
Oven Cooking Guide



*All food items are refrigerated unless stated otherwise.

Oven Cooking Guide

Entrees* Oven
Time 

(minutes) Temp (F/C)
Fan Speed

UtensilTop Bottom

Reuben
Aperion®

1624

2:00

500º/260º

70 90
9” x 13” 

sheet pan

2024
2424
2824

DCTI 2:00
––Impinger II 2:15

Impinger I/Low Profile/3240 2:15

Grilled 
Cheese 

Sandwiches 

Aperion®

1624

2:15

500°/260°

70 90
13" x 18" 

sheet pan

2024
2424
2824

DCTI 2:45
––Impinger II 2:00

Impinger I/Low Profile/3240 2:45

Meatball 
Sub

Aperion®

1624

1:30

500°/260°

60 90
9" x 13" 

sheet pan

2024
2424
2824

DCTI 1:45
––Impinger II 1:30

Impinger I/Low Profile/3240 1:45

Panini
Aperion®

1624

3:00

500°/260°

70 100
9" x 13"  
grill pan

2024
2424
2824

DCTI 3:45
Impinger II 3:00

Impinger I/Low Profile/3240 3:45

 Toasted 
Cuban

Aperion®

1624

2:30

500°/260°

60 90
9" x 13"  
grill pan

2024
2424
2824

DCTI 3:00
––Impinger II 3:30

Impinger I/Low Profile/3240 3:30

Tuna Melt
Aperion®

1624

1:30

500°/260°

70 90
9" x 13" 

sheet pan

2024
2424
2824

DCTI 2:45
––Impinger II 2:00

Impinger I/Low Profile/3240 2:45

SANDWICHES

Aperion® 1624

DCTI

Aperion® 2024

Impinger II

Aperion® 2424

Impinger I

Aperion® 2824

Low Profile 3240



*All food items are refrigerated unless stated otherwise.

Entrees* Oven
Time 

(minutes) Temp (F/C)
Fan Speed

UtensilTop Bottom

Burritos  
(heated  

ingredients)

Aperion®

1624

1:30

500º/260º

70 90
9" oven 

plate

2024
2424
2824

DCTI 2:45
––Impinger II 2:00

Impinger I/Low Profile/3240 2:30

Enchiladas  
(heated  

ingredients)

Aperion®

1624

3:00 500º/260º

70 90
9" oven 

plate

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

8" Mexican 
Pizza 

(heated  
ingredients)

Aperion®

1624

2:00

450º/232º

70 90
8" pizza 
screen

2024
2424
2824

DCTI
2:30 ––Impinger II

Impinger I/Low Profile/3240

Mexican 
Combo Plate 

(heated  
ingredients)

Aperion®

1624

2:00

450º/232º

70 90
9” oven 

plate

2024
2424
2824

DCTI
2:30 ––Impinger II

Impinger I/Low Profile/3240

 Chalupa 
(heated  

ingredients)

Aperion®

1624

2:00

450º/232º

70 90
6” pizza 
screen

2024
2424
2824

DCTI
2:30 ––Impinger II

Impinger I/Low Profile/3240

Nachos 
(fresh)

Aperion®

1624

2:00

500°/260°

70 90
9” oven 

plate

2024
2424
2824

DCTI 2:30
––Impinger II 2:00

Impinger I/Low Profile/3240 2:30

Taquitos
Aperion®

1624

3:30 500°/260°

70 90
6” pizza 
screen

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

Quesadilla
Aperion®

1624

1:30

500°/260°

70 90
9” x 13” 

sheet pan

2024
2424
2824

DCTI 2:00
––Impinger II 1:45

Impinger I/Low Profile/3240 2:00

 Tostada
Aperion®

1624

1:00

500°/260°

70 90
9” x 13” 

sheet pan

2024
2424
2824

DCTI 1:45
––Impinger II 1:30

Impinger I/Low Profile/3240 2:00

MEXICAN



*All food items are refrigerated unless stated otherwise.

