
Flexible.
Powerful.
The future.



I want:



Maximum productivity

Intuitive operation

Always the right recipe

Individual creativity

Quick and gentle pressure cooking

Perfect multifunctionality

Increased output

First automatic cleaning system

Automatic functions

Wide flexibility

Higher earnings

Taking on responsibility



Experience 
high performance 
cooking



Experience 
high performance 
cooking



Browning steaks

Cooking tortellini

Frying french fries

Steaming broccoli

Poaching eggs

Cooking rice pudding

Cooking goulash

Cooking bolognese

Braising coq au vin

Blanching lobster

Cooking polenta

Frying rösti 

Cooking bouillabaisse

Baking pancakes

Simmering fish broth

Highly
flexible



A powerful all-rounder
The more demanding your needs, the 
better: FlexiChef gives you the highest 
levels of professional cooking technology. 
A multifunctional performance package 
that optimises your daily work processes 
in commercial catering as well as in hotels 
and gastronomy. Cooking or pressure 
cooking or frying – all with one appliance 
and on a small footprint. That's productivity 
that pays off.

Convenient. Quick. Clean.
Be inspired by innovative technology 
that defines a very special performance 
class in the field of professional cooking 
technology. Concentrated expertise from 
daily practice has been combined with 
state-of-the-art technology in FlexiChef. 
A universal genius has been created with 
a wide diversity of new features. 

Convincing 
productivity

Using FlexiChef is immediately intuitive. 
The super fast appliance has a high 
performance hygiene concept that cares 
for the environment and resources. To 
sum up: with just one device you benefit 
from all the advantages you need for your 
business success. 

FlexiChef is the future
It's innovative technologies improve the 
efficiency of processes and working with 
professional cooking technology. 
A new era has dawned in professional 
kitchens. Flexible. Powerful. The future.



A  F U L L  V I E W  F R O M  A L L  S I D E S

Extremely wear resistant

* compared to previous MKN technology

Pilot  magic

Intuitive operation
Touch&Slide
Superior cooking with just a few touches? No problem thanks to 
MagicPilot, the core of FlexiChef. Its 8 inch touch screen can be 
easily and quickly operated, just like a smartphone. And it's just 
as brilliant in terms of display. Even from a distance you still have a 
complete view of the real-colour display from all sides. Touching, 
stroking, scrolling – that's all you need to know in future.   

It thinks just like you
Simply try it! It sounds as easy as it is. Using the menus is not 
only fun, it's also self-explanatory. MagicPilot implements your 
needs precisely and reliably. You can also use the integrated help 
function if you want. MagicPilot also supports several languages, 
which means that international kitchen personnel can use all 
functions immediately and without time-intensive training.

Top marks in stress tests
3 mm hardened, robust glass with a wear-free touch unit are 
the convincing benefits of the display. Less service time, more 
earnings*: it's what makes professional cooking technology 
doubly profitable.*



Quality 
you can 
feel



Pilot  magic

Always the right recipe
Top quality will now be standard 
Transform your creative know-how to 
a daily experience: with consistent and 
reliable food quantities at the very highest 
levels. No matter how unpredictable 
and hectic your day may be, thanks to 
autoChef you can stay cool. 

autoChef enables perfect cooking at any 
time with just a few touches. More than 
100 suggestions for ideal quality processes 
in 10 cooking categories are available, 
ranging from meat to perfection. Use of the 
menus is very simple and very clear. All you 
need to do is shown on the display. This 
means that frequently changing kitchen 
personnel can use autoChef without any 
intensive training.  

Finding instead of searching
Whether meat, fish, vegetables, pastries, 
sauces, soups, egg dishes or desserts: 
with autoChef you can use the complete 
programme with a single touch.

An integrated search engine immediately 
finds the right recipes after entering just a 
few letters. That saves valuable time for 
other tasks in the professional kitchen. 

Your creativity can also be saved in 
autoChef. Your own recipes can of 
course be individually designed, saved 
and changed, and your own processes 
specified with autoChef. And additional 
instructions for all recipes can be simply 
saved within the cooking processes. 
This transforms your complete cooking 
processes into top quality standards. 
No matter who operates autoChef. Each 
cook gets the right information at the right 
time so that they know what has to be 
done and what needs to be done next. 

