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1. RECOMMENDATIONS 

 
§ WARRANTY 
To ensure the guarantee on this equipment, you should comply with the MANUFACTURERôS INSTRUCTIONS in this manual. 
However if you cannot undertake the required maintenance operations, our installation and service network is available to provide you with a 
personalized contract. 

§ WARNING 
- The product delivered to you complies with current standards. If any modifications are made the manufacturer cannot accept any 

responsibility whatsoever. The manufacturer cannot be held responsible in the event of inappropriate use of the equipment. 
- This equipment is intended for use by suitably trained professionals. 
- Read all the documentation before user. 
- Keep your documents for future reference. 
- Translation of the original manual 

§ These appliances are for professional use, only appropriately trained personnel should use them. 

§ These appliances are intended to be used for commercial applications, for example in kitchens of restaurants, canteens, hospitals and in 
commercial enterprises such as bakeries, butcheries, etc., but not for continuous mass production of food. 

§ This appliance is not intended for use by persons with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, 
unless they have been given supervision or instruction concerning use of the appliance by a person responsible for their safety. 

§ These appliances must be installed with sufficient ventilation to prevent the formation of an excessive concentration of substances harmful for 
health within the premises in which they are installed. 

§ The rate of new air required for combustion is 2m3/h per kW of heating power. 

§ The equipment is not designed to operate in an explosive atmosphere. It must therefore not be installed in an area covered by the ATEX directive. 

§ Never block the condensate exhaust flue, because the pressure could rise in the appliance and pose a risk of explosion. 

§ If an error message appears consult the list of error messages and follow the appliances given 

§ When cleaning high pressure jets or lances should never be used. 

§ NEVER start the oven WITHOUT HAVING POSITIONED AND LOCKED the ventilation duct. 

§ Do not remove the ventilation duct and the drain grid located in the oven. If this grid is missing do not start the oven. 
 

 
 

Drain grill 
 

§ Always use a qualified technician to install the equipment and if necessary change the oven from one gas to another. 

§ IMPORTANT: Please be aware that when cooking dishes prepared with alcohol (coq au vin, pears in wine, etc.é). Vapour saturated with alcohol 
may when heated cause an explosion in the oven and due to the sealed door, create a momentary overpressure which may cause an irreversible 
deformation of the panels. This risk is further increased when the user adds alcohol to the products near the end of the cooking cycle and closes 
the door to complete cooking. 

§ The appliance must be isolated electrically during cleaning or maintenance and when replacing parts. 

§ The control panel is operated by pressing the screen-printed buttons with your fingers. We advise you to use your fingers only and never any other 
object such as knives, forks, spoons, etc. 

§ For long term reliability and safety it is advisable to have the unit serviced by suitably qualified technicians (Dismantling of burners, 
inspection and cleaning of venturis, cleaning jets, adjustment of air rings, cleaning vents, checking for possible leaks, checking control elements, 
regulating and safety accessoriesé). 

§ Do not place the core probe behind the ventilation panel (risk of damage to the probe in the turbine, on the heater or on the gas exchanger). 

§ The USB port is fitted with protective covers. 
- Always put the protective cover in place (lowered to protect connections) whenever the socket is not in use. 
- Never ñcleanò connections with a water hose or a sponge. 

§ This appliance is to be connected with flexible connections for equipotential bonding and connection to services such as electricity supply, water 
supply, gas supply and steam supply such that the appliance can be moved in the direction required for cleaning a distance not less than the 
dimension of the appliance in the direction of movement plus 500 mm without the flexible connections becoming taut or being subject to strain. 

§ The oven must be maintained meticulously and DAILY (see maintenance section). In particular, the fans, heating elements and p anel 
must be kept clean and free of grease and mineral deposits (limescale or other).  

§ It is strictly forbidden to open the oven door during the oven cleaning cycle. Otherwise, cleaning/descaling products, steam and extremely hot 
water could escape. If you open the oven door during cleaning, the cleaning cycle will be interrupted and you will be prompted to close the door 
again. 

§ IT IS STRICTLY FORBIDDEN TO APPLY THE CLEANING PRODUCT AT TEMPERATURES ABOVE 60°C. The panels of the oven would be 
irreparably damaged (dark, almost black colour). 

§ The ChefôsCombi needs to be cleaned using specific cleaners that can withstand temperatures of 70ÁC. Unsuitable cleaning and/or descaling 
products can have a corrosive effect. 

§ We would like to stress the need to use the cleaning and descaling product recommended by the manufacturer in order to ensure  
optimum cleaning and component life.  

§ Products containing nitric acid are strictly forbidden. 

§ The detergent chemical risk should not exceed 3 in accordance with EN 1717 (Toxicological information FDS: LD50 > 200mg/kg). 

§ The automatic cleaning system is exclusively designed to achieve an introduction of cleaning and degreasing chemical. Never use a descaling 
agent. This would damage the hydraulic system of the oven irreversibly. 

§ Under no circumstances should the oven be cleaned with grills or containers in situ.  

§ For automatic cleaning, use only the cleaning tabs and descaling sticks recommended by the manufacturer. 

§ Allow the cooking system and all working parts to cool down before starting the automatic cleaning process. 

§ Do not leave the core probe attached to the cooking cavity outside the oven during automatic cleaning. The cavity gasket could be damaged and 
cleaning/decalcifying product could come out. 

§ Never leave the core probe connected to the USB port in the oven during a cleaning cycle. 

§ Remove all cleaning products and residues before heating the cooking cavity to cook food. 
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§ The manufacturer certifies that the packaging meets the provision 94/62/CE (relating to packaging and packaging waste of 20.12.94) and requests 
that the final installer (or user) observes the rules relating to the removal of the packaging (recycling or reuse). 

§ « According to article 6 of the decree of 20 July 2005 a marking giving the identity of the manufacturer and the market release date must appear 
on equipment after 13 August 2005». 
« The Manufacturer has filled in the National Register. » 
As per the legal provisions in force (article 21 & 22 of the decree 2005-829), the customer is responsible for the obligations relating to the 
elimination of electric and electronic waste, namely: 

- he is to deal with selective treatment, reconditioning and destruction of residue arising from electric and electronic equipment, selectively 
collected in the installations meeting the technical requirements or in any other installation authorised for the purpose, in another member 
State of the European Union, or in another State so far the transfer of these residues out of France is made according to the provisions of the 
Regulation of 1st February 1993 indicated above. 

- he must make sure that all fluids of electric and electronic equipment are drained according to the requirements of the provisions. 
- he must make sure that the information relating to the removal and treatment of these residues is forwarded to any further acquirer. 

§ The warranty will not cover problems caused by failure to comply with these recommendations.  
 

 

Attention  ! Danger  ! Prudence  ! 

 
§ Cooking appliances may reach 250°C. BE CAREFUL not to burn yourself  when using or handling INNER ACCESSORIES (Plates, 

modules, filter, duct...). 

 § The surface temperature of the door can exceed 60°C. BEWARE of the risk of burns. 

 
§ Loading and unloading containers and ovenware: The height of the top shelf or runner can be 1.75 m. If unloading manually be careful. 

ATTENTION: splashes and spillages pose a risk of scalding.  

 § Exercise caution  when moving a module transfer table or loading trolley over uneven surfaces or thresholds to avoid the risk of tipping. 

 
§ Apply the brakes  on the casters of the module placement table or loading trolley when the floor is uneven to prevent accidental 

movement  

 
§ When moving the trolley module table or a loading trolley, lock the stops  on the racks and trays, and cover trays  containing hot food to 

prevent spillage or splashing  

 § When using the core probe be aware that it can be extremely hot , always use suitable protection to avoid burns 

 

§ Remember the dangers identified on the safety data sheet for detergent  
- Harmful if swallowed. 
- Can result in serious burns. 
- Irritates the eyes. 
- Irritates the respiratory tracts. 
- Risk of serious eye lesions. 

 

§ Danger of irritation to the skin and eyes or acid burns. 
Detergents will cause irritation and possible burns if in direct contact with the skin or eyes. 

- Do not inhale the mist or spray 
- Avoid direct contact with these products 
- Never open the oven door during the automatic cleaning cycle 
- Wear protective clothing, gloves and hermetic protective goggles in accordance with the safety data sheet. 

 

§ Remember the safety advice provided by the safety data sheet for each detergent. 
- Do not each or drink when using these products. 
- Do not inhale their vapours. 
- If case of contact with eyes rinse immediately with plenty of water and seek medical advice. 
- Wear appropriate protective clothing, gloves and face and eye protective gear. 
- In the event of an accident or sickness seek immediate medical attention 
- Dispose of the product and its container as hazardous waste. 
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2. COMPOSITION OF APPLIANCE  

 
2.1 6 AND 10-LEVEL OVENS 
 

 

 

 
  

Chimney   
  
  
  
Cavity gasket   
  
Touch screen   
 Door  
Racks   
 Inner glass  
Ventilation  panel   
 LED strip lighting  
Button    
  
  
Descaling product hatch   
 Door handle  
Core probe   
  
Drain grid  
  
Hand shower   
  
USB port socket   
 Oven legs  

height adjustable Drip tray  
 
 

2.2 20-LEVEL OVENS 
 

 

 

 
  

Chimney   
  
  
Cavity gasket   
  
  
  
Touch screen  Door  
  
  
Button    
 Inner glass  
Ventilation  panel   
  
   
 LED strip lighting  
  
  
  
Descaling product hatch   
  
Trolley handle   
  
 Door handle  
Hand shower   
  
  
  
USB port socket   
  
  
  
Drain grid  Core probe + support  
  
  
Trolley   
  
 Retractable flap  
Drip tray   
  

 Oven legs  
height adjustable  
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3. PRACTICAL OPERATING ADVICE  

 
3.1 BEFORE FIRST USE 

 
At the end of the manufacturing process, the appliances are tested and their accessories and instruction manuals (starter kit) put inside the oven cavity. 
Your appliance has been correctly installed by our installation network and a qualified installer. The commissioning self-tests have already been carried 
out and the appliance is ready for use. You will find all the information you need about installation in the installation manual supplied with the appliance. 
A thorough cleaning of the cooking cavity should be undertaken before the first cooking.  
The use of a liquid household detergent, combined with hot water, allows this to be carried out in good conditions. Rinse thoroughly (ƷOven 
maintenance) 

 
 

3.2 LOAD LIMITS  
 

 

Please note:  
For your own safety and that of your appliance, always observe the maximum authorised 
quantities. 

