CONSISTENCY YOU CAN COUNT ON?®

Lincoln

Oven Cooking Guide




Lincoln Oven Cooking Guide

Aperion® 1624 Aperion® 2024 Aperion® 2424

I )
3 b
3 ]
DCTI Impinger Il Impinger | Low Profile 3240
Time Fan Speed
Entrees* Oven (minutes) Temp (F/C) Top Bottom Utensil
1624
Aperion® L 2:00 70 90
2424 9" x 13"
Reuben 2824 500°/260° heet
] 2:00 sheetpan
Impinger Il 2:15 -
Impinger I/Low Profile/3240 2:15
1624
2024
- i ® M
Grilled Aperion 2424 2:15 70 90 13"y 18"
Cheese 2824 500°/260° sheet pan
Sandwiches beTl 2:45 P
Impinger Il 2:00 -
Impinger I/Low Profile/3240 2:45
1624
Aperion® ;?éi 1:30 60 90
Meatball 9" x 13"
Sub 2824 500°/260° heet
u DCTI 1:45 sheetpan
Impinger Il 1:30 -
Impinger I/Low Profile/3240 1:45
1624
Aperion® AP 3:00 70 100
2424 9"x 13"
Panini 2824 500°/260° il
DCTl 3:45 grilipan
Impinger Il 3:00
Impinger I/Low Profile/3240 3:45
1624
Aperion® ;g;i 2:30 60 90
Toasted 9"x 13"
Cub 2824 500°/260° il
uban DCTI 3:00 grill pan
Impinger Il 3:30 -
Impinger I/Low Profile/3240 3:30
1624
Aperion® 2024 1:30 70 90
2424 9" x 13"
Tuna Melt 2824 500°/260° h
DCTI 2:45 sheet pan
Impinger Il 2:00 -
Impinger I/Low Profile/3240 2:45

*All food items are refrigerated unless stated otherwise.



MEXICAN

Lincoln

Time Fan Speed
Entrees* Oven (minutes) Temp (F/C) Top Bottom Utensil
1624
2024
- i ® .
Burritos Aperion 2424 1:30 70 90 9" oven
(heated 2824 500°260° late
ingredients) DCTI 2:45 P
Impinger Il 2:00 -
Impinger I/Low Profile/3240 2:30
1624
2024
. i ®
Enchiladas Aperion® o, 0 %0 9" oven
(heated 2824 3:00 500°/260° late
ingredients) DCTI P
Impinger Il -
Impinger I/Low Profile/3240
1624
8" Mexican Aperion® i?éj 2:00 70 90
Pizza 8" pizza
Pizza 2824 450°/232° P
_ ( eate DeTI screen
'ngred|ents) Impinger Il 2:30 -
Impinger I/Low Profile/3240
1624
Mexican Aperion® ﬁ?éi 2:00 70 90
Combo Plate 9" oven
heated 2824 450°/232° lat
_ ( eate DeTl plate
mgredlents) Impinger Il 2:30 -
Impinger I/Low Profile/3240
1624
2024
ion® o
Chalupa Aperion® 424 200 0 ” 6" pizza
(heated 2824 450°/232° o
ingredients) DCTI
Impinger Il 2:30 -
Impinger I/Low Profile/3240
1624
Aperion® i?éi 2:00 70 90
Nachos 9" oven
2824 500°/260°
(fresh) bCTl 230 plate
Impinger Il 2:00 -
Impinger I/Low Profile/3240 2:30
1624
Aperion® AP 70 90
2424 6" pizza
Taquitos 2824 3:30 500°/260° P
DCTI screen
Impinger Il -
Impinger I/Low Profile/3240
1624
Aperion® 240121 1:30 70 90
. 9" x 13"
Quesadilla 2824 500°/260°
DCTI 2:00 sheet pan
Impinger Il 1:45 -
Impinger I/Low Profile/3240 2:00
1624
Aperion® Z?éi 1:00 70 90
9" x 13"
Tostada 2824 500°/260° heet
DCTI 1:45 sheetpan
Impinger Il 1:30 -
Impinger I/Low Profile/3240 2:00

*All food items are refrigerated unless stated otherwise.



