
T H E  O C T O P U S

KITCHEN-IN-A-BOX 

INDUCTION COOKERS FOR PROFESSIONALS
High energy efficiency (90%+)
o 	Stainless steel casing
o 	Countertop installation
o 	Easy-to-clean capacitive touch controls
o 	Superior air flow and cooling
o 	Fans permit all day use
o 	Two (2) 1500 watt zones with precision controls
o 	Automatic pan detection/power supply monitor 
o 	Empty pan security/automatic overheating protection
o 	Removable grease filter cleans air intake 
o 	Accessory storage compartment 

The OCTOPUS                                    208/240 V
INCLUDED:
•	 Removable cutting board
•	 Removable enameled cast iron grooved griddle plate
•	 Removable splash guard and night cover
•	 Two (2) 7” wide side shelves with pullout rails 

OPTIONAL:
•	 1/3, (2) 1/6 or (3) GN size pans for pullout rails
•	 Enameled cast iron flat plancha griddle 
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LISTED

Intertek

C US

CM

SANITATION LISTED

Intertek

CM

UL197
CSA 22.2

NSF-4

Removable Air Filter 
Precision Controls and Accessory 
Storage Compartment



37 5/8”

OCT3000

WARRANTY: Limited two-year parts and labor

KITCHEN-IN-A-BOX
THE OCTOPUS 

MODEL ELECTRICAL EXTERIOR
DIMENSIONS

WORK SURFACE 
DIMENSIONS 

SHIPPING
WEIGHT

NEMA
PLUG

OCT3000 208/240V, 1PH
3.0KW, 13/15 Amps

235⁄8”W x 161⁄4”D x 85⁄8”H 
---------------------

ADD 7” EACH SIDE FOR 
SIDE SHELVES

113⁄4”W x 143⁄4”D 105 lbs 6 - 20P

S P E C I F I C A T I O N S
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*All equipment must be plugged into a dedicated circuit of the proper ratings. 

LISTED

Intertek

C US

CM

SANITATION LISTED

Intertek

CM

UL197
CSA 22.2

NSF-4

CLEARANCE: 2 1/2” EACH SIDE AND REAR MAXIMUM AMBIENT TEMPERATURE: 130F
NOTE: REQUIRES THE USE OF INDUCTION READY COOKWARE 

INDUCTION TECHNOLOGY 
How does it work? Induction is a basic principal of physics. When the electric current goes through a copper coil it creates a 
magnetic field. The pan attracts the magnetic field and creates heat. Induction technology is over 90% efficient, therefore there is 
no waste of power of heat. As soon as the pan is removed , the induction unit turns off and saves you energy.

23 5/8” 16 1/4”