Entrees* Oven
Time 

(minutes) Temp (F/C)
Fan Speed

UtensilTop Bottom

Fresh 
Fish Fillet 

6 oz

Aperion®

1624

2:30 500º/260º

70 90
6.5" x 9.5" 
sheet pan

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

Lobster Tail
Aperion®

1624

4:00

500°/260°

70 90
6.5” x 9.5” 
sheet pan

2024
2424
2824

DCTI 6:00
––Impinger II 5:30

Impinger I/Low Profile/3240 6:30

Seafood 
Casserole

Aperion®

1624

5:00

500°/260°

70 90
6" x 4" 

casserole

2024
2424
2824

DCTI
6:00 ––Impinger II

Impinger I/Low Profile/3240

Breaded 
Fish Filet 

4 oz

Aperion®

1624

5:00

500°/260°

70 90
6.5” x 9.5” 
sheet pan

2024
2424
2824

DCTI
6:00Impinger II

Impinger I/Low Profile/3240

Mussels
Aperion®

1624

4:00

500º/260º

70 90
8" saute 

pan

2024
2424
2824

Stuffed Shrimp 5:15
––Impinger II 4:30

Impinger I/Low Profile/3240 5:30

Stuffed 
Shrimp

Aperion®

1624

4:00

500°/260°

70 90
6" cast  

iron skillet

2024
2424
2824

DCTI
5:00 ––Shrimp Scampi

Impinger I/Low Profile/3240

Cioppino
Aperion®

1624

4:30 500°/260°

70 90

12" skillet

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

Shrimp 
Scampi

Aperion®

1624

3:30

500°/260°

70 90
9"x13" 

sheet pan  

2024
2424
2824

DCTI
5:00Impinger II

Impinger I/Low Profile/3240

SEAFOOD



*All food items are refrigerated unless stated otherwise.

ITALIAN

Entrees* Oven
Time 

(minutes) Temp (F/C)
Fan Speed

UtensilTop Bottom

16” Pizza
Fresh

Aperion®

1624

4:30 500°/260° 70 90
16" screen/

pan

2024
2424
2824

DCTI
5:30 ––Impinger II 480°/249°

Impinger I/Low Profile/3240

12” Pizza
Fresh 

Aperion®

1624

4:30 500°/260° 70 90
12" screen/

pan

2024
2424
2824

DCTI
5:30 ––Impinger II 480°/249°

Impinger I/Low Profile/3240

6” Pizza
Fresh

Aperion®

1624

4:30 500°/260° 70 90
6" screen/

pan

2024
2424
2824

DCTI
5:30 ––Impinger II 480°/249°

Impinger I/Low Profile/3240

Calzone
Fresh

Aperion®

1624

5:00 500°/260° 60 80
6" screen/

pan

2024
2424
2824

DCTI
5:30Impinger II 480°/249°

Impinger I/Low Profile/3240

Italian Sub
Aperion®

1624

2:00 500°/260° 70 90
6” pizza 
screen

2024
2424
2824

DCTI
3:00 ––Impinger II 480°/249°

Impinger I/Low Profile/3240

Breadsticks
Aperion®

1624

2:00 500°/260° 70 90
13" x 18" 

sheet pan

2024
2424
2824

DCTI
3:00 ––Impinger II 480°/249°

Impinger I/Low Profile/3240

Garlic 
Bread

Aperion®

1624

1:30

500°/260°

70 90
6.5” x 9.5” 
sheet pan

2024
2424
2824

DCTI 2:15
––Impinger II 2:00

Impinger I/Low Profile/3240 3:00

Detroit 
Style Pizza

Aperion®

1624

7:00

500°/260°

50 100 8" x 10" 
Detroit 

style pan

2024
2424
2824

DCTI 7:00
––Impinger II 8:30

Impinger I/Low Profile/3240 9:00



*All food items are refrigerated unless stated otherwise.

Entrees* Oven
Time 

(minutes) Temp (F/C)
Fan Speed

UtensilTop Bottom

Flatbread
Aperion®

1624

3:00

500°/260°

70 90

12" on belt

2024
2424
2824

DCTI 4:30
––Impinger II 3:30

Impinger I/Low Profile/3240 4:30

Frozen 
Thin Crust

Aperion®

1624

4:30

450°/232°

40 50
12" pizza 
screen

2024
2424
2824

DCTI 5:45
Impinger II 5:00

Impinger I/Low Profile/3240 5:45

Neapolitan 
Pizza

Aperion®

1624

2:00

600°/316°

100 100
12" pizza 
screen

2024
2424
2824

DCTI 3:00
––Impinger II 2:00

Impinger I/Low Profile/3240 3:00

NY Style 
Pizza

Aperion®

1624

3:30

500°/260°

70 90
12" pizza 
screen

2024
2424
2824

DCTI 5:30
––Impinger II 4:30

Impinger I/Low Profile/3240 5:30

Sicilian 
Style Pizza

Aperion®

1624

9:00

475°/246°

40 60
9" x 13" 

baking dish

2024
2424
2824

DCTI 12:00
Impinger II 9:00

Impinger I/Low Profile/3240 11:00

Tavern 
Style Pizza

Aperion®

1624

3:45 500°/260°

70 90
12" pizza 
screen

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

Baked 
Pasta

Aperion®

1624

2:00 500°/260°

70 90
9" serving 

dish

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

ITALIAN



*All food items are refrigerated unless stated otherwise.

