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COSMOS ® COOK-WOK SUPREME
The Cosmos Cook-Wok Supreme – MI Series is a high-capacity automated cooking system designed for
bulk preparation in commercial kitchens. Built for durability, efficiency, and user convenience, it provides
enhanced workspace and smooth operation for large-scale cooking applications.
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Uniform cooking with planetary stirring mechanism

Variable speed control for different cooking applications

Stainless steel stirrer fitted with 4F Teflon paddles

Efficient heat control with adjustable flame levels

Fully automatic PLC programmable

option available on request

Available in manual and motorised tilting options

CONSTRUCTION & DESIGN

SS 304 bowl, mixing arm, burner housing, and base unit 

Strong MS frame structure with castor wheel

Heavy-duty 10B/14B burner with LPG direct heating

Manual flame control with gas control valve

Concealed burner design for safety and durability

Planetary mixing arm powered by Delta inverter

Concealed geared motor for mixing and tilting

KEY FEATURES

TECHNICAL SPECIFICATIONS
CCW100M CCW250A

100 250

1HP + 0.25HP / 415V / 3Ph / 50Hz 1.5HP + 0.25HP / 415V / 3Ph / 50Hz

2.5kg / 1hr 3.5kg / 1hr

750 x 375mm

1500 x 1120 x 1770mm

990 x 495mm

1650 x 1370 x 1925mm

Model

Capacity (L)

Electrical

Gas Consumption

Bowl Dimensions

Dimensions (WxDxH)

Net Weight 500kg 570kg

Build for: Hotels • Restaurants • Central Kitchens • Cloud Kitchens • Industrial Canteens  
Caterers • Food Courts • QSR Chains • Food Processing Companies

Application: Stir Frying • Deep Frying • Sautéing • Steaming • Braising • Stewing • Boiling

Capacities: 50, 80, 150, 200, 250, 300, 400 & 500 litres


