
FLEXFUSION™ COMBI OVENS
FEATURES 

Chef's Touch is an intuitive control system that integrates 
a full suite of applications and functions for cooking, 
cleaning, operations, help, training and troubleshooting. 

Get professional assistance on demand with instructional videos that 
show you how to get the most from FlexFusion.

Automatically cools cooking cabinet to perfect holding temperature. 
Keeps cooked food ready but not overdone until needed. 

Tells you when to load items with different cook times if you want 
them all done at the same time.

Indicates food items that can be cooked at the same time and 
conditions. Great for optimizing combi and kitchen utilization.

Measures load in the cabinet and adjusts cooking time as needed to  
make sure everything is done to perfection. 

Lets you set timers for individual racks. Load items with different cook 
times and FlexFusion alerts you when each item is done.

Makes everything easier by integrating step-by-step advice and 
assistance into the recipe or process. 

Helps optimize combi use by displaying actual energy and water use 
after each cooking process.

Self-diagnostic program offers one-touch troubleshooting by testing 
processes and displaying results. Makes remote service calls easy.

Cleans and sanitizes cabinet, components and drain automatically with 
a single 2-in-1 cartridge and 36% less water than previous models.

Stores the most frequently used recipes on the Start display for easy 
one-touch cooking.

Select automatic or manual operation

Chef's Touch control

Device functions


