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What is the role of the microwave in a professional kitchen?  

Today’s microwave ovens are sophisticated, yet easy to use and produce excellent cooking results in a fraction of the 
time it takes to cook foods conventionally and their versatility is under estimated. Many foods and dishes can be 
cooked very, very well in a microwave oven, with great results. The most obvious benefit to any operator is speed, but 
there is a great deal of versatility that a microwave can offer. Used properly, the microwave will form a key part of the 
kitchen operation and the ability to serve a full menu. Whilst the role of a microwave in the commercial kitchen is not 
likely to change following lockdown, many operators may find themselves wanting to expand their menus or improve 
turnaround times and microwaves will certainly play a key role in this, particularly where budgets are limited. 
Combination microwaves can be used in place of a grill or oven where space is limited, combining these traditional 
cooking methods with microwave speed for outstanding results – even when cooking foods such as pastries, pies and 
pizza. Items such as pastry will become soggy if reheated in an ordinary microwave whereas using a combination 
microwave the crisp, golden brown and conventional finished result will be achieved in microwave time. As well as 
traditional regeneration, microwaves can also be used for steaming vegetables and sauces or gravies. For operations 
looking to introduce a simple food offering, the right microwave can help them create a ‘kitchen in a box’ with a small 
footprint and a minimal budget. 

 

What are the latest technological developments in microwaves? 

One of the latest developments in the commercial microwave oven market is the use of Inverter technology to 
provide outstanding cooking results. Inverter technology differs from traditional microwaves by providing constant, 
rather than pulsed, power when cooking, reheating or defrosting at reduced power levels. For example, a traditional 
microwave set at 50% will pulse by switching power on and off throughout the cooking period, which can lead to un-
even results in some foods. Inverter technology will provide a precise and constant supply of power at 50%, making it 
easier to cook or reheat foods slowly and defrost dishes to perfection. Thanks to precise temperature control, you can 
cook, reheat or defrost a far greater variety of dishes that conventional microwaves were previously not able to 
prepare to the same high standard. Our team can advise further on the results available from inverter technology. 
 

R H Hall are the Sole UK and Eire Distributor for the Sharp range of Professional Microwave Ovens and 
Sole Worldwide Distributor for the Maestrowave range of Catering Equipment. 

For more information: 

www.rhhall.com www.maestrowave.com 
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