
CHEF-101 CHEF-62

The new standard in combi operating systems, with 
an interface that’s unbelievably intuitive. 

Advanced climate management for outstanding 
cooking results. 

Automatic humidity adjustment based on set 
temperature, providing optimum flavor and texture 
every time.

Guided automatic cooking, ensuring consistently 
delicious dishes no matter who’s at the controls. 

Automatic cleaning that’s fast, effective and 
inexpensive.

Smart technology that simplifies getting  
high-quality results from mixed loads.

ADVANCED FEATURES. INTUITIVE OPERATION:
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NEW!
Introducing Chef’sCombi, brought to you by the complete cooking partner you rely on for 
user-centric innovation. With best-in-class performance, automatic cooking support and 
simple cleaning, it’s the key to culinary success for professionals of all skill levels—at the 
lowest possible price. Everything you need. Nothing you don’t.



CHEF-101 stacked on CHEF-61

• Multiple cooking capabilities: Bake, steam, roast, grill, air-fry, retherm, proof, finish, poach, stew, low temp, 
defrost, cook & hold, and more.

• Precise humidity control: Sensor delivers precise 
humidity control ranging from 0-100%, even at 
temperatures below 212°F for perfect cooking.

• Controls: 10" HD touchscreen with knob control and 
intuitive interface is easy to use and adapts to fit your 
needs, creating efficiency in your kitchen. Use drag & drop 
to decide what you want to see on your display and what 
you want to hide.

• IP5 waterproof rating: Oven is protected against low-
pressure jets of water, and safe to use.

• Field stackable: The Chef'sCombi's field stackable design 
maximizes kitchen space and scalability, allowing for 
easy on-site stacking to increase cooking capacity and 
streamline workflow efficiency.

• Short, efficient cleaning time: 20-minute, fast mid-day 
cleaning allows for more cooking time. Additional cleaning 
cycles available for a deeper clean.

STANDARD FEATURES:
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CHEF'SCOMBI SERIES | GAS PAN CAPACITY (Gas & Electric Models)

Model Number Levels Size BTU/hr. Amp Hotel Pans Sheet Pans

CHEF-61G 6 Half 51,182 BTU/hr. 5.8 6 (12"x20") 6 (13"x18")
CHEF-101G 10 Half 85,303 BTU/hr. 5.8 10 (12"x20") 10 (13"x18")

CHEF-62G 6 Full 102,364 BTU/hr. 5.8 12 (12"x20") 6 (13"x26")
CHEF-102G 10 Full 143,310 BTU/hr. 5.8 20 (12"x20") 10 (18"x26") or 20 (13"x18")

CHEF'SCOMBI SERIES | ELECTRIC 

Model Number Levels  Size Voltage Hertz Phase kW Amp
CHEF-61E-208 6 Half 208 60 3 10.5 31.6
CHEF-61E-240 6 Half 240 60 3 11.4 29.9
CHEF-61E-480 6 Half 480 60 3 10.5 15.4

CHEF-101E-208 10 Half 208 60 3 18.3 53
CHEF-101E-240 10 Half 240 60 3 19.8 50.1
CHEF-101E-480 10 Half 480 60 3 18.3 24.7

CHEF-62E-208 6 Full 208 60 3 21.9 63
CHEF-62E-240 6 Full 240 60 3 23.8 59.5
CHEF-62E-480 6 Full 480 60 3 21.9 29

CHEF-102E-208 10 Full 208 60 3 35.9 101.8
CHEF-102E-240 10 Full 240 60 3 39 96.1
CHEF-102E-480 10 Full 480 60 3 35.9 45.8

CHEF-61 CHEF-62CHEF-101 CHEF-102

HALF SIZE CHEF'SCOMBI FULL SIZE CHEF'SCOMBI
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DESCRIPTION ITEM # FOR

RACKS & GRIDS
Stainless steel 6-chicken rack CHICKRACK6 All models

Set of 3 stainless steel half size grab-and-go racks V-RACK61 CHEF-61

Set of 3 stainless steel full size grab-and-go racks V-RACK62 CHEF-62

Set of 5 stainless steel half size grab-and-go racks V-RACK101 CHEF-101

Set of 5 stainless steel full size grab-and-go racks V-RACK102 CHEF-102

BASKETS 
Stainless steel fry basket 12" x 20" 1220-BASKET All models

STANDS 
Deluxe stand with pan supports CHEF-STAND61 CHEF-61

Deluxe stand with pan supports CHEF-STAND62 CHEF-62

Deluxe stand with pan supports CHEF-STAND101 CHEF-101

Deluxe stand with pan supports CHEF-STAND102 CHEF-102

STACKING KITS 
Stacking kit for half size, electric models CHEF-STACK1E

Stacking kit for full size, electric models CHEF-STACK2E

Stacking kit for half size, gas models CHEF-STACK1G

Stacking kit for full size, gas models CHEF-STACK2G

WATER SOFTENER & FILTRATION OPTIONS
See pages 140-141 for options

V-RACK61 / V-RACK101

V-RACK62 / V-RACK102

ChickRack6

Note: Stacking height will vary with leg or casters option.
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