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Introduction

Dear customer,
Congratulations on purchasing your new Invog oven.

Invoq Essence is designed to provide exactly what you need to cook

and bake with confidence — no more, no less. It combines the essential
performance of a professional combi and bake oven with the latest Invoqg
technology, presented in a clean and intuitive Scandinavian design.

From day one, the oven integrates seamlessly into your kitchen and daily
workflow.

The oven is also designed with future needs in mind. A range of upgrade
packages allows you to add additional functionality as your business
grows. These packages can introduce advanced cooking intelligence,
enhanced precision, connectivity and workflow optimisation, allowing the
oven to adapt to increasing demands without requiring replacement of
the appliance.

This manual contains the information you need to use and maintain your
oven. We recommend that you read the manual and familiarise yourself
with the functions and features of the oven. This will ensure optimal
cooking results and safety. Please make the manual available to all users
of the product and retain it for future reference. The latest version of the
manual can be downloaded from our website.
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General information

Target group
This document is aimed at persons who work in large and commercial kitchens. The
oven must only be used by trained personnel.

The oven must not be used or maintained by the following groups of people:
«  Persons with reduced, sensory or mental abilities.

«  Persons with lack of experience and knowledge of the oven.

«  Children.

In certain circumstances, such persons may operate the oven after having
completed a special training and if they are assisted by trained and experienced
personnel who takes responsibility of their safety.

Technical changes

This document is subject to changes without notice.

More documentation

You find more documentation about the oven at https://invogoven.com/en/login/.

Warranty
You find more information about our warranty conditions at our website. For more
information, see the back page.

Permissions

This manual describes the oven function in superuser mode. If a function is not
accessible, make sure that you are logged in as a superuser. For more information
about how to change user, see section “Changing user”.

Screen dumps
The screen dumps in this manual are based on an Invoq Essence 10-1/1 GN oven with
core probe.


https://invoqoven.com/en/login/

Symbols used in this document

> BB

IMPORTANT!

DANGER
Dangerous situation which will, if not avoided, result in death or
serious personal injury.

WARNING
Dangerous situation which may, if not avoided, result in death or
serious personal injury.

CAUTION
Dangerous situation which will, if not avoided, result in minor or
moderate personal injury.

SIGNAL WORD
Description of the hazard
Action to avoid the hazard.

If these instructions are not observed, it may result in malfunction
or damage to the oven.

Tips and advice that make the work easier.

Ared or grey circle with a diagonal bar indicates that an action
must not be taken or must be stopped.

A blue or grey circle with a white graphical symbol indicates that
an action must be taken.

Invoq Essence, user manual, revision 03/2026, SW: 115
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lcons used in the user interface

Navigation icons

Symbol Description Symbol Description
N\ Up L Move
v Down e Undo
> Forward X Remove

4 Back X Exit

State icons

Symbol Description Symbol Description

(D Standby

Information icons

Symbol Description Symbol Description

Q Search 0 Support
0 Help Detail

-~ WiFi

Menu bar icons

Symbol Description Symbol Description

m Wipe screen au Language
@+

X 4 Wash /n\ Home



GENERAL INFORMATION

Special user icons

Symbol Description Symbol Description
O =

Activate Co— MenuPlanner
ﬁ o0

Locked == QSR

Manual operation icons

Symbol Description Symbol Description
% Manual 23 Steam injection
& Steam ) Probe

—~—
= Convection @ Cook & Hold

g Combi N Delta-T

() . v
@O CombiSense ;@ Cool down

() . A
@0 CombiSpeed :@ Preheat

. xta .

@ Timer -l Proving
@ Temperature @ RackTimer
(LS Fan Continuous timer
_.(.\_ Exhaust closed 000 More
f%f Exhaust open

Invoq Essence, user manual, revision 03/2026, SW: 115
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Settings submenu icons

Symbol Description Symbol
4 . 1

o Settings .I. | .I-
SmartChef icons

Symbol Description Symbol

& Slow speed A
CareCycle icons

Symbol Description Symbol

Q Turbo wash :3

+ E‘“
‘ Eco wash |?:~'v|
~A

e +

b Eco*wash C

y i i
(" ] Medium wash 55
VAN -
\O, Schedule Y

Recipe step icons

Symbol Description Symbol
o Load product ‘{
P Load product and probe m;

/} Insert core probe II
A s 5

Description

Configure

Description

Fast speed

Description

Intensive wash

Descaling cavity

Light wash

Flush

Draining

Description

Brushing

Empty oven

Pause

Note



Running recipe icons

Symbol Description

g Running

Recipe done icons

Symbol  Description
V4 Edlit

\/ Done

I_D Duplicate
W Export

Recipe structure icons

Symbol Description

@ Recent
ﬁ Favourite

Invoq Essence, user manual, revision 03/2026, SW: 115

Symbol Description

@ Stop

Symbol Description

'i Import
+a Add image

@ Delete

Symbol Description
“E Group
oo i
SEs All recipes
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Recipe icons

Symbol Description Symbol Description

\" Beef ozt Nuggets

S Pork & Grilled

L (Y Lamb t‘g Miscellaneous

‘ Venison % Desserts
Poultry v Cake

& Chicken Cakes

Zy Chickens S Apple strudel

.’( Chicken parts w Cupcakes

D Fish ak» Bread

% Seafood Breads

) Sausage Rye bread

P Sausage roll Potatoes

L Pie French fries

</ Gratin 5 Rice and pasta

Q_ﬂ Loaf Vegetables

@ Ham Favourite



SAFETY INFORMATION

Safety information

Read this document before using, installing or servicing the
product. Installation and operation must comply with local
regulations and accepted codes of good practice.

Installation, maintenance and repair must be carried out by
qualified installation and service technicians only. Installation and/
or service by others than qualified technicians may result in injury

to the operator and/or damage to the oven.

General safety instructions

DANGER
Risk of fire or explosion
- Do not store flammable liquids or gases close to the oven.

DANGER

Risk of injury

+  Follow the instructions in this manual carefully.

«  Make sure this manual is freely available to everyone working
with the oven and for later reference.

DANGER
Risk of squeezing

+  Never lift the oven from the left-hand side.

Do not remove the baffle plate in front of the fan wheel.

This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have been
given supervision or instruction concerning use of the appliance in
a safe way and understand the hazards involved. Children shall not
play with the appliance. Cleaning and user maintenance shall not
be made by children without suppervision

Invoq Essence, user manual, revision 03/2026, SW: 115
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Safety instructions before use

DANGER
Risk of drawing-in or trapping

>

«  Always make sure no humans or animals are unintendly in the
cavity before starting the oven.

Safety instructions during use

WARNING
Risk of crushing
«  Always use the parking brake on roll-in trolleys.

WARNING
Risk of burn injury
« Use the oven with caution when the door is open.

WARNING

Risk of scalding

«  Open the door carefully to avoid being hit by steam and
warmth.

DANGER

Risk of scalding

« Never spray water into the oven cavity when the oven
temperature is above 100°C.

WARNING

Risk of scalding

«  Place trays of hot liquids or products that become liquid during
preparation below eye height in the oven.

«  Bevery careful when removing trays with hot liquids from the
oven.

CAUTION
Risk of burn injury

> BB PPP

- Do not touch hot surfaces - the temperature of some surfaces
may exceed 60°C.



SAFETY INFORMATION

WARNING
Risk of chemical burns
« Never use the oven during automatic cleaning.

WARNING

Risk of crushing

«  Always close the door with one hand on the handle to avoid
crushing you fingers.

WARNING

Risk of slipping

+  Be careful when you remove the used HydroShield water filter
as it is heavy and filled with water.

CAUTION
Risk of crushing

> B> P

« Never stick your fingers into the air inlet when the oven is
running.

Personal protective equipment

CAUTION
Risk of skin irritation

%>

«  Use personal protective gloves to avoid direct contact with the
CareCycle Clean and CareCycle Descale tabs.

Invoq Essence, user manual, revision 03/2026, SW: 115
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Product introduction

Product description

The Invoqg Essence combi oven is a professional kitchen appliance designed

to deliver essential combi and baking performance with simple, intuitive
operation.

The oven combines convection, combi and steam cooking modes in one
platform, allowing you to roast, bake, steam and reheat with consistent results.
Uniform airflow and intelligent sensors continuously monitor and regulate the
cooking process to ensure even heat distribution and reliable results across
every rack.

The 7" touchscreen provides clear, smartphone-like navigation for
straightforward daily operation, whether using preset recipes or manual control.
Invoq Essence is available in several sizes and configurations, allowing the oven
to be adapted to different kitchen layouts and production needs.

Upgrade packages allow additional functions such as advanced cooking
intelligence, precision control and connectivity to be added as operational
needs develop.

Applications

The oven must only be used for cooking food commercially, for example in
restaurant kitchens, in large and commercial kitchens in institutions as well as
in bakeries, convenience stores, service stations and the like.

The oven must only be operated by hands.

The oven must not be used for any other purposes, as it can damage the
product and at worst cause harm to people. The oven must not be used for
continuous mass production of food.

No instruments or mechanical tools must be used as it can damage the
product and cause unintended behaviour.

The manufacturer assumes no liability for the consequences of unintended use
of the oven.



CONTROL FUNCTIONS

Control functions

convecton Using the “Tutorial” function

The “Tutorial” function provides a guided tour to help you optimise oven

[— operation.
Quickl sty ysnadth U 1. Touch the blue icon in the home screen menu.
o s o 2. Touch "Settings”.
3. Touch “Tutorial”.
4. Touch either “Next” to go to the next menu or “Explore” to review the settings
within the selected menu.
Main menu

From this menu, you have access to the three cooking modes “Convection”,
"Combi” and “Steam as well as the menubar.

If you touch the blue icon you have access to the following functions:
Convection . “Manual”

«  "Recipes”

« “CareCycle”

+  "Proving”

+  “Cool down”

«  Startup timer”

+  “Settings”

These functions are only available if the corresponding upgrade package is
installed.

«  “SmartChef”

+  "MenuPlanner

The menubar is configurable. However, the standard settings allow you to do
the following:
1. Turn the oven on/off.

