
FEATURES 
•	 Two (2) cooking technologies in one (1) appliance: rapid cook or 

impingement
•	 Modular design
•	 Operated by one (1) 50A or two (2) 30A plugs
•	 Intuitive One-Touch interface with customizable images
•	 Unlimited recipe storage
•	 Easily create and manage menus with the cloud-based Menu 

Builder by Open Kitchen
•	 Ventless operation powered by a UL (KNLZ) listed catalytic  

converter system
•	 Adaptive power management ensures consistent results while 

power sharing
•	 Open Kitchen from Powerhouse Dynamics connects your equip-

ment to the cloud, offering real time, automated monitoring, 
predictive maintenance, over-the-air updates, and operational 
insights. Visit powerhousedynamics.com for more information.

•	 Includes single or double plug and cord (6 ft. nominal)
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PLEXOR M2

PHASE
1 Phase

VOLTAGE
208/240V

CURRENT
30A

MAX CIRCUIT
30A X 2

PLUG (QTY 2)
NEMA 6-30P

PHASE
1 Phase

VOLTAGE
208/240V

CURRENT
50A

MAX CIRCUIT
50A

PLUG
NEMA 6-50P

This product conforms to the ventilation recommendations set forth by NFPA96 using EPA202 test method. 

*	Smart Voltage Sensor Technology does not compensate for lack of or over voltage situations. It is the 		
	 responsibility of the owner to supply voltage to the unit according to the specifications on the back of this sheet.

† Ventless certification is for all food items except for foods classified as “fatty raw proteins.” Such foods include 
raw bone-in, skin-on chicken, raw hamburger meat, raw bacon, raw sausage, raw steaks, etc. If cooking these 	
types of foods, consult local HVAC codes and authorities to ensure compliance with ventilation requirements. 

Ultimate ventless allowance is dependent upon AHJ approval, as some jurisdictions may not recognize the 	
UL certification or application. If you have questions regarding ventless certifications or local codes please 
call 1-800-908-8726.

TurboChef reserves the right to make substitutions of components or change specifications without prior notice.

Rapid Cook Module
1. Heating Elements
2. Blower Motor
3. Catalytic Converter
4. Top-launched Microwave

Impingement Module
1. Heating Elements
2. Blower Motor
3. Catalytic Converters

SPECIFICATIONS

MULTI COOK OVEN



DIMENSIONS

Height 31.89” 810 mm

Width 26.79” 680 mm

Depth 31.67” 804 mm

WALL CLEARANCE

Top 5” 127 mm

Sides 2” 51 mm

Back 2” 51 mm

IMPINGEMENT CHAMBER

Height 6” 153 mm

Width 16.5” 419 mm

Depth 16.5” 419 mm

Volume 0.95 cu.ft. 27 liters

RAPID COOK CHAMBER

Height 6.14” 156 mm

Width 15.5” 394 mm

Depth 15.42” 392 mm

Volume 0.85 cu.ft. 24.1 liters

 26.787 

 31.899 

 41.240 
 31.677 

SHIPPING

Oven Only 175 lb. 79 kg

Shipping Weight 400 lb. 181 kg

F.O.B. Carrollton, TX

Box Size 37” x 32” x 35” (940 mm × 813 
mm × 889 mm)

Item Class 100

U.S.: All ovens shipped within the U.S. are packaged in a double-wall                
corrugated box banded to a wooden skid.

International: All ovens shipped by air or less than container load are 
packaged in wooden crates. Crates are charged at an additional cost.

International LCL: Crates are optional (recommended) at additional 
cost.

DOC-1832 / Rev T / October 2025

2801 Trade Center Drive, Carrollton, TX 75007
+1 214-379-6000 (Worldwide) | 1-800-908-8726 (US & Canada)  |  turbochef.com

*Under normal operation, the oven will not exceed the max input value.

TurboChef recommends installing a type D circuit breaker for European 
installations.

!

! IMPORTANT: If the oven is placed near a grill or stove, a divider must exist between 
the oven and the open heat source, with a minimum of 6” (153 mm) between the oven 
and the divider. If the oven is placed near a fryer, a divider must exist between the 
oven and fryer, with a minimum of 12” (305 mm) between the oven and the divider.



PLM-9900-1-RI

I    Rapid Cook (RC) Top Module 
R   Impingement (IMP) Bottom Module 

1    1 Cord, 50A
2    2 Cords, 30A 

PART NUMBER       DESCRIPTION

PLM-9900-1-II OVEN, PLEXOR, M2, 208/240V, 1PH, 50A, IMP/IMP

PLM-9900-1-RI OVEN, PLEXOR, M2, 208/240V, 1PH, 50A, RC/IMP

PLM-9900-1-RR OVEN, PLEXOR, M2, 208/240V, 1PH, 50A, RC/RC

PLM-9900-2-II OVEN, PLEXOR, M2, 208/240V, 1PH, DUAL CORD, 2X 30A, IMP/IMP

PLM-9900-2-RI OVEN, PLEXOR, M2, 208/240V, 1PH, DUAL CORD, 2X 30A, RC/IMP

PLM-9900-2-RR OVEN, PLEXOR, M2, 208/240V, 1PH, DUAL CORD, 2X 30A, RC/RC

STANDARD CONFIGURATION
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ACCESSORY PART NUMBER                     DESCRIPTION

105596 15.5” × 15.5” × 0.5” Solid Teflon Basket

105597 15.5” × 15.5” × 0.5” Perforated Teflon Basket

105598 12.65” × 13.25” × 0.375” Solid Teflon Basket

105702 Oven Cleaner Starter Kit

NGC -1478 Aluminum Paddle

PART NUMBER       INCLUDED ACCESSORIES

PLM-9900-1-II 105596 (Qty 2), 105597 (Qty 2), 105702 (Qty 1), NGC -1478 (Qty 1)

PLM-9900-1-RI 105598 (Qty 4), 105702 (Qty 1), NGC -1478 (Qty 1)

PLM-9900-1-RR 105596 (Qty 1), 105597 (Qty 1), 105598 (Qty 2), 105702 (Qty 1), NGC -1478 (Qty 1)

PLM-9900-2-II 105596 (Qty 2), 105597 (Qty 2), 105702 (Qty 1), NGC -1478 (Qty 1)

PLM-9900-2-RI 105598 (Qty 4), 105702 (Qty 1), NGC -1478 (Qty 1)

PLM-9900-2-RR 105596 (Qty 1), 105597 (Qty 1), 105598 (Qty 2), 105702 (Qty 1), NGC -1478 (Qty 1)

STANDARD INCLUDED ACCESSORIES


