
Enodis

Ideal solutions for:

- System operations
- Snack dining
- Petrol stations
- Canteens
- Baking systems

The Bake Version

For all your baking creations



CONVOTHERM Elektrogeräte GmbH Talstr. 35 ~ 82436 Eglfing (Germany) Tel. +49 (0)8847 67-0 Fax: +49 (0)8847 - 414 info@convotherm.de www.convotherm.de

Do more - without the extra time!

Enjoy the benefits:
save energy, time and money.

Appliance type 6.10 10.10

Opening up new
dimensions

Turn your CONVOTHERM into the perfect baking
headquarters. Can be converted to baking area
(600x400 mm) in just a few easy steps. Remove the racks,
insert the CONVOTHERM baking accessories, and you’re
ready to go! 

Press&Go is the practical way to make your dream results
reality. Even semi-skilled staff can achieve consistent results
every time with the touch of a button.

The generous shelf spacing guarantees the even cooking
results you would expect from CONVOTHERM, even with
higher baked items. Crisp&Tasty makes your sponges
deliciously light and airy. Create delicious-smelling rolls and
croissants with the perfect crisp, aromatic finish.

Sheets GN 1/1
Gastronorm

600 x 400
Baking area

GN 1/1
Gastronorm

600 x 400
Baking area 

Roll 72 120 120 200

Croissant 60 108 100 180

Baguette 24 30 40 50

Apple turnover 72 84 120 140

Baking area

Quality

Safety

Training 
in your area
Information on:
+49 8847 67 815

Item no. 7016357 8/04



The right model for every application

CONVOTHERM Combi Steamers
The allure of cookery – without compromise
The challenge of the banquet – more profit!

Two series of combi steamers.
One mark of quality: 
CONVOTHERM

`ççâ=C=`Üáää ïáíÜ=`lkslqeboj=ÅçãÄá=ëíÉ~ãÉêë=Öì~ê~åíÉÉë=ÉñÅÉéJ
íáçå~ä=èì~äáíó=ÉîÉå=ïÜÉå=éêÉé~êáåÖ=Ä~åèìÉíëK píêÉëëJÑêÉÉ=éêÉé~ê~íáçå
ÇìêáåÖ=èìáÉí=éÉêáçÇë=~åÇ=ÅççâáåÖ=íÜ~í∞ë=íáãÉÇ=íç=íÜÉ=ëÉÅçåÇ=Ñçê=áããÉJ
Çá~íÉ=ëÉêîáåÖ=~ää=ÜÉäé=êÉÇìÅÉ=óçìê=ëí~ÑÑáåÖ=ÅçëíëK c~ëíJÑêÉÉòáåÖ=çÑ=áåÖêÉJ
ÇáÉåíë=êÉí~áåë=ÑêÉëÜI ~ééÉíáëáåÖ=ÅçäçìêëK vçì=ïáää=~äëç=ÄÉåÉÑáí=Ñêçã=ãçêÉ
ÑäÉñáÄáäáíó=ïÜÉå=éìííáåÖ=óçìê=ãÉåì=íçÖÉíÜÉêK

cçê=íÜÉ=ÄÉåÉÑáí=çÑ=óçìê=ÖìÉëíëKKK ~åÇ=óçìê=éêçÑáíëK

qÜÉêÉ=áë=~åçíÜÉê=ìåáèìÉ=`lkslqeboj=ÑÉ~íìêÉ=ïÜáÅÜ=áë
ëìêÉ=íç=áåëéáêÉ=óçìK
qÜÉ=^Çî~åÅÉÇ=`äçëÉÇ=póëíÉã=ÑìåÅíáçåI ÑáííÉÇ=~ë=ëí~åJ
Ç~êÇI ~ìíçã~íáÅ~ääó=Åçåíêçäë=ãçáëíìêÉ=äÉîÉäë=áå=íÜÉ=çîÉåK

qÜÉ=áåÉîáí~ÄäÉ=ÅçåÇÉåë~íÉ=éìÇÇäÉë=çå=éä~íÉë=åÉÉÇ=ÄÉ=~
éêçÄäÉã=åç=äçåÖÉêK ^åÇ=ÇáëÜÉë=çÑ=~ää=âáåÇë=~êÉ=ëíáää=Öì~ê~åíÉÉÇ
íç êÉã~áå=ã~êîÉääçìëäó=àìáÅó=~åÇ=Ñáêã=íç=íÜÉ=ÄáíÉK
`lkslqeboj=áë=íÜÉ=çåäó=å~ãÉ=íç=Ü~îÉ=ÅêÉ~íÉÇ=íÜáë=
ìåáèìÉ=ÑìåÅíáçåK qÜáë=áë=ïÜó=`lkslqeboj=áë=íÜÉ=
ïçêäÇïáÇÉ=äÉ~ÇÉê=áå=Ä~åèìÉíáåÖK

CONVOTHERM OS
THE INDIVIDUAL SERIES
cêçã=íÜÉ=ïáÇÉ=ê~åÖÉ=çÑ=ÑÉ~íìêÉë=~î~áä~ÄäÉI óçì=ÅÜççëÉ=çåäó=íÜçëÉ
ÑìåÅíáçåë=ïÜáÅÜ=óçì=åÉÉÇ=Ñçê=óçìê=ÄìëáåÉëëK
^åÇ=óçì=ïáää=é~ó=çåäó=Ñçê=íÜÉëÉK
qÜÉ=é~íÉåíÉÇ=`lkslqeboj=ÜáÖÜäáÖÜíëI íÜÉ=^Çî~åÅÉÇ=`äçëÉÇ
póëíÉã=~åÇ=Çáë~ééÉ~êáåÖ=ÇççêI çÑ=ÅçìêëÉ=ÅçãÉ=~ë=ëí~åÇ~êÇK
qÜÉêÉ=áë=åç=ÜáÖÜÉê=ëí~åÇ~êÇ=çÑ=ÑäÉñáÄáäáíó=~åÇ=ÉÑÑáÅáÉåÅóK

CONVOTHERM OB
THE PREMIUM SERIES
få=~ÇÇáíáçå=íç=íÜÉ=`lkslqeboj ÜáÖÜäáÖÜíëI íÜáë=ëÉêáÉë=éêÉëÉåíë=~å
áãéêÉëëáîÉI éê~ÅíáÅ~ä=~åÇ=ÅçãéäÉíÉ=ê~åÖÉ=çÑ=ÑÉ~íìêÉëK qÜÉ=åÉï=Press&Go
ÑìåÅíáçåI ~å=áåíÉÖê~íÉÇ=ÅçêÉ=íÉãéÉê~íìêÉ=ëÉåëçêI î~êá~ÄäÉ=Ñ~å=ëéÉÉÇë=~åÇ
ãìÅÜ=ãçêÉ=~êÉ=~ää=áåëí~ääÉÇ=~ë=ëí~åÇ~êÇK
^ääJêçìåÇ=ëíêÉëëJÑêÉÉ=ÅççâáåÖK qÜÉêÉ=áë=åç=ÜáÖÜÉê=ëí~åÇ~êÇ=çÑ=ÅçåîÉåáÉåÅÉ
~åÇ=êÉäá~ÄáäáíóK

jçÇÉä `~é~Åáíó páòÉ=çÑ=ÑìåÅíáçå kìãÄÉê=çÑ=ÅóÅäÉë ^ÅÅÉëëçêó=êÉèìáêÉãÉåíë

SKNM OM=éä~íÉë OM¥SM=ÖìÉëíë N¥P=ÅóÅäÉë qÜÉêã~ä=ÅçîÉêI éä~íÉ=Ä~åèìÉí=íêçääÉóI
E‡ PO=ÅãF êçääJáå=Ñê~ãÉ=~åÇ=ëÜÉäÑ=ê~Åâë

NMKNM PO=éä~íÉë PM¥NPM=ÖìÉëíë N¥Q=ÅóÅäÉë qÜÉêã~ä=ÜççÇI éä~íÉ=Ä~åèìÉí=íêçääÉóI
E‡ PO=ÅãF êçääJáå=Ñê~ãÉ=~åÇ=íêçääÉó