& ¥ ' . . .
> o b 2. Wipe the screen without changing any settings.
MANUAL RECIPES CARECYCLE
% 3. Access the different oven functions.
xts v °°
v .
ProviG cooLoown | SeTTINGS 4. Drain the oven.
- o 5. Change language.
I = % gelanguag
SMARTCHEF  MENUPLANNER  STARTUP TIVER For more information about how to configure the menubar, see section

“Changing the startup and user profile”

O] q X by )

Wipe screen rain Language

O 7 "o

Wipe screen Language

1 2 3 4 5

Invoq Essence, user manual, revision 03/2026, SW: 115 2]
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09:55

Convection MOnUQl menu

In this menu, you can choose between three cooking modes: |
+  Steaming.

1 80 «  Convection.

- CombiSense/CombiSpeed.

2§ 190°C X
From this menu, you can set manual functions such as:

00:1 0 +  Oven temperature

+  Exhaust

-+ Preparation time (“Continuous time” and “RackTimer”)
+ Core temperature

+ Fan speed

«  Steam injection interval

All recipes

Recipes menu

From this menu, you can do the following:
DT + Addrecipes.

«  See the most recent used recipes.
+  See the recipe groups.

+  See favourites.

PN

4
Home Wipe screen ora Language

Carecycle CareCycle menu

From this menu, you have access to the following functions:
«  “Light”

«  "Medium”

+  ‘Intensive”

Medium Intensive
055 5

«  "Descaling cavity”

@ *  "Flush”
Schedule ) Dr0|n|ng
- These functions are only available if the corresponding upgrade package is
o installed.:
- @ X «  “Turbo”
. Eco”
. Eco+”

«  “Schedule”

22
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SmartChef

What are you cooking?

ct your key ingredient?
Beef
Pork
Poultry
Lamb
Venison
Fish

Bread

1411

Settings
Q_ search

About
Tutorial

General settings
Cooking settings
Oven setup

Logs and statistics

Software update
y f

Open Kitchen

Uparade packaaes
A & = ®

4
Home Wipe screen Drain

Invoq Essence, user manual, revision 03/2026, SW: 115
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SmartChef menu

This function is only available if the corresponding upgrade package is

installed.

From this menu, you can do the following:

Select key ingredient.

Select cooking mode.

Adjust core temperature, colour, mode, size, time and speed depending on
the cooking mode.

Settings menu

From this menu, you can do the following:

Change language, time format, date format, sounds, units, cooking settings
and oven setup settings.

Set the time, date, water filter, startup, network and cloud service.

Find information about software version, serial number, IP address, reports,
fault log, fault statistics and service counters.

Turn the screen saver on/off.

Install software.

23
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Er’

Convection

09:59

Convection

Time
“ime hours:minutes:seconds
00:03:18
2 3
5 6

09:59

Convection

Operating the oven

Using the SmartTouch display

The SmartTouch display provides a user friendly and easy way to operate the
oven.

1. To select an item, touch the button.

2. To scroll through a list, drag your finger up or down.

_,O\' Use the wheel, to adjust temperature in 5 degrees intervals.

3. Toreturn to the previous display, touch the arrow icon in the upper left
corner.

4. To enter time and temperature using the keypad, touch and hold for two
seconds on the display.

_,O: Use the keypad, to adjust temperature in 1 degree intervals.

5. Key in the value and touch the blue key.
6. To change the cooking function while the oven is operating, select an
alternative cooking function by touching the icon.



OPERATING THE OVEN

14:12

Fault log Using the fault log function
This function is only visible in case of active errors. You can always access the
A ovnoohor fault log function from the “Logs and statistics” menu in the “Settings” menu.

The warning icon indicates that there is an active fault, and you can access the

A 99: Safety circuit fail

fault log function on a running oven.
1. Touch the warning icon in the home screen menu.

2. Check the error number in the faultfinding manual.
3. Follow the guidelines in the faultfinding manual.
4. Contact your local service partner, if necessary.
Value Description
“History” A chronological overview of the fault logs on the
oven.
“Count” A summary of the faults that have been on the oven.
“Active” Displays any active faults on the oven.
Table 1

Invoq Essence, user manual, revision 03/2026, SW: 115 25
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Using the cooking functions

1. Touch one of the cooking functions “Convection”, “Combi” or “Steam” to
Convection

enter manual mode.

The last used functions and settings are viewed.

The oven starts preheating.

09:55

Convection Setting the oven temperature
1. Touch the screen.
2. Drag your finger up or down to select the desired temperature. Or touch

m and hold for two seconds on the display to use the keypad.

2§ 190°C X
()

00:10

09:55

Convection Setting the time interval
1. Select the timer icon.
2. Touch the display.

180

1 $§ 190°C X

00:10

26
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Convection

150

2§ 160°C X

@ s

4
Home Wipe screen Drain Language

150

O Continuous time
@D RackTimer

24 Preheat

v
;@ Cool down

2 Closed >}

) 4
Home Wipe screen Drain Language

13:54
Convection

150

18 160°C X %

01:00

2 Closed ) )

= - S

4
Drain Language

3.

OPERATING THE OVEN

Drag your finger up and down to select the hours and minutes from the list.
Or touch and hold for two seconds on the display to use the keypad.

4. If you want to use the “Continuous time” function, touch the more icon and

select “Continuous time”.
If you want to use the “RackTimer” function, touch the more icon and select

“RackTimer”.

Using the RackTimer function

The RackTimer function enables you to set one timer for each individual rack.
In this way, you can cook different products on the same rack or on different
racks in the same cooking mode.

The RackTimer function can be used in these cooking modes: “Steaming’,

“Convection” and “Combi”.

1. Touch the more icon in the timer display.
2. Touch “RackTimer” and a new display opens from which you can choose
between a number of racks depending on the oven size.

Invoq Essence, user manual, revision 03/2026, SW: 115
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c e 3. Touch the time on the desired rack.
onvection

<
= { 180°C %%100%

1 02:36 o
D225 _,O: You can use the probe on one of the racks.
U
|
\ 7/
',O\' You can edit time or temperature in a running recipe.
(]
N\ ! 4
_O_ Opening and closening the door will clear the racks that
d N
O are done.

4. Drag your finger up and down the minute and second wheel to
set the time. Or touch and hold for two seconds on the display to use the

keypad.
N\ ! 4
_O_ Each rack is set to five minutes. Each rack will
sk remember the previously set time.

5. Touch the activate icon next to the time to start cooking.
Touch “+1 min” to add one minute extra cooking
7. Touch the stop icon to stop or reset the timer.

Colour/action Description

Yellow Cooking.

Green + alarm The cooking time is done.

Red If the timer is not stopped after one minute.

+1 To add an extra minute of cooking time.
Table 2

28
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13:54

Convection

Using the continuous time function
In this function, the oven runs continuously until you stop the oven
or change preparation mode.

1. Touch the more icon.
2. Select “Continuous time”.

@O Continuous time
@Y Racklimer
;@ Preheat

v
;& Cool down

Setting the fan speed
The fan has five speeds from 30-100%. If the oven temperature is above 200°C,
only the fan speeds from 50-100% are available.

\O'_ If the corresponding upgrade package is installed, you might
= have nine fan speeds from 20-100%.

You can adjust the fan speed before you start a new process or during a
running process.

1. Touch the fan icon.
2. Select the fan speed.

o~ For delicate cooking of products such as puff
O\ pastry, cakes and smaller products, use a fan
speed between 20-50%.
Convection
\O' At low fan speeds, add 1-2 minutes extra
O cooking time for each 30 minutes.

150

Setting the exhaust function

1§ 160°C X

1. Touch the exhaust icon.
2. Toggle between “Open” and “Closed".

_O’_ Open the exhaust to crispen up the surface of a

O product.

29
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13:54

Convection Setting the steam injection time

1. Touch the steam injection icon.
2. Select the desired steam injection time.

30
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Convection

installed.

150 !

1§ 160°C %
()

01:00

keypad.

Cooking mode

Convection

“Normal”
150
1§ 160°C X
L)
01 .00 “Delta-T"
Convection “Cook & Hold”
Table 3

150

Invoq Essence, user manual, revision 03/2026, SW: 115
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Setting the core probe temperature
This function is only available if the corresponding upgrade package is

Select oven function.

Touch the core probe icon.

Touch the display and drag your finger up or down to select the desired
temperature. Or touch and hold for two seconds on the display to use the

4. Touch the more icon to change the core probe cooking modes.

Core probe cooking mode settings

Description

Use “Normal” when you want to use the core
temperature to determine when the product is
finished.

Use "Delta-T" to cook to a specific core temperature
slowly with low gentle heat.

The oven maintains a constant difference in
temperature between the core temperature and the
oven temperature. The oven temperature rises slowly
as the core temperature rises. The default is set at
20°C.

Use “Cook & Hold” when you want to reach a specific
core temperature, keep the food hot once it is done
and tenderise the meat. It is also useful for overnight
cooking.



LEVENTI i

Using the convection function

Touch the convection icon.

Convection 2. Set the temperature.
3. Set the timer or the core probe mode.
4. Set the fan speed.
5. Touch the steam injection icon and select a time for steam to be added.
6. Touch the exhaust icon and select it to be either open or closed.
NN Set the exhaust function to open when baking bread
_,O: and pastry, roasting pieces of meat or if you want to
v achieve a grill effect.
Convection Recommended convection settings
Product Cooking temperature [°C] Exhaust
Cakes and biscuits 145-175 Closed
Baking 165-185 Open
Grilling 165-185 Open
Table 4

Convection

32
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Using the steaming function

Convection

_O’_ For the best result, do not load products until the oven has
O reached the set temperature.

Touch the steam icon.

p—

Set the temperature.
Set the timer or the core probe mode.

A w N

Set the fan speed.

Recommended steaming settings

Temperature level Steaming temperature [°C] Product type

Fish and small vegetables.
IMPORTANT! Steam small

Low temperature
65-90 vegetables at 80°C for

steaming , )
5-10 minutes to keep their
colour and crispness.
Traditional Meat, pasta, potatoes, rice
steaming 98100 and root vegetables.
Vegetables that require
further processing and for
faster processing of hard
Forced steaming 100-130 root and frozen vegetables,
pasta and rice.
IMPORTANT! Be careful
when using this function.
Table 5

33
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Using the combi function

Setting CombiSense
Convection This function is only available if the corresponding upgrade package is
installed.