Know-How
Convenient: Additional 

information as part
of the cooking process



Individual creativity
Precision according to needs
With nine manual cooking modes
there is only one boss: you! 

All nine cooking methods can be set via 
Touch&Slide exactly according to your 
needs: from soft cooking to pressure 
cooking. FlexiChef takes your individual 
specifications literally and implements 
them precisely. This sophisticated multi-
functionality can even save you additional 
investments in further equipment. So you 
can effectively utilise valuable space in 
the kitchen and at the same time reduce 
energy costs.  

included
Know-How



   

High speed

The first!  
FlexiChef leaves others behind – thanks to an integral 
high-speed concept. The ReadyXpress pressure 
cooking technology is a real productivity accelerator. 
So you can win many races in professional kitchens 
with reliable, gentle cooking.

3 x faster*
Simply inspiring: with FlexiChef you can produce three 
times the quantity of tender, juicy goulash than with 
classic cooking, and in the same time. This is the way 
to automatically achieve higher turnover. ReadyXpress 
is also at the top in terms of time, because you only 
need a third of the time of classic cooking to achieve 
the same levels of productivity. This means you reduce 
work times and also energy costs.*

2 x faster**
Another example that shows where FlexiChef is 
simply better when cooking goulash: the appliance 
is also significantly better here as well compared 
to classic pressure cooking technology. Thanks to 
ReadyXpress, with 0.8 bar (or 117°C) you produce 
double the quantity in the same time. And thus 
higher turnover as well. Conversely you only need 
half the time to produce the same quantities as with 
conventional pressure cooking technology. That cuts 
work times by half and also reduces energy costs.**

* with ReadyXpress compared to classic  
  MKN technology without pressure
** with ReadyXpress compared to classic 
  MKN technology with pressure

*** according to product, volume; in express mode

Quick and gentle 
pressure cooking

Pressure release in approximately 
2 minutes***
FlexiChef can't be rattled by anything. 
Not even when you add ingredients or 
products in between. If required, the 
patented OpenXpress technology enables 
quick pressure release in around two 
minutes which is gentle to products. 
Pressure release can also be individually 
adapted to the specific cooking product 
in four product-related levels to ensure the 
excellence of food quality. This enables 
important aromas, nutrients and minerals 
as well as vitamins to be maintained. A 
technology that inspires and gives you a 
very clear competitive advantage.      

Individual intervention



High speed

Individual intervention

H E A T I N G  U P B R O W N I N G P R E S S U R E  C O O K I N G P R E S S U R E  R E L E A S E

Classic cooking

Complete production times 
with the example of beef 
goulash (approximate specifi-
cations in minutes)

Classic MKN pressure 
cooking technology 96mins

150mins

48mins



All in one

New perspectives:  
a complete meal fried at the 
same time in one skillet pan 

Specific saving 
on energy: 
only the required 
zones are active.

Precise temperature specification:  
baking pancakes with FlexiZone



All in one
Multifunctionality 
in perfection
A complete meal in only one skillet pan
FlexiChef makes it possible. According to the size of the 
appliance the skillet base can be subdivided into 2 to 4 zones. 
And the best part: each of the zones can be individually 
controlled. Before frying you only specify the temperatures and 
times for preparation of the individual components, and then you 
can start right away. 

While potatoes are roasting in one zone, the meat is cooking next 
to it and a further zone is used for steaming vegetables. Always 
with assured success and without using additional appliances. All 
FlexiZone processes can be saved in the autoChef and accessed 
at any time. If you want to cook or fry, just set the appropriate timer 
for each zone. When frying, you specify the temperature and time 
for each zone and for each recipe. FlexiChef is extremely clever: you 
just supply the energy where it's really needed. You can deactivate 
the zones of the skillet base you don't need. This saves energy and 
increases your earnings.* 

Fourfold increase in efficiency
Less is more: FlexiChef cuts down on investment costs, 
energy consumption, surface area costs and overtime in 
professional kitchens. You work faster straight away and 
also more economically. This not only allows for more 
flexibility in the kitchen, but also improves your financial 
potential.*

* compared to previous MKN technology



Increased output
Imense power, less energy 
consumption
The Turbo PowerBlock is a new, innovative 
cooking technology: integrated multi-
sensors immediately detect where action 
is needed during cooking. Energy is only 
supplied where it's really needed. So you 
have an effective savings potential with 
very high efficiency. The Turbo PowerBlock 
not only functions more quickly, it is up 
to 50% more powerful than the previous 
MKN system. And with significantly lower 
connection load. Simply compare the 
values!

