*_Patent-pending humidity level control
automatically adjusts after setting temperature

* Exclusive Precision Humidity Control ensures
accurate humidity and repeatable results
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BRILLIANTLY SIMPLE. SIMPLY BRILLIANT.

Humidity adjusts automatically with precision in the Vulcan Combi
Oven/Steamer—no programming is required. It has ultimate ease
of use, just set the temperature, time and go. You can train staff in
less than nine minutes. While operation is simple, the technology
behind it is anything but. The exclusive Precision Humidity Control

guarantees accurate and sustained humidity for superior results.
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Gas (ABC7G) and Electric (ABC7E) Boilerless Combi holds 7 (18"x26") or 14 (12"x20") pans

Features unique Grab 'n Go Rack System and auto-reversing fan

Engineered and assembled with pride in Louisville, Kentucky

Masterful design. Precision performance. State-ofthe-art innovation. For over 130 years, vulcanequipment.com
Vulcan has been recognized throughout the world for top-quality, energy-efficient commercial

cooking equipment that consistently produces spectacular results. Trust Vulcan to help 1-800-814-2028
make your foodservice operation run just right—every time.
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