The CombiSense function allows you to set an oven temperature and add a
specific humidity percentage. The function automatically regulates the set
percentage of humidity throughout the whole cooking process regardless of
type and amount of product being cooked.

The CombiSense function minimises shrinkage and improves the appearance
and flavour of the products.

The preferred humidity level is reached after 1-5 minutes depending on the
amount of products in the oven.

_\O’_ To achieve the best result, do not load products until the oven
has reached the set temperature.

1. Touch the combiicon.

(23 160°C X N . .
© Timer 2. Touch the more icon and select “CombiSense”.

@O Continuous time

@D RackTimer
1§ Preneat 4. Touch the timer icon and set the time.

34 Cool down

Set the temperature.

To change the mode, touch the more icon to select either “Timer”,
“Continuous time”, “RackTimer”, “Preheat” or “Cool down”.

5. Touch the core probe icon, the oven starts in “Normal” mode.
To change the mode, touch the more icon to select either “Normal”,
“Delta-T" or “Cook & Hold".7

16:55 |

CombiSense \O/_ This function is only available if the corresponding upgrade
= package is installed.

N vetat

N cooktrold

34
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6. Touch the fan icon and set the fan speed.
CombiSense

Recommended humidity levels

Product Humidity level [%] Temperature [°C]
Roassting 30-40 170-190
Gravy production during braising of
yP 9 9 70-80 145-165
meat
Poaching fish, poultry and crispy 00 o
vegetables
i@  Pré-aquecer [ Porta fechada
Steaming potatoes, rice, pasta,
9p P 100 100
meat, etc.
Bake-off 20-40 170-200
Snacking 10-30 180-210
Artisan bake 0-40 180-230
Table 6

Setting CombiSpeed

The CombiSpeed function allows you to set an oven temperature and select a
humidity level. This function is well-suited for braised products and poultry.
Convection The CombiSpeed function minimises shrinkage and improves the appearance
and flavour of the products. You can choose between ten different humidity

levels.
N ! 4
_O_ To achieve the best result, do not load products until the oven
sk has reached the set temperature.

1. Touch the combiicon.

35
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1355

Combispeed Set the temperature.

3. Touch the timer icon and set the time.
To change the mode, touch the more icon to select either “Timer”,
“Continuous time”, “RackTimer”, “Preheat” or “Cool down”.

4. Touch the core probe icon, the oven starts in “Normal” mode.
To change the mode, touch the more icon to select either “Normal’”,

“Delta-T" or “Cook & Hold".

@D RackTimer

2 preneat

¥4 cool down

\O/_ This function is only available if the corresponding upgrade
A package is installed.

5. Touch the fan icon and set the fan speed.

Recommended humidity levels

16:54

CombiSpeed Product Humidity level ~ Temperature [°C]
Roasting 30-40 170-190
@
Gravy production during braising of meat 70-80 145-165
Poaching fish, poultry and crispy vegetables  90-100 70-120
Steaming potatoes, rice, pasta, meat, etc. 100 100
N vetat
N cookarold Table 7
N\ ! 4
_O_ 100°C with 100% humidity can be used as a steaming mode
s alternative.

1355

CombiSpeed

®

36



OPERATING THE OVEN

13:54

Convection Automatic preheating the oven

The automatic preheat function ensures that the oven chamber is thoroughly
heated before starting a cooking process. The function compensates for heat
loss during opening and closing the oven, and it ensures consistent end results.

_\O’_ Set the preheating temperature to 10-20% above the desired

AR temperature.

N\ ! 4

_O_ You can adjust the delta settings in the “Settings” menu. See
/ O A section “Changing the CookTimeCorrection

Automatic cooling down the oven
If you change the temperature significantly, for example from 200°C to 80°C,
a pop-up menu will appear suggesting opening the oven door or prompt the

Cool down oven to cool down. An alarm will sound when the temperature is reached.
Do you want to activate rapid Cool
down? You will be notified when the
oven is ready.
Open door for fast cooling
NP For the best result, set the cool-down temperature to 20°C
_,O: lower than the desired temperature of the next cooking
o function.
‘ Aurecipes& . Using the Recipes menu
Q_ search

-
The oven can hold 500 recipes. Each recipe can hold up to 10 different steps. A

+ set of preset recipes are installed on the oven from factory. These recipes are.
SRR available in all languages accessible in the user interface.

p—

Touch the blue icon in the home screen menu.

08:05

Import recipes

Touch “Recipes”.
Touch the USB icon.
Touch “Import recipes”.

usB >

Language packages >

Touch “Language packages”.

o oA w N

Select the language package you want to import.
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14:04

All recipe:

Create recipe

+ Add step

Total time: ~:-

14:04

X 5 EREY

10

38

1.

Setimage

Assign to group

2.
3.

Creating a recipe

Creating the recipe content

Touch the blue icon in the home screen menu.
Touch “Recipes”.
Touch “Create recipe”.

Touch “Name”.

Enter the recipe name.

Touch the favourite icon to add the recipe to
the favourites view.

Enter a description, if necessary.

Touch the done icon.

Touch “Image” if you want to add an image.



OPERATING THE OVEN

14:04

Sefimage LY You can choose between a set of pre-installed colour photos
O\ and greyscale icons, or you can upload your own images via
the USB connection.
For more information, see section “Importing an image via
USB".

10. Touch “Groups” if you want to assign the recipe to a group of recipes.

1. Touch “Create group” to create a new group.

12. Enter the group name and touch the done icon.
If you already have a set of groups, select the group to which the recipe
belongs.

13. Touch the done icon to save the recipe.
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X Recipe

[E] Baguette

== Convection
1
& 180°C 3% 100% 2= Closed

+ Add step

Total time: 0:10

09:40

Select mode

X Recipe

E] Baguette

(+]
:

~
== Convection

& 180°C §%100% < Closed

& 180°C 3% 100% 2= Closed

+ Add step

Total time: 0:20 + ¥

40

Creating the recipe step

After you have created the recipe and added the recipe details, do the
following:

1. Touch "+ Add step”.

2. Select the steps needed in the recipe.

3. Continue to add steps until you have created the recipe.

! To ensure consistent cooking results, use “Preheat” as the

_,O\' first step and then “Note” as the next step to allocate time for
v inserting the product in the oven.

N\ ! 4

_O_ Use a “Note” step at any stage in the recipe program to create
g O A an alarm or to convey information to the user.

N\ ! 4

_O_ After preheating, the oven will maintain the temperature for

’ O A ten minutes whilst you load the products.

4. Touch the done icon.

Moving a recipe step

You can change the order of the steps in a recipe.

1. Touch the blue icon in the home screen menu.
Touch “Recipes”.

Select the recipe you want to change.

Touch the edit icon.

Press down and hold the step you want to move.
Move the step to the desired position.

SRNC I NIFRIIN



=

Baguette

~
=X Convection

8 180°C %100% 2= Closed

Total time: @ 4

Baguette

~
== Convection

8 180°C %100% 2= Closed

Total time: 0:10

= Baguette

7/ Details

@ Setimage

@ Duplicate recipe

W Delete recipe

Using a recipe

1.

2.
3.

Touch the blue icon in the home screen menu.
Touch “Recipes”.
Touch the desired recipe.

_\O’_ An overview of the recipe details
O is displayed.

4. Touch “Start”.

Editing a recipe

1.

OENCIFNIRIIN

Touch the blue icon in the home screen menu.
Touch “Recipes”.

Touch the desired recipe.

Touch the edit icon.

Make the necessary changes.

Touch the done icon.

Adding an existing recipe to Favourites

1.

OINCIFNISIIN

Touch the blue icon in the home screen menu.
Touch “Recipes”.

Touch the edit icon.

Touch the desired recipe.

Touch the favourite icon.

Touch the done icon.

Invoq Essence, user manual, revision 03/2026, SW: 115
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. Edit Duplicating a recipe
E] Baguette This feature is an easy way to create specific recipes with
a similar content.

* Recipe details

A 1. Touch the blue icon in the home screen menu.
W Delete recipe

2. Touch “Recipes”.
3. Select the recipe you want to duplicate.
4. Touch the edit icon.
5. Touch the more icon.
6. Touch “Duplicate recipe”.
+ Add step |
_\O’_ You have a couple of seconds
sl to undo your choice.
Al 7. The recipe is duplicated and named “Recipe name_copy”.
recipes 4
. Change the name of the recipe.
= 9. Save the new recipe.

+

Create recipe Baguette Baguette
012+ 012+18

Baguette_copy Bread Bread rolls
012+18 013+ 011+18

X

Deleting a recipe

E] Baguette 1. Touch the blue icon in the home screen menu.
/' Recipe details 2. Touch "Recipes”.
| 1 ouptcate recve 3. Select the recipe you want to delete.
W] Delete recipe 4. Touch the edit icon.
5. Touch the more icon.
6. Touch "Delete recipe”.
\ ! /
_O_ You have a couple of seconds
- Add atep e to undo your choice (6).

@ Recipedeleted  Undo

S
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OPERATING THE OVEN

Home screen Sett|ng QSR pOSItIOﬂ

Home This function is only available if the corresponding upgrade package is

Ve installed.

QSR

1.

1.

2.
3.
4.
5.
Seleé:nrgecipe 6.
7.

Create recipe

Braising/
Well done
o25+il+ M

Invoq Essence, user manual, revision 03/2026, SW: 115

N o o s N

Changing the startup profile to “QSR”

Make sure you are logged in as superuser.
Touch the blue icon in the home screen menu.
Touch “Settings”.

Touch “General settings”.

Touch “Startup and user profile”.

Touch "Home screen”.

Touch "QSR".

Naming of headlines on page

Set the startup profile to “QSR". See section “Changing the startup profile to
“QSR"™™.

Touch “Edit".

Double-click on “QSR headline”

Enter the name of the page.

Touch “Done”.

Touch “+” and add the relevant recipes.
Touch “Done”.
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Locking the home screen
& You can lock the user permissions so that the user cannot edit the recipes and
will have limited access to settings.
P 1. Touch the blue icon in the home screen menu.
Touch “Settings”.
3. Touch the locked icon and make sure the oven is set to “Superuser”.

Touch “OK".

1411

< Startup and user pr...
(o} h

Touch “General settings”.
Touch “Startup and user profile”.
PR <creer

Touch “Startup permission”.
Select "User”.

Startup permission

© ® N o O

Restart the oven.

