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The

Best Choice

Isn’t Always the Most
Expensive

Crunch the numbers.
Combi ovens usually aren’t
the best option.

Yup, combis are ass-kicking ovens. They're hella fast, and crank out crazy power. But they cost money out the
wazoo. Add in maintenance costs and you're looking at a boatload of money for an oven that’s rarely used

up to its full potential.

To say CVap RTV Ovens are just as good as combis is a bit of a stretch. RTVs have a 350°F max temp, so there
are some cooking processes that combis do better. But when you consider everything RTVs do just as well as
combis, at a much lower cost, the choice gets easier.

Why are CVap RTV Ovens a Better Option?

+ Half the upfront cost of combis

« Cheaper parts

+  Madein USA

+  No vent hood required

« Versatile - steam, bake, retherm, high-yield, hold, sous vide, and more

+ Doesn't have to be plumbed
« Better energy efficiency
«  No costly chemicals or filters - save up to $3,000 annually

“ RTV5-04UV RTV5-05UV-ST
(with optional windows)
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