Lincoln
SEAFOOD

Time Fan Speed
Entrees* Oven (minutes) Temp (F/C) Top Bottom Utensil
1624
2024
i ®
Fresh Aperion 2424 70 90 65" 05"
Fish Fillet 2824 2:30 500°/260° h §
60z DCTI sheet pan
Impinger Il -
Impinger I/Low Profile/3240
1624
Aperion® i?éi 4:00 70 90
. 6.5"x9.5"
Lobster Tail 2824 500°/260° h
DCTI 6:00 sheet pan
Impinger Il 5:30 -
Impinger I/Low Profile/3240 6:30
1624
Aperion® ;?éi 5:00 70 90
Seafood iy 500°/260° 6" x4
Casserole beTl casserole
Impinger Il 6:00 -
Impinger I/Low Profile/3240
1624
2024
i ® .
Breaded Aperion® 124 500 70 % 6.5"x9.5"
Fish Filet 2824 500°/260° h ’
407 DCTI sheet pan
Impinger Il 6:00
Impinger I/Low Profile/3240
1624
Aperion® ;g;i 4:00 70 90
8" saute
Mussels 2824 500°/260°
Stuffed Shrimp 5:15 pan
Impinger Il 4:30 -
Impinger I/Low Profile/3240 5:30
1624
Aperion® ;?éi 4:00 70 90
Stuffed g 500°/260° . 6 cast
Shrimp DCTI iron skillet
Shrimp Scampi 5:00 -
Impinger I/Low Profile/3240
1624
Aperion® ﬁ?éi 70 90
Cioppino 2824 4:30 500°/260° 12" skillet
DCTI
Impinger Il -=
Impinger I/Low Profile/3240
1624
Aperion® g?éj 3:30 70 90
Sh"mE 2824 500°/260° o713
Scampi DTl sheet pan
Impinger Il 5:00

Impinger I/Low Profile/3240

*All food items are refrigerated unless stated otherwise.




ITALIAN

Lincoln

Time Fan Speed
Entrees* Oven (minutes) Temp (F/C) Top Bottom Utensil
1624
Aperion® g?éj 4:30 500°/260° 70 90
16" Pizza g 16" screen/
Fresh DeTl pan
Impinger Il 5:30 480°/249° --
Impinger I/Low Profile/3240
1624
Aperion® i?éi 4:30 500°/260° 70 90
12" Pizza 804 12" screen/
Fresh DCTI pan
Impinger |1 5:30 480°/249° --
Impinger I/Low Profile/3240
1624
Aperion® ﬁféj 430 500°/260° 70 90
6" Pizza iy 6" screen/
Fresh DeTl pan
Impinger Il 5:30 480°/249° -
Impinger I/Low Profile/3240
1624
) 024 ° °
Aperion® By~ 5:00 500°/260 60 80
Calzone g 6" screen/
Fresh DeTl pan
Impinger Il 5:30 480°/249°
Impinger I/Low Profile/3240
1624
. 024
Aperion® By 2:00 500°/260° 70 90
Italian Sub 2824 o' pizza
DCTI screen
Impinger |1 3:00 480°/249° --
Impinger I/Low Profile/3240
1624
Aperion® i?éi 2:00 500°/260° 70 90
. 13" x 18"
Breadsticks 2824 3 8
bCTl sheet pan
Impinger Il 3:00 480°/249° -
Impinger I/Low Profile/3240
1624
Aperion® ioéj 1:30 70 90
Garlic 2824 500°/260° 655 X9.5
Bread DCTI 215 sheetpan
Impinger Il 2:00 -
Impinger I/Low Profile/3240 3:00
1624
Aperion® ;Zij 7:00 50 100 8" x 10"
StD(Ie:';;Iztza 2824 500°/260° Detroit
y DCTI 7:00 style pan
Impinger Il 8:30 -
Impinger I/Low Profile/3240 9:00

*All food items are refrigerated unless stated otherwise.



ITALIAN

Lincoln

Time Fan Speed
Entrees* Oven (minutes) Temp (F/C) Top Bottom Utensil
1624
2024
i ® .
Aperion 2424 3:00 70 90
Flatbread 2824 500°/260° 12" on belt
DCTI 4:30
Impinger Il 3:30 -
Impinger I/Low Profile/3240 4:30
1624
Aperion® i?éi 4:30 40 50
Frozen 12" pizza
Thin Crust 2824 450°/232° P
In Crus DCTI 5:45 screen
Impinger Il 5:00
Impinger I/Low Profile/3240 5:45
1624
Aperion® ere 2:00 100 100
Neapolitan 2424 R R 12" pizza
Pi 2824 600°/316
1Zza DCTI 3:00 screen
Impinger Il 2:00 -
Impinger I/Low Profile/3240 3:00
1624
Aperion® ﬁ?éj 3:30 70 90
NY Style 12" pizza
pi Yy 2824 500°/260° P
1zza DCTI 5:30 screen
Impinger Il 4:30 -
Impinger I/Low Profile/3240 5:30
1624
Aperion® ;g;i 9:00 40 60
StSIICIIII’?n g 475°/246° . 9k' X 13. A
yle Pizza DCTI 12:00 aking dis
Impinger Il 9:00
Impinger I/Low Profile/3240 11:00
1624
Aperion® 2024 70 90
Tavern 2424 12" pizza
. 2824 3:45 500°/260° P
Style Pizza bCTl screen
Impinger Il -
Impinger I/Low Profile/3240
1624
Aperion® i?éi 70 90
Baked 9" serving
2824 2:00 500°/260° ;
Pasta dish
DCTI
Impinger Il -=