 

Model Maximum load quantity  (kg)  Maximum loads per level/plate  Support  

6 GN1/1 30 kg 5 kg Racks 

6 GN2/1 60 kg 10 kg Racks 

10 GN1/1 50 kg 5 kg Racks and slides trolley 

10 GN2/1 100 kg 10 kg Racks and slides trolley 

20 GN1/1 90 kg 4.5 kg Slides trolley 

20 GN2/1 180 kg 9 kg Slides trolley 

 
 

3.3 OPENING / CLOSING THE DOOR 
 

3.3.1 6 AND 10-LEVEL OVENS 
 

Standard opening Closed door Opening if accessory Door 
closing safety kit 

 

 
 
Opening the door  
 

» Turn the door handle to the right by approximately 30°. 
6 The door unlocks 
If the oven is fitted with the door safety accessory, turn the door handle to the left and then to the 
right by approximately 30°. 

» Open the door to the right or to the left if the oven is fitted with the reverse door option (left-hand 
fitting). 
6 If the oven is currently cooking, the current cycle will go into pause mode, the fan will slow down 

and the cooking chamber will switch off. 
 

 

Appliances can reach temperatures of 300°C, CAUTION: risk of burns . When the appliance is in 
operation, hot steam may escape from the cooking cavity. 
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3.3.2 20-LEVEL OVENS 
 

Closed door Door unlocking Opening door 

   
 
Opening the door  
 

» Turn the door handle to the right by approximately 90°. 
6 The door unlocks 
6 Hot steam escapes from the cooking cavity 

» Turn the door handle upwards by approximately 45° 
» Open the door to the right 
6 If the oven is currently cooking, the current cycle will go into pause mode, the fan will slow down 

and the cooking chamber will switch off. 
 

 

Appliances can reach temperatures of 300°C, CAUTION: risk of burns . When the appliance is in 
operation, hot steam may escape from the cooking cavity. 

 
 

3.4 USE OF SUPPORTS (Racks, modules and trolleys)  
 
3.4.1 SUSPENDED RACKS 
 

    
 

» Prepare the oven and check the following points: 
V Remove all trays, plates and grids from the cooking cavity. 
V The core probe has been removed from its housing. 
V The USB core probe is not in the cooking cavity. 

» Lift the rack slightly by the middle of one of the upper levels ¡. 
» Tilt the rack towards the centre of the oven to release it from its lower supports (rear and front). ¢. 
» Remove the rack from its upper supports (front and rear) £. 
» Remove the rack from the cooking cavity ¤. 
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3.4.2 TROLLEYS WITH SLIDINGS OR BANQUETING 
 

    
 

» Remove suspended racks by following the instructions in the òSuspended racksñ paragraph. 
» Position the banqueting running frame at the bottom of the oven cavity. 
» Move the table fitted with the sliding module or Banqueting module in front of the oven. Make sure 

the trolley is locked to the table during transport ¡. 
» Position the table in front of the oven and unlock the trolley.  
» Push the sliding module or Banqueting module onto the banqueting running frame. 

Caution  : Push the trolley all the way into the cavity before closing the oven door. 
 
3.4.3 SLIDING TROLLEY OR BANQUETING TROLLEY FOR 20-LEVEL OVENS 
 

   
 

» Prepare the oven and check the following points: 
V The core probe has been removed from its housing. 
V The USB core probe is not in the cooking cavity. 

» Position the trolley in front of the oven.  
» Push the trolley into the cooking cavity. 
» Remove the trolley handle. 

Caution  : Push the trolley all the way to the back of the cavity before closing the oven door. 
» Hook the trolley handle onto its support. 

 
 

3.5 POSITIONING AND STORAGE OF THE CORE PROBE   
 
The oven is supplied as standard with a core probe connected to the inside of the cooking cavity. Please follow the instructions below on the use and 
position of the probe. As an accessory, you can purchase a USB core probe that can be connected to the USB socket. 
 

 

When handling the core probe, CAUTION it may be very hot . Use protection when 
removing/handling the probe if it is hot. 
When handling the probe, CAUTION you could injure yourself with the tip . Handle the probe 
with care and always grasp it by the handle. 

 

 

Do not place the core probe behind the ventilation panel, as this could damage the sensor in the 
turbine, on the heating element or on the gas exchanger. 
When not cooking, do not leave the probe in the bottom of the oven  or hanging outside the 
cooking cavity, as the probe could be damaged. Store the probe in the holder provided on the left 
rack for 6- and 10-level ovens and in the holder affixed to the inside glass of 20-level ovens or 
disconnect it if the core probe is connected to the external USB socket. 

  

1 

1 
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3.5.1 PROBE POSITION IN NON-COOKING OR NON-PROGRAMMED MODE: 
 
6and 10-level ovens  
 

 

  

Oven equipped with racks :  
At the end of each cooking, store the core probe in the holder 
provided on the left-hand rack (see drawing opposite). 

 
 

 

 
20 levels ovens  
 

 

  

Oven equipped with trolley : 
At the end of each cooking cycle, store the core probe in the 
holder provided on the inside glass panel of the door (see drawing 
opposite).  

 
 

 

 
3.5.2 PROBE POSITION IN COOKING 
 

 If the temperature probe reaches a temperature higher than the desired core temperature for cooking the 
product, cool the core probe using the hand shower. 

 
The core probe is an essential tool for accurately monitoring the internal temperature of food. It is crucial to ensure that the tip of the probe remains 
inside the food at all times, whatever the type of food or cooking method used. 
 
 

3.6 USING THE HAND SHOWER 
 

 

If the hand shower is not used every day, germs may form in the water supply line to the hand 
shower. Use the hand shower for 10 seconds each morning and evening. 

 

 

Do not let go of the hand shower suddenly after use. The hose reel, the hand shower and its 
housing could be damaged. Allow the hand shower flexible hose to wind up slowly, accompanying 
the hand shower to the immediate vicinity of its housing. 
Do not pull the hand shower to the maximum length of the hose available, as this could damage 
the hand shower's automatic retraction mechanism. This could cause the hand shower to stop 
retracting automatically into its housing. 

 

 The hand shower spray is not intended to be used to cool the oven, as this would cause irreversible 
damage to the oven, door glass, etc. Use the "Cool & Hold" function to cool the oven (ƷManual cooking) 

 

 
 

» Take the hand shower out of its housing and pull the hose towards you. 
» Press the button on the hand shower and hold it down for as long as you want. 

 

 The more you press the button on the hand shower, the more powerful the spray will be. 
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» At the end of use, release the button. 
» Let the showerhead hose roll up slowly, keeping the showerhead close to its housing. 

 
 

3.7 USE LIMITS 
 

Internal oven capacity: 
 

Model Number of levels  GN1/1 trays  GN2/1 trays  Spacing between levels  

6 GN1/1 6 6 - 83 mm 

6 GN2/1 6 - 6 83 mm 

10 GN1/1 10 10 - 67 mm 

10 GN2/1 10 - 10 67 mm 

20 GN1/1 20 20 - 66 mm 

20 GN2/1 20 - 20 66 mm 

 
IMPORTANT : The number of levels used for the product to be cooked, as well as the number of portions to be placed on a given level should comply 

with the following rules. 
 

 

 15mm between developed products 
and top plate  

  

 

 
 
 

 
15mm minimum between 
developed products 
 
 
 
 
 
 

15mm minimum 
between developed 
products and plate 

 
NOTE : In order to comply with these rules, the number of levels used may be reduced (e.g. 1 level out of 2) depending on the size of the products 

handled. 
 

 Cooking irregularities on the product plates could be due to two factors: 
 

The load : 
Good evenness requires good air circulation between the products. In their developed state (at the end 
of cooking), they must be sufficiently spaced to allow this. 
Too much load can also lead to excess humidity, resulting in cooking differences. 

The temperature:  
Preheating: The shorter and more delicate the cooking (less than 15 minutes), the closer the preheating 

temperature should be to the cooking temperature. 
Cooking: It is always better to cook at too low a temperature than too high. 
 

 
 

3.8 UTILISATION DE LA PLATERIE  
 

* PASTRIES / VIENNOISERIE: Use backing trays for pastry 
* ROASTS: Use gastronorm containers for meat preparations in sauces or for braisingé. 

For roasting, cook the products directly on the grills (chicken, roast beef, sausagesé.). In this case place a gastronorm container 
(20mm deep) on the bottom level to catch the cooking juices. 