Menubar setup

Power failure restart 10 min

To unlock the home screen, see “Changing user”.

-y I Disabling the QSR function
2 M 1. Change the user settings to “Superuser”. See section “Changing
user”
Startup permission sperse 2. Change the startup profile to "Home" or one of the other settings.
Menubar setup See section “Changing the startup profile to “QSR™.

Power failure restart
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< All recipes ’
Q_ search

=

+

Create recipe

14:08

All recipes

¥ import recipes
ﬁ Export recipes
&, Export HACCPs

¥ importimages >
EE @, Exportimages 2

@ Delete custom images

RECIPES

Q_ search

v EE&{E]

All recipes QSR headiines Baguette
12428
012+18

Baked potatoes  Br: ell done
030+ 10

D D
Bread rolls Broceol
1 on

v
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Using the USB function

The USB port (A) is placed on the right-hand side of the oven.

You can export and import settings, images, MenuPlanner recipes and recipes
via the USB port and then transfer them to another Invog oven. You can also
import recipes from TOUCH-model ovens that have been produced from
September 2012 to October 2022.

A, The oven will automatically create a folder on the USB stick
'O' named “Recipes”. The downloaded recipe file will be stored
o in the folder as a .zip file containing recipes with standard

icons or .zip files containing recipes and images.

Exporting a recipe

. Remove the protective silicone plug from the USB port.

Insert a USB stick

Touch the blue icon in the home screen menu.

Touch “Recipes”.

Touch USB icon.

Touch “Export recipes”.

Select the recipes and/or QSR headlines that you want to export.

© N @O A ®N

Touch the right icon.
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. . 9. Enter the recipe file name.
[ |
N\ 4
o _Q_ We recommend that you name and date the
d N . . . .
O file for easier navigation.

10. Touch the done icon.

1 2 3 4 5 6 7 8 9 0
qg w e r t y u i o p @

a s d f g h j k | °
¢ z x ¢ v b nm 1 2 ¢

n2 . - onm

1. Touch “Finish”.
12.  Remove the USB stick.
13. Reinsert the protective silicone plug.

Success
Remove the USB

1
W Fnish

14:04
All recipes ’
5

Importing a recipe
Search

=]
You can only upload files from a USB stick if the files

+ IMPORTANT! are stored in a folder named Invoq and a subfolder
Cee named “Recipes”.

Remove the protective silicone plug from the USB port.
Insert a USB stick

Touch the blue icon in the home screen menu.

Touch “Recipes”.

Touch the USB icon.

ok~ w N
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C| W Import recipes
'j Export recipes 6
&, Export HACCPs >
¥ importimages >
PR @) Export images >
@ Delete custom images

PN

4
Home Wipe screen i Language

< Import recipes

testauto.zip '

Select recip...

RECIPES GROUPS.

All recipes

6.

7.

8.
9. Touch the “Upload” icon to import the selected items.

Touch “Import recipes”.

Touch the file you want to import.

OPERATING THE OVEN

Select the recipes, groups and/or MenuPlanner you want to import.

Invoq Essence, user manual, revision 03/2026, SW: 115
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10. Check the box for the items you want to replace - recipes, groups and/or
MenuPlanner.

By checking the boxes you will 1. TOUCh Hlmport".
remove the existing type of recipes

| |Overwrite recipes

|_|Overwrite groups

12. Touch "Yes” to confirm your selection of what to import.
Confirm 13. Remove the USB stick.
MR S 14. Reinsert the protective silicone plug.

26 recipes
13 groups
0 MenuPlanner groups

You will remove:
28 existing recipes
13 existing groups

48
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. Importing an image via USB
Recipe name

Baguette ‘ 1. Remove the protect silicone plug from the USB port.

Description

Insert a USB stick.

9 Touch the blue icon in the home screen menu.

Image Setimage

Touch “Recipes”.

% Bread Assign to group

Touch the recipe to which you want to add the image.
Touch the edit icon.

Touch the more icon.

Touch "Recipe details”.

© 0 N o ok wn

Touch “Set image”.

S

Touch “USB stick” and select the relevant image.

Make sure that the images are saved in the “Invoq\
Customimages” folder on the USB stick.
Setimage IMPORTANT! For more information about how to set the correct folder
e 10 IS structure on the USB stick, see section “Verifying the USB stick”
in the service manual.

Mame

&[]
[ARRecipes]
[Backup]

( [Custnmlmages])
[Haccp]
[PlatformUpdate]
[Recipes]
[recovery]
[Reports]

49
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14:08

All recipes

S8 ¥ import recipes
&, Export recipes

| &, Export HACCPs

¥ importimages
LEN @, Exportimages

@ Delete custom images

15:08

HACCP

Select time period

From

02 2026

To

Reports duplicated.
Remove the USB

9

50

Using the HACCP function
The oven automatically records HACCP files each time a recipe, SmartChef or

CareCycle program is completed. These files are stored for 60 days and are

available for download directly in PDF format.

p—

© © N DO N ®N

Remove the protective silicone plug from the USB port.
Insert a USB stick.

Touch the blue icon in the home screen menu.
Touch “Recipes”.

Touch the USB icon.

Touch “Export HACCPs".

Select a “From” and “To" date.

Touch the download icon in the upper right corner.
Touch “Finish”.

Remove the USB stick.

Reinsert the protective silicone plug.

The oven automatically creates a folder on the USB stick named “Invoq”. In
the “Invoq” folder there is an “"HACCP” folder in which the downloaded files are

stored.

The HACCEP files contain a graph showing the set and actual temperature for

the oven cabinet and core probe. Temperatures are recorded every minute.
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14:01

SmartChef Using the SmartChef menu

Whatar:you - This function is only available if the corresponding upgrade package is
Select your key ingredient? installed.

Beet

Pork Use SmartChef for automatic cooking. This function provides a number of

. preset cooking function for a variety of products.

1. Touch the blue icon in the home screen menu

Touch “SmartChef” .

Touch the product type you want to cook.

Lamb
Venison
Fish

Touch the cooking mode you want to use.

Bread

Adjust core temperature, colour, mode, size and speed, if necessary.

A @ "

4
Home Wipe screen Drain Language

Touch the list icon to see the recipe.
Touch “Start”.

N o a s M

SmartChef !
N 4 .
- - _O_ The oven starts preheating and sounds an alarm when

Beef

Select your preferred cool

O ready.

Grilling

©

Insert the core probe, if necessary and prompted.

Roasting

©

Press “Confirm” after loading.

Steaming

Breaded

When SmartChef has finished cooking, you will be prompted to save the recipe

Browning A
as a favourite.

Braising

Cooking modes for meat

Product Beef Pork Poultry Lamb Venison Fish
“Grilling” X X X X X X
SmartChef .
“Roasting” X X X X X X
220
Beef Grilling “Steaming” X X X X X X
Adjust core temperature Breaded X X X X X X
60°C .
% - % “Browning” X X X X X
Medium Well done
Adjust surface result Braised X X X X X
“Crispy skin” X
Table 8

Language

51
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11:51

CareCycle

e

o &

Medium Intensive
056 116

Empty oven

Remove any trays and food from the
Oven

Will you postpone the A\ ([
cleaning? hour  hour

Is the oven empty?

4

Yes

XK
Clean the door gasket

Have you cleaned the door gasket
around the door opening with a
clgth?

52

Using the CareCycle menu

CAUTION

Risk of skin irritation

«  Use personal protective gloves to avoid direct contact
with the CareCycle Clean and CareCycle Descale tabs.

CAUTION
Risk of chemical burns
«  Never use the oven during automatic cleaning.

|
_\O’_ All wash cycle types are followed by a drying step, which
O you can skip in case you need to use the oven.

Starting a CareCycle wash

1. Touch the blue icon in the home screen menu.
Touch “CareCycle”.

3. Select the type of wash you want use.
Make sure the oven is empty and touch “Yes”.

Do not open the door during wash to avoid disrupting the

IMPORTANT!
wash cycle.
\ ! 7/
_,O: This step allows you to postpone the cleaning
(]

5. If necessary, clean the door gasket and touch “Yes”.



OPERATING THE OVEN

6. Ifitis a 20-1/1 oven, insert the roll-in trolley.

2 2 @
Insert the roll-in trolle

Is the roll-in trglley inserted?

7. Place the number of CareCycle Clean tabs required for the specific wash

cycle into the strainer.

vee 8. Touch "Yes".
Add 1 CareCycle Clean tab

9. The wash cycle starts.

Is the CareCycle Clean tab
correctlygpplied?

If the cleaning cycle is interrupted due to e.g. power cut or cancelation of a
wash, the oven will start an automatic “Flush” wash to ensure that no chemical

residues are left in the oven cavity.

DO NOT OPEN DOOR!

53
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X

Add 2 CareCycle Descale
tabs

Are the CareCycle Descale tabs

correctly gpplied?
6
Yes

11:51

CareCycle

< Shortcut 4

Wash

Wipe screen
Language
Cool down
Proving
Startup timer
HACCP

MenuPlanner

54

Descaling the oven cavity

1.

N o ok w N

Touch the blue icon in the home screen menu.

Touch “CareCycle”.

Touch “Descaling cavity”.

Make sure the oven is empty and touch “Yes”.

Place the number of .CareCycle Descale tabs required into the strainer.
Touch “Yes".

The descaling of the oven starts

Draining the oven

', IThe drain design makes it possible to empty the drain in

O: cases where for example excess water from boiling pasta

has been poured into the bottom of the oven. The feature
can operate without conflicting with other use of the oven.

Touch the blue icon in the home screen menu.
Touch “CareCycle”.

Push the “Draining” button.

Wait for the oven to finish the draining function.

Adding the draining function to the menu bar

1.

N o ok 0w

Touch the blue icon in the home screen menu.
Touch “Settings”.

Touch “General settings”.

Touch “Startup and user profile”.

Touch "Menubar setup”.

Select a short cut marked as “To be set”.
Select “Drain”.
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13:44

CareCycle Types of wash cycles

Wash Description
“Turbo”™* Quick cleaning cycle for use during the day.
“Eco"* Greener version of the medium wash.

. "Eco*™* Greener version of the intensive wash

g “Light” Suitable for a lightly soiled oven.

- “Medium” Suitable for a moderately soiled oven.

