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Aladdin Ready 2 Dyne® 
Bulk Food Rethermalizer with Refrigeration
Models: R2D2005 & R2D2010

Ready 2 Dyne® combines refrigeration, rethermalization, and 
food holding functionality into a single programmable unit, 
making it a convenient option for bulk food retherm.
 
These conduction units control food temperatures with specially 
designed fluid filled shelving. When bulk food is loaded into the 
units, the temperature of the fluid inside the shelving remains 
low, keeping foods chilled until the pre-programmed time of 
your choice. At that point, the same fluid is quickly heated, 
warming food to a precise serving temperature as it circulates 
within each shelf. After rethermalization is complete, the unit 
enters a holding cycle to maintain food quality and temperature 
until it is ready to be served.

Standard Features
• Holds 2 full-size or 4 half-size sheet pans per shelf
• Programmable for 6 meal recipes daily
• Rethermalizes bulk food pans within 2 hours 
	 (HACCP compliance)
• Temperature range between 34-230°F/1.1-110°C
• Automatic Chill, Retherm/Bake, Holding cycle changes
• 5 hour holding time capability
• User-friendly display w/battery backup
	 - Time of day
	 - Time remaining for function
	 - Actual temperature
• Controller displays current operational status —Chill, 
	 Retherm/Bake, Holding
• 	Controller — °C/°F — selectable
• Conveniently mobile
• Minimizes heat loss when doors are open
• Easy to operate — reduces labor costs
• Easy to load and serve
• Easy access for cleaning
• 20 gauge stainless steel cabinet, rust/corrosion resistant
• Scratch resistant hard coated anodized aluminum shelves

Model R2D2005 Shown.
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Ready 2 Dyne® Technical Specifications

Model Number Capacity Electrical Cord Set/Plug Length Width Height Weight
Shipping 
Weight

 
R2D2005

 

R2D2010

5 Shelf
10 full-size 
or 20 half-
size steam 
pans

10 Shelf
20 full-size 
or 40 half-
size steam 
pans

Volts: 208-240
Hertz: 50/60 
Phase: Single
Max amp draw: 26
Min. amp capacity: 30
Watts: 5250 (@ 208v)

Volts: 208-240
Hertz: 50/60 
Phase: Single
Max amp draw: 53
Min. amp capacity: 60
Watts: 10,500 (@ 208v)

NEMA
L14-30P (4-wire) 
10’ (3.04 m)
cord with twist-lock 
plug

NEMA
14-60P (4-wire) 
10’ (3.04 m)
cord with straight-
blade plug

29.56”
(75.1 cm)

29.56”
(75.1 cm)

35”
(88.9 cm)

35”
(88.9 cm)

51.25”
(130.2 cm)

74.5”
(189.2 cm)

432 lbs. 
(195.9 kg)

583 lbs. 
(264.4 kg)

633 lbs. 
(287.1 kg)

794 lbs. 
(360.1 kg)

Model R2D2005 Model R2D2010

1 Refer to Thermodyne agency listings for corresponding models 700DP & 1500DP.

LISTED
59G3

C US1

14-60PL14-30P