SKOM QO=éä~íÉë QM¥NSM=ÖìÉëíë N¥Q=ÅóÅäÉë qÜÉêã~ä=ÅçîÉêI éä~íÉ=Ä~åèìÉí=íêçääÉóI
E‡ PO=ÅãF êçääJáå=Ñê~ãÉ=~åÇ=íêçääÉó

NMKOM SP=éä~íÉë SM¥ORM=ÖìÉëíë N¥Q=ÅóÅäÉë qÜÉêã~ä=ÜççÇI éä~íÉ=Ä~åèìÉí=íêçääÉóI
E‡ PO=ÅãF êçääJáå=Ñê~ãÉ=~åÇ=íêçääÉó

NOKOM TQ=éä~íÉë TM¥PMM=ÖìÉëíë N¥Q=ÅóÅäÉë qÜÉêã~ä=ÅçîÉêI éä~íÉ=Ä~åèìÉí=íêçääÉó=~åÇ=
E‡ PO=ÅãF éêÉJÜÉ~í=ÄêáÇÖÉ

OMKNM SN=éä~íÉë SM¥OQM=ÖìÉëíë N¥Q=ÅóÅäÉë qÜÉêã~ä=ÅçîÉêI éä~íÉ=Ä~åèìÉí=íêçääÉó=~åÇ=
E‡ PO=ÅãF éêÉJÜÉ~í=ÄêáÇÖÉ

OMKOM NOO=éä~íÉë NOM¥RMM=ÖìÉëíë N¥Q=ÅóÅäÉë qÜÉêã~ä=ÅçîÉêI éä~íÉ=Ä~åèìÉí=íêçääÉó=~åÇ=
E‡ PO=ÅãF éêÉJÜÉ~í=ÄêáÇÖÉ
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`lkslqeboj=bäÉâíêçÖÉêŠíÉ=dãÄe
q~äëíê~˝É=PR=�=aJUOQPS=bÖäÑáåÖ
qÉäK MMQVJUUQTJSTJM
c~ñ=MMQVJUUQTJQNQ
bJã~áäW áåÑç]ÅçåîçíÜÉêãKÇÉ
ïïïKÅçåîçíÜÉêãKÇÉ ^ê

íKk
êWV

MN
TM

ON
=U
LO
MM

Q

fÑ=óçì=ïçìäÇ=äáâÉ=íç=ÇáëÅçîÉê=Ñçê=óçìêëÉäÑ=íÜÉ=ã~åó=éçëëáÄáäáíáÉë=çÑ=çìê=`ççâ=C=`Üáää=éä~íÉÇ=
Ä~åèìÉíáåÖ=ëóëíÉãI ïÜó=åçí=í~âÉ=é~êí=áå=~=`lkslqeboj=íê~áåáåÖ=ëÉëëáçå\
tÜÉíÜÉê=áå=çìê=`lkslqeboj=háíÅÜÉå=`ÉåíêÉ=çê=~í=óçìê=çïå=éêÉãáëÉëI áå=~=å~íáçå~ä=çê=
áåíÉêå~íáçå~ä=ëÉííáåÖI áåÇáîáÇì~ääó=çê=áå=Öêçìéë=¥=É~ÅÜ=çÑ=çìê=ëÉëëáçåë=áë=éê~ÅíáÅ~ä=~åÇ=áåÑçêã~íáîÉK

dáîÉ=ìë=~=Å~ää=çê=ïêáíÉ=íç=ìëW
qÉäW MMQVJUUQTJSTJM=
bJã~áä=ÅÜÉÑëÜçíäáåÉ]ÅçåîçíÜÉêãKÇÉ

Everything the heart could wish for:
CONVOTHERM accessories

Always at the cutting edge
Free CONVOTHERM 
seminars near you

mä~íÉÇ=Ä~åèìÉíáåÖ=íêçääÉó
Eáääìëíê~íáîÉ=Éñ~ãéäÉ=Ñçê=OMKOM=ê~åÖÉF
qç=íÜÉ=ÅçäÇ=ëíçê~ÖÉ=êççã=çê=íÜÉ=ëÉêîáåÖ=éçáåí=¥=íÜÉ
Ä~åèìÉíáåÖ=íêçääÉó=ã~âÉë=íê~åëéçêíáåÖ=É~ëáÉêI
ÉîÉêóïÜÉêÉ=~åÇ=~åó=íáãÉ

mä~íÉÇ=Ä~åèìÉíáåÖ=ëóëíÉã=
Eáääìëíê~íáîÉ=Éñ~ãéäÉ=Ñçê=í~ÄäÉíçé=ãçÇÉäëF
qÜÉ=`lkslqeboj=NMKNM=ê~åÖÉ=ïáää=É~ëáäó
ÜçäÇ=ìé=íç=PO=éä~íÉë=ïáíÜ=~=Çá~ãÉíÉê=çÑ=PO=Åã

qÜÉêã~ä=ÅçîÉê
fåÇáëéÉåë~ÄäÉI ÉëéÉÅá~ääó=ïáíÜ=~=ä~êÖÉ
åìãÄÉêë=çÑ=ÖìÉëíëW íÜÉ=íÜÉêã~ä=ÅçîÉê
âÉÉéë=ÇáëÜÉë=Üçí=Ñçê=ìé=íç=OM=ãáåìíÉëK

R 



Life can be so simple.

Professional Plated
Banqueting System
with Cook&Chill



1000 meals in 8 minutes:
no problem with the
CONVOTHERM Plated Banqueting System

Take on any challenge
with CONVOTHERM

_~åèìÉíáåÖ ¥ íÜÉ=éêçÑÉëëáçå~ä=ÉîÉåíK
nì~äáíóI íáãÉ=~åÇ=íÉ~ã=ëéáêáí=~êÉ=ïÜ~í=ÅçìåíëK vçì=âåçï=óçìê=áåÖêÉÇáJ
ÉåíëI óçì=âåçï=óçìê=ëí~ÑÑI óçì=âåçï=óçìê=ÖìÉëíëK fí=áë=çåäó=ïáíÜ=íÜÉ
íÉÅÜåçäçÖó=íÜ~í=óçì=Å~å=ëçãÉíáãÉë=ÑÉÉä=áå=íÜÉ=Ç~êâK gìëí=Çç=áí>=
`lkslqeboj=Ü~ë=ÄÉÉå=~=éáçåÉÉê=áå=íÉÅÜåçäçÖóI ìëÉêJÑêáÉåÇäáåÉëë=~åÇ
êÉäá~Äáäáíó=áå=íÜÉ=Ä~åèìÉíáåÖ=áåÇìëíêó=Ñçê=ã~åó=óÉ~êëK

`êÉ~íáîáíó=íÜêçìÖÜ=çêÖ~åáë~íáçå=¥=éêçÑáí=íÜêçìÖÜ=èì~äáíóK
c~ãáäó=ÅÉäÉÄê~íáçåëI Ö~ä~=ÇáååÉêëI Ñçêã~ä=ÇáååÉêë=çê=Åçêéçê~íÉ=ÑìåÅJ
íáçåëK
cìåÅíáçåë=çÑ=ÉîÉêó=âáåÇ=~êÉ=ÄÉÅçãáåÖ=ÉîÉê=ãçêÉ=éçéìä~ê=~åÇ=~åÇ=éêçJ
îáÇÉ=~ÇÇáíáçå~ä=ÄìëáåÉëë=çééçêíìåáíáÉëK `ÜÉÑë=Ñêçã=~ää=~êçìåÇ=íÜÉ