 
 

3.9 LOAD TABLE  
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*  One GN2/1 plate can replace two GN1/1 plates   

LT = Low Temperature    

Pc = Piece / Pcs = Pieces    

    

    

Products Product weight Food load Accessories 

Products example  (par GN1/1 tray)  

Grilled meat 250/300g 6 Pcs Grill tray  1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Fillet / entrecote steak / Veal escalope / Pork chops / Medallion              

Roasted red meat 1.5 /2 Kg 3 Pcs SS grid & SS GN drip tray 20mm 6.0Kg 3 18.0Kg 6 36.0Kg 5 30.0Kg 10 60.0Kg 10 60.0Kg 20 120.0Kg 

Roast beef / entrecote / Lamb leg              

Roasted red meat LT and hold 1.5 /2 Kg 3 Pcs SS grid & SS GN drip tray 20mm 6.0Kg 3 18.0Kg 6 36.0Kg 5 30.0Kg 10 60.0Kg 10 60.0Kg 20 120.0Kg 

Roast beef / entrecote              

Braised meat  2Kg Meat & 4Ltr. Sauce SS GN pan 100 mm deep 6.0Kg 3 18.0Kg 6 36.0Kg 5 30.0Kg 10 60.0Kg 10 60.0Kg 20 120.0Kg 

Lamb shanks / Boeuf bourguignon / Goulash              

Breaded white meat 150 - 200g / Pc 8 Pcs Granite enamel container 20 mm 
/ Frying basket 

1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Escalope milanese / Cordon bleu / Schnitzel              

Roast white meat  6 Kg SS grid & SS GN drip tray 20mm 6.0Kg 3 18.0Kg 6 36.0Kg 5 30.0Kg 10 60.0Kg 10 60.0Kg 20 120.0Kg 

Pork roast / Veal rack roast              

Steamed or poached white meat LT  6 K SS grid & SS GN drip tray 20mm 6.0Kg 3 18.0Kg 6 36.0Kg 5 30.0Kg 10 60.0Kg 10 60.0Kg 20 120.0Kg 

Brisket / Pork hock / Tounge / calf head              

Roast Veal LT  6 Kg SS grid & SS GN drip tray 20mm 6.0Kg 3 18.0Kg 6 36.0Kg 5 30.0Kg 10 60.0Kg 10 60.0Kg 20 120.0Kg 

Roast veal / Veal breast stuffed / Veal Saddle              

Veal confit LT  6 Kg SS grid & SS GN drip tray 20mm 6.0Kg 3 18.0Kg 6 36.0Kg 5 30.0Kg 10 60.0Kg 10 60.0Kg 20 120.0Kg 

Roast pork LT  6 Kg SS grid & SS GN drip tray 20mm 6.0Kg 3 18.0Kg 6 36.0Kg 5 30.0Kg 10 60.0Kg 10 60.0Kg 20 120.0Kg 

Pork confit LT  6 Kg SS grid & SS GN drip tray 20mm 6.0Kg 3 18.0Kg 6 36.0Kg 5 30.0Kg 10 60.0Kg 10 60.0Kg 20 120.0Kg 

Pork stew LT  6 Kg SS grid & SS GN drip tray 20mm 6.0Kg 3 18.0Kg 6 36.0Kg 5 30.0Kg 10 60.0Kg 10 60.0Kg 20 120.0Kg 

Grilled Poultry  1.5 Kg Grilling accessory 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Grilled chicken / Yakitori / Tandoori              

Roast Poultry 1 Kg 8 Pcs Chicken Spikes 8.0Kg 2 16.0Kg 4 32.0Kg 3 24.0Kg 6 48.0Kg 6 48.0Kg 12 96.0Kg 

Whole roasted chicken              

Roast Poultry pieces  1.5 Kg. Granite enamel container 20 mm 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Chicken legs              

Chicken LT Cooking 1 Kg 3 Pcs SS grid & SS GN drip tray 20mm 3.0Kg 3 9.0Kg 6 18.0Kg 5 15.0Kg 10 30.0Kg 10 30.0Kg 20 60.0Kg 

Chicken LT Boiling 1 Kg 3 Pcs SS grid & SS GN drip tray 20mm 3.0Kg 3 9.0Kg 6 18.0Kg 5 15.0Kg 10 30.0Kg 10 30.0Kg 20 60.0Kg 

Duck LT Cooking 2.5 Kg 2 Pcs SS grid & SS GN drip tray 20mm 5.0Kg 3 15.0Kg 6 30.0Kg 5 25.0Kg 10 50.0Kg 10 50.0Kg 20 100.0Kg 

Terrine Max 1 Kg / Terrine 3 Pcs SS grid, Terrine mould 3.0Kg 3 9.0Kg 6 18.0Kg 5 15.0Kg 10 30.0Kg 10 30.0Kg 20 60.0Kg 

P©t® Croute Max 1 Kg / Mould 2 Pcs SS grid, P©t® en croute mould 2.0Kg 2 4.0Kg 4 8.0Kg 3 6.0Kg 6 12.0Kg 6 12.0Kg 12 24.0Kg 

Pie max. 1.5 Kg / pc 1 Pc SS grid 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Fish Steamed Terrine Max 1 Kg / Terrine 3 Pcs SS grid, Terrine mould 3.0Kg 3 9.0Kg 6 18.0Kg 5 15.0Kg 10 30.0Kg 10 30.0Kg 20 60.0Kg 

Fish Terrine Max 1 Kg / Terrine 3 Pcs SS grid, Terrine mould 3.0Kg 3 9.0Kg 6 18.0Kg 5 15.0Kg 10 30.0Kg 10 30.0Kg 20 60.0Kg 

Veggies Steamed Terrine Max 1 Kg / Terrine 3 Pcs SS grid, Terrine mould 3.0Kg 3 9.0Kg 6 18.0Kg 5 15.0Kg 10 30.0Kg 10 30.0Kg 20 60.0Kg 

Veggies Terrine Max 1 Kg / Terrine 3 Pcs SS grid, Terrine mould 3.0Kg 3 9.0Kg 6 18.0Kg 5 15.0Kg 10 30.0Kg 10 30.0Kg 20 60.0Kg 
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*  One GN2/1 plate can replace two GN1/1 plates   

LT = Low Temperature    

Pc = Piece / Pcs = Pieces    

    

    

Products Product weight Food load Accessories 

Products example  (par GN1/1 tray)  

Whole Fish roasted  1.5 Kg Granite enamel container 20 mm  1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Whole Fish steamed  1.5 Kg Perforated tray 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Poached fish, lobsters and crabs  1.5 Kg Perforated tray 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Grilled Fish portion  1.5 Kg Grilling accessory 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Fish portion roasted  1.5 Kg Granite enamel container / SS 
container 20 mm  

1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Fish Baked Dishes  3 Kg Granite enamel container 40 mm  3.0Kg 6 18.0Kg 12 36.0Kg 10 30.0Kg 20 60.0Kg 20 60.0Kg 40 120.0Kg 

Breaded fish  1.5 Kg Granite enamel container 20 mm  1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Fish short roasted Up to 1,5 Kg 1.5 Kg Granite enamel container 20 mm  1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Fish air fried or breaded 1 Kg 1 Kg Fry basket 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Octopus  3 Kg SS GN pan 100 mm deep 3.0Kg 3 9.0Kg 6 18.0Kg 5 15.0Kg 10 30.0Kg 10 30.0Kg 20 60.0Kg 

Steamed Greens  1.5 Kg Perforated tray 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Spinach / Greens / Broccoli / Cauliflower              

Roasted Greens  1.5 Kg Baking tray 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Roast vegetables / Convenience product              

Grilled Greens  1.5 Kg Grilling accessory 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Grilled vegetables              

Steamed potatoes  4 Kg Perforated tray 4.0Kg 6 24.0Kg 12 48.0Kg 10 40.0Kg 20 80.0Kg 20 80.0Kg 40 160.0Kg 

Roasted Potatoes  1.5 Kg Granite enamel container 20 mm  1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Baked potatoes  4 kg Granite enamel container 20 mm  4.0Kg 6 24.0Kg 12 48.0Kg 10 40.0Kg 20 80.0Kg 20 80.0Kg 40 160.0Kg 

Potatoes Gratin  3 Kg Granite enamel container 40 mm  3.0Kg 6 18.0Kg 12 36.0Kg 10 30.0Kg 20 60.0Kg 20 60.0Kg 40 120.0Kg 

Bread proofing 750g 1.5 Kg Baking tray 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Fresh bread  750g 1.5 Kg Baking tray 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Fresh bread with proofing 750g 1.5 Kg Baking tray 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Parbaked baguette 450g 1.35 Kg Baking tray 1.4Kg 6 8.1Kg 12 16.2Kg 10 13.5Kg 20 27.0Kg 20 27.0Kg 40 54.0Kg 

Baguette 450g 1.35 Kg Baking tray 1.4Kg 6 8.1Kg 12 16.2Kg 10 13.5Kg 20 27.0Kg 20 27.0Kg 40 54.0Kg 

Little Breads and Buns  1.2 Kg Baking tray 1.2Kg 6 7.2Kg 12 14.4Kg 10 12.0Kg 20 24.0Kg 20 24.0Kg 40 48.0Kg 

Danish  0.8 Kg Baking tray 0.8Kg 6 4.8Kg 12 9.6Kg 10 8.0Kg 20 16.0Kg 20 16.0Kg 40 32.0Kg 

Chausson  0.8 Kg Baking tray 0.8Kg 6 4.8Kg 12 9.6Kg 10 8.0Kg 20 16.0Kg 20 16.0Kg 40 32.0Kg 

Croissants  0.8 Kg Baking tray 0.8Kg 6 4.8Kg 12 9.6Kg 10 8.0Kg 20 16.0Kg 20 16.0Kg 40 32.0Kg 

Sponge Cake  2 Kg   Baking tray 2.0Kg 3 6.0Kg 6 12.0Kg 5 10.0Kg 10 20.0Kg 10 20.0Kg 20 40.0Kg 

Pound Cake  2 Kg   Baking tray 2.0Kg 3 6.0Kg 6 12.0Kg 5 10.0Kg 10 20.0Kg 10 20.0Kg 20 40.0Kg 

Tarts and pies  1 Kg Baking tray 1.0Kg 6 6.0Kg 12 12.0Kg 10 10.0Kg 20 20.0Kg 20 20.0Kg 40 40.0Kg 

Sheet Cake and Brownies  2 Kg   Baking tray 2.0Kg 6 12.0Kg 12 24.0Kg 10 20.0Kg 20 40.0Kg 20 40.0Kg 40 80.0Kg 

Fruit Cobbler  2 Kg   Baking tray 2.0Kg 6 12.0Kg 12 24.0Kg 10 20.0Kg 20 40.0Kg 20 40.0Kg 40 80.0Kg 

Caramel Cream and steam dessert  2 L liquid poured in moulds Perforated tray 40 mm 2.0 L 6 12.0 L 12 24.0 L 10 20.0 L 20 40.0 L 20 40.0 L 40 80.0 L 

Baked dessert  2 Kg   SS GN pan 65 mm deep 2.0Kg 6 12.0Kg 12 24.0Kg 10 20.0Kg 20 40.0Kg 20 40.0Kg 40 80.0Kg 

