Key features:

Vista Compact

The Vista Compact oven is ideal for back bar or
counter top cooking, in fact anywhere where space
is at a premium, and sleek clean good looks is
required. This clever and compact design includes a
fan assisted cooking oven, illuminated
display/storage area, integral bain maries, menu
board and even a surface to prepare the jacket
potatoes on before serving. Maximise your
potential for sales of highly profitable jacket
potatoes with delicious hot toppings with the Vista

Compact

e Cooks 25 (80z) potatoes and holds the same amount in the top display area

e Independently heated two-pot Bain Marie for delicious hot toppings

e Cooks a full oven load of potatoes in approx 50 minutes.

e Thermostatically controlled 50 to 250 degrees Celsius

e Storage area illuminated for full visibility of cooked food

e Built-in, wipe clean back glass menu board

e Supplied with 2 removable wire trays and 2 x 1/6 GN pans and lids

e Built-in audible timer

Technical

Specification

Height x Width x Depth 560 x 450 x 450
(mm)

Footprint Width x Depth 420 x 450
(mm)

Weight (kg) 38
Electrical output 20695Watts 220-240V
Capacity in oven 8oz 25
Potatoes

For more information please contact us on: T: 01885 489200 E: sales@kingedward.co.uk
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