Impinger I/Low Profile/3240

*All food items are refrigerated unless stated otherwise.



ENTREES

Lincoln

Time Fan Speed
Entrees* Oven (minutes) Temp (F/C) Top Bottom Utensil
1624
Aperion® L 7:30 450°/225° 70 90
Pork - 0" x13"
Chops DTl grill pan
Impinger Il 10:00 425°/215° -
Impinger I/Low Profile/3240
1624
Aperion® i?éi 5:00 450°/225° 60 90
Hamburger 804 9"x 13"
6 oz. grill pan
DCTI
Impinger Il 6:30 425°/215° -
Impinger I/Low Profile/3240
1624
Boneless Aperion® i?éi 6:00 70 90
hicken "X 13"
Chicke 2824 500°/260° o
reas DCTI grill pan
6 oz. Impinger Il 7:00 -
Impinger I/Low Profile/3240
1624
2024
Fried Aperion® - 9:00 450°/225° 60 80
Chicken 2824 s1h3:ae); 18a )
prebaked beTl P
Impinger Il 12:00 465°/241° -
Impinger I/Low Profile/3240
1624
Chicken Aperion® 5024 12:30 425°/215° 50 80
Cacciatore Half size
Two 8:00 2824 hotel pan
Wo o DCTI P
passes Impinger Il 16:00 400°/206° -
Impinger I/Low Profile/3240
1624
Bonein Aperion® i?éi 14:00 425°/215° 50 80
(R'.'hlcken by 1h3 x 18
aw, two DCTI sheet pan
9:00 passes Impinger II 18:00 450°/232° -
Impinger I/Low Profile/3240
1624
' 2024 )

BBQ Ribs Aperion® 2424 15:00 60 80 13"y 18"
Two 10:00 2824 500°/260° sheet pan
passes b P

Impinger Il 20:00
Impinger I/Low Profile/3240
1624
; 2024
Grilled Aperion® 154 >3 % 13" x 18"
Cheese 2824 2:30 500°/260° sheet pan
Sandwiches DCTI P
Impinger Il -
Impinger I/Low Profile/3240
1624
' 2024 )
Quiche Aperion® 2424 12:00 45 60
Two 8:00 2824 425°/215° 9" round
passes beTl
Impinger Il 16:00 -
Impinger I/Low Profile/3240
1624
Aperion® ;Zgj 6:00 45 90
T-Bone 9"x 13"
Steak 2824 450°/232° heet
ea DCTI sheet pan
Impinger Il 7:00 -
Impinger I/Low Profile/3240
1624
Filet . 2024
6 0z. Aperion® 2424 7:00 70 90 9" x 13" gril
(Two passes, 2824 500°/260° ang
flip after first beTl P
Impinger Il 8:00 -

pass)

Impinger I/Low Profile/3240

*All food items are refrigerated unless stated otherwise.