Bread Pudding  2 Kg   SS GN pan 65 mm deep 2.0Kg 6 12.0Kg 12 24.0Kg 10 20.0Kg 20 40.0Kg 20 40.0Kg 40 80.0Kg 
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*  One GN2/1 plate can replace two GN1/1 plates   

LT = Low Temperature    

Pc = Piece / Pcs = Pieces    

    

    

Products Product weight Food load Accessories 

Products example  (par GN1/1 tray)  

Grill on Tray  1.5 Kg. Grilling accessory 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

PanFry  1.5 Kg Granite enamel container 20 mm  1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Braise  2 Kg Meat & 4 Ltr. 
Sauce / 6 Kg veggies 
with sauce 

SS GN pan 100 mm deep 6.0Kg 3 18.0Kg 6 36.0Kg 10 60.0Kg 20 120.0Kg 20 120.0Kg 40 240.0Kg 

Steam or poach  1,5 Kg Perforated tray 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Air Frying  1 Kg Fry basket 1.0Kg 6 6.0Kg 12 12.0Kg 10 10.0Kg 20 20.0Kg 20 20.0Kg 40 40.0Kg 

Bake  1,5 Kg Baking tray 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Flash Crisp Meat  1,5 Kg Baking tray 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Pizza & Snacking  0,5 Kg Pizza tray 0.5Kg 6 3.0Kg 12 6.0Kg 10 5.0Kg 20 10.0Kg 20 10.0Kg 40 20.0Kg 

Baked Dishes  3 Kg Granite enamel container 40 mm  3.0Kg 6 18.0Kg 12 36.0Kg 10 30.0Kg 20 60.0Kg 20 60.0Kg 40 120.0Kg 

Rice boiled 1 Kg raw rice 1 Kg raw rice plus 
required water 

SS GN pan 65  mm deep 3.0Kg 6 18.0Kg 12 36.0Kg 10 30.0Kg 20 60.0Kg 20 60.0Kg 40 120.0Kg 

Rice Fried  1,5 kg. Prepared mix 
with rice, veggies & 
sauce 

SS GN pan 65  mm deep 1.5Kg 6 9.0Kg 12 18.0Kg 10 15.0Kg 20 30.0Kg 20 30.0Kg 40 60.0Kg 

Pasta in sauce 1 Kg raw pasta 1 Kg pasta, 1,5 Kg 
water, 1,5 Kg Sauce 

SS GN pan 65  mm deep 4.0Kg 6 24.0Kg 12 48.0Kg 10 40.0Kg 20 80.0Kg 20 80.0Kg 40 160.0Kg 

Lentils legumes 1 Kg raw lentils 1 Kg raw lentils & 
required water 

SS GN pan 65  mm deep 3.0Kg 6 18.0Kg 12 36.0Kg 10 30.0Kg 20 60.0Kg 20 60.0Kg 40 120.0Kg 

Dumpling boiled 1 Kg 1 Kg Perforated tray 40 mm 1.0Kg 6 6.0Kg 12 12.0Kg 10 10.0Kg 20 20.0Kg 20 20.0Kg 40 40.0Kg 

Dumpling seared 1 Kg 1 Kg Granite enamel  tray 40 mm 1.0Kg 6 6.0Kg 12 12.0Kg 10 10.0Kg 20 20.0Kg 20 20.0Kg 40 40.0Kg 

Vegetables stewed 4 Kg 4 Kg SS GN pan 100  mm deep 4.0Kg 3 12.0Kg 6 24.0Kg 5 20.0Kg 10 40.0Kg 10 40.0Kg 20 80.0Kg 

Vegetables sous-vide  2 Kg Perforated tray 40 mm 2.0Kg 6 12.0Kg 12 24.0Kg 10 20.0Kg 20 40.0Kg 20 40.0Kg 40 80.0Kg 

Fried eggs  8 Pcs Egg tray 8 Pcs 6 48 Pcs 12 96 Pcs 10 80 Pcs 20 160 Pcs 20 160 Pcs 40 320 Pcs 

Scrumble eggs  3 L SS GN pan 100  mm deep 3.0 L 3 9.0 L 6 18.0 L 5 15.0 L 10 30.0 L 10 30.0 L 20 60.0 L 

Boiled Eggs  30 Pcs SS GN pan 65  mm deep 30 Pcs 6 180 Pcs 12 360 Pcs 10 300 Pcs 20 600 Pcs 20 600 Pcs 40 1200 Pcs 

Poached eggs  30 Pcs SS GN pan 65  mm deep 30 Pcs 6 180 Pcs 12 360 Pcs 10 300 Pcs 20 600 Pcs 20 600 Pcs 40 1200 Pcs 

Onsen eggs  30 Pcs SS GN pan 65  mm deep 30 Pcs 6 180 Pcs 12 360 Pcs 10 300 Pcs 20 600 Pcs 20 600 Pcs 40 1200 Pcs 

Pasteurize  30 Pcs SS GN pan 65  mm deep 30 Pcs 6 180 Pcs 12 360 Pcs 10 300 Pcs 20 600 Pcs 20 600 Pcs 40 1200 Pcs 

Eggs Stick Flan  2 Ltr.  liquid poured in 
moulds  

Perforated tray 40 mm 2.0 L 6 12.0 L 12 24.0 L 10 20.0 L 20 40.0 L 20 40.0 L 40 80.0 L 
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4. GENERAL 

 
4.1 CONTROL PANEL  

 
Your oven's tempered glass control panel features a 10" screen and a knob with encoder surrounded by an illuminated ring. 
 
4.1.1 BUTTON 
 
Dual function button: 

 

 

By pressing: 
V Switching on and off the oven and screen 
V Confirmation/validation of parameters/values 
 

By rotation: 
V Changing parameters / values 
V Scroll vertically (list of recipes, etc.) 

 
4.1.2 LIGHT RING 
 
The light ring indicates the operating status of the oven using 4 colours and 4 light effects. 
 

Oven status  Type of  cycle  Ring colour  Ring light effect  

At rest  Out of cycle (not on standby, not stopped) Blue Stable (no flash effect) 

In cycle  Start / load / unload Green Flash off / on 

Preheating / Cooling Red Low with different intensity flash 

In progress Orange Low with different intensity flash 

Recipe messages Orange Flash off / on 

Error messages Green Flash off / on 

Orange  Flash off / on 

Red Flash off / on 

Standby  Standby Blue Low with different intensity flash 

On cycle Green Low with different intensity flash 

Orange Low with different intensity flash 

Red Low with different intensity flash 

Off  - - No effect 

 
4.1.3 TOUCH SCREEN: 

 

 

The control panel is operated by pressing the screen-printed buttons with your fingers. We advise 
you to use your fingers only and never any other object such as knives, forks, spoons, etc.... 

 
The use of the screen is inspired by "smartphone" type use. Simply touch the screen with your finger using the gestures below to access or validate 
the various menus, settings and information. 
 

Press Swiper Scroller Drag and drop 
    

    
    

Selection / validation Moving screens Scrolling a list Moving a widget 

  

javascript:edit(2664)
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4.2 SWITCHING ON AND OFF THE OVEN 
 

Switching on the oven  
 

» Press and hold the button for as long as it takes for the power-up bar graph to be displayed. 

6 The appliance powers up and the display shows the power-up bar graph. The Welcome screen is then displayed 
while the oven is being initialised. After a few seconds, it disappears to reveal the Home screen (or one of the 4 
other Menus). 

 

   
 
Switching off  
 

» Press and hold the button until the bar graph is completely displayed. 
6 The appliance switches off and the screen goes blank. 

 
 

4.3 SCREEN LOCK 
 
This function is activated by default but can be deactivated in the "Screen Lock & Authorisations" user settings (ƷParameters) 
 

 

  
Č The padlock icon indicates that the screen is locked. 
  
  
  
  
  
  

 
 

 
Screen lock  
 
The screen lock is activated automatically after 30 seconds, at the start of a cooking or washing cycle, without any action being taken on the screen. 
 
Unlocking the screen  
 

» Press and hold down the padlock symbol or the encoder button for as long as it takes for the bar graph to be 
completely displayed.  
6 The screen is unlocked. 
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4.4 MENUS 
 
The menus are sorted according to 5 themes: Parameters, Home, Cooking, Recipes and CombiCare. 
They can be accessed by scrolling the screens from left to right or right to left. The menus can be customised by pressing the '+' button, and can be 
sorted as required using the Screen Manager button. 
 

Menu themes 
Parameters Home Cooking Recipes CombiCare 

     

     
 
4.4.1 SCREEN MANAGER «     » 
 
Display 
 
The order of the menus can be changed by selecting the "Screen manager" function from the home screen. By moving the widgets, you can change 
the order in which the menus are displayed (multiple possibilities). 
 

    
 
Customisation « + » 
 
It is possible to delete the display of some of the menus, other than the Home menu, by customising the screen manager using the ó+ô key. If the 
widget is greyed out, this means that it is selected to be displayed; pressing it deselects it so that the menu is no longer displayed. 
 

    
 
4.4.2 COMBIGUIDE  
 
Refer to the relevant chapter (ƷCombiGuide) 
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4.5 PICTOGRAMMES ACTIONS GENERALES  
 

 

Back to  
Return to previous screen display 
If you press and hold the key during the cooking 
process, a pop-up will appear asking you to 
interrupt the process in progress. 

  

 

Langu age 
Choice of language from 4 user-configured 
languages. 

  

 

Reset  
Resets the parameters or selection to the factory 
defaults. 

  

 

Save 
Saves the cooking process / recipes. 

  

 

Screen manager  
Displays the widget organisation screen for 
displaying menus. 

  

 

CombiGuide  
Displays the assistant mode for cooking. 

  

 

Home 
Back to Home screen. 

  

 

Customisation  
Displays the customisation screen for 
adding/removing icons from the current screen. 

  

 

Recipe manager  
Displays the recipe editing screen. Visible 
according to screen customisation. 

  

 

Trash / Remove  
Deletes the selected item (recipes...).. 

  

 

Validation  
Validates the current action or information. 

  

 

Delete 
Cancels or rejects the action or information 
displayed. 