High efficiency frying
When searing meat you either reduce 
work times by half, or you increase 
your production quantity by 50% in 
the same time compared to the MKN 
OptimaExpress pressure cooking braising 
pan. The food quality benefits as well: 
there are less cooking losses. Pieces of 
meat stay juicy and whole. This results in: 
an increase in customer satisfaction and 
also in your own value. 

Highspeed cooking
The Turbo PowerBlock (size 2) cooks 
100 litres in 23 minutes*. You can hardly 
beat that! The rapid technology achieves 
higher productivity, and with the energy 
input also increased efficiency. Good for 
your finances.

Clever saving
Due to the four-layer material mix there is 
always enough energy available for fast 
response times. The Turbo PowerBlock 
is a real team player, and thanks to its 
storage technology also functions optimally 
with energy optimisation systems. 
It bridges peak times without any problems 
thanks to high buffer efficiency. The energy 
storage function takes over here. This 
ensures constant heat at all times. And 
this in turn makes your kitchen planning 
more flexible and significantly reduces 
costs for peak electricity loads. The Turbo 
PowerBlock also shows its most economic 
side in terms of maintenance: the heating 
element technology has been tried and 
tested and is highly durable.

                                                        * with hot water filling



energysave

Smart system: with 
the Turbo  PowerBlock, 
energy is only supplied 
where it's really needed!

Rapid 
response

If not otherwise specified all comparisons on this double page refer to previous MKN technology.

1st layer
Frying surface of 
extremely robust and 
corrosion-free V4A 
nickel chromium steel 
(3mm)

2nd layer
Heat accumulator of 
12 mm special steel as 
power reserve

3rd layer
Heat conductor of 
aluminium (15 mm) for 
homogeneous heat 
output in the energy 
storage zone  
(second layer)

4th layer
Turbo surface on the 
heat conductor layer for 
rapid dissipation of heat 
in the heat accumulator

5th layer
Insulation

1st layer

High-tech multi-sensor

Insulation

Turbo PowerBlock heater

2nd layer

3rd layer

4th layer



Clean in 
two minutes

watersave

The water jet of the cleaning head 
gets into the tightest of corners. 



* plus setup time

S i m p l y  s t a r t  S p a c e C l e a n  i n s t e a d  o f  c l e a n i n g  m a n u a l l y.

The first automatic cleaning system 
for horizontal cooking technology
Clean performance
Automatic cleaning – that alone is top news for everyone working 
in professional kitchens. And just as pleasing is that SpaceClean 
ensures absolutely flowing processes in the very best sense. 
You can select between three cleaning levels according to how 
dirty the appliance is. Base, lid and sides are thoroughly and 
hygienically cleaned by the water jet.

As quick as washing your hands.
SpaceClean is in a class of its own particularly as far as inter-
mediate cleaning is concerned. The MKN innovation sets a 
remarkable pace here. The complete cleaning process is finished 
in just 2 minutes*. Without chemicals and any transfer of taste. 
Each intermediate cleaning cycle needs only 26 litres. 

This protects not only resources but also your budget. And 
SpaceClean transforms an inconvenient chore into a short 
process taking place at the same time you deal with other 
important tasks such as preparing the next food production.



Automatically with cold, warm or hot water
Savings potential pre-programmed: FlexiChef 
fills itself with hot, warm or cold water. Never 
insufficient and never too much. According to litres 
or volume. Without long waiting times, because the 
desired temperature is achieved quickly without 
heating up and water is fed directly. 

That saves you significant energy costs*. Simply 
activate the function and everything runs quickly 
and completely without problems. 50 litres in only 
three minutes – FlexiChef is a hard act to follow! 
And the best part is that you no longer have to 
monitor this standard process, because safety is 
part of the programme.  