SPECIALTY

Lincoln

Time Fan Speed
Entrees* Oven (minutes) Temp (F/C) Top Bottom Utensil
1624
; 2024
Buttermilk Aperion® 154 40 70 13" x 18"
Biscuits 2824 9:00 350°/177° X
Fresh bCTl sheet pan
Impinger Il -
Impinger I/Low Profile/3240
1624
Aperion® A 1:30 450°/225° 70 70
Croissants ;ggi 13"x 18"
Prebaked DTl sheet pan
Impinger |1 2:00 425°/215° -
Impinger I/Low Profile/3240
1624
. Aperion® i?éi 1:00 450°/225° 70 70
Croissants S84 13"x 18"
Fresh bCTl sheet pan
Impinger Il 8:00 425°/215° -
Impinger I/Low Profile/3240
1624
) Aperion® ioéj 15:00 65 85
Muffins o °
Fresh 2824 350°/177 12-cup pan
DCTI 19:00
Impinger Il 17:00 -
Impinger I/Low Profile/3240 19:00
1624
Chocolate Aperion® ;?éi 6:30 70 70 13" % 18"
Chip Cookies 2824 325°/163° X
Fresh DCTI 8:00 sheet pan
Impinger Il 7:30 -
Impinger I/Low Profile/3240 8:00
1624
Cherry Pie Aperion® ﬁ?éj 16:00 55 70
37 oz. double 2824 400°/206° 9" round
crust, two DCTI
10:00 passes Impinger I 20:00 -
Impinger I/Low Profile/3240
1624
Pretzels Aperion® i?éi 3:00 450°/225° 70 70 137 % 18"
Prebaked, 2824 x18
frozen bCTl sheet pan
Impinger Il 4:00 425°/215°
Impinger I/Low Profile/3240
1624
] 2024
French Aperion® ;124 0 0 13" x 18"
Fries 2824 4:00 500°/260° perforated
Frozen bcr sheet pan
Impinger Il -
Impinger I/Low Profile/3240
1624
Aperion® ﬁ?éi 70 90
Breakfast 2824 3:30 500°/260° 12" on belt
Flatbread DeTl
Impinger Il -=
Impinger I/Low Profile/3240
1624
Aperion® g?éj 3:30 65 85 ., .
Egg Puck 2824 350°/177° 1"x18
Over hard oCTl 2:30 eggpan
Impinger Il 4:00 -
Impinger I/Low Profile/3240 4:30

*All food items are refrigerated unless stated otherwise.



SPECIALTY

Lincoln

Time Fan Speed
Entrees* Oven (minutes) Temp (F/C) Top Bottom Utensil
French Toast e
Sticks Aperion® i?éi 70 90
Two 3.0Q . 6:00 500°/260° 13"x 18
passes, flip beTl sheet pan
after first Impinger I _
pass Impinger I/Low Profile/3240
1624
Aperion® i?éj 4:30 65 85
Frittata 2824 350°/177° 5" cast
DCTI 6:30 iron pan
Impinger Il 6:00 -
Impinger I/Low Profile/3240 6:30
1624
Hashbrown one 2024 600 0 %

Patty Aperion® o4 : / 13" x 18"
Two passes, 2824 500°/260° heet
flip after first DCTI 8:00 sheet pan

pass Impinger Il 7:00 -
Impinger I/Low Profile/3240 8:00
1624
Home Fries Aperion® i?éj 4:30 65 85
Tyvo passes, e 500°/260° 13"x 18
stir after first bCTl 6:00 sheet pan
pass Impinger Il 4:30 -
Impinger I/Low Profile/3240 6:00
1624
) 2024 )
Aperion® 5424 9:00 40 70 11" x 18"
Muffin Tops 2824 350°/177° muffin
DCTI 9:00 top pan
Impinger Il 7:00 -
Impinger I/Low Profile/3240 8:00
1624
Aperion® ﬁ?é: 4:30 65 85
8" saute
Omelette 2824 350°/177°
DCTl 5:00 pan
Impinger Il 4:30 -
Impinger I/Low Profile/3240 5:00
1624
Aperion® ;Zii 1:30 70 90
Bacon . 500°/260° 13"x 18
Pre-cooked DeTl 3:00 sheet pan
Impinger Il 2:00
Impinger I/Low Profile/3240 3:00
1624
' 2024 )
Breakfast Aperion® 5124 245 70 70 13" x 18"
Sausage 2824 500°/260° heet pan
Pre-cooked DCTI 3:30 sheetpa
Impinger Il 3:00 -
Impinger I/Low Profile/3240 3:30
1624
Aperion® ;g;i 65 85
Scrambled ] 430 350°/177° 11"x 18
Egg Patty DCTI egg pan
Impinger Il -
Impinger I/Low Profile/3240
1624
Aperion® i?éi 6:45 65 85
shakshuka 2824 350°/177° bcast
DeTl 7:30 iron skillet
Impinger Il 6:30 -
Impinger I/Low Profile/3240 7:30
1624
Aperion® ioéj 4:30 40 70
Sunny side g 350°/177° 11" x 18
Up Egg DCTI €gg pan
Impinger Il 5:00 -

Impinger I/Low Profile/3240

*All food items are refrigerated unless stated otherwise.



Lincoln
SPECIALTY

Time Fan Speed
Entrees* Oven (minutes) Temp (F/C) Top Bottom Utensil
1624
) 2024 i
Aperion® 2424 1:00 70 90
Toast 2824 500°/260° on belt
DCTI
Impinger Il 2:00 -
Impinger I/Low Profile/3240
1624
Aperion® i?éi 6:00 80 80
Cookie 6" cast
skillet 2824 325°/163° . Killet
ile DCTI 10:00 Iron skille
Impinger Il 9:30 -
Impinger I/Low Profile/3240 10:00
1624
Aperion® ﬁ?éi 3:00 70 90
A I n
pit iy 2824 500°/260° e
Isp DCTI Iron skille
Impinger Il 8:00 -

Impinger I/Low Profile/3240

*All food items are refrigerated unless stated otherwise.