  

 

Keyboard  
Displays a numeric or analogue keypad and/or a 
table with pre-registered data. 

  

 

Details  
Displays the details of a recipe. 

  

 

Copy 
Copies a recipe or a level in óMenuMixô mode. 

  

 

Delayed start  
Allows you to defer the start of a cooking. 

  

 

Info  
Displays assisted help for the screen from which 
this function is called up. 

 
 

 
 

4.6 KEY COLOURS / MONITORING SCREENS 
 

The colour of the key and the scroll bar graph indicate the progress of the cooking process.  
 

Oven status  Temperature control  Oven ready In process Hold 

Actions  Preheating Pre-cooling Ready to start 
Loading / unloading 

In progress 
Paused 

Temperature hold 

Colour  Red Blue Green Orange Green 

Key  

  
 

 

 

 
 

Monitoring 
screens  
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4.7 KEYBOARD S 
 
In place of the encoder, the value of essential parameters such as temperature, time, humidity and core temperature can be easily entered using the 
keyboard by selecting the appropriate icon opposite the field to be filled in.  
These keyboard pop-ups are configured according to the specific parameters to be set, allowing precise customisation of the keyboard. 
 
4.7.1 CAVITY COOKING TEMPERATURE 
 
Using the keypad to set the cavity cooking temperature is simple and intuitive.  
When you first press the keypad opposite the temperature zone, a pop-up appears showing nine pre-set temperature keys. By pressing one of these 
keys, the corresponding temperature is displayed in the temperature zone. 
These values represent customer profile parameters, offering flexible customisation of cooking temperatures. Only previously entered values are 
visible, arranged in ascending order. Users can modify or delete existing keys to adapt the keypad to their specific needs. 
 

    
 
Deleting a pre-registered key  
 

» Press the key you want to delete for a few seconds. 

6 The "trash" icon appears above the key to be deleted. 
» Press the trash icon 
6 The key is deleted. 

 
Creating a key  
 
If fewer than nine default temperature keys are available, use the "+" key to add a new key. 
 

» Press the "+" button. 

6 The numeric keypad pop-up appears. 
» Enter a setpoint temperature using the keypad 
» Confirm by pressing the "V" key 
6 The pre-registered temperature button is created 

 
4.7.2 TIME 
 
The first time you press the keypad opposite the time-setting zone, a pop-up appears, displaying the time-setting zone and ten pre-registered keys, 
each associated with a specific time. By selecting one of these keys, the corresponding value is automatically added to or subtracted from the time 
setpoint.  
The keypad below the ten preset values can be pressed to access a numeric keypad for manual entry of numbers. The numbers underlined by a line 
indicate the value entry zone, with the minutes underlined by default. Pressing the keypad changes this selection. You can also click on the óHoursô or 
óSecondsô zones to enter a time value manually. Don't forget to validate the value entered to apply it. 
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4.7.3 CORE PROBE TEMPERATURE 
 

The first time you press the keypad opposite the core probe temperature setpoint zone, the core probe temperature pop-up appears, displaying the 
loaded reference table, 12 product keys, 4 additional cooking levels and the core temperature display zone. 
The óReference tabô button is used to display the list of 4 existing tabs. This function can be secured via the user profile (ƷParameters - Screen lock 
and authorisation). The core temperatures associated with the different cooking top-up levels for each product are determined according to the 
temperature entered for the cooking cavity. 
The option of manually entering a core temperature is maintained by selecting the óKeypadô button below the core temperature display area, offering a 
convenient alternative to automated entry. 
 

     
 
Change of reference tab/country  
 

» Press on the reference tab/country zone. 

6 The reference table pop-up appears. 
» Select the new reference tab by scrolling down to display the different tabs 
» Confirm by pressing the "V" key 
6 The new table is selected. 

 
Copy a reference tab to the custom tab  
 

Users can set up their own reference tab from another existing tab. The personalised tab is filled by default with the parameters and values of the 
customer reference tab determined by the user profile 
 

» Select the reference tab to be copied under the "Custom" tab 
» Press the "+" button. 

6 The confirmation pop-up appears. 
» Confirm by pressing the "V" key 

6 The 'Custom' tab has been replaced. 
 
Modification of custom tab parameters  
 

» Select the "Custom" tab  
» Press the "tab manager" key 
6 The custom tab is displayed. 

» Select a product 
» Select a cooking a doneness for this product 
» Whether or not to change the label name 
» Press "V" to confirm.  
» Change the core probe temperature value 

All the doneness labels and the core temperature can be modified for all the doneness for each product. 
» Press "V" to confirm. 

 
4.7.4 HUMIDITY 
 

When the keypad is activated opposite the zone dedicated to setting the humidity level in the oven, a pop-up appears, displaying the humidity setpoint zone 
and a numeric keypad for manual value entry. Value entry is limited to a range from 0 to 100%. It is essential to validate the value entered for its application. 
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4.8 INFORMATION DROP-DOWN MENU 
 
This menu instantly displays the following consumption data for the last cycle and the average per cycle: electrical energy, gas energy, water, cooking 
time, number of cleaning tablets, number of descaling sticks and cooking time since the last cleaning cycle. 
This feature offers real-time monitoring, enabling users to obtain crucial information about consumption quickly and easily. Thanks to this, you can 
optimise the use of your appliance and better manage your resources. Use the Information Menu to keep an eye on your consumption and keep your 
appliance in perfect working order. 
 

  
 
 

4.9 MONITORING SCREENS ( COOKING IN PROGRESS) 
 
During the cooking process, the screen has been optimised for increased visibility, presenting essential data such as temperature, time remaining 
before the end of the step, time elapsed since the end of the step, action messages, and the progress bar graph in colour. Any interaction outside the 
active buttons returns to the ócycle in progressô setting screen, allowing any necessary adjustments to be made. After a few seconds of inactivity on the 
screen, the progress screen reappears automatically to ensure constant monitoring. The colour of the step progress bar graph determines the state of 
the oven or the action in progress (ƷGeneral - Key colours / monitoring screens). 
 

Delayed start Pre-heating in progress Pre-cooling in progress Pre-heating complete 
    

    
 

Pre-cooling complete Cooking in progress Cooking complete In hold mode 
    

    
 
Back to the settings screen  
 

» Press the "Back" icon or any non-active area of the screen. 

6 The screen displays the setting screen for the current step. 
 



4 - GENERAL  

 

 

CHEFôSCOMBI Page 23 / 86 3-E490086EU ï 02/26 
 

Screen: Load  
 
At the end of the oven pre-heating phase, you will be prompted to load the products into the oven. To continue, press the "V " icon and then the "Load" 
button, or close the door. A counter will display the time elapsed since the initial message asking you to load the products. 
 
Screen: Unload  
 
At the end of the cooking cycle or in the óHoldô phase, a message will prompt you to remove the products from the oven. You will be offered a series of 
functions to finalise the current cycle. To continue, press the óVô confirmation icon, then press the óEndô button or close the door. A counter displays the 
time elapsed since the initial message requesting unloading of the products. 
The options available for finalising the cycle in progress include órestartô, ósaveô, óendô, óadd timeô, as well as ómove core probeô. The óEndô button closes 
the selection window and stops the current cycle. Depending on the settings for the cooking in progress, the óAdd timeô and óMove core probeô buttons 
will be activated or deactivated. Use these functions to efficiently manage the end of your cooking cycles and ensure optimal unloading of the 
products. 
 

 

Restart  
This function allows you to restart cooking with the previous settings. Press the key, and the display will 
show the previous screen with the óStartô key activated. 

  

 

Save 
This function saves the recipe in the user library. Press the key, then óVô, to access the óRecipe managerô 
screen and define the save parameters (ƷRecipes - Creating a recipe). 

  

 

End 
This key closes the window of functions available at the end of the cooking cycle. 

  

 

Add time  
The function allows you to adjust the cooking time according to specific needs, offering total flexibility to 
achieve perfect results. Press the button, then enter the additional time you require in the time box. Cooking 
will continue for the specified period, using the cooking settings from the last step. The remaining time 
counter will be adjusted accordingly. 

  

 

Move core probe  
This function is useful for repositioning the core probe to ensure accurate core temperature measurement, 
thus ensuring optimal cooking. Press the button and you will continue cooking by opening the door and 
repositioning the probe in a thicker or colder product. When you close the door, cooking will continue until 
the set core temperature is reached. 

 
Display of the cooking cavity ambiance  
 
When the monitoring screen is displayed (cycle in progress), the upper part of the screen shows the cooking ambience parameters for the current 
step. Press the zone to display the cooking ambience parameters screen for the current step. 
 

 Upper part  
   
 

 

 

Information about the cavity 
cooking 
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5. HOME 

 
When the oven is switched on, after initialisation, the home screen appears. This screen gives access to the 4 main menus. It can be customised and 
accessed from the other menus by pressing the "Home" button in the upper grey area of the screen. The screen below shows the default settings for 
the home menu. 
 

 It is possible to set the oven so that the home screen is not the default display screen when the appliance 
is switched on (ƷParameters - Display). 

 
  Screen manager   
   
 

 

 

CombiGuide Customisation 
  
  
  
  
  

Manual cooking CombiGuide 
  
  

  
Retherm MenuMix 

  
  
  

Recipes Top 12 
  
  
  

Create History 
  
  

 CombiCare (cleaning) 
  

Rinse  
Quick cleaning Medium cleaning 

  

Parameters Language 
Profiles  

  
Date Hour 

 

 

Screen customisation  
Allows you to customise the menu or screen 
display 

  

 

Cooking  
(ƷCook) 

  

 

Cooking  
(ƷCombiGuide) 

  

 

Retherm  
(ƷAdditional functions - Retherm) 

  

 

MenuMix  
(ƷMenuMix) 

  

 

Recipe s 
(ƷRecipes) 

  

 

Top 12 
(ƷAdditional functions - Top 12) 

  

 

Recipe  creation  
Displays the screen for creating a recipe 
(ƷRecipes ï Creating a recipe). 

