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A combi-oven is well known for offering multipurpose kitchen equipment and is one of the most
versatile pieces of prime cooking equipment that a kitchen can have. They are also known as a
combi-steamer and these ovens can be used to dry heat when it is fan driven. They are always
considered as a versatile piece of catering equipment and they have large number of advantages
over other equipments also. They can also produce beautifully roasted tender joints by cooking in
an environment that is fully with steam.

The meat does not dry out and loose moisture and hence saves the weight loss, which is associated
with conventional roasting. Some of the vegetables are steamed in combi ovens instead of boiled
vegetables and are water is kept more of their natural goodness and color as well. The steaming
process is a combination oven and is ideal for preserving the texture and flavor of a delicate fish. As
this Commercial Food Equipment are fan driven and are considered as an ideal choice for baking
and offers heat across the oven cavity and ensures that all the goods are evenly cooked to
perfection and steam injection.

They are also known for enhancing the rich flavor and texture of some of the baked products. The
pre-cooked food can be rapidly brought back for serving temperature and negating the needs for
keeping the food hot for longer duration of time periods. They are well known for simply storing and
transporting cooked foods.

There are also many uses of combi ovens, like they can be used for steaming, baking and even
roasting. They are also considered as an ideal choice for dry frying chips and other similar
foodstuffs that uses fat products in the food itself. There are different kinds of flavors as you go on
inside the oven and you may think that it will pose a problem for cooking wildly different foods.
However, the ground reality is that many kitchen ovens can start from the dry chicken to the fly-
fishing products. These types of ovens are so designed that they are considered as an ideal choice
for large kitchens as well.

Article Source:
http://www.articleside.com/business-articles/combi-ovens-the-multipurpose-oven.htm - Article Side

Julia Roger - About Author:
For more information on a combi ovens, check out the info available online; these will help you learn
to find the a Commercial Food Equipment!
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