‘g “Intensive” Suitable for a heavily soiled oven.

‘ “Descaling cavity” Removes limescale in the oven cavity and drain
“Schedule™ Possibility to schedule up to two wash cycles a day
“Flush” A short wash with no chemicals.
“Draining” Empties the oven cavity and drain
Table 9

*These wash cycles are only available if the corresponding upgrade package is
installed.
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13:44

CareCycle

Medium

Schedule

Draining
oo

CareCycle

Weekday Cycle 1

* Monday

B Tuesday

L Wednesday

L Thursday

< Friday

Saturday

< Sunday

56

Set timer 1

hour min.

Intensive
115

Scheduling a CareCycle wash
This function is only available if the corresponding upgrade package is
installed.

IMPORTANT! You can schedule two CareCycle washes a day.

1. Touch the blue icon in the home screen menu.
Touch “CareCycle”.
Touch “Schedule”.

4. Touch “Cycle 1" on the day of the week that you want to schedule a wash
cycle.

5. Select the time when to start the wash cycle.
If you want to be able to cancel a wash and have the oven continue
cooking, tick the “Allow wash to be skipped” box.
Touch "Off".
Select wash cycle.

9. Touch "OK".

Select wash

Set timer 1

hour min.

12 0

. |+ |Allow wash be skipped
Intensive

Turbo

Off

Cancel




1.

&

L

SETTINGS

SMARTCHEF MENUPLANNER  STARTUP TIMER

X by )
engun

Drain Language

Cool down 5.

Invoq Essence, user manual, revision 03/2026, SW: 115
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Cooling down the oven

Use the cool-down function if you want to cool down the oven chamber e.g.
when changing from one cooking function to another.

Touch the blue icon in the home screen menu.

Touch “Cool down”.

Touch the temperature display.

Drag your finger up and down the temperature wheel to set the
temperature. Or touch and hold for two seconds on the display to use the
keypad.

_,O: Open the door for faster cooling.

Touch “Exit” to finish cool down.
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Using the proving function
Use the proving function for products that need proving before baking. Cool
down the oven before proving.

_\O/_ Pre-baked products do not need proving. Pre-
[ ] & 2

CARECYCLE (W)

proved products require defrosting and baking.

]

cooron | 1. Touch the blue icon in the home screen menu.
= 2. Touch "Proving".

MENUPLANNER  STARTUP TIMER

Set the temperature and the timer.

If you want to change the fan speed, touch the fan icon and set the fan
speed.
5. The oven starts the proving function, and you can follow the progress on

Proving » the display.
A 6. Touch "Exit".

Recommended proving settings

Product Temperature [°C] Minutes [min] Fan speed [%]
Loaves of 400-800 g &2 45 30-50
Rolls of 60-200 g 36 25 30-50
Baguettes of 60-200 g 36 25 30-50
Table 10
N\ ! 4
_O_ To ensure an optimal proving environment, we

recommend a maximum fan speed of 50%.
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Create menu
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Convection

RECIPES

07:57

MenuPlanner

@

CARECYCLE

&

o

SETTINGS

OPERATING THE OVEN

Using MenuPlanner
This function is only available if the corresponding upgrade package is
installed.

The MenuPlanner function allows you to cook many different items at the same
time. The integrated timers automatically notify you when to load and unload
dishes from the oven ensuring precise and on time efficiency in the kitchen.

Before you start using MenuPlanner, make sure to have created menus

which are compatible - menus that consist of recipes with the following

characteristics:

« The recipes have the same cooking function such as convection heat and
the same cooking parameters such as temperature and time.

« Therecipes only include one step.

+  The temperature in the recipes can fluctuate 10°C above or below the set
temperature of the first chosen recipe in a menu.

MenuPlanner is available in these cooking modes: “Steaming”, “Convection” and
“Combi”.

Accessing MenuPlanner
1. Touch the blue icon in the home screen menu.
2. Touch “MenuPlanner”.

Creating a menu

1. Touch the blue icon in the home screen menui.
2. Touch “MenuPlanner”.

3. Touch “Create menu”.
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4. Touch “MenuPlanner name” and enter the name of the menu.
< MenuPlanner name

MenuPlanner name

NS The maximum length of the name is 24
_,Q: characters to ensure optimised user
v experience.

5. Touch the done icon.

6. Touch the more icon and you can choose between:
- MenuPlanner details
- Duplicate

4 petals - Delete

Baguette

7. Select a function and touch the done icon.

Recipe 3

_\O’_ The menus are displayed
O in alphabetic order.

+ Add recipe

14:16

A Editing a menu

3 1. Touch the blue icon in the home screen menu.
2. Touch “MenuPlanner”.
3. Touch the editicon.

Create recipe

Recipe 2
0011120°C

Language
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Create menu Menu 1

Home Wipe screen Language

1.

A & -

4
Home Wipe screen Drain Language

D Duplicate

W Delete

N o o s

A w D

Touch the edit icon on the menu you want to edit.
Touch “Edit".

Make the necessary changes.

Touch the done icon.

Duplicating a menu

Touch the blue icon in the home screen menu.
Touch "MenuPlanner”.

Touch the edit icon.

Touch the edit icon on the menu you want to edit.

Touch “Duplicate”.

Invoq Essence, user manual, revision 03/2026, SW: 115
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6. The menu is duplicated and named “Menu name_copy”.
7. Touch the edit icon on the duplicated menu.

8. Touch "Edit".

9. Touch the name and change the name of the menu.

10. Touch the done icon.

Menu 3

Deleting a menu
1. Touch the blue icon in the home screen menu.

2. Touch “MenuPlanner”.

3. Touch the editicon.

4. Touch the edit icon on the menu you want to delete.
5. Touch "Delete”.

6. Touch the done icon.

T Duplicate 5

W Delete
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14:16

MenuPlanner  # Creating a one-step recipe for MenuPlanner
1. Touch the blue icon in the home screen menu.
Touch “MenuPlanner”.
Touch “Create menu” if you want to create a new menu with one-step

Create recipe Baguette Recipe 1
0:011180°C 0:011180°C

recipes, or touch an existing menu to which you want to add a new one-
step recipe.
= T = For more information about creating a menu, see “Creating a menu’”.

0011120°C 0:01180°C 0:01180°C

) 4
Home Wipe screen Drain Language

4. Touch “+Add recipe”.

4

09:00 B . "
MenuPlanner 5. Touch “Create recipe”.

a For more information about editing an existing recipe, see “Editing a recipe”.

als | | came 6. Touch “Name” and enter the name of the recipe.

Create recipe Baguette
0101176'C

N\ 4
_,O: You can also add a description or an image.

Bread Bread rolls
010]175°C 010]180°C
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) 7. Touch the done icon.
Recipe
8. Touch “+Add step”.

B Baguette

14:16

Sl el 9. Touch the cooking mode - “Steaming”, “Convection” or “Combi”.

14:04

Dernesien 10. Select the cooking parameters such as temperature, time and fan speed.
1. Touch the done icon.
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Allocating a recipe to a menu
1. Select the menu to which you want to add a recipe.
2. Touch the editicon.

Create menu Menu 1

i q

Home Wipe screen

3. Touch "+Add recipe”.

3

+ Add recipe

14:16

¥ 4. Select the recipes you want to add to the menu.
enuPlanner

-O- When you select a recipe, the recipes which are within the
U same delta are highlighted giving you an overview of the
recipes you can add to a menu.
Make sure that there is a green check mark on all the

Baguette
0011180°C

recipes you want to add in your menu.

5. Touch the done icon.

Language
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14116

%ﬁdit ~ Changing cooking parameters
+

- 3 If you want to change an existing one-step recipe that is part

Create menu

of other menus, make sure to duplicate the recipe. Otherwise,

°.... - IMPORTANT! you overwrite the recipe and risk that the delta of the recipe

2 is changed so that the recipe no longer is part of the original

menus.

Select the menu and recipe to which you want to change the cooking
parameters.

Touch the edit icon.

Touch the recipe.

Touch the recipe step.

Touch “Edit”

ok~ w N

~
== Convection

8 175°C < Closed 33 10s
/ Edit
|E| Duplicate

X Remove

14:16

Select mode 6. Select the desired cooking mode.
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Z Closed

14:16

MenuPlanner

Home Wipe screen

Rack empty

Rack empty
Rack empty
Rack empty
Rack empty

Invoq Essence, user manual, revision 03/2026, SW: 115

Y

1.

5.

7.
8.

2.
3.

OPERATING THE OVEN

Select the desired cooking parameters such as temperature and time.
Touch the done icon.

Starting MenuPlanner

Touch the blue icon in the home screen menu.
Touch “MenuPlanner”.
Touch the menu you want to start.

Hold your finger on the recipe you want to cook and drag it to the desired

rack.

Ny Instead of drag and drop, you can touch the rack and

_,O: select up to three recipes to be added. Confirm by
- touching the rack again and a TablePlanner is created.

NP You can move one recipe from one rack to another by

_,O: holding your finger on the recipe to move and drag it to
- the desired rack.

N\ ! 4

_,O\' Opening and closening the door will start and clear racks.
U

The oven starts preheating.
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Baguette Baguette Baguette
010 01

T ) 1000 Waitingfor product

2 m 10:00

5}

m 10:00
m 10:00
m 10:00

Waiting for product
Waiting for product
Waiting for product
Waiting for product
Rack empty
Rack empty
Rack empty
Rack empty
Rack empty

Rack empty
Rack empty
Rack empty
Rack empty
Rack empty
Rack empty
Rack empty
Rack empty
Rack empty
Rack empty

Baguette Baguette Baguette

68

010

010

uette & Baguette & Bague
Rack empty

Rack empty

Rack empty

Rack empty

Rack empty
Rack empty
Rack empty
Rack empty
Rack empty

6

%

6. Load the oven when the load oven symbol shows.

Using the TablePlanner function

The TablePlanner function allows you to combine up to three different products
with one timer. Simply select your menu item; the oven will tell you when to load
which item, and they will be ready for service at the same time.

Touch the blue icon in the home screen menu.