  

 

History  
(ƷAdditional functions - History) 

 

CombiCare  
(ƷCombiCare) 

  

 

Rinsing of cavity  
(ƷCombiCare) 

  

 

Quick cleaning  
(ƷCombiCare) 

  

 

Medium cleaning  
(ƷCombiCare) 

  

 

Parameters 
(ƷParameters) 

  

 

User profiles  
(ƷAdditional functions - Profiles) 

  

 

Langu age 
Displays a list of the 4 languages available for 
display from all those available in the interface 
(ƷParameters ï General Parameters). 

  

 

Info  
(ƷAdditional functions - Info) 

  
- Date / time  

(Ʒ Parameters - General Parameters) 
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5.1 ADDITIONAL FUNCTIONS : 
 
Additional functions can be added to the « Home » menu using screen customisation. From this menu, press the "+" customisation key to add or delete 
widgets. Greyed-out widgets are selected to be visible in the Home menu.  
 

 Customise your Home Menu with the functions you use. Only display functions that are useful to you or 
your team. Good customisation makes the screen easier to read. 

 

 

Delta T  
Displays the Delta T cooking screen (ƷAdditional functions - Delta T). 

  

 

Light cleaning  
Pressing the button starts a light cleaning cycle (ƷCombiCare) 

  

 

Strong cleaning  
Pressing the button starts an strong cleaning cycle (ƷCombiCare) 
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6. MANUAL COOKING  

 
The professional combi oven offers two manual modes and a ñcontinuousò mode to suit your cooking needs. In the manual Auto mode, you simply 
select the desired temperature, offering optimum convenience. On the other hand, for those who prefer to exercise their culinary expertise, Expert 
mode offers total flexibility. In Expert mode, you have total control over the choice of cooking mode, whether convection, combi or steam, the humidity 
level and the temperature. The third mode, "continuous" mode, is a valuable feature for keeping the oven running continuously, without interruption in 
situations where constant temperature maintenance is required, enabling users to create ideal conditions for cooking processes. The oven 
environment in this mode can be set using both the functions available in Auto mode and those in Expert mode. 
For greater customisation, you can set the default mode that will be displayed when you access the "Manual Cooking" menu. This makes it easy to 
adapt the operation of the combi steamer to your preferences and specific cooking style, offering a more personalised and efficient cooking 
experience. 
 

Auto  mode   
  

 

 
 
 
 

Set temperature of the 
cooking cavity 
 
 
 

 
 
 
Cooking Mode/Humidity 
 
 
 
Cooking time / Core 
temperature 
 
 
 

Start of cooking 
 
 
 

 

 

Expert  mode   
  

 

 
 
 
 

Cooking mode 
 
 
humidity level 
 
 
 

 
Set temperature of the 
cooking cavity 
 
 
Cooking time / Core 
temperature 
 
 
 

Start of cooking 
 
 
 

 

 
 

6.1 AUTO MODE 
 
With Auto mode in the "Manual cooking" menu, the oven's technology helps you carry out your cooking. To do this, enter a temperature and the Mode 
and Humidity will automatically adjust according to the temperature. If you change the Mode/Humidity, the temperature and humidity are automatically 
adjusted. Auto mode is displayed by default.  
 
6.1.1 TEMPÉRATURE 
 

 

Used to enter a temperature in the enclosure.  
To set the temperature, touch the corresponding zone and adjust the temperature by rotating the encoder 
or selecting the keypad (ƷGeneral - Pictograms). 
Display of actual oven temperature:  
Press the temperature icon for 5 seconds: the actual temperature will be displayed for a few seconds. 
The temperature setting range extends from 25 to 300°C, adjustable via the encoder knob according to 
the following specifications: 

From 25 to 105 C: Step of 1°C 
From 110 - 300°C: 5°C steps 

 
6.1.2 MODE / HUMIDITY 
 

 
 

Automatic adjustment after entering the temperature: 
The system automatically adjusts the humidity and associated mode as the temperature is changed. Each 
press of the mode buttons also changes the position of the humidity and temperature slider. 
The humidity mode and humidity level can still be changed independently of the temperature after 
deactivating the "auto" mode by briefly pressing the humidity icon (the 'A' symbol will disappear). 
Two possible modes:  

ñAutoò mode: temperature, humidity and mode are linked (symbol A in the humidity icon)  
ñManualò mode: only the humidity and the mode are linked (symbol A absent in the humidity icon). 

To change the cooking mode, select the desired mode zone and adjust the humidity level by moving the 
slider from left to right. This function allows you to define the type of cooking mode and the ambience of 
the cooking cavity. 
The positions at either end of the humidity slider can only be accessed if "auto" mode is deactivated. 

Dry zone: Slider fully to the left. Cooking in convection mode with vent flap continuously open. 
Humidity zone: Humidity booster accessible only during cooking: add humidity by pressing and 
holding the button. 

Display of the actual humidity level in the cavity:  
Press and hold down the ñHumidityò icon: the humidity level will be displayed for a few seconds. 
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Cooking mode  
 

Cursor position  Humidit y level  Mode Cavity cooking ambience  

Dry zone 0% Convection  Dry and warm 

-5 1% 

-4 5 - 10% 

-3 15 - 20% 

-2 25 - 30% 

-1 35 - 40% 

1 55 - 60% Combi  Moist and saturated 

2 65 - 70% 

3 75 - 80% 

4 85 - 90% 

5 100% Steam Moist 

Humid zone 100% 

 
6.1.3 COOKING TIME 
 

 
 

Allows you to set a specific time for cooking food. 
If no time is specified (set to "-- :--"), the oven will continue to run continuously until you manually stop 
cooking. 
To enter a cooking time, touch the corresponding zone and adjust the time either by turning the encoder 
or by selecting the keypad. 
By default, the zone displays: 

00:00: Minutes and seconds if time is less than 1 hour. 
01:00:00 Hours minutes and seconds if greater than or equal to 1 hour. 

The elapsed time display is activated as soon as cooking starts, either in the dedicated zone or in the 
cooking progress bargraph. 
The time setting range extends from 0 to 99 hours, adjustable via the encoder knob according to the 
following specifications: 

From 10 seconds to 30 minutes: Steps of 10 seconds 
From 30 minutes to 1 hour: 30-second steps 
From 1 hour to 2 hours: 1 minute steps 
From 2 a.m. to 5 a.m.: 5-minute steps 
Over 5 hours: 15-minute steps 

 
Pressing the "Core probe" button switches the Timer function to core probe cooking and changes the time 
zone to display the core temperature (ƷManual cooking - Additional functions). 

 
 

6.2 EXPERT MODE 
 
Expert mode is designed to showcase your expertise. By opting for a cooking mode, you have the freedom to regulate the climate of the oven by 
choosing the cooking mode: steam, convection or mixed. By adjusting the humidity in the oven, the oven temperature, the cooking time and even the 
fan speed, you can take full control of the cooking results. 
 
6.2.1 MODE 
 

 
 

3 modes available: convection, combi and steam: 
By default, the system proposes a humidity level and a temperature for each mode. 

 
Cooking mode  

 

Mode Cavity cooking ambience  Humidit y level  Range « Humidity level  » Temperature  Range « Temperature  » 

Convection  Warm 30% 0 ï 100% 180°C 25 - 300°C 

Combi  Moist and warm 50% 0 ï 100% 160°C 25 - 300°C 

Steam Moist 100% 100% 98°C 30 - 130°C 

 
6.2.2 HUMIDITY 
 

 
 

The humidity level can be changed regardless of the mode selected. However, in steam mode, the humidity 
slider remains unadjustable, fixed at 100%. 
The use of the two positions at either end of the humidity slider, is unchanged whether you are in Auto 
mode or Expert mode. (ƷManual cooking - Auto mode) 
Display of the actual humidity level in the oven:  
Press and hold the Humidity icon: the humidity level will be displayed for a few seconds. 
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6.2.3 TEMPERATURE 
 
Using and setting the temperature zone remains unchanged whether you are in Auto or Expert mode. (ƷManual cooking - Auto mode) 
 
6.2.4 COOKING TIME 
 
Using and setting the Timer remains unchanged whether you are in Auto or Expert mode. (ƷManual cooking - Auto mode) 
 
 

6.3 ADDITIONAL FUNCTIONS  
 
Additional functions available for cooking assistance: Keys selected (greyed out) by default in the menu customisation screen. 
 

 /  

Expert or Auto mode  
This button displays the Expert or Auto mode screen, depending on the mode currently selected.  
When a mode is selected, the button is changed to show the unselected mode. This approach makes it 
possible to clearly distinguish between the mode currently in use and the one available as an alternative, 
and to quickly switch from one mode to the other. 

  

 

History  
The "History" screen acts as an exhaustive logbook, recording all successful processes, whether they be 
firing cycles, recipes or cleaning cycles. Consult this history for useful information on previous firing 
parameters, results achieved, as well as cleaning cycles performed. (ƷAdditional functions - History) 

  

 

Cooling & holding  
Allows the cooking in progress to be maintained at a suitable temperature while waiting to unload. 
(ƷAdditional functions - Cooling and Holding) 
This function can also be used to cool the cooking cavity between two cooking (without food in the cavity). 
If you have cooked at a hot temperature and are about to cook at a low temperature, to save a little time, 
simply press this button to start cooling the oven. 
Warning: cooling is set (temperature, water or air), do not leave food in the oven (ƷParameters - Cooking 
and Installation). 

  

 

Core probe  
This parameter determines the core temperature of the food. This setting replaces a time setpoint. Your 
core temperature determines the cooking time of your product. 
To set the temperature, touch the corresponding zone and adjust the temperature by rotating the encoder 
or selecting the keypad button (ƷGeneral - Pictograms). 
The actual probe temperature is displayed as soon as cooking starts in the corresponding zone. The core 
temperature setting range extends from 0 to 99°C, adjustable via the encoder knob in 1°C steps. 