Entrees* Oven
Time 

(minutes) Temp (F/C)
Fan Speed

UtensilTop Bottom

Pork 
Chops

Aperion®

1624

7:30 450°/225° 70 90
9" x 13"  
grill pan

2024
2424
2824

DCTI
10:00 425°/215° ––Impinger II

Impinger I/Low Profile/3240

Hamburger
6 oz.

Aperion®

1624

5:00 450°/225° 60 90
9” x 13”  
grill pan

2024
2424
2824

DCTI
6:30 425°/215° ––Impinger II

Impinger I/Low Profile/3240

Boneless 
Chicken 
Breast

6 oz.

Aperion®

1624

6:00

500°/260°

70 90
9” x 13”  
grill pan

2024
2424
2824

DCTI
7:00 ––Impinger II

Impinger I/Low Profile/3240

Fried 
Chicken
prebaked

Aperion®

1624

9:00 450°/225° 60 80
13” x 18” 

sheet pan

2024
2424
2824

DCTI
12:00 465°/241° ––Impinger II

Impinger I/Low Profile/3240

Chicken 
Cacciatore

Two 8:00 
passes

Aperion®

1624

12:30 425°/215° 50 80
Half size 

hotel pan

2024
2424
2824

DCTI
16:00 400°/206° ––Impinger II

Impinger I/Low Profile/3240

Bone in 
Chicken
Raw, two  

9:00 passes

Aperion®

1624

14:00 425°/215° 50 80
13" x 18" 

sheet pan

2024
2424
2824

DCTI
18:00 450°/232° ––Impinger II

Impinger I/Low Profile/3240

BBQ Ribs
Two 10:00

passes

Aperion®

1624

15:00

500°/260°

60 80
13" x 18" 

sheet pan

2024
2424
2824

DCTI
20:00Impinger II

Impinger I/Low Profile/3240

Grilled 
Cheese 

Sandwiches

Aperion®

1624

2:30 500°/260°

55 90
13" x 18" 

sheet pan

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

Quiche
Two 8:00 
passes

Aperion®

1624

12:00

425°/215°

45 60

9" round 

2024
2424
2824

DCTI
16:00 ––Impinger II

Impinger I/Low Profile/3240

T-Bone 
Steak

Aperion®

1624

6:00

450°/232°

45 90
9" x 13" 

sheet pan

2024
2424
2824

DCTI
7:00 ––Impinger II

Impinger I/Low Profile/3240

Filet  
6 oz. 

(Two passes, 
flip after first 

pass)

Aperion®

1624

7:00

500°/260°

70 90
9" x 13" grill 

pan

2024
2424
2824

DCTI
8:00 ––Impinger II

Impinger I/Low Profile/3240

ENTREES



*All food items are refrigerated unless stated otherwise.

Entrees* Oven
Time 

(minutes) Temp (F/C)
Fan Speed

UtensilTop Bottom

Buttermilk 
Biscuits

Fresh

Aperion®

1624

9:00 350°/177°

40 70
13" x 18" 

sheet pan

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

Croissants
Prebaked

Aperion®

1624

1:30 450°/225° 70 70
13" x 18" 

sheet pan

2024
2424
2824

DCTI
2:00 425°/215° ––Impinger II

Impinger I/Low Profile/3240

Croissants
Fresh

Aperion®

1624

1:00 450°/225° 70 70
13" x 18" 

sheet pan

2024
2424
2824

DCTI
8:00 425°/215° ––Impinger II

Impinger I/Low Profile/3240

Muffins
Fresh

Aperion®

1624

15:00

350°/177°

65 85

12-cup pan

2024
2424
2824

DCTI 19:00
––Impinger II 17:00

Impinger I/Low Profile/3240 19:00

Chocolate 
Chip Cookies

Fresh

Aperion®

1624

6:30

325°/163°

70 70
13" x 18" 