ïçêäÇ=Ü~îÉ=ÄÉÉå=áãéêÉëëÉÇ=ïáíÜ=íÜÉ=`lkslqeboj=mä~íÉÇ
_~åèìÉíáåÖ=póëíÉã=Ñçê=ã~åó=óÉ~êëK mêÉé~ê~íáçå=çÑ=íÜÉ=Ä~åèìÉí=áë=ëáãJ
éäó=ëÅÜÉÇìäÉÇ=Ñçê=èìáÉí=íáãÉë=ÇìêáåÖ=íÜÉ=Ç~ó ëç=íÜ~í=íÜÉ=íáãÉ=éêáçê=íç
ëÉêîáåÖ=Å~å=íÜÉå=ÄÉ=ìëÉÇ=Ñçê=íÜÉ=ÅêÉ~íáîÉ=~êê~åÖÉãÉåí=çÑ=ÇáëÜÉëK qÜÉ
ÉñÅÉéíáçå~ä=èì~äáíó=çÑ=ÉîÉêó=ÇáëÜ=éêçîáÇÉÇ=Äó=íÜáë=~ééêç~ÅÜ=áë=èìáíÉ
~ëíçåáëÜáåÖK
qÜÉêÉ=áë=~äëç=åç=Çáëêìéíáçå=íç=íÜÉ=éêÉé~ê~íáçå=çÑ=Ç~óJíçJÇ~ó=çê=˛=ä~
Å~êíÉ=ãÉåìëK

iáÑÉ=Å~å=ÄÉ=ëç=ëáãéäÉK

20–2000 guests

A la carte

_~åèìÉíáåÖ=ÖìÉëíë=Å~å=ÄÉ=ÇÉã~åÇáåÖK bîÉêóíÜáåÖ=ãìëí=ÄÉ=àìëí

êáÖÜíK tÜÉíÜÉê=~=Åçêéçê~íÉ=ÑìåÅíáçåI Ö~ä~=ÇáååÉê=çê=ïÉÇÇáåÖ

êÉÅÉéíáçåI íÜÉ=ÖìÉëíë=Ü~îÉ=ÅçãÉ=íç=É~í=íçÖÉíÜÉê=~åÇ=íÜÉó

ÉñéÉÅí=íáãÉäáåÉëëK qç=É~ëÉ=íÜÉ=ëíêÉëë=çå=ÄçíÜ=íÜÉ=âáíÅÜÉå=~åÇ

íÜÉ=ëÉêîáåÖ=ëí~ÑÑI `lkslqeboj=Ü~ë=ÇÉîÉäçéÉÇ=~=éä~íÉÇ=Ä~åJ

èìÉíáåÖ=ëóëíÉã=íÜ~í=ã~âÉë=ÉîÉêó=çåÉ=çÑ=óçìê=Åìäáå~êó=ÉîÉåíë=~

ëìÅÅÉëëK

_êç~ÇÉå=óçìê=êÉéÉêíçáêÉ=áå=íÜÉ=êÉëí~ìê~åíK oÉ~ÇóJéêÉé~êÉÇ

ãÉ~äë=Ñçê=óçìê=ãÉåì=çÑ=íÜÉ=Ç~ó=Å~å=ÄÉ=êÉÖÉåÉê~íÉÇ=~í=~åó=íáãÉ

ïáíÜ=íÜÉ=íçìÅÜ=çÑ=~=ÄìííçåK mêÉé~êÉ=ÇáëÜÉë=~í=óçìê=äÉáëìêÉI ÅÜáää

Ñçê=ìé=íç=TO=Üçìêë=~åÇ=íÜÉå=Åççâ=N=çê=OM=ÇáëÜÉëI ïÜ~íÉîÉê=áë

êÉèìáêÉÇI Éñ~Åíäó=íÜÉ=ï~ó=óçì=ï~åí=áíK kç=~ÇàìëíãÉåíë

åÉÅÉëë~êó J=ëáãéäó=éêÉëë=íÜÉ=êÉÖÉåÉê~íÉ=Äìííçå=

~åÇ=çÑÑ=óçì=Öç>

qÜÉ=ìëÉÑìä=~ìñáäá~êó=íáãÉê=~ääçïë=óçì=íç=êÉÖÉåÉê~íÉ=~ÇÇáíáçå~ä

ÇáëÜÉë=~í=~åó=íáãÉ=ïáíÜçìí=~ÑÑÉÅíáåÖ=ÅççâáåÖ=éêçÅÉëëÉë=ïÜáÅÜ

~êÉ=~äêÉ~Çó=êìååáåÖK vçìê=`lkslqeboj=ïáää=~ìíçã~íáÅ~ääó=ÅçåJ

íáåìÉ=ïçêâáåÖ=~åÇ=ïáää=ëçìåÇ=~=ëáÖå~ä=ïÜÉå=É~ÅÜ=ÇáëÜ=áë=êÉ~ÇóK

NNeeww!!



Your CONVOTHERM Plated
Banquet Planner
Prepare – cook – serve hot, all at the
same time

qÜÉ=éêÉé~ê~íáçå= �=qáãÉJë~îáåÖ=ã~ÇÉ=É~ëó

Step 1:
mêÉé~êáåÖ=íÜÉ=ÑççÇ

tÜÉå=ïçêâäç~Çë=~êÉ=äçïI íÜÉ=íáãÉ=Å~å=ÄÉ=ìëÉÇ
ãìÅÜ=ãçêÉ=éêçÑáí~Ääó=Äó=éêÉé~êáåÖ=~ää=íÜÉ=
åÉÅÉëë~êó=áåÖêÉÇáÉåíë=áå=~Çî~åÅÉK qÜáë=áë=íÜÉ
íáãÉ=íç=ï~ëÜ=~åÇ=ÅÜçé=îÉÖÉí~ÄäÉëI éÉÉä=éçí~J
íçÉëI éêÉé~êÉ=ãÉ~í=¥=~ää=ÜÉäéáåÖ=íç=çéíáãáëÉ
ãçêÉ=íÜ~å=àìëí=ëí~ÑÑ=ÅçëíëK

Step 2:
mêÉJÅççâáåÖ=áå=íÜÉ=ÅçãÄá=ëíÉ~ãÉê

tÜÉå=ÅççâáåÖ=ä~êÖÉ=îçäìãÉë=áå=óçìê=
`lkslqebojI óçì=Å~å=Éåàçó=éÉ~ÅÉ=çÑ=ãáåÇW
Åçåëí~åíäó=ÜáÖÜ=äÉîÉäë=çÑ=èì~äáíó=~êÉ=~ëëìêÉÇ
íÜêçìÖÜ=~ìíçã~íáÅ=ãçáëíìêÉ=ÅçåíêçäI ~ÇàìëíÉÇ
Ñçê=íÜÉ=îçäìãÉ=~åÇ=íóéÉ=çÑ=ÑççÇ=ÄÉáåÖ=ÅççâÉÇI
ãÉ~åáåÖ=óçì=Å~å=êÉä~ñ>

Step 3:
c~ëíJÑêÉÉòáåÖ

qÜÉ=éêÉJÅççâÉÇ=ÑççÇ=áë=ÅÜáääÉÇ=íç=HP=�`=áå=~=ëÉé~J
ê~íÉ=Ñ~ëíJÑêÉÉòÉê=áå=~=ëÜçêí=ëé~ÅÉ=çÑ=íáãÉI áããÉÇáJ
~íÉäó=Ü~äíáåÖ=íÜÉ=ÅççâáåÖ=éêçÅÉëëK
qÜÉ=ÖêÉ~í=~Çî~åí~ÖÉ=çÑ=íÜáë=ãÉíÜçÇ=áë=íÜ~í=îáí~J
ãáåë=~åÇ=åìíêáÉåíë=~êÉ=éêÉëÉêîÉÇ=íç=íÜÉ=ÖêÉ~íÉëí
éçëëáÄäÉ=ÉñíÉåí=~åÇ=~ää=ÑççÇë=êÉí~áå=íÜÉáê=Ñä~îçìê
~åÇ=ÑêÉëÜ=ÅçäçìêK nì~äáíó=áë=~ëëìêÉÇK

1

2

3



qÜÉ=éêÉé~ê~íáçå= �=^êê~åÖáåÖ=íÜÉ=ÇáëÜÉë

Step 4:
^êê~åÖáåÖ=ÇáëÜÉë=çå=íÜÉ=éä~íÉë

qáãÉ=íç=Çç=ëçãÉ=ÅêÉ~íáîÉ=~êê~åÖáåÖ=~í=óçìê
äÉáëìêÉK ^=éä~íÉÇ=Ä~åèìÉí=íêçääÉó=Å~å=~ÅÅçããçJ

