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Certified Ventless
Can be placed anywhere, no 
overhead hood or ducting required 
due to completely self-contained 
four-stage filtration system

Digital Controls
Resistive interactive touchscreen 
display that provides instant
status of filters, grease drawers, 
and control of temperature 
presets

Menu Flexibility
Variable temperatures from 
100ºF-550ºF (EVentTM 48E) and 
100ºF-425ºF (EVentTM 48E Plus)

Evo EVentTM 48E
d e s i g n e d  f o r  f r o n t - o f - h o u s e  d i s p l ay  c o o k i n g

Versatile
Features 24” x 48” rectangular steel 
cook surface with a heat-focused 
center (EVentTM 48E) or edge-to-edge 
cooking (EVentTM 48E Plus)

Built-in Fire 
Suppression

Nozzles in cross-pattern 
arrangement provide 
a continuous zone of 
protection

Electric
Incredibly responsive while 
reducing the carbon footprint 
in commercial kitchens



UL®-710B
Certified

MADE IN
AMERICA

Stage 1

An internal stainless 
steel grease filter 
captures airborne 

grease. This metal filter 
is washable.

Stage 2

An aluminum mesh filter 
captures airborne food 

particles. This metal 
filter is washable.

Stage 3

An electrostatic 
precipitator filter further 

extracts airborne
grease, and smoke 

particles. This metal 
filter is washable.

Stage 4

The last filter is a 
disposable activated 
charcoal post-filter.

Consistent, responsive and quick recovery 
are critical needs in commercial kitchens.

Our Smart HeatTM Technology allows for 
even heat and quick temperature recovery 
times utilizing four (EVentTM 48E) or 
six (EVentTM 48E Plus) heaters that are 
energized sequentially.

Single heater shown
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Electrical Connection
Model
EVent 48E

Voltage
208-240V, 60 Hz

Phase
1 Phase

Dedicated Circuit
40A

Plug
NEMA 6-50P

EVent 48E Plus 208V, 60 Hz 3 Phase 40A NEMA 15-50P

 Due to ongoing product improvement, specifications are subject to change without notice.

Four-stage  
Filtration System

DISPLAY COOKING

• Engage Customers
• Focus on Freshness
• Enhance Convenience
• Realize Higher Margins
• Increase Prepared Food 

Offerings

SMART HEATTM TECHNOLOGY PERFECT FOR

• Chain Restaurants
• Stadiums and Arenas
• Cafeterias
• Convention Centers
• Grocery Stores
• Foodservice Operators


