VULCAN ABC7-P COMBI

STOP TRAINING. START COOKING.
You shouldn’t have to take a class to learn how to use your combi. Dial in temperature
and time like a convection oven, and let the preprogrammed humidity do the rest. Add
in the included probe and multispeed fan, and the Vulcan ABC7-P is the only restaurant
combi oven anyone can just walk up to and start using. No training required.
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VULCAN ABC7-P COMBI
With no training or programming required, the ABC7-P is the combi designed for restaurants
to use as a combi oven. Not just as a steamer. Not just as a convection oven.

Permits cooking to an exact internal
temperature, or checking for
doneness at a specified time.

Offers 3 speeds of heat circulation:
full power for standard menu fare,
and 2 slower speeds ideal for
delicate items.

î

î

Provide all the benefits of combi
cooking without the burden of
programming every item and
recipe on the menu.

î

î

Maximize investment, decrease
ticket-to-table times, minimize product
waste, and increase menu quality. It’s
the combi oven you’ll actually want to
use as a combi oven.
Start using your new combi oven right
out of the box. Focus on creating your
menu—not on programming it.

î

Multispeed fan

Auto-sets optimal humidity based
on temp, making it easy to always
use as a combi oven. Not just a
steamer or a convection oven.

Cook beef, chicken, pork, fish and
more to your precise specifications.
Stay in control, and serve up perfection.

î

Integrated cooking probe

î

Preprogrammed
humidity settings

Simply walk up and start cooking.
Turnover is not an issue. Language
barriers are broken. No additional
training required.

î

ABC Algorithm

BENEFIT

Ensures anyone with the skill level
to operate a convection oven already
has the skills needed to use this combi.

î

Dial in temperature
and time like a
convection oven

î

ADVANTAGE

Achieve perfectly even results using the
fan speed that best meets your needs.
No hot spots. No rotations. No worries.

Experience more versatility in your kitchen. Whether
cooking beef wellington or baked potatoes, the Vulcan
combi gives you all the functionality you need to get
the results you want—all in an oven that anyone can
just walk up to and start using. It’s combi cooking
without the learning curve.

Masterful design. Precision performance. State-of-the-art innovation. For over 150
years, Vulcan has been recognized throughout the world for top-quality, energy-efficient
commercial cooking equipment that consistently produces spectacular results. Trust
Vulcan to help make your foodservice operation run just right—every time.
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CONTACT US NOW TO SET UP A DEMO.

1-800-814-2028

D one To P er f e c t i o n .