Lincoln
APPETIZER

Time Fan Speed
Entrees* Oven (minutes) Temp (F/C) Top Bottom Utensil
1624
Aperion® 2222 3:30 70 90
Buffalo g 500°/260° 6" castiron
Chicken Dip DeTl 5:30 skillet
Impinger Il 4:30 -
Impinger I/Low Profile/3240 5:30
Crab 1624
ra ) 2024
Cakes Aperion® 2424 2:30 70 90 6.57% 95
Two passes, 2824 500°/260° h t ’
flip after ocTl 315 sheetpan
first pass Impinger Il 3:00 -
Impinger I/Low Profile/3240 3:15
1624
Aperion® i?éj 2:00 40 40
- 13" x 18"
Crostinis 2824 500°/260° h3 8
DCTI 3:00 sheet pan
Impinger Il 2:30 -
Impinger I/Low Profile/3240 3:00
1624
: 2024 )
Loaded Aperion® 2424 2:00 70 90 655 05"
Tater Tots 2824 500°/260° h t ’
Fried Tots DCTI 2:30 sheet pan
Impinger Il 2:00
Impinger I/Low Profile/3240 2:30
1624
Mozzarella Aperion® 2077 70 90
Chgese g 430 500°/260° 6" pizza
Sticks bCTl screen
Frozen Impinger Il -
Impinger I/Low Profile/3240
1624
Aperion® i?éi 70 90
Nachos - 2:00 500°/260° 9"x13
Fresh DTl sheet pan
Impinger Il -
Impinger I/Low Profile/3240
1624
. AR 3:30 500°/260° 70 90 ,
Spinach 2424 : 5" ceramic
Artichoke 2824 serving
Dip DCTI 6:00 dish
Impinger Il 5:30 450°/232° -
Impinger I/Low Profile/3240 6:00
1624
Aperion® ;Zij 70 90
Stuffed g 500 500°/260° 9"x 13
Mushrooms DCTI sheet pan
Impinger Il -

Impinger I/Low Profile/3240

*All food items are refrigerated unless stated otherwise.



SIDES

Lincoln

Time Fan Speed
Entrees* Oven (minutes) Temp (F/C) Top Bottom Utensil
1624
) 2024 .
Roasted Aperion® 2424 4:15 90 70 9"y 13"
Brussel 2824 500°/260° heet
sProuts DCTI 5:30 sheetpan
Impinger Il 4:15 -
Impinger I/Low Profile/3240 5:30
1624
Aperion® i?éi 3:30 90 70
Grilled 2824 500/260° o
Asparagus DeTl 345 sheet pan
Impinger Il 3:30 -
Impinger I/Low Profile/3240 3:45
1624
Aperion® i?éj 4:00 50 90
Mac and 2824 500°/260° . 6 cast
Cheese DeTl 6:00 iron skillet
Impinger Il 5:00 -
Impinger I/Low Profile/3240 6:00
1624
Aperion® ;?é: 4:00 50 90
PoGtatq au - 500°/260° .5 cast
ratin DCTI 6:00 Iron pan
Impinger Il 5:00
Impinger I/Low Profile/3240 6:00
1624
' 2024 )
Roasted Aperion® 2424 8:00 90 50 13"y 18"
Fingerling 2824 500°/260° heet
Potatoes bcTi 9:00 sheetpan
Impinger Il 8:00 -
Impinger I/Low Profile/3240 9:00
1624
Sweet ) 2024
Potato Coins Aperion® 124 8:00 % 60 13" x 18"
Two passes, 2824 500°/260° heet pan
flip after first DCTl 8:30 sheetpa
pass Impinger Il 8:00 -=
Impinger I/Low Profile/3240 8:30
1624
Aperion® ioéj 90 80
Sweet o, 3130 500°/260° 13"x18
Potato Hash DTl sheet pan
Impinger Il -
Impinger I/Low Profile/3240
1624
) 2024 .
French Aperion® 2424 3:30 70 70 13"x 18"
Fries 2824 500°/260° perforated
Frozen beTl sheet pan
Impinger Il 4:00 -

Impinger I/Low Profile/3240

*All Entreess are refrigerated unless stated otherwise.
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