Without any inconvenient 
interruptions
Sensational: FlexiChef empties 
automatically, very quickly and 
consistently. Meticulously clean, 
without any spillage. 

During emptying an ergonomically 
designed spout ensures high precision 
discharge of the products and fullest 
possible use. This saves valuable time 
for cleaning and increases productivity.* 

Rapid filling

50 litres in
three minutes

100 litres in
90 seconds

Completely  automatic
Emptying without spillage

* compared to previous MKN technology



Fast, clean and precise
Portioning with FlexiChef – pure efficiency 
in professional kitchens! Never insufficient. 
And never too much. But always high 
precision and time savings.* 

You only specify the individual quantities 
in litres or volume. FlexiChef does the 
rest. All of your instructions are followed. 
Reliably, precisely and with full use of 
the product. Virtually no manual effort is 
required. 

Perfect drainagePrecise portioning
One touch operation, without tilting
Just one touch and the base of the 
skillet pan opens for automatic water 
draining. The liquid is guided into 
the sink cleanly and in a controlled 
manner. There is no spillage and 
monitoring processes or cleaning work 
are not required.    

Completely  automatic



FlexiChef Team adapts 
completely to your needs. 

A dream team for all your needs 
Mix and match your dream team simply 
as required by your professional kitchen 
and for the quantities to be produced. 
FlexiChef Team is a combination of 
two appliances that can be matched 
individually. In the gastronomy sector, 
for example, the combination of a large 
and small skillet pan might be the right 
solution. Ideal when both stews and à la 
carte dishes are offered. For commercial 
catering though, a combination of two 
large skillets is often best. No matter how 
you decide: you manage the team! 

Ideal for variable production volumes
High productivity in the smallest of spaces: 
the design of FlexiChef Team adapts 
completely according to your needs. 
It blends seamlessly into your kitchen 
process, and thanks to its individual size 
and depth combinations it fits anywhere. 
There is only one operating system: the 
MagicPilot in the centre. 

The configuration of FlexiChef Team can 
be precisely aligned to the individual 
needs of your menus and quantities to be 
produced. This means you benefit at all 
times from high flexibility even with very 
diverse production volumes. That means 
maximum output on a daily basis. 

Wide flexibility

FlexiChef
Team



Double
success

FlexiChef Team: 
highly flexible in all situations.



Precisely 
according to 
your wishes



3 sizes and 2 depths for skillet pans
Maximum flexibility: with FlexiChef you can select 
between three skillet pan widths and two depths. You 
can additionally adapt the appliance accordingly in any 
way. For example, by positioning the flexible control 
unit precisely according to your needs: available in a 
left-handed or right-handed design. FlexiChef takes 
up its position in the kitchen exactly where it has been 
assigned without interrupting running processes 
and extensive modifications. The technology is 
also a highly reliable team player. FlexiChef blends 
seamlessly into all your internal processes and thus 
reduces not only excess capacity but also energy 
consumption. 

With or without ReadyXpress
Even more choice: FlexiChef is optionally available 
either with or without pressure. You can adapt this 
technology precisely according to your needs to avoid 
investments in functions you don't require. 

Plinth installation possible
Standing proud: FlexiChef can be integrated into 
any modern professional kitchen and can simply be 
combined with the plinth.

Fits perfectly with the Optima 850
The appliance can of course be integrated without 
effort or modifications into existing kitchen lines. 
FlexiChef blends best with the MKN appliance line 
Optima 850. Immediately and without compromise. 
The complete process functions immediately, enabling 
you to benefit from the FlexiChef right from the very 
first minute.

Individual combinations
Spray water protection IPX6
All inclusive: FlexiChef can be completely cleaned with 
jet water. IPX6 spray water protection ensures that the 
complete process is fast, clean and safe. 
If FlexiChef is integrated into a kitchen line, cleaning 
with jet water is also possible if corresponding 
connections are available. Extra cleaning during the 
cleaning process is not necessary. This saves valuable 
time and also separate cleaning agents.

