MOFFAT Versi-Cook Oven :

models VG813, VG832, VG8G13, & VG8G32.

Overview

The versatile cook station with versatile cook control

Roast, bake, stew, blanch, poach, slow cook, and hold hot.

Red meats, poultry, fish, vegetables, bake products, and desserts.

Made for today’s modern food service kitchens where versatility is key. An
extremely compact unit that delivers a knock-out punch.

Packed full of innovative features at an economic price.

This oven can also be used for pre-chilled or frozen plated meal and bulk-
food regeneration. E&R Moffat’s unique highly efficient multi fan convection
technology ensures consistent and even results with faster heat up and recovery
times. Designed for GN1/1 type pans, the VG8 has eight shelf positions (four
grid shelves supplied as standard).

The oven has a bright, polished, stainless steel interior, satin finished outer
panels, complete with a heavy duty hinged door and slam shut door catch.

Operating modes

Features

£

This oven features
Moffats unique
Zonal cooking
system and
renowned mulfi-
fan air heating
system
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. Cook fresh.
. Cook chilled. q
:?

. Cook frozen. -

. Cook and Hold. 2

. Bake off pies pastries pizzas

. Internal core control probe cooking

. Slow cook

. Keep Hot automatically ==
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MADE IN BRITAIN