2. Touch “MenuPlanner”.

3. Touch the desired menu.

4. Touch the desired rack number.

5. Touch the recipes to be cooked together. You can add up to three recipes
to be cooked together.

6. Touch the rack number again and the TablePlanner icon shows.

7. If the oven is not preheated, the oven starts preheating.
8. Load the oven when the load oven icon shows. The oven will inform you
which item to load first, second and third.

v~ The CookTimeCorrection intelligence automatically

O\ compensates for temperature changes, e.g. when the door
has been opened to add or remove products, ensuring perfect

results every time.



OPERATING THE OVEN

Using the RackPlanner function
The RackPlanner function allows you to combine up to ten recipes with one
timer. Simply select your menu item; the oven will tell you when to load which

Rack empty ¢ item, and they will be ready for service at the same time.
Rack empty

Rack empty

p—

Rack empty Touch the blue icon in the home screen menul.

Rack empty Touch “MenuPlanner”.

Rack empty
Select a menu.
Rack empty

Rack empty Select the desired recipes.

Rack empty Touch the desired rack number.

Rack empty

If the oven is not preheated, the oven starts preheating.

N oo s wN

Load the oven when the load oven icon shows. The oven will inform you
which recipe and rack to load first, second, third, etc.
8. Remove the products when the empty oven icon shows.

1115

Meringue O

S~ The CookTimeCorrection intelligence automatically

O\ compensates for temperature changes, e.g. when the door
has been opened to add or remove products, ensuring perfect

results every time.

Rack empty
Rack empty
Rack empty
Rack empty
Rack empty

Rack empty

11:26

Meringue

Meringue  Meringue.
003 008

1 10:56. Done
2 @ 03:03 Done
3 @ 08:18 Done

4 Rack empty
Rack empty
Rack empty
Rack empty
Rack empty
Rack empty

Rack empty
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MANUAL

xts

PROVING

m @

RECIPES CARECYCLE

¥
¥
v

COOL DOWN

Using the Startup timer function

The Startup timer function automatically powers up and preheats the oven to
be ready for a specific recipe.

Function

“Single timer”

Description

Starts a recipe at a selected time and date.

“Recurrent timer” Starts a recipe at a selected time and date, and

repeats it every week.

SMARTCHEF MENUPLANNER STARTUP TIMER
O X ot ]
Drain Language Table I

< Startup timer

Touch the blue icon in the home screen menu.
2. Touch “Startup timer”.

3
:

Select whether you want to set a single timer or a recurrent timer.

1 New recurrent timer

d
Drain Language

4. If you select the single timer functions, define the time and date.

month year

% Tue 14 March

70



%Every: Mon Tue Wed Thu Fri Sat Sun

14:09

Select recipe

Braising/ Bread Bread rolls
013+38 o11+id

Brioche
om+id

4
Drain Language

14:09

Startup timer

%7 Overwrite single timer
" b
Tho Mar 1412:14 2030

%1 New recurrent timer

5.

6.

7.

OPERATING THE OVEN

If you select the recurrent timer function, define the time and the day/days

it should be repeated.
Touch “OK".

Touch the recipe you want to add to the “startup timer” function.

8. To deactivate a specific timer, slide the bar from “ON” to "OFF".

Invoq Essence, user manual, revision 03/2026, SW: 115
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Using the Settings menu

1. Touch the blue icon in the home screen menu.
2. Touch "Settings”.

3. Thelast used functions and settings are viewed.
® am

=

MANUAL RECIPES

xt s v
v

PROVING COOL DOWN SETTINGS

- Co— o
- ]
SMARTCHEF MENUPLANNER  STARTUP TIMER

! [ X

Power Wipe screen

Changing user
Before you start the maintenance process or change settings, you must open

141

Settings Q the “Settings” menu.
Q 3 1. Touch the blue icon in the home screen menu.

About 5

Touch “Settings”.

Tutorial

Touch the locked icon in the upper right corner.
Touch the key icon.

General settings

ok w N

Cooking settings

Enter the code for the access rights needed.

Oven setup
Logs and statistics User role Access rights Code

Software update
: : “User” Access to the user menu =
Open Kitchen

“Superuser” Access to the user and superuser menu 876412

Uparade packaaes
PN 1

Home Wipe screen

Table 12

¢ Finding the system information
Q_ search

Software version 1.2.1-2-g7f1bd695f7

N 4 . . . .
seral number coooenannnne O The system information is important when you contact your
MAC - WiFi 02:16:52:00:00:00

O local service partner in case of service or repair.

IP address 192.168.232.2

Oven type Invoq Essence (Combi)

b 1. Touch the blue icon in the home screen menu.
Touch "Settings”.
Touch “About”.

In this view, you can see the software version, oven serial number and IP

Controller iMX8 (Green)

address.
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General settings

‘

Time and date

Units

Sounds

Master volume

Startup and user profile

Screen saver

Water filters

< Time and date

Q_ search

Set time
Set date
Time format
Date format

Set time zone

1411

14/3/2026

24

DD-MM-YYYY

Europe/Copenhagen

OPERATING THE OVEN

Changing the general settings

Changing language

1.

ok~ w N

Touch the blue icon in the home screen menu.
Touch “Settings”.

Touch “General settings”.

Touch “Language”.

Touch the relevant language.

Changing the time and date

1.

Touch the blue icon in the home screen menu.

2. Touch “Settings”.
3. Touch “General settings”.
4. Touch “Time and date”.
5. Touch the relevant bar and make the necessary changes.
Value Description
“Set time” Set the hours and minutes.
“Set date” Set the day month and years.
“Time format” Toggle between a12-hour or 24-hour time format.
“Date format” Select between the DD-MM-YYYY and MM-DD-YYYY
date format.
“Set time zone” Select between the different time zones.
Table 13

Invoq Essence, user manual, revision 03/2026, SW: 115
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Changing units
o 1. Touch the blue icon in the home screen menul.

<

Temperature unit 2 Touch "Sett|ngs"
Volume system 3. Touch “General settings”.
" P—— 4. Touch “Units".
5. Touch the relevant setting.
Value Description
“Temperature unit” Toggle between °C and °F.
“Volume system” Select between metric and US system.
- o :
“Hardness unit” Select between dH and ppm.
1411 Table 14
Sounds
Finished
Recipe notification
RackTimer finish Chqnging Sounds
Door open 1. Touch the blue icon in the home screen menu.
Probe missing 2 TOUCh "Settil’\gs".
— 3. Touch “General settings".
Error 4. Touch “Sounds”.
Timer start 5. Touch the action to which you want to change the sound.
Preheat done
P You can always return to the default settings by touching
‘ ',Q\' the “Reset to default” button.
o You can customise your sounds to indicate when to do
Fintshed something with your products in the oven, when to remove
products from the oven, if a specific employee should do
smile peepzo00 something, if it is the upper or lower oven, etc.
Repeat
Volume Value Description
Test sound
“Sound file” Select the sound of the alarm.
“Repeat” Define how often the alarm should be repeated.
“Volume” Set the volume of the sound in %.
“Test sound” Touch the button to perform an audio test of sound.
A o y )
b wh Table 15
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1411

Master volume

4
Wipe screen Drain Language

1411

Startup and user pr...

ch
Home screen Home
Startup permission Superuser
Menubar setup

Power failure restart 10 min

A g -

4
Home Wipe screen Drain Language

OPERATING THE OVEN

Changing master volume
1. Touch the blue icon in the home screen menu.

Touch “Settings”.

(I NEEAEN

Touch “General settings”.
Touch “Master volume”.
Touch the relevant level of volume.

Changing the startup and user profile
1. Touch the blue icon in the home screen menu.

Select your home screen. You can choose between:

“Home", “Favourites”, “Recipes”, “MenuPlanner™* and

Select “Superuser” to have access to all general
settings and editing. This is default.

Select “User” to have limited access to generall
settings and editing.

Create shortcuts from different functions to the
menubar. You can select up to five shortcuts and
choose between ten different features.

Define when the oven should restart after power

failure. You can choose between: no restart and after

10, 20 or 30 minutes.

2. Touch “Settings”.
3. Touch “General settings".
4. Touch "Startup and user profile”.
5. Make the relevant changes.
Value Description
“Home screen”
”QSR”*.
“Startup permission”
“Menubar setup”
“Power failure restart”
Table 16

*These functions are only available if the corresponding upgrade package is

installed.

Invoq Essence, user manual, revision 03/2026, SW: 115
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13:54

Changing the oven light

< Oven light
Q search 1. Touch the blue icon in the home screen menu.
Ovenlight 2. Touch “Settings”.
Lefthinged operator door 3. Touch “Oven setup”.
Flash oven light when done 4. Touch "Oven ”ght".
5. Make the relevant changes.
Value Description

“Oven light” Define if the oven light should stay on continuously or
for 5 minutes

“Left-hinged Define whether the oven door is left-mounted or not.
operator door”

“Flash oven light Define if the oven light should flash in one or more
< Boost time

Q_ search

Boost button Rone

when done” of the following situations: “Manual”, “RackTimer”,
“Recipes”, “SmartChef"* and “MenuPlanner”*..

Boost time

5min

Table 18

*These functions are only available if the corresponding upgrade package is
installed.

Adding more time
1. Touch the blue icon in the home screen menu.

2. Touch “Settings”.
3. Touch “Cooking settings”.
4. Touch “Boost time”.
Boozflime 5. Touch the amount of time to add.

Value Description

“Boost button” Define if and where you want to add the boost
button. You can select between: “None” and
“Operator display”..

“Boost time” Define how much time you want to add to the
cooking time. You can select between one minute
and up to ten minutes in one-minute intervals. This
function is only available on recipes.

With this function, you can select “Finish” if your
product is done, or you can add more cooking time.
Table 17
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OPERATING THE OVEN

- Using the boost button

. The boost button gives you the possibility to add more time to the cooking time.

4 You can select between 1-10 minutes.

p—

Touch the blue icon in the home screen menu
Touch “Settings”.

Touch the “Cooking settings”.

Touch “Boost button”.

Touch “Operator display”.

Touch the back button.

Touch “Boost time”

© N @O AN

Touch how much time to be added to the cooking time. The default setting
is 5 minutes.
9. When the cooking time is done, push the boost button on the operator

display or service display to add more time.
Boost time

NSy The boost button is only visible when running recipes. The
O\ time added is based on the settings from the last cooking
step in the recipe.

- _ Use the booster function when measuring the core
O temperature using an external core probe.

Done

Please remove food
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1411

< Screen saver

Changing the screen saver
Q_[search 1. Touch the blue icon in the home screen menul.

