VULCAan

ABC SERIES
COMBI OVENS

BRILLIANTLY SIMPLE, SIMPLY BRILLIANT

The most intuitive combi controls — just three knobs, and no complex modes to learn.

Exclusive precision humidity control ensures accurate humidity by automatically
adjusting after setting temperature ensuring repeatable results.




ABC SERIES COMBI OVENS

The ABC Series has ultimate ease of use: just set the temperature, time, and go. Train staff in under

nine minutes, saving time with the simple operation requiring no programming.

ABC7 INTUITIVE CONTROLS
COOKING CAPABILITIES Just three easy knobs to set the temperature,
Bake, steam, roast, air-fry, re-thermalize, proof, finish poaching, time and humidity.

stew, low temp and defrost from one piece of equipment.

PATENTED HUMIDITY CONTROL

No expertise needed to produce quality food. Auto-sets
optimal humidity based on temperature and time —
making it easy to use a combi oven.

SPACE-SAVING STACKABILITY

ABC7 Combi can be stacked on itself or on select Vulcan
convection ovens saving valuable kitchen space.

EASY BATCH COOKING

Timer reloads for batch cooking after completion
of timed cycle.

EXCLUSIVE GRAB-AND-GO RACKS

Stainless steel racks with cutout design provides
ease of access to pans, promoting kitchen safety.

ABC7-P
INTEGRATED COOKING PROBE

All of the same great features as ABC7, but includes probe that
provides precise cooking to an exact internal temperature, or
checks for internal temperature at specified time.

AVAILABLE MODELS

ABC7
ABCT-P (integrated probe)

Available in gas or electric.

Masterful design. Precision performance. State-of-the-art innovation. For over 160 years, \/
Vulcan has been recognized throughout the world for top-quality, energy-efficient vumn
commercial cooking equipment that consistently produces spectacular results. Trust

Vulcan to help make your foodservice operation run just right—every time.

800-814-2028 | vulcanequipment.com
View instructional videos
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