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COMBI OVEN FEATURES

Easy-to-use
10" Smart Touch Display

6 Mode Automated
Wash Cycles

8 Fan Speeds
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Optional Stand

AEC-0511E » AEC-0621E » AEC-0711E » AEC-1011E » AEC-1021E

o Easy-to-use 10" Smart Touch Controls for manual and

programmed cooking

0 Atosa Combi Smart Cooking which monitors cabinet

cooking

o Perfect humidity control to maximize steam saturation
0 8 fan speeds with balance reverse for the perfect bake

and browning

chemical fill tanks

O Sleek design - triple-pane tempered glass door with

6 mode automated combi wash cycles with twin

°  OPTIONAL ACCESSORIES

Combi Oven Racks — (Set of 3) Full size
Applies to units AEC-0621E & AEC-1021E
Model # R06004000256

Combi Oven Racks - (Set of 3) Half size
Applies to units AEC-0511E, AEC-0711E &
AEC-1011E

Model # R06004000330
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stainless steel construction in a condensed footprint
Footless design — for ergonomic footing & stability
Subdivided heat system for maximum recovery

Smart Touch rack timing for batch and a la carte cooking
Proprietary Atosa chemicals available

High-pressure coil wash hose for cabinet quick flush &
rinsing

Wi-Fi and wireless app features coming soon

(PrepPal CoukRite Miixrite

Combi Fry Pan - 20.75" X 12.75"
~ Applies to all AEC Combi Units
Model # WA300017

Combi Grill - 20.75" X 12.75"
Applies to all AEC Combi Units
Model # WA300018

Combi Steam/Fry Basket - 20.75" X 12.75"
Applies to all AEC Combi Units
Model # WA300019

Toll Free: 1-855-855-0399 | Email: info@atosausa.com | www.atosausa.com

Please contact your account executive for pricing and availability.



