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Next generation high speed ovens
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Breakfast Lunch Dinner

The NEW Merrychef conneX® range – speeds up service, 
reduces takeaway queues, and maximises profits.
Leveraging over 70 years of ‘know-how’ with high speed ovens, the new Merrychef conneX® 
range has been designed with operator needs, and customer demands in mind.

The most compact high speed oven on the market, this one piece of equipment can cook, 
toast, reheat and grill. It really can do it all, and with the colour-coded Merrychef accessories 
it is easy to add plant-based menu options without changing equipment.

The Merrychef conneX® range introduces the next generation, digitally connected 
controller with an easy to use touchscreen allowing everyone in the team to deliver the 
consistent, high quality, hot food that customers demand. Kitchen staff love it as they 
can carry on serving, avoiding long queues, while the food is cooking.

Merrychef ovens are put through their paces with extensive product and culinary 
testing to guarantee high quality and reliability. The ongoing culinary support 
available from our team of global chefs, and the aftersales care from our 
trained service team, ensures you deliver optimum service to your customers, 
offer a versatile menu, and a speed of service that will maximise your profits.

Introducing the new talent for your kitchen

The Merrychef conneX® 
is born connected...

...fully trained...
...and ready for action.

Provided as standard, Wi-Fi or Ethernet connectivity, 
you no longer need to be on site to manage your 
equipment. You can create, change, and update your 
menus and see how your equipment is working and 
being used, wherever you are!

With over 100 delicious recipes 
preprogrammed by our global team 
of chefs, simply select your menu,  
Press and Go! The new operating 
controller works intuitively, just like 
your mobile phone, so staff are quickly 
familiar with how to operate the 
  Merrychef conneX® oven and deliver 
         consistent, delicious results with 
            every order.

Pizza Jacket Potatoes Spring RollsPanini

Salmon Mac & Cheese MuffinCinnamon Roll 



The very latest in high speed ovens

...Good looking
Compact, sleek, and stylish to fit anywhere. 
This range features a new high definition 
7” operating screen in a robust glass 
surround with a modern, highly aesthetic 
design, suitable to sit front-of-house in any 
operation.

The Merrychef conneX® range is available in stainless steel or carbon 
black with either a 305mm cavity or the new ground-breaking 405mm 
cavity. This larger cavity allows you to deliver, consistent high quality 
food on demand as well as the flexibility to speedily batch cook to hold 
popular food items, and manage fluctuations in demand, avoiding 
queues.

Reliable DNA
High speed
Delivering speeds of up to 80% 
faster than a conventional oven 
from the smallest high speed oven 
footprint to cavity ratio on the 
market.

Compact and versatile
Largest cavity with the smallest footprint, 
saving space, with just one piece 
of equipment to cook a wide variety 
of food.

Easy to install
UL certified ventless, no extraction 
hood needed. Standard power 
units operate off a low amp plug.

Easy to use
Pre-programmable menus and an 
easyTouch® icon-driven touchscreen 
guarantees high quality repeatable 
results. Eliminating language barriers 
and minimising training time, 
operating errors, and food waste.

Energy efficient
Quick pre-heat and cool down times and 
low energy usage in standby reduces 
energy costs when the oven is not in use.

Operates quietly
Operates at (< 48 dbA), ensuring 
the customer environment is not 
interrupted.

Powerful technology
The perfectly balanced tri-pleX technology 
delivers maximum performance, ensuring food 
is cooked consistently, without wasting energy.

+
with air 
accelerated 
through an 
impingement 
plateMicrowave Convection Impingement

 tri-pleX technology combines:
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The most compact 
high speed oven,  
with the fastest speeds. 

The next generation Merrychef

Colour co-ordinated 
accessories expand 
the versatility of 
your oven.

By using the colour 
co-ordinated 
accessories you 
can switch between 
meat and plant-
based food, without 
having to clean 
down equipment.

Easy access front-mounted 
air filter

Easy to clean, stainless steel 
cavity with rounded corners 
and smooth surfaces

Constantly cool-
to-touch exterior 
walls, eliminates 
clearance needed 
around the 
equipment

Fits on a 600mm 
counter-top

USB memory stick 
for manual menu and 
software management

Store 
accessories 
on top of unit State-of-the-art, easy to 

use 7” high definition 
touchscreen

Highly robust glass surround

305mm x 305mm (12”x12”)
cavity, within a 
357mm wide oven

619 mm high

357mm wide

conneX® 12  – up to 20x faster than other cooking methods
Convection Microwave Impingement Ventless/ Catalytic converter Plug type

Standard power 
up to 15x faster 2200W 1000W Yes  Yes 15 amp

High power 
up to 20x faster 2200W 2000W Yes  Yes 20 amp

Serve up great tasting hot dishes with a Merrychef conneX® 12

Fish

Vegetarian

Meat

Allergies

General

12“ chilled, pre-
baked, thin crust 
veggie pizza 

Cheese toastie 

Chinese 
prawn stir fry

Ribs, chicken wings 
and potato wedges

1 min 
30 secs

50 secs

60 secs

2 mins 
20 secs

All cooking times may vary depending on quality and quantity of food.



Placing food on liners and trays will help 
keep the ovens clear from food and grease, 
significantly reducing cleaning time.