Ç~íÉ=OM=íç=NOO=éä~íÉëI ÇÉéÉåÇáåÖ=çå=ëáòÉK

Step 5:
cáääáåÖ=íÜÉ=çîÉå ¥ ~ë=É~ëó=~ë=Å~å=ÄÉ>

låÉ=ìåÄÉ~í~ÄäÉ=ÄÉåÉÑáí=çÑ=íÜÉ=`lkslqeboj
Ä~åèìÉíáåÖ=ëóëíÉã=áë=íÜÉ=ÖÉåÉêçìë=ëé~ÅáåÖ
ÄÉíïÉÉå=ëÜÉäîÉë=çå=íÜÉ=Ä~åèìÉíáåÖ=íêçääÉóK
qÜÉ=ÖÉåÉêçìë=ëé~ÅáåÖ=ÄÉíïÉÉå=êáåÖë=~äëç

~ääçïë=ÇáëÜÉë=íç=ÄÉ=éáäÉÇ=ìé=ÜáÖÜ=áå=ÅêÉ~íáîÉ
~êê~åÖÉãÉåíëK

Step 6:
píçêáåÖ=ÑççÇ=áå=íÜÉ=ÅçäÇ=ëíçêÉ

tÜÉå=íÜÉ=éä~íÉÇ=Ä~åèìÉí=íêçääÉó=áë=Ñìääó=äç~ÇÉÇI
é~êâ=áí=àìëí=~ë=áí=áë=áå=íÜÉ=ÅçäÇ=ëíçêÉK vçìê=éêÉé~êÉÇ
ÇáëÜÉë=ïáää=ëí~ó=ÑêÉëÜ=~åÇ=Åêáëé=Ñçê=ìé=íç=TO=ÜçìêëK

4
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lå=íÜÉ=Ç~ó=çÑ=íÜÉ=Ä~åèìÉí=�=kç=íáãÉ=éêÉëëìêÉë

Step 7:
dÉííáåÖ=áí=éÉêÑÉÅí

qÜÉ=ÅçäÇ=ÇáëÜÉë=~êÉ=íê~åëéçêíÉÇ=ëíê~áÖÜí=Ñêçã
íÜÉ=ÅçäÇ=ëíçêÉ=íç=íÜÉ=`lkslqeboj=ÅçãÄá
ëíÉ~ãÉê=çå=íÜÉ=éä~íÉÇ=Ä~åèìÉí=íêçääÉó=¥=áí
ÅçìäÇå∞í=ÄÉ=É~ëáÉê=çê=ãçêÉ=ÅçåîÉåáÉåíK
U=ãáåìíÉë=áë=~ää=áí=í~âÉë=íç=Åççâ=ìé=íç
NOO éä~íÉë ïáíÜ=ÇÉäáÅáçìë=ÑççÇI ~ää=ÇçåÉ=íç=éÉêJ
ÑÉÅíáçåK qÜ~åâë=íç=íÜÉ=`lkslqeboj=^Çî~åÅÉÇ
`äçëÉÇ=póëíÉã=óçì=ïçå∞í=ÑáåÇ=Çêáéë=çÑ=ÅçåÇÉåJ
ë~íÉ=çå=íÜÉ=éä~íÉëI ëáåÅÉ=íÜÉ=ëìééäó=çÑ=ãçáëíìêÉ
áë=~ìíçã~íáÅ~ääó=~åÇ=éêÉÅáëÉäó=ÅçåíêçääÉÇK

Step 8:
ØhÉÉé=Üçí∞=Ñçê=OM=ãáåìíÉë

qÜÉ=`lkslqeboj=íÜÉêã~ä=ÅçîÉê=ÉåÑçäÇë=íÜÉ
ïÜçäÉ=éä~íÉÇ=Ä~åèìÉí=íêçääÉó=~åÇ=ÇçÉë=åçí
~ääçï=~åó=ÜÉ~í=íç=ÉëÅ~éÉK qÜÉ=ÜáÖÜ=äÉîÉä=çÑ
èì~äáíó=êÉèìáêÉÇ=áë=êÉí~áåÉÇ=¥=Ñçê=ìé=íç=
OM=ãáåìíÉëK

Step 9:
pÉêîáåÖ=Ñêçã=~å=~äíÉêå~íáîÉ=äçÅ~íáçå

fÑ=íÜÉ=ÇáëÜÉë=~êÉ=åçí=ÄÉáåÖ=ëÉêîÉÇ=ëíê~áÖÜí=Ñêçã=íÜÉ
âáíÅÜÉåI åç=éêçÄäÉãW ëáãéäó=ãçîÉ=íÜÉ=éä~íÉë=çå
íÜÉ=íêçääÉó=íç=ïÜÉêÉîÉê=íÜÉó=~êÉ=ÄÉáåÖ=ëÉêîÉÇK
b~ëóJêìååáåÖ=Å~ëíçêëI íçÖÉíÜÉê=ïáíÜ=íÜÉ=íÜÉêã~ä
ÅçîÉêI ã~âÉ=íê~åëéçêí~íáçå=~å=É~ëó=àçÄK
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lå=íÜÉ=Ç~ó=çÑ=íÜÉ=Ä~åèìÉí=�=fãéçêí~åíW âÉÉéáåÖ=áí=ëáãéäÉ

Step 10:
d~êåáëÜáåÖ

d~êåáëÜáåÖ=~åÇ=íÜÉ=Ñáå~ä=ÅêÉ~íáîÉ=íçìÅÜÉë=Å~å=~ää
ÄÉ=~ÅÜáÉîÉÇ=~í=íÜÉ=ëÉêîáåÖ=éçáåí=Äó=~=ëã~ää=íÉ~ãK

jçêÉ=íáãÉ=Ñçê=ïÜ~í=óçì=Çç=ÄÉëíW ÅêÉ~íÉ>

Step 11:
pÉêîáåÖ=íÜÉ=ÑáåáëÜÉÇ=ÇáëÜÉë

vçì=Å~å=åçï=ëÉêîÉ=çìí=ïáíÜáå=~=îÉêó=ëÜçêí
ëé~ÅÉ=çÑ=íáãÉI ÉîÉêó=ÇáëÜ=ÇÉãçåëíê~íáåÖ=ÅçåëáëJ
íÉåí=èì~äáíóI ÉîÉêóíÜáåÖ=éáéáåÖ=Üçí=~åÇ=~ÄëçäìíÉJ

äó=éÉêÑÉÅíK

Step 12:
nì~äáíó=ïáíÜçìí=ÅçãéêçãáëÉ

oÉÖÉåÉê~íáåÖ=áë=íÜÉ=ãçÇÉêå=~åÇ=éáçåÉÉêáåÖ=ï~ó=çÑ
~ÅÜáÉîáåÖ=éêÉÅáëÉ=ÅççâÉêóK

vçìê=ÖìÉëíë=ïáää=ÄÉ=ÉåÅÜ~åíÉÇK
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- Residential

The Deep-Fry Version

Lose that fat!
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Convotherm Elektrogeräte GmbH Talstr. 35 ~ 82436 Eglfing (Germany) Tel.
+49 (0)8847 67-0 Fax: +49 (0)8847 41 4 info.convotherm.de

Opening up new
dimensions

Benefits

Quality

Safety

Accessories

The CONVOTHERM Deep-Fry Version
can help you save up to 50% on your
costs. It does away with the need to buy
and dispose of additional fats and
saves you from time-consuming clean-
up tasks. This means enormous benefit
for both the environment and your

Thanks to Crisp&Tasty, the new Deep-
Fry Version offers nutritional benefits
when compared with conventional
frying methods due to the significant
reduction of fat content. There is
optimum retention of vitamins and
minerals.

With Press&Go, pre-programmed
cooking processes guarantee consistent
top quality. Simple controls help turn
your kitchen assistants into experts for
your standard products.

The newly developed deep-frying
basket, lightweight and highly stable,
is an exceptional CONVOTHERM
accessory item.

The benefits are obvious

200 portions in just 13 minutes:

Achieve more with less.
The Deep-Fry Version from
CONVOTHERM
provides you with the potential.

CONVOTHERM Elektrogeräte GmbH Talstr. 35 ~ 82436 Eglfing (Germany) Tel. +49 (0)8847 67-0 Fax: +49 (0)8847- 414 info@convotherm.de www.convotherm.de

Item no. 7016362 8/04

Training
in your area
Information on:
+49 8847 67 815



Enodis

Ideal solutions for:

- Butchery / snacks
- Retail areas
- Front cooking
- Party catering
- Events catering

The Grill Version

Boost your profit!