Progress overlay in manual

Touch “Settings”.
Screen saver Touch the “General settings”.
Touch “Screen saver”.

Clock visible

Touch either “Progress overlay in manual” or “Screen saver”.

S e

Select "Off” if you do not want the screen saver or overlay function, or
select the relevant amount of time before the screen saver or the progress
overlay is activated.

Language
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141

Water filters Setting the HydroShield water filter
Search When you have replaced the HydroShield water filter, you must update the
Hardness LR HydrosShield water filter settings according to the new HydroShield water filter.

Filter Hydro Shield 3600

T — steom & ash Py We highly recommend that you use the water drop test to test
Fite alerts orF 'O\' the water hardness as this test is more precise and thus you
v get better utilisation of the HydroShield water filter.

Filter changed

14/03/26 13:44
See section “Testing the water hardness” in the installation
manual.

p—

Touch the blue icon in the home screen menu

2. Touch "Settings”.
3. Touch “General settings”.
4. Touch “Water filters”.
5. Make the relevant changes.
Value Description
“Hardness” Select the water hardness based on the result of the
water hardness test. Use “Simple” mode if you use
the water test strips or “Advanced” mode if you use
the water drop test.
“Filter” Select the HydroShield water filter size that you have
installed.
"Filtered water Select between “none”, “steam” and “steam & wash”.
inputs”
“Filter alerts” Toggle the filter alert on or off.
“Filter changed” Touch “Filter changed” to reset the counters.
Table 19

For more information about how to mount the HydroShield water filter, see
section “Replacing the HydroShield water filter”.
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13:52

Cooking settings

Search

Cooking time format
Default input method
Recipes
MenuPlanner

Store LED display
Temperature offset
User mode settings
Proving pulse interval

Show actual status bar

A 7 =
i

Wipe screen

80

Changing the cooking settings

Touch “Settings”..

INSIN

Value

“Default input method”

“Recipes”

“MenuPlanner”*

“Store LED display”

“User mode settings”
“Proving pulse interval”
“Show actual status bar”
“Auto preheating”
“Preheating offset”
“Cooldown auto enabled”
“Cooldown offset”

“Cooldown start offset”

“Boost time”

Table 20

Touch “Cooking settings”.

Touch the blue icon in the home screen menu.

Make the relevant changes.

Description

Select either the keypad or the spinner. Press
and hold to choose the non-default input
method.

Set CookTimeCorrection and
ValveOpeningTime.

See section “Changing the MenuPlanner
cooking settings”.

Only active if an external store LED is available.
Toggle user mode settings on/off.

Set the time between the steam injections.
Toggle the status bar on or off.

Toggle automatic preheating on or off.
Change the preheating offset.

Toggle the function on or off.

Define the offset temperature.

Define the start offset temeprature.

Show the boost button in recipes at the done
dialog.

*This function is only available if the corresponding upgrade package is

installed.



OPERATING THE OVEN

E

< MenuPlanner

Changing the MenuPlanner cooking settings
Q [search This function is only available if the corresponding upgrade package is
BakeTimeCorrection | n StO | Ied

Energy saver

j—

Touch the blue icon in the home screen menu.

No. of racks

Skiplauncher 2. Touch "Settings”.

Show single image 3. Touch “Cooking settings”.
Allow all recipe temperatures 4 TOUCh “Meﬂqu]ﬂﬂer"
Alwa‘/sshawnr‘\e line of recipes images 5 Make the relevgnt Chonges

Value Description

“CookTimeCorrection” See section “Changing the CookTimeCorrection

“Energy saver” Toggle the MenuPlanner energy saver on/off.

“No. of racks” Set the number of racks.

“Skip launcher” If “Skip launcher” is off, selecting a menu
displays its recipes. If “Skip launcher” is on, the
recipes are not shown.

“Show single image” Only show one image instead of four in an
overview. Toggle on/off,

“Allow all recipe Mix different temperatures in the same menu.

temperatures” Toggle on/off

“Only show one line of Show one line of recipe images. Toggle on/off.

recipe images”

Table 21

8l
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13552

< BakeTimeCorrection
Q_ search

BakeTimeCorrection

BTC tolerance

BTC threshold
y ? djustment

13:54
Oven setup

ch

Calibration

Oven light

CareCycle

Network and cloud service

Self-test

82

Changing the CookTimeCorrection settings
This function is only available if the corresponding upgrade package is

installed.

Touch the blue icon in the home screen menu.

2. Touch “Settings”.
3. Touch “Cooking settings”.
4. Touch “MenuPlanner”.
5. Touch “CookTimeCorrection”.
6. Make the relevant changes.
Value Description
“CookTimeCorrection” Toggle the function on/off.
“CTC tolerance” Set the temperature delta before action.
“CTC threshold” Set the outside time adjustment percentage.
Table 22

Changing the oven setup

Touch the blue icon in the home screen menu.

2. Touch “Settings”.
3. Touch “Oven setup”.
4. Make the relevant changes.

Value Description

“Calibration” You can calibrate the following from this menu:
operator door and auto humidity*.

“Oven light” You can define the time the oven light is on and
if the oven light should flash after an action has
ended.

“CareCycle” Toggle the auto-dry oven and postpone buttons
on/off and set the delime interval.

“Network and cloud Set the WI-FI and network settings, share data and

service” activate Open Kitchen.

“Self-test” Run a self-test of the oven.

Table 23

*This function is only available if the corresponding upgrade package is

installed.



07:05

Calibrate

CombiSens

calibration of the humidity sensor

The calibration takes 1-2
minutes and cannot be
interrupted. The oven must
be cold (<60°C) and dry.

3°C

Keep door opened!

20:19

< Calibrate O

Calibrate operator door

Calibration of door se

Door status
Not calibrated

Threshold: -

Actual: -

6

Start calibration

OPERATING THE OVEN

Calibrating the oxygen sensor
This function is only available if the corresponding upgrade package is

installed.

IMPORTANT!

p—

© N oA wN

O’ The calibration of the oxygen sensor will take a few minutes

O and cannot be interrupted.

The oven must be cold (below 60°C) and dry before
calibration.

Touch the blue icon in the home screen menu.
Touch “Settings”.

Touch “Oven setup”

Touch “Calibration”.

Touch “Calibrate auto humid.”.

Open the oven door.

Touch “Start”.

Leave the door open during calibration.

Calibrating the oven door

p—

© N O ok~ ®d

Close the operator door.

Touch the blue icon in the home screen menu.

Touch “Settings”.

Touch “Oven setup”

Touch “Calibration”.

Touch “Calibrate operator door”.

Touch “Start calibration”.

Follow the steps in the sequence guide on the display.
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12:35 a

¢ Open Kitchen & Activating Open Kitchen
. e 3 Open Kitchen integrates connected kitchen appliances with energy and HVAC
_ management systems. It uses advanced analytics to optimise equipment

Activate Open Kitchen 4

performance and operational efficiency.

Touch the blue icon in the home screen menu.

Status

2. Touch "Settings”.
3. Touch “Open Kitchen”
4. Set "Open Kitchen to "On”.
5. Touch “Activate Open Kitchen”.
6. Scan the QR code and follow the instructions.
Logs and statistics Monitoring logs and statistics
ch
A 1. Touch the blue icon in the home screen menu.
Service counters 2 TOUCh "Sett”’]gs"
Consumption 3. Touch “Logs and statistics”.
Value Description
“Fault log” Overview of the latest active errors in a list with the
most recent error on top.
“Service counters” Overview of how often a component has been
activated and for how long.
“Consumption” Set the trip counter for the energy meter and the
water meter.
Table 24
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1412

Software update Updating the software
= As Superuser and if the oven is online, you can check for new software and
update the oven with the latest software.
dpdtederice 1. Touch the blue icon in the home screen menui.
Seaaatas 2. Goto “Settings”.
TestUSB stk 3. Touch "Software update”.
EAEBIDTEEEYE? 4. Touch “Check online for new software”.
eteiln e
e e ST
Resetsoftware update If the oven is offline or a software version earlier than 0.7.59 is
IMPORTANT! . )
Glear HAGGP and old reports installed on the oven, contact your local service partner.
Settings Creating a system report

ooking settings

, 1. Touch the blue icon in the home screen menu.
ven setup

2. Touch “Settings”.

3. Insert a USB stick.

4. Touch "System report”.

Logs and statistics
Software update

Open Kitchen

A zip file is downloaded to the USB stick. You can now can send the file to your
License manager local service partner.

Help I

A

d
Home Wipe screen Drain Language
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Replacing the HydroShield water filter

Always replace the HydroShield water filter:

« If the oven display shows the warning “Filter change
needed".

+ Onaregular basis and no later than 12 months after
IMPORTANT!

installation.

« If the oven has not been used for four weeks or more.
If you ignore replacing the filter, it will cause damage to the
oven.

The HydroShield water filter must always be installed in a
vertical position with:

IMPORTANT! . . ) .
.+ The filter cap positioned upwards (facing the ceiling).

. The filter cartridge positioned downwards (facing the floor).

It is the customer's responsibility to ensure that the water
quality fulfil the requirements in section “Water requirements”
in the installation manual. We recommend that you check the
water quality regulary.

IMPORTANT!

1. Turn off the water supply.
Remove the HydroShield water filter by turning it clockwise.

141

Water filters 3. Pull the HydroShield water filter out of the filter head.

Hardness B4-6 "dH

CAUTION
Risk of slipping

Filter Hydro Shield 3600

Filtered water inputs Steam & Wash .
«  Be careful when you remove the used HydroShield

Filter alerts OFF

water filter as it is heavy and filled with water.

Filter changed

14/03/26 13:44

Remove the new HydroShield water filter from the packaging.
Remove the hygiene cap.

Write the installation and replacement date on the filter.

Turn the HydroShield water filter anticlockwise in the filter head.

©o N o o A

Reset the water filter. For more information, see section “Setting the
HydroShield water filter”.
9. Turn on the water supply.

86



OPERATING THE OVEN

Loading and unloading a roll-in trolley

DANGER
Risk of crushing
Always use the parking brake on roll-in trolleys.

1. Open the oven door.

\O'_ The door must be completely open to remove the trolley

% A from the oven.
=

T
g

/

=y

AN

A\XY

Insert the removable handle bar into the holes on the base.