The next generation Merrychef

Bespoke range of 
Merrychef accessories 
for every oven, 
discover them all at:

Easy access front-
mounted air filter

Easy to clean, stainless steel 
cavity with rounded corners 
and smooth surfaces

Constantly cool-
to-touch exterior 
walls, eliminates 
clearance needed 
around the 
equipment

Fits on a 700mm 
counter-top

Store 
accessories 
on top of unit State-of-the-art, easy to 

use 7” high definition 
touchscreen

Highly robust glass surround

405mm x 405mm (16”x16”)
cavity, within an 
459mm wide oven

619 cm high

459mm wide

Serve up larger quantities of great tasting hot dishes with a Merrychef conneX® 16
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16“ chilled, pre-
baked, thin crust 
veggie pizza 

4 mozzarella and  
tomato paninis

12 sausage 
rolls 

Fish fingers  
and fries

1 min 
30 secs

1 min 
50 secs1 min

1 min

All cooking times may vary depending on quality and quantity of food.

USB memory stick 
for manual menu and 
software management

conneX® 16  – up to 20x faster than other cooking methods
Convection Microwave Impingement Ventless/ Catalytic converter Plug type

High power 
up to 20x faster 3200W 2000W Yes  Yes 20 amp

The largest cavity, 
with the smallest footprint. 
For the most food in the 
quickest time.
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The next generation controller

Behind the high definition 7” touchscreen 
is the brain!
The capacitive touchscreen allows you to press, scroll and drag icons, just like 
a mobile phone. It is very intuitive to use and staff quickly become familiar with 
how to operate the oven.

The new easyTouch® software is a significant improvement in the operation 
of a high speed oven. It allows easy customisation of both the display screen 
and the operation of the oven, providing the versatility to manage the level of 
interaction staff have with the controller and the flexibility to create a hot food 
menu to suit either very busy or quieter operations.

Press & GoRecipe Creation Cookbook

Preheat Settings Clean
easy

ToUCH

Three tier system

Recipe Creation – 
develop or adapt recipes
Fully flexible programming allows the temperature, time, 
fan and microwave power to be set individually when a 
recipe is created, giving the flexibility to cook rapidly or 
bake slowly with limitless recipe storage.

Settings – customise your oven to suit your operation
Scroll through the settings, select from 
37 languages, explore the extensive media and 
audio library for food and instruction images, 
change screen savers and operation sounds and 
even change your oven cleaning preferences.  

There is also an oven scheduler for you to 
programme when your oven is turned on and 
off and provide instructions to staff, increasing 
operational efficiencies.Settings

Quick serve, full serve and manual modes mean you can adjust the oven 
operation to suit your needs, from locking cookbooks to prevent editing, to 
manually adjusting settings with every cook.

Cookbook – preprogrammed menus
Choose from over 100 delicious recipes already 
preprogrammed on the oven, from paninis to jacket 
potatoes. Developed and tested by chefs, these instantly 
available recipes deliver a consistent, high quality hot 
food menu.

Press & Go mode is designed for limited or favourite 
menus where just one click is needed on a food icon.  
Other modes will provide the flexibility of up to three 
selection tiers.

Cookbook

Press & Go

1 Category

2 Product

In-built statistics and diagnostics
The Merrychef conneX® controller features in-built oven statistics to visually 
demonstrate the performance of the oven and highlight usage aspects such as the 
oven door being opened before a cooking cycle is complete.
Culinary statistics allow you to instantly know the most popular menu items, 
whether you’re cooking fresh versus frozen food, and when demand peaks 
throughout the day.
In-built service diagnostics also support service engineers to quickly diagnose any 
faults that might occur, minimising service costs and equipment downtime. 

50%00:20 50%260c

Mozzarella 
and Tomato

Bacon 
and Sausage

Tuna 
and Cheese

2 3 43 Portion

Place on a green liner



Here. There. Everywhere.
Our 24/7 service commitment.
Here for you 
Come see for yourself.

With a wide-ranging network of dealer showrooms you’ll 
always be able to experience the power and precision of 
the Merrychef range up close and personal. 

Here our skilled chefs and expert sales team can take you 
through all the functions and options, ensuring you’ve got 
every appropriate resource for assessing and choosing 
new equipment perfectly matched to your unique 
requirements. 

Booking an introductory session is easy. 

Simply go online and enter our details.

Moffat Australia moffat.com.au  
Moffat New Zealand  moffat.co.nz

There for you
You can never plan for every contingency. But you can 
have the systems in place to make certain that any 
incident can quickly and expertly be resolved.

That’s what we take pride in – the renowned Moffat full 
service back-up 24 hours a day, 7 days a week.

Our Technical Service Department provides experienced 
support to our team of trained service personnel in each 
branch. 

Our strategically placed service providers also deliver 
backup to outlying areas, and a national toll-free number 
ensures you’ve got immediate support when and where 
you need it. 

Moffat Australia 1800 622 216 
Moffat New Zealand  0800 663 328



Australia
moffat.com.au

Moffat Pty Limited
Victoria/Tasmania
740 Springvale Road
Mulgrave, Victoria 3170
Telephone +61 3-9518 3888
Facsimile +61 3-9518 3833
vsales@moffat.com.au

New South Wales
Telephone +61 2-8833 4111
nswsales@moffat.com.au

South Australia
Telephone +61 3-9518 3888
vsales@moffat.com.au

Queensland / Northern Territory
Telephone +61 7-3630 8600
qldsales@moffat.com.au

Western Australia
Telephone +61 8-9413 2400
wasales@moffat.com.au

New Zealand
moffat.co.nz

Moffat Limited
Rolleston
45 Illinois Drive
Izone Business Hub
Rolleston 7675
Telephone +64 3-983 6600
Facsimile +64 3-983 6660
sales@moffat.co.nz

Auckland
Telephone +64 9-574 3150
sales@moffat.co.nz

International
moffat.com

Moffat Limited
Rolleston
45 Illinois Drive
Izone Business Hub
Rolleston 7675
Telephone +64 3-983 6600
Facsimile +64 3-983 6660
international@moffat.co.nz

Australia New Zealand