With Press&Go, pre-programmed cooking processes
guarantee consistent top quality. Simple controls help
turn your kitchen assistants into experts for your
standard products.

CONVOTHERM Elektrogeräte GmbH Talstr. 35 ~ 82436 Eglfing (Germany) Tel. +49 (0)8847 67-0 Fax: +49 (0)8847 4 14 info@convotherm.de www.convotherm.de

Rissoles 90 180 150

Escalope 48 96 80

Meatloaf,
baking dishes 

6 12 9

Chicken 18 60 27

Appliance type 6.10 6.20 10.10

Helpful details such as the maximum shelf height of
1.5 m and high floor clearance provide
high occupational safety and hygiene standards.

Opening up new 
dimensions

The small oven with a big appetite!

Top-quality results in the smallest of
spaces. 

Create fresh dishes wherever they’re needed. The gas-
heated OG 6.10 model on an oven stand with
lightweight castors is the ideal solutions for events and
party catering.

Even when dealing with large amounts of fat, the
CONVOTHERM Grill Version with integrated fat drain
guarantees a clean oven chamber.

The Advanced Closed System with Crisp&Tasty allows
you to create more succulent roasts, more tender
chicken and more aromatic pastries. Increase your
profits with up to 30 % less meat loss.

In practice

Applications

Solutions

Safety

Quality / Economy

Training 
in your area
Information on:
+49 8847 67 815

Item no: 7016365 8/04

Shelf height under 1.5 m

Floor clearance
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Food should delight firstly the eyes 
and then the stomach. 

(Johann Wolfgang von Goethe)
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CONVOTHERM
Combi Steamer

30 years 
of expertise

As a CONVOTHERM customer, you can depend on
almost 30 years of experience in the development of
professional kitchen appliances.
Our CONVOTHERM development specialists are
familiar with the day-to-day requirements of kitchens
across the world.

The daily exchange of knowledge between ourselves,
chefs, nutritionists, planners, engineers and our
customers in more than 50 countries has formed the
basis for the exceptional quality of CONVOTHERM
combi steamers for many years.

For us, however, quality means much more than sturdy,
durable and reliable designs.
For decades, CONVOTHERM has been offering unique
and world-famous user-friendly appliances for everyday
work in the kitchen.

With your CONVOTHERM combi steamer, you have
every reason to take pride and delight in your work.

The allure of cookery – 
without compromise.
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Kitchen 
technology from 
CONVOTHERM

Innovation – 
without compromise

Every day, every week, more and more chefs are
choosing CONVOTHERM combi steamers. A versatile
appliance, it is the modern alternative to conventional
kitchen appliances - cookers, woks and boilers.

It is not only the noticeable time and energy-saving
effects and savings in raw materials which can be
made which wins over CONVOTHERM customers
throughout the world. The quality of the dishes
produced, guaranteed time after time, is sure to
delight every chef.

Crisp vegetables in fresh, brilliant colours, succulent
roasts with crisp crusts, delicate fish dishes - your
CONVOTHERM does all this and much more. All
cooked at the same time without transfer of flavour.
Whether for 4 portions or 60 000. Discover for yourself
the many possibilities.

Our goal is to make day-to-day work in
the kitchen easier for you.

4



[…Quality
is paramount…]



Hotel / Ship

CONVOTHERM benefit

CONVOTHERM at work

• Large capacities in the Plateted
banqueting system

• Press&Go
• Disappearing door for narrow kitchens

• Self-regulating moisture supply 
through Advanced Closed System 
technology – perfect regeneration

* Jumeirah Beach Hotel, Dubai* Corinthia Hotel, Budapest* Dorchester, London

* Queen Mary II 
* Hotel Sacher, Vienna

Catering / Events

• Press&Go – Perfect results at 
the touch of a button

• HACCP / PC-Control for secure 
documentation

• Self-regulating moisture supply 
through Advanced Closed System 
technology – perfect regeneration

* Compass Group
* Guinness Store House, Dublin

* Sodexho 
* Globen Stockholm 

The search is over!

28 all-rounders for every kitchen

CONVOTHERM benefit

CONVOTHERM at work

6

Cookery à la carte! Whether baking, roasting, grilling, steaming, stewing, blanching or poaching – we have the optimum solution that's right for any
requirement in your kitchen. CONVOTHERM offers the world's largest and most flexible range of combi steamers. The 28 basic models can be tailor-
designed to any requirement and provide a unique, practical selection of individual setups.

Large capacities in flexible times CONVOTHERM is a world leader from
hotel kitchens to installations on board ships.

CONVOTHERM
20.20 model:
• Regenerate 122 plates 

in around 8 minutes
• 40 GN containers (1/1)

CONVOTHERM
20.10 model:
• 400 portions of fresh 

vegetables
• 80 kg roast 

Large volumes double-quick! CONVOTHERM HACCP allows you to work
much more economically with constantly monitored use of products



Solutions such as Press&Go, mean that fewer staff are needed and the
highest standards of hygiene are guaranteed.

Guaranteed optimum quality Constant, reproducible and easy to monitor –
Press&Go is the solution

• Press&Go – Perfect results at 
the touch of a button

• HACCP / PC-Control for secure 
documentation

• Low-oxygen cooking with 
Advanced Closed System and  
Crisp&Tasty

• Cooking at low temperatures 

• Press&Go – Perfect results at 
the touch of a button

• HACCP / PC-Control for large 
capacity

• Crisp&Tasty in the Advanced 
Closed System for optimum 
results

* Volkswagen plant 
restaurant, Wolfsburg

* Johannesburg General Hospital

* Chendu University 
Hospital, China

Hospitals / Residential

* Europa Park Germany
* DisneyResort Paris

* DisneyLand HongKong
* Center Parcs

CONVOTHERM benefit

CONVOTHERM at work

CONVOTHERM benefit

CONVOTHERM at work
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CONVOTHERM
12.20 model:
• 80 chickens 
• 24 GN containers (1/1)

CONVOTHERM
6.10/20.10 model:
• 20.10:

400 portions of 
fresh vegetables

• 6.10:
7 GN containers 
(1/1)

System catering / Leisure



Ideal for front cooking, no odour problems thanks to Advanced Closed
System, mixed loads as required.

From poaching to grilling and baking – perfect culinary results for top-
quality products, for every requirement.

Retail / Department store 
catering/ Snack bistros

Restaurants / Inns

• Disappearing door creates space 
behind narrow counters 

• Auxiliary timer allows controlled,
time-delayed cooking

• Press&Go – Perfect results at 
the touch of a button

* SPAR markets, South Africa
* Tesco, UK
* IKEA

* Real, Poland
* Leclerc, France

* Paul Bocuse
* Johann Lafer’s Stromburg
* Hard Rock Café

* Claus Weitbrecht 
Bocuse D’Or

• Crisp&Tasty in the Advanced 
Closed System for sensitive products
• Optimum cooking with the core 

temperature sensor

• No time wasted through 
unnecessary cooling down thanks
to Advanced Closed System

• Secure door close function

CONVOTHERM benefit

CONVOTHERM at work

CONVOTHERM benefit

CONVOTHERM at work
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CONVOTHERM
10.10/20.10 model:
• 20.10:

20 GN containers  
(1/1, 65 mm)

• 10.10:
20 kg French fries

CONVOTHERM
6.10/10.10 stacking kit:
• 18, 11 or 7 GN (1/1) 

shelves: flexible,
energy-saving use of 
technology



[…Colour, aroma and 
flavour –

without compromise…]



Globally patented
disappearing door –
only from  
CONVOTHERM.

Open the
door…

… and push backwards
along the side

Built-in safety:
A helpful feature for more freedom of 
movement  – now fitted as standard 
on all CONVOTHERM combi steamers.

• More space in small kitchens

• More freedom of movement when working

• Effortless handling

• More safety when working –
reduced risk of burns

10



Advanced Closed System – 
you can save yourself the rest!

It surpasses anything you have seen before:
Crisp&Tasty guarantees you the perfect cooking
results! The advancement of Closed System
technology is a revolution in the culinary world:
your dishes will be crispier and more succulent with
less meat loss. Crispy, light baking also introduces
new quality to the kitchen.

