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<< The right solution just got better!
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Take control of mealtime with our ClearTouch controller
From meal-schedule timing to system programming, our new ClearTouch touchscreen controller
provides maximum levels of flexibility and precise control.

Connect-Rite automatic docking gives you fast, accurate and easy cart-to-dock pairing
Our new Connect-Rite feature makes cart docking and undocking so easy it's virtually effortless!

Remote programming and 24/7 access with our ClearLink Remote Access System
Check the status of your Convect-Rite® 3 INSIGHT system anytime. Our new ClearLink Remote
Access System makes the information you need available, 24/7.

N
Aladdin lernp-Rite

better by degrees




It's a fact: Our convection systems keep hot food hot and cold food cold. They're
also designed to be used interchangeably with different style Convect-Rite® carts for a
variety of foodservice needs. When your hot food is hot — and cold food is cold — you'll
deliver delicious, appetizing meals every time.

® For cook-chill retherm and cook-serve boost applications.

e Patented, directed air-flow technology delivers temperature
performance from front to back, top to bottom.

e Convect-Rite® carts are ergonomic, fully insulated, and feature our
gravity-activated Auto-Therm™ Seal that prevents temperature migration
when no tray is in place.

Connect-Rite provides effortless automatic cart docking

Docking a cart has never been easier! Our new Connect-Rite feature senses the
Convect-Rite® cart and automatically pairs it with the docking station. The motorized
mechanism provides consistent, tighter cart-dock sealing that is virtually effortless.
A single-touch releases the cart when it's time to serve meals to patients.

ClearTouch touchscreen controller
Aladdin’s new ClearTouch full-color touchscreen controller sets the standard for
easy-to-use, intuitive CONTROL. Its programming capabilities provide maximum
flexibility for changing meal types and schedules.

A simple, easy-to-understand touchscreen interface.

Visual color indicators in green, yellow and red for instant status recognition.
Commonly used symbols and icons make employee training easy.
Descriptive alarms tell users what type of action is needed.

A diagnostic screen for trouble-shooting.

Distinct mode for Boost operations.
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When you're away from the kitchen — don’t worry — you can check the status of your Convect-Rite® 3 INSIGHT system 24/7!
ClearLink’s remote programming capabilities and monitoring exceed those of any other convection meal system in the industry

for accessibility, control and ease of use.

ClearLink provides real-time system status with
intuitive drill-down for detailed information.
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Remote programming for schedules, meal profiles
and more is at your fingertips!

Historical data can be viewed/downloaded for
HAACP reporting.

Ready To Serve: 11:45 AM

Ready To Serve: 11:50 AM

Alert notifications will let you know if conditions
fall outside established control limits.
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