THE FASTEST
FAST FODD
SYSTEM!
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Burgers in 25 Seconds

Hot Dogs in 25 Seconds
Sausage Patties in 25 Seconds
Chicken Filets in 25 Seconds

No Cooking

Oils Needed

Normally MAKE

No Hood or SANDWICHES
Venting Needed. AS FAST
No Cooking Skills Needed -

Cooks Automatically. AS YOU CAN
Gooks Out Calorie Laden Fat But PREP THE
Retains the Delicious Natural Juices. BUNS!




Hamburgers
Cheeseburgers
Hamburger Steak

Sausage

n
Biscuits

Turm the power of, Set tha contrel for level of doneness. Place qrournd meal
or clilckan breast filets on cooking plate. Close id; pish the start bution
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Before purchasing a grill or other conventional burger cooking E!quiplrll::rzl
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d ir
portant paints. (The following was campiled from questions most ranFn
:-u'.'a oul the Instant Burger.)

ng expensive venting systems, you should consider these

How can you cook hamburgers withowl a grill?

Im- Instant Huruﬂl aoks with an exclusive "Direct Energy Transter
s, Thig is the fastest burgar cooking innavation since the
rivented

But exacily what is “Direct Enargy Transler” anid how does if
work?

imple terms, It means the energy is transtarred directly through
meal. The cooking process takes place inside the meat Insteard of
it penetrating from the autside os it does with conventional
grills -]rlr.r.lll and ovens. The temparature throughout the meal
reaches gver 180°. This way fat 15 cooked out and the natural julcos
sLay i

Okay, thal's different alright, bt what are the advantages of ihis
mathod?

Spead (faster than microwave or any other cooking system), a much
better Havor and big energy savings, Il cooks 2 burgers in 25
conds ar over 200 moan hour and dogs it automalically, You use
J.|| fresh ground meat retaining the natural juices while © nnking ol
n of the unwanted grease. This results In a tasty, tender and
product. It uses no enargy unless [t 1s cooking, This results in
dramatic anergy savings over convantional grills. griddles and ovens
where much of the heat Is dissipated befare peneteating the maat,

Just haw much energy can | save with the inslant Burger?

As an example. the cost o energy reguired Lo cook 200 burgers a
day for a yvear with the Instant Burger is $58.40. With a gas hroiler
the cost would be $847 00, with a gas griddle $1,022.00 and with an
L T fddle $2 336.00. This is a saving which will mare than pay
nit in a year. In addition, with the Instant Burger, wou really
"t have any additional costs except for the meat, bun and
ments.

Arg there any installation costs?

Mo, it's portaile and only takes up 237 x 16" of counter space on a
30'amp dedicated circuit.

In 25 zaconds, you rmave delicious
and juicy patties from cooking plate

Burgars-are ready as fast gs you can
prap the buns and fixins



0D AND BANK MORE
/HAT YOU SELL!

ﬂ. Do § need an expensive hood or venting system?

A, Mo, the cooking plates da not get over 200°F. Therefare, no grease is
* burned and no cooking vapors or smoke is emitted into the air
However, local codes prevall

ﬂ. How o you portien the produets (o be cooked on the Instant
Buvger?

With the Instant Burger, all you need 15 an ice cream scoop 10 fonr
unifarm halls of fresh meat. These can be made ahead of Hme if
slarat ina tightly covered confainer to retain molstur

ﬂ- { always thaught pra-formed frozen patfies were mare eeonomical
fo use.

A Mot at all, When meat is pre-lormed by a press, the 1exture of the

" omeal 15 changed. Freezing takes the moisture oul of the meat

making It less Juicy when cooked, This results in a tough, chewy

praducl. With the Instant Burger, simply place the fresh meatballs

on the unit and close tha ld, This activates the fast cooking process

and the patlies are antamatically tormed, The resull is a fresh
tancer, tasty and juley burger (ool a taugh and greasy product)

ﬂ'. Do | need an employes wilh cooking skilfs lo oparate the fastant
furger?

A Mo, that's the beauty of it! I's all done automatically. The Insian
* Burger cannol burn the meat and does nal have 1o be watched. This
aliminates human errorand gnsures a consistent product every iime
while freging an employes 1o do other things durng he cooking
[ITRGEsS.

ﬂ.. What makes the prodect produced in the Instant Burger so
different frem thal using conventional methods?

ﬂ Becausa it uses frosh meat and dogs nof use grease o fry food. the
" Instant Burger produces “healthy leod” since it cooks oul calorie
[acten fat but retains the delicious natural juices,

Are there any enfrees besides sangwiches thal | can serve wilh
e Instani Burger?

A, How about chicken filet, Cajun Havored chicken filel, hamburger
steak, fresh ground pork steaks and turkey patties. 11's a great way t
enhance yaur menu with healthy, delicious entrees and do it without
a orill!

Chili Burgers
Double Burgers
Double Chubby
Cheeseburgers

Hot Dogs
Chili Dogs

PROMOTIONAL
ITEMIS
AVAILABLE

= FRESH COOKED
VIR, DELICIOUS!

GIANT 10 FOOT BANNER

This 311 2 109, plastic coated banner is iteal for putsade us

9" X 24’ BANNER
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Chicken Breast Sandwiches
Chicken Breast Plate
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SUGGESTED MENU ITEMS

« HAMBURGER « KIDDIE BURGER

* CHEESERURGER * JUNIDR BURBER

« CHILI BURGER » DOUSLE CHUBBY CHEESEBURGER
* SLAW BURGER « SAUSAEE & BUSCIAT

« WEIGHT WATCHER TYPE BUREER //¢'s war fised) = CHICKEM BREAST SANEWICHES
= BAR-B-0 BURGER | \Wick Bar B0} Hass Saweas « HOT BOG

« STEAK BURBER (4 ex. Hanrturrger Seeak | * CHEESE D0G

= MUSHROOM BURGER « CHILI DOG

* TAGD BURGER * ELAW DOE

* PIZIA BUREER * KRAUT DOG

MODEL A 975 SPECIFICATIONS

CAPACITY 200 AN HOUR

ELECTRICAL 115V, singie phase, 21 amips {30 amp

REQUIREMENT individual circuit required) Must be
arounded.

VENTING Mormally not nesded

REQUIREMENT {Siate and local codes prevail)

SHIPPING WEIGHT 35 lhs.

HEIGHT 7 Inches

DEFTH 18,5 Inches

WIDTH 23 Inches

LISTINGS NSF Mational Sanitation Foundaton

UL Underwriters Laboratories.
C5A Canadian Standard Association

AH SAID
"FRESH COOKED!"

Manufactured by SMOKAROMA, Inc.
P.0. BOX 25 - BOLEY, OKLAHOMA T4B29
(918) 667-3341 1-B00-3371-5565
]

ENERGY COST COMPARISON

The Instant Burger contains no beating elaments and requires no
warming up and uses enargy anly while cooking. Grills and broilers
have to remain an and hot all day even when you are not cooking, With
the instant Burger energy is not 'wasted.

INSTANT GAS GAS ELECTRIC
BURGER BROILER GRIDOLE GRIDOLE
858 40 S847.01) 02200 333600

LIMITED WARRANTY
FOR ONE FULL YEAR!

121995 IMSTANT BURGER - TR SMOKARONGA, 1M,

DISTRIBUTED BY

McCORMACK DISTRIBUTIN
1200 - 12th Ave. S.W, L
LEMARS, IA 51031
Ph, 712-546-5133
1-800-383-5678