• More time: no  cool-down required

• More security: moisture is regulated 
automatically

• More quality: a product's own flavour and 
colour are preserved

• More convenience: no damage caused in 
the kitchen by escaping moisture

• More cost control: optimum usage of 
water and electricity

Advanced
Closed System
NEW with  
Crisp&Tasty
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Press&Go – Perfect results at the
touch of a button!

It couldn't be simpler:
Superior quality – at just the press of a 
button – guaranteed any time and every time.
CONVOTHERM means user-friendly!

• Press&Go programme starts automatically 
at the touch of a button

• More cost control: turn your semi-skilled staff 
into professionals for your standard products 

• More appliance quality: water-repellent, highly 
robust operating panel 

• More convenience: logical, easy-to-understand 
symbols

• More time: another 100 tried-and-tested recipes 
provided as standard in the Cookbook function; a 
total of 250 recipe memory spaces of 20 steps 
each available in the Cookbook

Press&Go
The auto-pilot for
the kitchen
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[ The goods delivery is early in the morning – 

I like the atmosphere in the kitchen.
Everything is so fresh and aromatic.

You can take such pleasure in cooking… 

…and in our CONVOTHERM combi steamer
everything retains its fresh colour and flavour. ]



More efficiency
More control
More quality

Simply CONVOTHERM

CONVOClean · AUTOMATIC CLEANING

CONVOClean, the automatic cleaning system from
CONVOTHERM, provides you with guaranteed standards of
hygiene thanks to automatic steam disinfection and hot air
sterilisation. Start CONVOClean with Press&Go
easy for anyone.

• More flexibility: all grids can be cleaned directly at 
the same time – PATENT.

• More cost control: select the cleaning level you need 
(1-4) and save unnecessary water and electricity 
consumption.

• More safety: after a power cut, an automatic forced 
cleaning cycle is performed. The cleaner is optimally 
metered out.

• Kind to the environment: non-hazardous cleaner and
low consumption levels

Also available: the CONVOTHERM
Cleaning Set (see page 34).
It goes without saying that all appliances are 
fitted as standard with the semi-automatic 
cleaning programme.

DOOR ROTARY LEVER LOCK · MORE CONTROL

• More safety: specially designed for extended 
day-to-day usage, highly robust  

• Door close function: close the door easily even when 
your hands are full. Give the door a gentle push.

• Raised position: no hot air is blown around your face.
After rotating by ninety degrees, the door will open far 
enough to allow the hot steam to escape automatically 
and safely upwards.

• In-out function: all appliances can be opened to the 
raised position from the oven interior.
Even careless accidents can be prevented.
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Extra
secure

CORE TEMPERATURE SENSOR · PRECISION

Several highly-sensitive measurement points ensure
absolute control over the core temperature of food being
cooked. This innovative multi-point core temperature sensor
controls and monitors with a high level of precision and, in
the case of deviations, regulates the required oven
temperature fully automatically.

• More security: precise, optimum cooking
• More quality: optimum results every time

• More flexibility: special sensor for sous-vide cooking

Fitted as standard in the CONVOTHERM OB 
series and an optional feature in the 
CONVOTHERM OS series.

3

PC-CONTROL & HACCP · KITCHEN MANAGEMENT

HACCP for fully automatic documentation
in accordance with food hygiene regulations.
In conjunction with PC-Control or as an independent PC
solution. All relevant data are saved in graphic and in
written form. Safeguard all information in line with HACCP
guidelines.
• More time: clear, secure archiving of all

cooking processes – all completely automatic.
• More security: Automatic HACCP documentation in 

line with food safety standards.

PC-Control – Programme, start up and monitor
individual functions with one software package.
Up to 31 combi steamers can be controlled from one central
computer. The optimum solution for documentation in
conjunction with PC-HACCP software in accordance with
food safety regulations.
• More time: programme and manage up to 31 combi 

steamers from one central PC.

Download a demo version from:
www.convotherm.de

15
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Particularly 
professional

STACKING KIT · ONE OF MANY SPECIAL FEATURES

The CONVOTHERM range has many more highlights and
special solutions to offer, such as 

• Smart solution: the stacking kit
The 18 shelf levels available provide more capacity and a 
practical stacking solution for double smaller appliances 
offers more flexibility, saving not only space but also a 
great deal of energy! You can stack various combinations:
2 x 6.10 models, 6.10 model on 10.10 model or 
2 x 6.20 models, 6.20 model on 10.20 model
available in gas or electric versions.

• Unique: the 12.20 model
For many years, CONVOTHERM has placed great 
emphasis on occupational safety, which led us to 
develop the 12.20.
With a shelf height under 1.5 m, it is not only 
convenient and safe to load but also offers exceptionally
large capacities.

The CONVOTHERM 12.20 meets even the highest
food safety standards: its exceptionally high 
ground clearance makes it a simple matter to 
clean underneath the appliance!
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COOKING ROUND THE CLOCK · EFFICIENCY

Time-consuming cooking processes such as DELTA-T,
Cook&Hold or classic low-temperature cooking are
particularly essential for the preparation of high-quality
meat dishes. However, they can also slow things down in
the kitchen.
With CONVOTHERM combi steamers, you can simply allow
these cooking processes to run overnight.

This also acts as a cost-saving measure. Achieve
around 30% less meat loss with the 100% safe
low-temperature cooking process in the
Advanced Closed System. The benefits could not
be simpler or safer.



[ As soon as we've got everything together we start the preparations 

The atmosphere around here is really good.

No wonder: thanks to CONVOTHERM, planning is as easy as can be 
saving us a lot of time and stress! ]



More 
volume 
in 
less 
time:
Cookchill

CONVOTHERM COOKCHILL – 
PERFECT FOR LARGE VOLUMES

Whether for hospitals or office canteens, banquets or
functions – with Cookchill you can create dishes in large
volumes and in the shortest time possible.

The process is simple: pre-cook all your dishes, chilling,
store for up to 72 hours and then regenerate with your
CONVOTHERM oven.

The benefits are obvious: you can prepare dishes days
before they need to be served and preparation capacities
can be flexibly increased without a problem.

• More time: cooking without time constraints;
the processes of preparing and serving food can be 
separated

• More space: large capacities
• More efficiency: lower costs coupled with a high 

level of efficiency

If you would like any information on suitable 
Blast chillers, feel free to call us:
Tel 0049 8847 67 0

Production of dishes
Preparing dishes during quiet periods and then cooking
them optimises staff costs and ensures constant product
quality.

Chilling in a separate Blast chiller Storing in the
cold store – up to 72 hours.
Systematic chilling of cooked dishes retains the nutrients
and vitamins of the ingredients as well as their crisp bite
and fresh colours.

Regenerating chilled dishes
In the kitchen or any other location – on plates or on
sheets. 1000 meals can be served to the table in
minutes. It's only a question of the process. Cookchill
with CONVOTHERM.

3
3 

2

1
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1000 meals 
in 
8 minutes:
Our 
Planted Banqueting System

CONVOTHERM PLATED BANQUETING SYSTEM

For banquets, it's absolutely vital that high-quality dishes
can be served simultaneously and at the correct
temperature. Whole menus can be placed in position,
frozen and later regenerated on the banqueting trolley,
ready to be served.
In conjunction with the Cook & Chill process, the
CONVOTHERM plated banqueting system is the ideal
solution for anyone who needs to serve a large number
of guests with perfect dishes - without the stress.

• More space: unmatchable plate capacities!
• More benefits: lower staff requirements
• More efficiency: high capacity in the smallest space
• More time: more time to do what you do best: create!
• More creativity: large spacing between rings

The generous shelf spacing allows the
banqueting trolley to be loaded easily from any
side.
CONVOTHERM plated banqueting systems are
available to meet every requirement – even for
tabletop appliances.

Optimum regeneration, anywhere, of ready-
prepared dishes in your CONVOTHERM combi
steamer.

Ready-prepared dishes can be kept hot for up to
20 minutes under the CONVOTHERM thermal
cover.
They can then be transported directly to wherever they
need to be served on the banqueting trolley.