3. Release the locks on the wheels and carefully pull the trolley out of the oven

cabinet.
Replace the roll-in trolley.
5. Close the oven door.

7

WY

V)
N

TR

I
0

\
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Using the core probe

This function is only available if the corresponding upgrade package is installed.

The core probe contains multiple temperature sensor points. The oven always
operates from the coolest of the three sensors when cooking.

1. For the most accurate result, insert the entire length at the centre of the

product.
If a product is too small or thin, inaccuracy of cooking may
IMPORTANT!
occur.
If the product has a fat cap, insert the core probe above the
IMPORTANT!
centre of the product and closer to the fat cap.
N\ ! 4
_O_ When roasting for example whole chickens, insert the pin into
’ O A the thickest part of the breast.

2. If you use a sous-vide probe, apply foam tape before piercing the sous-vide
bag and insert the entire length at the center of the product.
3. Space the trays evenly in the oven cabinet to ensure good airflow.

_,O: If you use one tray only, use the middle shelf.
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Meats with larger amounts of connective tissue
Meat that contains larger amounts of connective tissue, such as shoulder,
brisket and neck must be cooked at low temperatures to make them tender.

The holding time should be 30-90 minutes at a core temperature of 60-75°C.

The more tissue, the more important the holding time becomes.

Buffets and displays

Always follow local regulations.

Meat prepared for a buffet or sales counter display must have a core

temperature above 75°C. Remove the meat after no longer than three hours or

when the core temperature falls below 65°C.

Invoq Essence, user manual, revision 03/2026, SW: 115
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A  Cleaning the oven

. f / We recommend that you clean the oven daily - both for hygienic reasons and
e T to avoid interruptions of operation.

\af @ﬁ:‘ CAUTION

Risk of skin irritation

+  Use personal protective equipment such gloves to avoid
direct contact with the CareCycle Clean and CareCycle
Descale tabs.

Cleaning the oven exterior

Do not use a water hose, steam cleaner or high-pressure

IMPORTANT! ) }
cleaner to clean the oven exterior as it may damage the oven.
Use a regular non-corrosive, non-toxic and non-chloride
kitchen cleaning detergent (similar to table cleaning) and a
IMPORTANT!

soft cloth to clean the oven exterior. Do not use brushes or
sponges as this may cause scratches to the steel.

1. Clean the door sealing daily to keep the silicone clean and soft to ensure
proper sealing.
Use a soft damp cloth and a liquid detergent to clean the oven exterior.
Clean the oven door and front using a window cleaner.
Treat the surface with steel oil.

Cleaning the codensation hood/Hoodini
exterior

Do not use a water hose, steam cleaner or high-pressure
IMPORTANT! cleaner to clean the condensation hood exterior as it may
damage the condensation hood/Hoodini.

Use a regular non-corrosive, non-toxic and non-chloride

H kitchen cleaning detergent (similar to table cleaning) and a
% = IMPORTANT! soft cloth to clean the condensation hood/Hoodini exterior. Do
not use brushes or sponges as this may cause scratches to the

1. Use a soft damp cloth and a liquid detergent to clean the condensation

hood/Hoodini exterior.
2. Treat the surface with steel oil.
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Using the hand shower
This function is only available if the corresponding upgrade package is
installed.

DANGER

Risk of scalding

«  Never spray water into the oven cavity when the oven
temperature is above 100°C.

IMPORTANT! You can turn off the hand shower by the ball valve.

Never spray water into the oven cavity when the oven
IMPORTANT! )
temperature is above 100°C.

Use the hand shower to wash down or flush away food remains from the oven
cavity.

Cleaning the air intake filter

The filter is located below the control compartment.

«  Clean the air intake filter when it is dirty or at least once a
IMPORTANT! week. Otherwise, the controller ond/or other electronical
' parts may overheat.

. Never use the oven without the air intake filter.

p—

Push the snap.
Remove the complete air intake filter.
Slide out and remove the air filter.

A w0

Clean the air filter under running water or in the dishwasher. Replace it, if
necessary.
5. Remount the air intake filter in reverse order.

9l

Invoq Essence, user manual, revision 03/2026, SW: 115



LEVENTI i

/

R

Cleaning the drip tray

The drip tray is located at the bottom of the inside of the oven door.

IMPORTANT! Clean the drip tray when it is dirty or at least once a week.

S o

Open the oven door.

Release the inner glass.

Use a soapy water cloth to wipe clean the drip tray.

If the water outlet is clogged, use the hand shower to clean it.
Fasten the inner glass.

Close the oven door.

Cleaning the Hoodini filter

The filter is located on the front of the Hoodini.

«  Clean the Hoodini filter when it is dirty or at least once a
week. Otherwise, the controller cmd/or other electronical

IMPORTANT!

parts may overheat.
. Never use the Hoodini without the Hoodini filter.

To clean the filter at the front of the Hoodini:

1.

Remove the front of the Hoodini.

Remove the filter frame (A) and Hoodini filter (B).

Clean the filter under running water or in the dishwasher. Replace it, if
necessary.

Remount the front of the Hoodini in reverse order.



CLEANING THE OVEN

& Cleaning the sieve
/'
8 IMPORTANT! Clean the sieve daily
*\T \ 1. Remove the sieve from inside the oven
= 2. Clean the sieve either by hand or in the dishwasher

N 3. Put the sieve back in place.

Regular maintenance and cleaning

Interval Type of maintenance and cleaning
Daily «  Cleaning the oven exterior. See section “Cleaning the oven
exterior”.

+ Cleaning the sieve. See section “Cleaning the sieve”

Weekly - Cleaning the air intake filter. See section “Cleaning the air
intake filter”.

- Cleaning the drip tray. See section “Cleaning the drip tray”.

Yearly + Replace the HydroShield water filter, if it has not been
changed during the past year. See section “Replacing the
HydroShield water filter”.

Table 25

We highly recommend that you follow the CareCycle guides
on the oven.

IMPORTANT!
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Upgrading the oven

You can upgrade the oven with one or more of the following upgrade packages:

Some upgrade packages can be installed using a licence
IMPORTANT! key only. Others require both a licence key and additional
hardware installation performed by a technician.

Upgrade package Description
Precision Cooking Adds a multipoint core probe with Delta-T and
Package Cook & Hold functions. Use the probe

also with RackTimer for precise monitoring and
consistent results.

Climate Package Introduces a humidity sensor unlocking
CombiSense, ClimateControl, and intelligent
steaming for improved energy efficiency and
cooking quality.

Intelligence Package Combining the Precision and the Climate
packages and further unlock SmartChef/
SmartBaker automation, MenuPlanner, and nine
adjustable fan speeds for ultimate
flexibility.

QSR Package Activates Quick Select Recipes mode with a locked
screen and customized user
interface for streamlined quick-service operations.

Open Kitchen Package Enables LAN connectivity with an Open Kitchen
license for remote monitoring, recipe
distribution, and data-driven management

Wi-Fi Package Adds a Wi-Fi module with one year of Open
Kitchen subscription and access to
automatic software updates.

Handshower Package Adds an ergonomic external handshower with a
separate closing mechanism for
flexible and easy cleaning

Table 26



UPGRADING THE OVEN

1. If no hardware installation is required, touch the blue icon in the home screen
menu.
2. Touch “Settings”.

& m @

MANUAL RECIPES CARECYCLE

xts v
cams ;@

PROVING COOL DOWN SETTINGS

1 = %

SMARTCHEF STARTUP TIMER

O

Language

06:45 " "
T 3. Touch “Upgrade packages”.

4. Touch the relevant upgrade package.

Enter license

5. Enter the license key and touch the arrow.

Precision Cooking Package
Climate Package

Intelligence Package

QSR Package

Care Package

A q )

4
Home Wipe screen Drain Language

Feature license

E&E

O]

Web address: houno.com

enter 8 character license

5
1 2 3
4 5 6
7 8 9
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Technical data

Capacity

Capacity

Capacity and tray sizes

Number of runners 70 mm distance
Number of runners 85 mm distances

Number of runners 80 mm distances
Number of runners 95 mm distance

Maximum food load per tray [kg]

Maximum food load per oven [kg]

Table 28

6-1/1GN

1/1GN;
US sheet;
400x600 EN

7 x1/1GN
6 x1/1GN

6 X
400x600 EN

5 X
400x600 EN

45

315

10-1/1GN

1/1GN;
US sheet;
400x600 EN

10 x1/1 GN
8x1/1GN

9 x
400x600 EN

8 X
400x600 EN

45

45

Core temperature guidelines for meat

Temperature [°C]

Product
Pieces of saddle, tenderloin or ham (lean)

Roast of saddle or ham

Pieces of meat that contain a large amount

60-65

65

80

of connective tissue such as neck, brisket and

shoulder

Paté

Terrine

Rare roast
Medium roast

Well-done roast

Table 27

75

60

56-59

59-64

65-70

20-1/1GN

1/1GN;
US sheet;
400x600 EN

20 x1/1GN
15x1/1GN

16 x
400x600 EN

14 x
400x600 EN

45
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Core temperature guidelines for fish

Product Temperature [°C]
Fish without bones 55
Fish with bones 60
Fish paté 65
Table 29

Core temperature guidelines for Delta-T

Product Temperature [°C]
Rare 52=57
Medium rare 59-62
Well done 72-87
Table 30
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Disposing of the oven

The oven contains recyclable materials. Disposal of the oven or parts of it must
happen in an environmental sound way according to the WEE regulation, Directive
2012/19/EU or local regulations for countries outside the EU.

Declaration of conformity

You find the declaration of conformity in the Asset Library at
https://invogoven.com/en/login/.



https://invoqoven.com/en/login/.

DISPOSING OF THE OVEN

This page is intentionally left empty.
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GET IN
TOUCH.

As your oven specialist,
we always do our
utmost to help our
customers. Worldwide.

Levens Middleby

NL Broekakkerweg 27 | 5126 BD Gilze | T: +31 (0)161 45 91 00
BE Alphenseweg 30 | 2387 Baarle-Hertog | T: +32 (0)14 40 33 00

M: info@levensmiddleby.com
www.levensmiddleby.com

Part of

ST MS ‘920Z/€0 UOISInSY


mailto:info%40levensmiddleby.com?subject=
http://www.levensmiddleby.com 
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