sheet pan

2024
2424
2824

DCTI 8:00
––Impinger II 7:30

Impinger I/Low Profile/3240 8:00

Cherry Pie
37 oz. double 

crust, two 
10:00 passes

Aperion®

1624

16:00

400°/206°

55 70

9" round 

2024
2424
2824

DCTI
20:00 ––Impinger II

Impinger I/Low Profile/3240

Pretzels
Prebaked, 

frozen

Aperion®

1624

3:00 450°/225° 70 70
13" x 18" 

sheet pan

2024
2424
2824

DCTI
4:00 425°/215°Impinger II

Impinger I/Low Profile/3240

French  
Fries

Frozen

Aperion®

1624

4:00 500°/260°

70 70 13" x 18" 
perforated 
sheet pan

2024
2424
2824

DCT
––Impinger II

Impinger I/Low Profile/3240

Breakfast 
Flatbread

Aperion®

1624

3:30 500°/260°

70 90

12" on belt

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

Egg Puck 
Over hard

Aperion®

1624

3:30

350°/177°

65 85
11" x 18" 
egg pan

2024
2424
2824

DCTI 4:30
––Impinger II 4:00

Impinger I/Low Profile/3240 4:30

SPECIALTY



*All food items are refrigerated unless stated otherwise.

Entrees* Oven
Time 

(minutes) Temp (F/C)
Fan Speed

UtensilTop Bottom

French Toast 
Sticks

Two 3:00 
passes, flip 
after first 

pass

Aperion®

1624

6:00 500°/260°

70 90
13" x 18" 

sheet pan

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

Frittata
Aperion®

1624

4:30

350°/177°

65 85
5" cast  

iron pan

2024
2424
2824

DCTI 6:30
––Impinger II 6:00

Impinger I/Low Profile/3240 6:30

Hashbrown 
Patty

Two passes, 
flip after first 

pass

Aperion®

1624

6:00

500°/260°

70 90
13" x 18" 

sheet pan

2024
2424
2824

DCTI 8:00
––Impinger II 7:00

Impinger I/Low Profile/3240 8:00

Home Fries
Two passes, 

stir after first 
pass

Aperion®

1624

4:30

500°/260°

65 85
13" x 18" 

sheet pan

2024
2424
2824

DCTI 6:00
––Impinger II 4:30

Impinger I/Low Profile/3240 6:00

Muffin Tops
Aperion®

1624

9:00

350°/177°

40 70 11" x 18" 
muffin  
top pan

2024
2424
2824

DCTI 9:00
––Impinger II 7:00

Impinger I/Low Profile/3240 8:00

Omelette
Aperion®

1624

4:30

350°/177°

65 85
8" saute 

pan

2024
2424
2824

DCTI 5:00
––Impinger II 4:30

Impinger I/Low Profile/3240 5:00

Bacon
Pre-cooked

Aperion®

1624

1:30

500°/260°

70 90
13" x 18" 

sheet pan

2024
2424
2824

DCTI 3:00
Impinger II 2:00

Impinger I/Low Profile/3240 3:00

Breakfast 
Sausage

Pre-cooked

Aperion®

1624

2:45

500°/260°

70 70
13" x 18" 

sheet pan

2024
2424
2824

DCTI 3:30
––Impinger II 3:00

Impinger I/Low Profile/3240 3:30

Scrambled 
Egg Patty

Aperion®

1624

4:30 350°/177°

65 85
11" x 18" 
egg pan

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

Shakshuka
Aperion®

1624

6:45

350°/177°

65 85
6" cast  

iron skillet

2024
2424
2824

DCTI 7:30
––Impinger II 6:30

Impinger I/Low Profile/3240 7:30

Sunny side 
Up Egg

Aperion®

1624

4:30

350°/177°

40 70
11" x 18" 
egg pan

2024
2424
2824

DCTI
5:00 ––Impinger II

Impinger I/Low Profile/3240

SPECIALTY



*All food items are refrigerated unless stated otherwise.

Entrees* Oven
Time 

(minutes) Temp (F/C)
Fan Speed

UtensilTop Bottom

Toast
Aperion®

1624

1:00

500°/260°

70 90

on belt

2024
2424
2824

DCTI
2:00 ––Impinger II

Impinger I/Low Profile/3240

Cookie 
Skillet

Aperion®

1624

6:00

325°/163°

80 80
6" cast  

iron skillet

2024
2424
2824

DCTI 10:00
––Impinger II 9:30

Impinger I/Low Profile/3240 10:00

Apple 
Crisp

Aperion®

1624

3:00

500°/260°

70 90
6" cast  

iron skillet

2024
2424
2824

DCTI
8:00 ––Impinger II

Impinger I/Low Profile/3240

SPECIALTY



*All food items are refrigerated unless stated otherwise.