1

2

3
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Unlimited 
flexibility with  
CONVOTHERM
special solutions

OPENING UP NEW DIMENSIONS

GRILL VERSION – increase the benefits

BAKE VERSION – create all your baking
Enjoy the benefits of the flexible baking area:
• More flexibility: can be converted to Bäckernorm 

whenever required.
• More benefits: less loss of product thanks to 

systematic production.
• More confidence: always consistent results with 

Press&Go or the auxiliary timer for snack meals.

• More quality: with Crisp&Tasty, crisp, light baking 
introduces a new dimension to your kitchen!
Evenly baked products with special baking accessories 
and generous shelf spacing

With CONVOTHERM, butchery becomes an all-round
activity. Enjoy the various new possibilities and
increase your turnover.

• More flexibility: for lunches, snack meals,
sausagemaking and party catering.

• More confidence: pre-programmed cooking processes 
guarantee consistent top quality with Press&Go.

• More quality: with Crisp&Tasty, your dishes are 
even crisper and more succulent with the lowest possible
meat loss.

• More quality: with Crisp&Tasty, golden on the 
outside and deliciously flavourful on the inside.

• More benefit: no need to buy and then dispose of 
expensive deep-frying fats.

• More health: significantly less fat content in dishes.
• More environmental protection: little cleaning effort

required, no disposal of used oil.

DEEP-FRY VERSION – lose that fat

20



[ When we're ready, I've got the time to 

organise the sequence of dishes 

precisely on our PC:

luckily, even programming the
combi steamer is as easy as can be! ]



The choice 
is yours!

CONVOTHERM OS · THE INDIVIDUAL SERIES

CONVOTHERM OB · THE PREMIUM SERIES

For novices or made-to-measure kitchens – the injector version

All-round stress-free cooking with high level of convenience – the boiler version

22

Tricky situations can crop up in everyday work.
Checking, planning, discussing. Get the help that's
personally right for you. Our new standard
programme allows you to perfectly adjust the most
modern combi steamer to your individual needs.

You can depend on two particular CONVOTHERM
highlights, however, because the disappearing door
and Advanced Closed System are fitted as standard
on all appliances in the OS series.

There is no higher standard of convenience and
reliability. The Premium series offers simply
everything that a professional kitchen requires. As
standard. Besides the disappearing door and
Advanced Closed System, all appliances in this
series are equipped with many additional, practical
series features.

The new Press&Go function, in particular, will
simplify your tasks considerably. Then there is the
integrated core temperature sensor and the fan
speed settings which can be adjusted at the touch
of a button - to name just a few features which are
sure to win over any professional.



Patented 
quality comes 
as standard

OS series: standard features

OB series: standard features

• Advanced Closed System for optimum product quality
• Crisp&Tasty (multi-level demoisturising)
• Patented double-glazed disappearing door 
• Lengthwise and crosswise shelves (depending on 

type) corresponding to Gastronorm (GN) with up to 
68 mm between shelf levels

• Rotary lever lock on door with raised position, door 
closing function and safety function (easy to open 
from inside) 

• Hand shower with continuously variable flow control
• Fan with auto-reverse 
• CONVOTHERM Cookbook function with 

pre-programmed recipes

• Cook & Hold and Delta-T cooking
• Can be connected up to: energy optimisation system,

CONVOTHERM Service System, PC-HACCP/PC-Control
• Memory capacity for 250 recipes (20 steps)
• Butterfly valve – less steam escapes when oven door 

is opened
• Control system with plain text display
• Large, bright graphic display (optimum legibility) 
• Pre-set start time in real-time mode
• Programme protection (prevents programmes in 

progress from being interrupted through energy 
optimisation unit)

• All settings and recipes are automatically saved

• RS 232 interface

• Advanced Closed System for optimum product quality
• Crisp&Tasty (multi-level demoisturising)
• Patented double-glazed disappearing door 
• Lengthwise and crosswise shelves (depending on 

type) corresponding to Gastronorm (GN) with up to 
68 mm between shelves

• Rotary lever lock on door with raised position, door 
closing function and safety function (easy to open 
from inside)

• Hand shower with continuously variable flow control
• Fan with auto-reverse and two speed settings
• CONVOTHERM Cookbook function with 

pre-programmed recipes

• Cook & Hold and Delta-T cooking
• Can be connected up to: energy optimisation system,

CONVOTHERM Service System, PC-HACCP/PC-Control
• Memory capacity for 250 recipes (20 steps)
• Butterfly valve: less steam escapes when oven door is

opened
• Control system with plain text display 
• Large, bright graphic display (optimum legibility) 
• Pre-set start time in real-time mode
• Programme protection (prevents programmes in 

progress from being interrupted through energy 
optimisation unit)

• All settings and recipes are automatically saved

• RS 232 interface
Exclusive to the OB series:
+ core temperature sensor
+ reduced fan speed for cooking sensitive 

products 
+ reduced heat output for operating at peak 

times
+ Press&Go (symbols)
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Quality 
means:
errors can 
be avoided 
through 
clear symbols

OS operating panel

Special features OB operating panel

Special features 

• Automatic cleaning programme CONVOClean
• Press&Go (symbols)
• Core temperature sensor
• PC-HACCP and PC-Control software for modern kitchen 

management
• Various modules with RS 232, RS 485 and USB plus 

Ethernet to network up to 31 combi steamers
• Grill version with fat drain fixture (tabletop appliances)
• Version for ships and special voltage levels on request
• Reduced fan speed for cooking sensitive products 
• Reduced heat output for operating at peak times

• Automatic cleaning programme CONVOClean
• PC-HACCP software for fully automated documentation 

and archiving of cooking processes
• PC-Control software for managing up to 31 combi 

steamers. Various modules with RS 232, RS 485 and USB
plus Ethernet to network up to 31 CONVOTHERM combi 
steamers

• Grill version with fat drain fixture (tabletop appliances)
• Version for ships and special voltage levels on request

Operating Key lock Demoisturising Programme protection

Steam
30–120 °C

Cookbook Mr. C Edit/Write Oven temperature Cooking time

Superheated steam 
100–250 °C

Convection
30–250 °C

Regeneration
120–160 °C

Reduced fan speed

Steam
30–120 °C

Superheated steam 
100–250 °C

Convection
30–250 °C

Regeneration
120–160 °C

Operating Key lock Demoisturising Programme protection

Cookbook Mr. C Edit/Write Oven temperature Cooking time Core temperature

Reduced power
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[ …Time to make the finishing touches - everything has to be just right! Here,

experience is of the essence – and being able to depend on your colleagues.

Fortunately, our CONVOTHERM gives us freedom
and flexibility day after day. It's invaluable, particularly when 

serving large numbers of guests… ]



CONVOTHERM OES/OGS 6.20CONVOTHERM OES/OGS 6.10

Technical data
OES/OGS
Option of electrical or gas connection 

OS SERIES

Appliance type Combi steamer, tabletop Combi steamer, tabletop 
Appliance dimensions (W x D x H) 932 x 805 x 852 mm 1217 x 1027 x 895 mm
Weight 170 kg 220 kg
Shelves

1/1 GN 7 14
2/1 GN – 7
Baking area 600 x 400 6 12

Number of plates (Plated Banqueting System) 20 plates 42 plates
GN shelf spacing  68 68
Installation conditions OES

Connection value: electrical connection 11.4 kW 19.8 kW
Convection power output  10.5 kW 18.9 kW
Rated current 15.3 A 26.3 A

Installations conditions OGS
Connection value: electrical connection 1.3 kW 1.3 kW
Convection power output: gas connection 12 kW 20 kW
Rated current 4.5 A 4.5 A

Exhaust gas connection OGS Ventilation system  Ventilation system 
with safety switch with safety switch 
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CONVOTHERM OES/OGS 10.10 CONVOTHERM OES/OGS 10.20 CONVOTHERM OES/OGS 12.20

Combi steamer, tabletop Combi steamer, tabletop Combi steamer, floor model
932 x 805 x 1120 mm 1217 x 1027 x 1120 mm 1232 x 1055 x 1416 mm

215 kg 245 kg 325* kg

11 22 24
– 11 12
9 18 11

32 plates 63 plates 74 plates
68 68 67

19.8 kW 34.2 kW 34.2 kW
18.9 kW 33 kW 33 kW
26.3 A 47.6 A 47.6 A

1.3 kW 1.7 kW 1.7 kW
35 kW 40 kW 40 kW
4.5 A 5.7 A 5.7 A

Ventilation system  Ventilation system Ventilation system 
with safety switch with safety switch with safety switch 

* incl. trolley
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CONVOTHERM OES/OGS 20.10 CONVOTHERM OES/OGS 20.20

Combi steamer, floor model Combi steamer, floor model
947 x 855 x 1952 mm 1232 x 1055 x 1952 mm

340* kg 440* kg

20 40
– 20

On request 18
61 plates 122 plates

67 67

39.6 kW 68.4 kW
37.8 kW 66 kW
52.4 A 95 A

2.5 kW 2.6 kW
40 kW 70 kW
8.6 A 9 A

Ventilation system Ventilation system 
with safety switch with safety switch 

* incl. trolley * incl. trolley
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[ …It's all go in the kitchen! 