  

 

The MenuMix function allows you to combine the cooking of assorted products on different levels inside 
the cooking chamber with an identical temperature and cooking chamber environment either by indicating 
a time or a core temperature. (ƷMenuMix) 

  

 

Fan speed  
The fan speed adjustment function allows you to modulate the fan inside the cooking cavity, offering five 
levels graduated from 1 to 5, where level 5 represents the maximum speed. When cooking small products, 
thin products or liquids, choose a low level (1 or 2) or opt for the pulsed mode, alternating the fan speed 
as required. 
Pulse mode is only available if the set temperature is below 75°C.  
To access the fan speed setting screen, simply press the dedicated button to display it, allowing you to 
adjust the fan speed to suit your needs. 
 

 
  

 

Recipe manager  
Displays the recipe manager screen. Visible according to screen customisation. (ƷRecipes ï Recipe 
manager) 

  

 

Save 
Saves the firing process / recipe. (ƷRecipes ï Save a recipe) 

 
Additional cooking aid functions can be displayed or hidden by customising the screens (from this menu, press the "+" key). 
 

 

Preheating  
Used to preheat the cooking cavity before starting cooking. The set time will not start until the temperature 
required for preheating in the oven is reached. 
With or without this key, temperature setting is automatic in any cycle. The distinctive feature of this button 
is that you can enter an automatic preheating temperature that is different from the set cooking 
temperature. 

  

 

Delayed  
Delay start is a function that allows you to programme the start of a cooking cycle at a later time. This 
offers valuable flexibility when planning the cooking of dishes, allowing users to prepare food in advance 
and cook it later, even when they are away. (ƷAdditional functions - Delayed start) 
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Smoker  
This function requires the use of the Smoker accessory, which allows you to simultaneously cook and 
smoke food in the cooking cavity. (ƷAdditional functions ï Smoker). 

  

 
Cooking screen in mode  
This function determines the default display of the cooking screen. Three choices are available: Auto 
Mode, Expert Mode or Last Used. The "Last Used" option displays the screen according to the last mode 
selected in the "Manual Cooking" menu, ensuring continuity in the user experience. 

  

 

Legends below the icons  
This function displays the name under each icon in the language defined by the user. If the button is not 
selected (greyed out), the name under each icon will not be visible in the "Manual cooking" menu. This 
button is activated by default. 

  

 

Time display / Core probe  
Displays the Timer / Core Probe buttons and the time or core temperature input field. If this function is not 
present in the "Manual cooking" menu, the oven will need to be switched off manually at the end of cooking.  
This button is activated by default. 

  

 

Start  
Not selecting the "Start" key is equivalent to putting the oven into continuous operation (ƷManual cooking 
- Continuous mode). This button is activated by default. 

 
 

6.4 STARTING A COOKING  
 

» Set the cooking parameters, such as mode (Expert mode), humidity, temperature, time or core probe 
temperature, and fan speed.  

» Set cooking parameters with additional functions if required (Preheat, Cool & Hold, Delayed Start, Smoker...) 
» Press the "Start" button. 

6 The cooking cycle has started  

6 The screen prompts you to load the oven. 
» Load the oven. 
» Close the oven door. 
6 The cooking cycle continues and the bar graph gives you visual information about the progress of the cycle and 

the different steps. 
» Follow the prompts/actions displayed on the screen. 
6 When the time has elapsed or the core temperature has been reached, a beep will sound and the display will 

prompt you to unload the oven, giving you a choice of end-of-cooking options. Select an option if required. 
» Remove food from the oven. 

 
 

6.5 CREATING A RECIPE 
 
In the "Manual cooking" menu, whether you are in expert or auto mode, to create a recipe, simply select the "Recipe manager" icon. Once you have 
done this, the screen automatically switches to the Recipes menu (ƷRecipes). 
 
 

6.6 "CONTINUOUS" MODE  
 
This mode is available after customising the "Manual cooking" menu. Simply deselect the "start" button on the customisation screen to set the oven to 
"continuous" cooking. This mode allows the oven to be heated continuously without interruption. The oven temperature and environment are 
adjustable. If no time setpoint is entered, the display shows the time elapsed since the mode was selected.  
 

    
 
Display of «  continuous  » mode  
 

» Press the "+" customisation icon. 

6 The personalisation screen appears. 
» Deselect the "Start" button. 
» Press the "back" arrow to return to the previous screen. 
6 The continuous mode screen appears, and the time display area is enhanced. 
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Setting the cooking parameters  
 
The ambience of the cooking cavity can be set using either the Auto mode tools or the Expert mode tools, simply by selecting the corresponding 
button (ƷManual cooking - Auto mode or Expert mode).  
In addition, the time display area can also be used as a timer with an audible effect at the end of the time for convenient management of cooking time. 
If a time setpoint is entered, the timer starts counting down immediately. At the end of the timer, a brief press on the button stops the buzzer (and the 
light flashing) without the need to open the oven door or reset the time setpoint by displaying ó -- :--ô. 
 
Stopping «  continuous  » mode  
 
Continuous heating stops automatically as soon as the user leaves the cooking screen, meaning that any change to the óHome, Recipes, CombiCare 
or Parametersô menus interrupts the continuous cycle. 
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7. COMBIGUIDE 

 
CombiGuide offers an innovative solution for creating a personalised cooking recipe, even for users who do not have in-depth knowledge of the steps 
required to obtain a satisfactory result. Thanks to its system based on an intuitive culinary quiz, users can answer simple questions about their culinary 
preferences and the characteristics of the dishes to be prepared. 
Once the quiz has been completed, CombiGuide automatically generates a suitable cooking recipe, based on the answers provided. This recipe 
includes a sequence of precise steps to be followed to obtain the desired result. What's more, it offers the flexibility of being modified before or after 
the start of the cooking process. 
Our chefs have worked with passion and expertise to develop perfect, high-quality and optimal cooking recipes. Thanks to their know-how, every detail 
has been thought through to give you exceptional results, whatever your needs. 
Before cooking, users can adjust the steps in the recipe, change the cooking parameters to suit their preferences, assign it a name and classify it in a 
specific category. After firing, it is also possible to return to the recipe to make adjustments, rename it, mark it as a favourite for quick access at a later 
date, or even assign it an image for better visual identification. 
This feature allows users to benefit from tried and tested cooking recipes tailored to their culinary preferences, guaranteeing tasty, successful results 
every time. 
 

 

 

 

  
  
  
  

  
  
  
  
  
  
  
  
 Cooking type filters 
  
  
  

Types of food  
  
  
  
  
  
  
  
  
  
  
  

  

 
 

7.1 USE 
 
Designed in the form of an interactive quiz, this menu lets you create personalised cooking recipes in just a few clicks, without having to manually select 
or set a precise cooking environment and time. 
 

     
 
Using steps  : 

1. Selecting the food category: Start by choosing the category to which your food belongs. 

2. Product selection: Then select the specific product in this category (Chicken, Duck, Turkey, etc.). 

3. Type of cooking required: Indicate the type of cooking you want for your dish (grilling, pan-frying, air-frying, etc.).  

4. Finish: Define the finish you want for a perfect result (with or without core probe, with or without sprouting...). 

5. Final adjustments: Customise your recipe by adjusting the slider to determine: 

o The desired finish (texture, internal cooking, etc.) 

o The final colour of the product (light, dark, etc.) 

o The cooking speed, if applicable (fast, gentle, slow, etc.). 
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6. Start: Your cooking recipe has now been created. Press the ñStartò button to start cooking. From this point, the screen will automatically 
switch to the Recipe  menu, allowing you to easily monitor and manage the cooking process (ƷRecipes). 

 
By default, the recipe created includes an picture that best matches the name made up of the name of the food category, the product and the type of 
cooking. These parameters can be modified to suit your preferences (ƷRecipes). 
 
 

7.2 SAVE A COOKING RECIPE 
 
Once you have completed the quiz, to create a recipe, simply select the 'Save' icon. Once you have done this, the screen will automatically switch to 
the 'Recipes' menu (ƷRecipes). 
 

 A recipe created from CombiGuide is identified by a white chef's hat in the left-hand corner of the recipe 
name thumbnail. 

  
 
 

7.3 MODIFYING A RECIPE 
 
Once you have created a recipe from the CombiGuide, modifying, interrupting or deleting it follows the same steps as for a recipe created via the 
recipes menu (ƷRecipes). 
 
 

7.4 ETURNING TO THE COMBIGUIDE SCREEN AFTER A COOKING INTERRUPTION  
 
You have interrupted a recipe during the process and wish to return to the óCombiGuideô menu, this is only possible if you have interrupted the recipe by 
selecting the « V » icon only. Press the « ċ » icon until the « CombiGuide » menu is displayed 
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8. COMBICARE 

 

 

Caution !  
Scrupulously refer to the safety instructions relating to use and prevention when cleaning and 
using detergents / descalers (ƷRecommendations). 

 

 

Warning: Danger !  
Never start cooking if there is any residue of cleaning product tablets inside the cavity. 

 
 

 

 

 Customisation 
  
  
  
  

  
Drying function included  

  
  
  
 Cleaning programmes 
  
  
  

  
 Rinsing cooking cavity 
  
  

 Descaling 

  
 Cleaning status 
  
  
  
  
  

  
  
  
  

 
Functions: 

 

 

Drying included  
This function allows the cooking cavity to be dried, in addition to the cleaning and/or descaling cycle, when 
the corresponding button is pressed. 

  

 

Cleaning programmes  
Four cleaning programmes are available: Quick, Light, Medium and Strong. Each programme is 
accompanied by a precise estimate of the time required, as well as the recommended number of 
Chef'sCombi Cleaner-tab (cleaning product tablets). 

  

 
Rinsing  
This function makes it possible to rinse the cooking cavity quickly, without having to use chemicals between 
two cooking, for example. 

  

 
Descaling  
This feature allows you to descale the cooking cavity and steam boiler in addition to the cleaning 
programme, provided the dedicated button is activated. The optimum number of Chef'sCombi Care-stick 
recommended for this cycle is clearly indicated. The time required will be added to the estimated duration 
of the selected cleaning programme. 

  

 

Cleaning status  
This information, in the form of a coloured gauge, tells you how dirty the oven is. 