APPETIZER

Entrees* Oven
Time 

(minutes) Temp (F/C)
Fan Speed

UtensilTop Bottom

Buffalo 
Chicken Dip

Aperion®

1624

3:30

500°/260°

70 90
6" cast iron 

skillet

2024
2424
2824

DCTI 5:30
––Impinger II 4:30

Impinger I/Low Profile/3240 5:30

Crab 
Cakes  

Two passes, 
flip after  
first pass

Aperion®

1624

2:30

500°/260°

70 90
6.5" x 9.5" 
sheet pan

2024
2424
2824

DCTI 3:15
––Impinger II 3:00

Impinger I/Low Profile/3240 3:15

Crostinis
Aperion®

1624

2:00

500°/260°

40 40
13" x 18" 

sheet pan

2024
2424
2824

DCTI 3:00
––Impinger II 2:30

Impinger I/Low Profile/3240 3:00

Loaded 
Tater Tots
Fried Tots

Aperion®

1624

2:00

500°/260°

70 90
6.5" x 9.5" 
sheet pan

2024
2424
2824

DCTI 2:30
Impinger II 2:00

Impinger I/Low Profile/3240 2:30

Mozzarella 
Cheese 
Sticks
Frozen

Aperion®

1624

4:30 500°/260°

70 90
6" pizza 
screen

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

Nachos
Fresh

Aperion®

1624

2:00 500°/260°

70 90
9" x 13" 

sheet pan

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

Spinach 
Artichoke 

Dip

Aperion®

1624

3:30 500°/260° 70 90 5" ceramic 
serving 

dish

2024
2424
2824

DCTI 6:00
450°/232° ––Impinger II 5:30

Impinger I/Low Profile/3240 6:00

Stuffed 
Mushrooms

Aperion®

1624

5:00 500°/260°

70 90
9" x 13" 

sheet pan

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240
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Entrees* Oven
Time 

(minutes) Temp (F/C)
Fan Speed

UtensilTop Bottom

Roasted 
Brussel 
Sprouts

Aperion®

1624

4:15

500°/260°

90 70
9" x 13" 

sheet pan

2024
2424
2824

DCTI 5:30
––Impinger II 4:15

Impinger I/Low Profile/3240 5:30

Grilled  
Asparagus 

Aperion®

1624

3:30

500°/260°

90 70
9" x 13" 

sheet pan

2024
2424
2824

DCTI 3:45
––Impinger II 3:30

Impinger I/Low Profile/3240 3:45

Mac and 
Cheese

Aperion®

1624

4:00

500°/260°

50 90
6" cast 

iron skillet

2024
2424
2824

DCTI 6:00
––Impinger II 5:00

Impinger I/Low Profile/3240 6:00

Potato au 
Gratin

Aperion®

1624

4:00

500°/260°

50 90
5" cast 

iron pan

2024
2424
2824

DCTI 6:00
Impinger II 5:00

Impinger I/Low Profile/3240 6:00

Roasted 
Fingerling 
Potatoes

Aperion®

1624

8:00

500°/260°

90 50
13" x 18" 

sheet pan

2024
2424
2824

DCTI 9:00
––Impinger II 8:00

Impinger I/Low Profile/3240 9:00

Sweet  
Potato Coins
Two passes, 
flip after first 

pass

Aperion®

1624

8:00

500°/260°

90 60
13" x 18" 

sheet pan

2024
2424
2824

DCTI 8:30
––Impinger II 8:00

Impinger I/Low Profile/3240 8:30

Sweet 
Potato Hash

Aperion®

1624

3:30 500°/260°

90 80
13" x 18" 

sheet pan

2024
2424
2824

DCTI
––Impinger II

Impinger I/Low Profile/3240

French 
Fries

Frozen

Aperion®

1624

3:30

500°/260°

70 70 13" x 18" 
perforated 
sheet pan

2024
2424
2824

DCTI
4:00 ––Impinger II

Impinger I/Low Profile/3240

SIDES

*All Entreess are refrigerated unless stated otherwise.


