge: Simply lift the lid, remove the 
grease filter and filter bracket and put them into the dishwasher – 
without any tools whatsoever. 

For good business
The cooking units are easy to 
see from both sides. That makes 
working easier for the cook and 
leaves guests wanting more.

For good working conditions
The top surface on the extrac-
tion bridge offers a great deal of 
space as a serving surface or for 
the provision of ingredients. 
The height of just 135 cm ena-
bles direct eye contact between 
the cook and guests.

For a perfect presentation
The optional halogen spotlights 
provide for good lighting while 
working and put food in the right 
light.

5