It's great that with CONVOTHERM, you don't need cool-down time and the programmes can be changed directly.
This leaves you enough time for creating, garnishing and arranging. And I enjoy my work all the more! ]



Appliance type Combi steamer, tabletop Combi steamer, tabletop 
Appliance dimensions (W x D x H) 932 x 805 x 852 mm 1217 x 1027 x 895 mm
Weight 170 kg 220 kg
Shelves

1/1 GN 7 14
2/1 GN – 7
Baking area 600 x 400 6 12

Number of plates (Plated Banqueting System) 20 plates 42 plates
GN shelf spacing 68 68
Installation conditions OEB

Connection value: electrical connection 11.5 kW 19.9 kW
Convection power output  10.5 kW 18.9 kW
Steam generator power output  9.9 kW 16.5 kW
Rated current 15.7 A 26.6 A

Installation conditions OGB
Connection value: electrical connection 1.1 kW 1.1 kW
Convection power output: gas connection 12 kW 20 kW
Steam generator power output 12 kW 18 kW
Rated current  2.9 A 2.9 A

Exhaust gas connection OGB Ventilation system Ventilation system
with safety switch with safety switch

CONVOTHERM OEB/OGB 6.10 CONVOTHERM OEB/OGB 6.20

Technical data
OEB/OGB
Option of electrical or gas connection 

OB SERIES
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Combi steamer, tabletop Combi steamer, tabletop Combi steamer, floor model 
932 x 805 x 1120 mm 1217 x 1027 x 1120 mm 1232 x 1055 x 1416 mm

215 kg 245 kg 325* kg

11 22 24
– 11 12
9 18 11

32 plates 63 plates 74 plates
68 68 67

19.9 kW 34.4 kW 34.4 kW
18.9 kW 33 kW 33 kW
16.5 kW 26.4 kW 29.7 kW
26.6 A 48 A 48 A

1.1 kW 1.5 kW 1.5 kW
20 kW 35 kW 40 kW
18 kW 30 kW 35 kW
2.9 A 3.5 A 3.5 A

Ventilation system Ventilation system Ventilation system
with safety switch with safety switch with safety switch

CONVOTHERM OEB/OGB 10.10 CONVOTHERM OEB/OGB 10.20 CONVOTHERM OEB/OGB 12.20

* incl. trolley
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Combi steamer, floor model Combi steamer, floor model
947 x 855 x 1952 mm 1232 x 1055 x 1952 mm

340* kg 440* kg

20 40
– 20

On request 18
61 plates 122 plates

67 67

39.7 kW 68.6 kW
37.8 kW 66 kW
29.7 kW 39.6 kW
52.8 A 95.4 A

2.15 kW 2.2 kW
40 kW 70 kW
30 kW 35 kW

5 A 5.4 A

Ventilation system Ventilation system
with safety switch with safety switch

CONVOTHERM OEB/OGB 20.10 CONVOTHERM OEB/OGB 20.20

* incl. trolley * incl. trolley
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[ …The guests are happy and everything is at just the right temperature, looks 

delicious and tastes wonderful! 

It's all happened thanks to the CONVOTHERM combi steamer:
it's really proved itself… ]



Even more 
possibilities
with 
even more 
accessories.

Sheets and grids

We've got the right one for every
application, in various coatings and
Gastronorm sizes and available as baking
accessories.

Cleaner Set

The special cleaner for easy care of
your CONVOTHERM combi
steamer:
• CONVOClean new
• CONVOClean forte
• CONVOCare (nozzle cleaner)
• CONVOCal (decalcifier)
• CONVOCal forte (decalcifier)

CONVOVent Extractor
/ Condensation hood

For better air quality and reduced
stress caused by steam and
expelled moisture when opening
the door.

Special accessories

CONVOTHERM offers accessories which are tailor-made to every
requirement: whether lamb spits, suckling pig spits, chicken spits,
deep-frying baskets or baking accessories, the right equipment for
every one.
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Oven stands

Providing stability: oven stands appropriate to your CONVOTHERM
tabletop appliance. Available as open version but also with doors or
10/20 shelf runners. Mobile versions on request.

• Baking accessories

• Deep-frying basket

• Chicken spit

• Lamb spit



More 
service.
Available 24 hours
a day – around the
globe

CONVOTHERM stands for technology tailored to your
everyday needs and a close relationship with our
customers. Our own team of chefs works day in, day out
to improve our services to you.

• Service:
We're always there for you: our global service network
provides rapid assistance at your location (even at 
weekends) and over the phone and offers a reliable 
spare parts delivery service.

• Training / Person-to-person:
Whether individually or in groups, at the 
CONVOTHERM Kitchen Centre or in your own kitchen:
our skilled chefs will familiarise you with everything 
you need to know about your combi steamer.

• NEW: the CONVOTHERM Chef's Hotline:
Essential tips and hints from colleagues - 
advice from the professionals:
Tel: 0049 8847 67 899
E-mail: chefshotline@convotherm.de
or on the Internet: www.convotherm.de

CONVOTHERM stands for unique combi steamer
technology. Flexible, simple and efficient - for modern,
first-class kitchen planning. Our special CONVOTHERM
features, such as the disappearing door, will open up a
world of new possibilities for you.

• On the Internet:
From specifications to technical data:
at www.convotherm.de you will find helpful hints and 
all the information you need.

• Person-to-person:
We will be delighted to provide you with more 
information in person, by phone or by e-mail.

• On CD-ROM or as a manual:
Request our free Kitchen Planner CD-ROM or Kitchen 
Planner Manual now.
CONVOTHERM Elektrogeräte GmbH
Talstraße 35 · D-82436 Eglfing
Tel 0049 8847 67 0
E-mail: marketing@convotherm.de

FOR CHEFS, THE QUALITY OF THE FOOD
IS THE MOST IMPORTANT FACTOR 

FOR PLANNERS, THE QUALITY OF THE 
KITCHEN IS THE MOST IMPORTANT FACTOR
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Discover it 
for yourself!
Try 
CONVOTHERM.

Whether you would like to participate in one of our
information and training sessions, are interested in a
personal meeting or would simply like to know more about
CONVOTHERM combi steamers, accessories and possible

applications, simply fill in the card, indicate what you are
interested in and send it to us!
We will be delighted to deal with your request.

GET IN TOUCH 

REPLY

CONVOTHERM Elektrogeräte GmbH
Talstraße 35

82436 Eglfing
Germany

Surname

First name

Company

Position

First line of address

Town/Postcode

Tel

Fax

E-Mail

I work in the following sector:
❏ Hotel / ship
❏ Catering / events
❏ Hospital / community catering 
❏ System catering / leisure 
❏ Retail / snack food / bistro
❏ Restaurants / inns

✃

Please use 
stamp if one 
is available



[ The day's work is over...

all the guests were happy and our 
CONVOTHERM will be cooking the  

roast for tomorrow's lunch overnight.
It's a good thing to be able to head off home  

without any worries.]

❏ Yes, I would like to take part in a CONVOTHERM seminar,
please send me an up-to-date list of topics and dates:
❏ Planted banqueting system
❏ Butchery and party catering
❏ Cookchill for community and office catering
❏ Other topic:

........................................................................................

❏ Please send me the following information:
❏ Plated banqueting brochure ❏ Grill version
❏ Bake version ❏ Deep-fry version

❏ Please call me to arrange an appointment.

✁
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