Low connected loads
Completely carefree: FlexiChef features significant-
ly lower connection loads than cooking appliances 
from comparable classes. You save costs due to 
significantly lower peak electricity loads, even during 
installation because dimensioning of the supply cables 
can be reduced. In total, the complete power capacity 
of your company is utilised more efficiently: FlexiChef 
integrates optimally into existing kitchens with less kW.

Technical highlights

energysave

C A N  B E  C O M B I N E D  A C C O R D I N G  T O  N E E D S

If not otherwise specified all comparisons on this double page refer to the previous MKN technology.



That 
pays off

An economic wonder: 
FlexiChef favourably affects the complete cost balance of commercial 
kitchens and thus the complete company as well. The appliance also contributes 
to making your company more profitable and more competitive.* 
Convince yourself! 

*  With ReadyXpress pressure cooking function in Express mode and compared to MKN conventional pressure cooking technology
** plus set-up time
   If not indicated otherwise, all comparisons on this double page are based on previous MKN technology.

Higher earnings*

Save working time!
Intuitive operation with MagicPilot is much faster and fewer errors are made.
With ReadyXpress production is twice as fast as when using conventional pressure
cooking technology.* Intermediate cleaning in only 2 minutes** with SpaceClean.

Save water!
With SpaceClean you only require 26 l water for each intermediate cleaning cycle.

Save on chemicals!
Intermediate cleaning completely without the use of chemicals with SpaceClean.

Save on investments!
For example, when you can even do without a thermal appliance.

With FlexiChef you earn more!
FlexiChef incl. SpaceClean can be amortized in approx. 12 months!

S i m p l y  re q u e s t  y o u r  i n d i v i d u a l  c a l c u l a t i o n  e x a m p l e .



energysave

watersave

climatesave

resourcessave

Ensuring a sustainable future
Innovative technologies such as ReadyXpress, 
OpenXpress and SpaceClean ensure low water 
consumption in professional kitchens. Together 
with intelligent energy management thanks to the 
TurboPowerblock, FlexiChef contributes significantly 
to the responsible handling of our environment and 
resources. 

MKN is committed to environmental protection 
and sustainability. Environmental demands are 
implemented during the development of professional 
cooking technology according to the latest 
requirements of occupational safety and health 
protection, and are defined as such as one of our 
corporate principles. MKN technology thus optimises 
carbon dioxide emissions as well as water and energy 
consumption. This ensures an important contribution 
to the protection of our resources. Sustainability 
is anchored into the complete MKN value creation 
chain, starting from use of materials and production 
processes up to all further operating procedures.

Taking on 
responsibility



Strong 
partners
Efficient 
work processes
FlexiChef can be further optimised 
with extensive accessories for any 
professional kitchen. From ladles to 
discharge trolleys.

Practical accessory kits
Designed for you precisely according 
to your needs: Individual accessory kits 
expand the options of your FlexiChef. 
These offer precisely the solutions that 
optimise various applications in pro-
fessional kitchens: from starter packs, 
cooking and frying packs right up to the 
GN packs. 

Hanging system for baskets

Hanging system for GN containers

Frying basket 

Cooking basket 

Perforated shelf

Sieve

Non-perforated ladle 

Perforated ladle 

Accessory drawer*

Spatula 

Wiper

Portioning transport trolley for GN containers 

Cleaning brush

Plinth base

Connection modules for FlexiChef® 

Connection modules for Optima 850
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* only together with SpaceClean
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Accessories
Hanging system for baskets

Hanging system for GN containers

Frying basket 

Cooking basket 

Perforated shelf

Sieve

Non-perforated ladle 

Perforated ladle 

Accessory drawer*

Spatula 

Wiper

Portioning transport trolley for GN containers 

Cleaning brush

Plinth base

Connection modules for FlexiChef® 

Connection modules for Optima 850



*optional

Size 1 standard (50 l)
- ReadyXpress
- SpaceClean (option)
- operating element on the left  
 (option)

Size 2 standard (75 l)
Size 2 deep (100 l)
- ReadyXpress (option)
- SpaceClean (option)
- operating element on the left  
 (option)

Size 3 standard (100 l)
Size 3 deep (150 l)
- ReadyXpress (option)
- SpaceClean (option)
- operating element on the left  
 (option)

All basic variants 
can be combined 
to a FlexiChef Team if desired. 

