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Radio frequency identification (RFID) 
plays an important part in our products,
providing instant, two-way, wireless
communication between the CookTek®

induction units and chafing dishes and the
objects they’re heating. Our brand of RFID
- SmartTag™ - allows the tag that is
embedded in the chafing dish being
heated to wirelessly communicate its
exact temperature back to the appliance. 

The appliance instantly and automatically
adjusts itself to hold the object at whatever
temperature desired. Whether it’s your
chafing dish or stock pot, SmartTag™ is
always monitoring your food quality and
sharing the data with you on an easy to read
LCD screen. The Buffet system was
designed to replace canned fuel, hot water
pans, electric heated systems and most
other operationally and functionally inept
systems. Food quality is maintaned for
multi-stationed buffet while simultaneously
providing a safer, more efficient experience
for guests. We are the only company
worldwide offering this technology. In brief
it is energy efficient and removes all danger
of gel canisters.

Chafing Dishes
CookTek’s chafing dishes are compact and
sleek in design and feature a slow-down hinge
mechanism. Lids can be stopped at 60º angle
for convenient serving and are available with
metal or glass lids for easy viewing.

The chafing dishes contain SmarTag™
technology, allowing instant, two-way wireless
communication between the dish and induction
surface. SmarTag™ ensures the temperature is
maintained within 1ºC of specific holding
temperatures, customised by the user.

Easy
Easy-to-read LCD display provides all the
specific information you need. Capacitive touch
feature allows temperature control 
right at your fingertips.

Smart
SmarTag™ technology provides instant, two
way, wireless communication between
chafing dish and induction unit. Food
temperature is automatically and consistently
maintained for each serving station.
SmarTemp™ temperature control allows for
up to 100 precise temperature settings for
each station (depending on model).

Flexible
System provides separate, specific holding
temperatures, custom to each induction
station. Different foods can be held at different
temperatures, holding times can be
customized.

Safe
Automatic shut-off feature prohibits
overheating. Induction's no-flame technology
provides a safer serving atmosphere for guests,
eliminating hot water pans or canned fuel.

The newest Induction Buffet line from CookTek
is designed to be a low energy, energy efficient,
space efficient alternative to using a standard
drop-in induction cook top for holding
applications.




