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Cooking Anywhere with a Middleby Ventless Kitchen 
Did you ever wonder how great food is cooked in non-traditional ----��-■

places like kiosks, under escalators and in food trucks? It is 
because the operators arc using ventless cooking technologies, 
and don't need a restaurant set-up and the usual overhead hood. 

Ventless equipment means a kitchen doesn't have to install all 
sorts of expensive HVAC: equipment, saving on not only the initial 
capital investment, but on a month-to-month basis as well once 
your space is up and running. Also it takes out the employee 
labor time to dean the vent system regularly. 

But vcntlcss isn't just a cost-saving technology, it's a space-saving 
one too. It can be set it up anyv.,hcre, including non-traditional 
locations that previously couldn't accommodate cooking. 'Jhink 
about an indoor or outdoor sports venue. Today a lot of what was 
known as dead space can be used to serve customers hot meals 
and drive profits. NACS, 2019 

Another advantage of ventless technology is there are no limitations on what can be prepared, allov,ring operators to get creative. 
Consumers are demanding better quality food, and the more variety offered, the more satisfied they will be. Currently there is a trend 
of higher quality concession items as well as premium foodservice venues in stadiums. 

In North America, Middleby has 292,000 ventless installations, with everything from pin..a ovens, conveyor ovens, fryers, com bis and 
griddles. Our technology allows operations in places that were previously off limits including historical buildings, kiosks, airports, 
arenas, grocery stores, convenience stores and, of course, cafes and restaurants. 

Our ventless innovations make it possible to add more equipment to a smaller space, and greatly enhance meal preparation. From 
a labor perspective it is easier to train staff and develop pre-programming options so staff can devote time to other tasks instead of 
constantly monitoring the equipment and food preparation. 

Ventlcss helps create foodservice solutions that grow business and save time, energy and money. Most importantly, our ventless 
equipment delivers outstanding, consistent, great tasting food, every time! 

New Innovations 

People at Middleby 

Jim Minard was recently promoted to 
Chief Operations Officer at 
Taylor Company 

Minard brings nearly thirty years of 
experience in manufacturing, engineering 
and leadership to his new role as Chief 

Operations Officer. He is responsible for all manufacturing, 
engineering. material management and supply chain activities. 
Jim earned a 11.S. degree in Mechanical and Manufacturing 
Engineering and a Master of Science degree in Industrial 
Management from Northern Illinois University. 

Chris Jones is the new Group Managing 
Director of Linc at, IMC and Britannia 

Chris is embarking on a new role as 
he takes charge of the Commercial 
Foodservice arm of Middleby UK. 

According to Chris, it's been fantastic that Lincat, FriFri, IMC 
and Britannia are now successfully working together under one 
leadership team. As a result customers now have access to a wider 
portfolio of products and services. 
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