Both skillet pans either:
- with or without SpaceClean*

ReadyXpress* either: 
- on the right, left or 
 in both skillet pans

FlexiChef
Team

** both skillet pans without pressure, for pan depth 2 and pan depth 3 (exception: pan size 1, here only with ReadyXpress)   
***  both skillet pans with ReadyXpress, for pan depth 2 and pan depth 3 (exception: pan size 1, here only pan depth 2)

FlexiChef 
Size

 1
(standard)

Size

 2
(standard)

Size

 2
(deep)

Size

 3
(standard)

Size

 3
(deep)

Nominal content
in litres 50 75 100 100 150

Length in mm 1250 1450 1450 1750 1750

Carcass width in mm
(total width in mm)

850
(895)

850
(895)

850
(895)

850
(895)

850
(895)

Carcass height in mm
(total height in mm)

700
(955)

700
(955)

700
(955)

700
(955)

700
(955)

Weight with
ReadyXpress in kg 280 325 330 393 400

Weight, without 
pressure in kg - 270 275 323 330

Connected electric 
load in kW 13.2 17.5 17.5 26.1 26.1

FlexiChef 
Team 
Appliance combination

Sizes 

1+1

Sizes 

2+2

Sizes 

3+3

Sizes 

1+2

Sizes 

1+3

Sizes 

2+3

Length in mm 2100 2500 3100 2300 2600 2800

Weight, without pres-
sure** in kg -

470 
- 

480

576
-

590

480
-

485

533
-

540

523
-

535

Weight with
ReadyXpress*** 
in kg

490
580

-
590

716
-

730

535
-

540

603
-

610

648
-

660

Connected electric 
load in kW 26.3 34.9 52.1 30.6 39.2 43.5

DataModel variants

Hanging system for baskets

Hanging system for GN containers

Frying basket 

Cooking basket 

Perforated shelf

Sieve

Non-perforated ladle 

Perforated ladle 

Accessory drawer*

Spatula 

Wiper

Portioning transport trolley for GN containers 

Cleaning brush

Plinth base

Connection modules for FlexiChef® 

Connection modules for Optima 850



•  MagicPilot
 Operating concept – the core of FlexiChef 
•  autoChef 
 Automatic cooking in 10 cooking categories,
 From meat to perfection (regeneration)
•  Manual cooking
 with 9 cooking methods
•  ReadyXpress*
 The speed concept   
 (temperature range: 103°C to 117°C)
•  OpenXpress*
 4 product-related pressure release levels
•  Turbo PowerBlock
 Skillet pan base with intelligent heating system 
 (economic and efficient)
•  FlexiZone
 Simultaneous frying in 2 - 4 zones
•  SpaceClean*
 Automatic cleaning system for skillet pans and lids
•  Automatic operation
  Automatic filling,
 automatic emptying,
 automatic portioning
•  USB 2.0 interface
 at the front (for HACCP data and cooking programme transmission)
•  Integrated ethernet interface
•  Integrated hand shower
 With automatic hose rewinder
•  Electronic multipoint core temperature probe
•  Prepared connection for energy optimisation system
•  Device completely prepared for simple 
 connection to power and water/waste water by customer
•  Connection modules 
 Optima 850, FlexiChef
•  5-sided thermally insulated skillet pan
•  Electric motor controlled hinged lid
 double-walled, thermally insulated, 
 rotatable positioning (pinch protection)
•  Emergency stop switch
•  Flow-optimised spout 
 for precise pouring
•  Motor-driven base drain valve
 integrated flush into skillet pan base
•  Accessory drawer*  

*optional

Data Equipment



Your FlexiChef partner

MKN Maschinenfabrik Kurt Neubauer GmbH. & Co. KG
Halberstädter Straße 2a
38300 Wolfenbüttel/Germany
Fon +49 (0) 5331 89-0
Fax +49 (0) 5331 89-280

www.mkn.eu

Convince yourself!
Register for the FlexiChef live cooking events!
Whether for professional chefs or planners, MKN 
always offers the perfect seminars either directly at 
your location or in the Cooking Arena at the MKN 
headquarters Wolfenbüttel. 

Find out more under +49 (0) 5331 89-0
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