More Than Just
Burgers ... Use Your
Nieco Broiler To Cook:
Chicken
Vegetables
Steak
Shrimp
Kebabs
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Having a NIECO broiler is like
having an extra, highly competent
manager on staff. A manager that:

¢ oversees and controls the
production of consistently
delicious, quality menu items

¢ that cuts cooking time in half,
reduces energy consumption,
and produces more product per
square foot than ever before

¢ that requires no salary or
vacation benefits

Whatever you may like about
manual broiling, you’ll find that
NIECO automatic broilers can do
it, only better, faster and with
fewer worries.




NIECO N550 BROILER CHAR BROILER
High Capacity Lower Capacity
450 - 500 Burgers Per Hour Under 140 Burgers Per Hour
Decreased Labour Costs Higher Labour Costs
Lower Wage Position Higher Qualifications Required
Fully Automatic Manual Cooking
No supervision required Constant watching and flipping
Cuts Out The Guesswork Inconsistent Procedures
Fully cooked burgers every time lead to inconsistent final product
Non Time Consuming to Clean Time Consuming to Clean
20 minutes at the end of the day Continual scraping and prepping after each use
Automatic Temperature Control Runs At Full Energy All The Time
Allows your broiler to run on alow gas | If you lower the temperature you will have a
pressure and then increase when peak | significant waiting time for it to come back up
production is required before you can begin to cook

SERVINGS MONTHLY GROSS  APPROX. PAY BACK ANNUAL NET
PER DAY PROFIT CAPITAL COST CASH FLOW
10 $1,725 $20,000 11.6 months $20,700
20 $3,450 $20,000 5.8 months $41,400
30 $5,175 $20,000 3.9 months $62,100
50 $8,625 $20,000 2.3 months $103,500
Burger, Fries & A Shake
Selling Price $8.50
Food & Beverage Cost $2.75
Profit $5.75
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