 
 

8.1 CUSTOMISATION 
 
Simplify and organise your experience with additional features in the óCombiCareô menu. Add or configure these options quickly by pressing the ó+ô button 
from the óRecipesô menu. Screen customisation lets you adapt the interface to your preferences, making it easier to use. 
 

 

Histor y 
The óHistoryô screen acts as an exhaustive backup log, recording all completed processes, whether they 
be cooking, recipes or cleaning cycles. Consult this history for useful information on completed cleaning 
cycles. (ƷAdditional functions - History) 

  

 

Drain the steam generator  

javascript:edit(2664)
javascript:edit(2664)


8 - COMBICARE  

 

 

CHEFôSCOMBI Page 34 / 86 3-E490086EU ï 02/26 
 

This feature allows you to drain the steam generator before a prolonged period of non-use of the oven (e.g. 
holidays, seasonal closure, etc.), provided that the dedicated key has been activated from the 
customisation screen (ƷDrain steam generator). 

  

 

Cleaning pan  
The óCleaning planô screen allows you to schedule mandatory cleaning of the oven either according to a 
defined schedule (days and two possible times) or based on the number of hours of use (ƷCleaning 
plan). Regular cleaning helps maintain optimal cooking conditions and prevents the build-up of residue 
that could affect the oven's performance. 

 
 

8.2 CLEANING PROGRAMME  
 
The following cleaning programmes are available alone or in combination with the additional "Drying included" function, which dries the cooking cavity. 
 

Programme  Possible combinations  Description  Products required  

Quick  No Very fast cycle  Chef'sCombi Cleaner-tab 
cleaning tablets 

Light  "Drying included" function and 
"Descaling" programme 

 Chef'sCombi Cleaner-tab 
cleaning tablets 

Medium  "Drying included" function and 
"Descaling" programme 

 Chef'sCombi Cleaner-tab 
cleaning tablets 

Strong  "Drying included" function and 
"Descaling" programme 

 Chef'sCombi Cleaner-tab 
cleaning tablets 

Rinsing  "Drying included" function Rinses using only water (no chemicals), for example 
between two diverse types of cooking 

- 

Descaling  Cannot be used on its own. To 
be combined with one of the 
clean programmes (Light, 
Medium, strong). 

To remove limescale deposits formed during various 
cooking cycles.  
Descale the steam boiler. 
The PLC automatically detects the level of limescale in 
the boiler and prompts you to run a cleaning cycle 
using the "Descale" programme. 

Chef'sCombi Care-stick 
descaling sticks 

 
 

8.3 CLEANING / DESCALING FREQUENCY  
 

Cleaning frequency  
The cleaning frequency of the cooking cavity depends on three factors: the level of use, the cooking mode and the cooking temperature. 

 
Descaling frequency   

The descaling frequency of the cooking cavity depends on two factors: the hardness of the water and the level of use of the steam mode. 
 
 

8.4 STARTING AN AUTOMATIC CLEANING WITH OR WITHOUT DESCALING  
 
When you open the 'CombiCare' menu, the last cleaning programme used is highlighted by the corresponding button, identifiable by a grey tint. The 
cleaning programme recommended by the clean status is indicated by a flashing star in the top right corner of the button.  
 

 

Caution !  
It is strictly forbidden to insert cleaning tablets or descaling sticks into the oven unless explicitly 
requested to do so by the control interface. 
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» Prepare your oven and check the points below: 
V Remove all trays, plates and grids from the cooking cavity. 

 

 It is advisable to leave the shelves, the slide-in or banqueting module and the slide-in or banqueting 
trolley (20-level ovens) in place in the oven when cleaning the cooking cavity. 

 

 

Do not clean the oven chamber with the grates and/or trays in place.  
 

  

 

 

Caution: Risk of burns !  
Refer to the safety instructions for using and handling the trays, plates and grids. 

 
V The sliding racks are correctly hung in the oven. 
V The slide-in module or plate module is correctly positioned in the oven. 
V The slide-in trolley or plate trolley for 20-level ovens is correctly positioned in the cooking cavity. 
V The core probe fixed in the oven is positioned in its correct position.  
V The USB core probe is not in the cooking chamber 
V If your oven is fitted with the Grease collection option, as a precaution, close the grease drain 

valve. 
» Press the "CombiCare" button. 

6 The "CombiCare" menu appears. 
» Choose the cleaning programme you want and whether or not you want to add extra functions 

such as "Descaling" or "Drying included". 
» Press the "Start" button. 
6 The display shows the initialisation stage. If the temperature of the cooking chamber is 90°C or 

higher, the cooling function starts automatically before the start of the cleaning cycle. 
6 At the end of the initialisation stage, the screen will prompt you to insert the cleaning / descaling 

products required for the cleaning programme. 
» Open the oven door 
» Unpack the number of cleaning tablets indicated and place them in the drain grate. 

 

 

It is essential to always insert the number of cleaning tablets indicated on the control panel into the 
oven. 

 

 

Caution: Risk of burns !  
Refer to the instructions in the "Recommendations" section for use and handling of the cleaning 
product tablets.  
Always wear personal protective equipment (clothing, gloves and goggles). 

 
» Open the number of descaling sticks indicated (if the descaling programme has been selected). 
» Pour the contents of the sticks into the descaling product trap. 

 

 

The number of sticks indicated by the control interface must always be poured into the dedicated 
trap. 
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Caution: Risk of burns !  
Refer to the instructions in the "Recommendations" section for using and handling descaling 
product sticks.  
Always wear personal protective equipment (clothing, gloves and goggles). 

 

 

The descaling product insertion hatch is designed exclusively for the insertion of powdered 
descaling product. Never use a decalcifying product other than powder or a cleaning product, as 
this will cause irreversible damage to your oven. 

 

  
Cleaning tablets 

ChefôsCombi Cleaner-tabs 
Descaling sticks 

ChefôsCombi Care-sticks 
 

» Close the descaling product trap. 
» Close the oven door. 
» Press the "V " icon. 
6 Automatic cleaning starts. 
6 The display shows the various steps of the programme as well as a counter for elapsed time, 

remaining time and a percentage bar graph. The number of steps is determined by the cleaning 
programme selected. 
6 An acoustic signal will sound when the automatic cleaning programme is complete and a time 

counter will indicate the time elapsed since the end of the programme. 
» At the end of the programme, press the "V " icon. 
6 The screen displays the "Home" menu. 

 

If a power failure occurs during a cleaning cycle, the cycle is interrupted. Cleaning will automatically 
resume where it left off when power is restored. 

 

If too much foam appears during cleaning despite the use of the correct quantity of cleaning tablets, try 
reducing the quantity of tablets during the next cleaning. If the problem persists, we recommend that you contact 
an authorized technician. 

 
 

8.5 INTERRUPT AN AUTOMATIC CLEANING  
 

 

Warning: Danger!   
Never start cooking if there is any residue of the cleaning product tablet inside the cavity. 

 
The automatic cleaning process can be interrupted during the initialisation phase or before the cleaning products have been inserted into the oven.  
However, once this step has been completed, it will take approximately 40 minutes for the automatic clean to be interrupted. An information message 
will be displayed to notify you of this. 
 

    
 
Interrupting a cleaning during the initialisation phase  
 

» Press the "back" arrow for a few seconds  

6 A pop-up appears, asking you to confirm that you wish to stop the current process 
» Confirm by pressing the "V " icon. 
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6 The cleaning in progress is cancelled and the screen returns to the « CombiCare » menu. 
 
Interrupting a cleaning during the detergent tablets insertion phase  
 

» Press the "U " icon without having inserted any detergent tablets/sticks. 

6 The cleaning is cancelled and the screen returns to the to the « CombiCare » menu. 
 
Interrupting a cleaning in progress  
 

» Press the "back" arrow for a few seconds. 

6 A pop-up appears, indicating the time required to interrupt the clean and asking you to confirm that you wish to 
stop the process in progress. 

» Confirm by pressing the "V " icon. 

6 The cleaning interruption phase begins. 

6 An acoustic signal will sound when the automatic cleaning interruption program is complete, and a time counter 
will indicate the time elapsed since the interruption. 

» At the end of the program, press the « V » icon. 

6 The display returns to the ñHomeò menu. 
 
 

8.6 STARTING DESCALING  
 
When you open the "CombiCare" menu, the descaling function is selected by default if the number of sticks indicated on the "Descale" button is equal 
to or greater than 1. The user cannot start a descaling programme without combining it with a light, medium or strong cleaning programme 
(ƷCombiCare - Start an automatic clean with or without descaling). 
It is possible to deselect the descaling function as long as the number of sticks indicated is less than 3. However, from number 2 upwards, it is 
advisable to carry out descaling to maintain your oven's optimum performance. From 3 sticks upwards, descaling is automatically carried out in 
addition to the selected clean programme (the "Descale" button cannot be deselected). 
 

 

We strongly advise you not to carry out descaling without inserting sticks in the dedicated hatch. 
Doing so will cause even more limescale to build up on your boiler, making it impossible to use the 
oven and requiring the intervention of a qualified technician. 

 
 

8.7 DRAIN THE STEAM GENERATOR  
 
The óñDrain the steam generatorò function allows you to maintain the performance and durability of the oven during prolonged periods of non-use 
(holidays, seasonal closure, etc.). Before switching off, it is recommended that you perform this operation to drain any residual water from the steam 
generator and avoid any risks associated with stagnation. 
 

    
 

» Press the "Drain the steam generator" button 
» Confirm by pressing the "V" icon 

6 The "Drain the steam generator" screen appears 
» Follow the step-by-step instructions on the screen 
» When the message "Steam generator drain was completed" appears, press "End" to return to the previous screen. 

 
 

8.8 CLEANING PLAN  
 
This function allows you to programme regular cleaning of the oven, either according to a weekly schedule or based on frequency of use. It is also 
possible to set a maximum number of deferrals (óshuntsô) before cleaning becomes mandatory. If this limit is exceeded, the cleaning cycle must be 
carried out before a new cooking cycle can be started (ƷWarning messages - Scheduled forced cleaning). 
 

javascript:edit(2664)


8 - COMBICARE  

 

 

CHEFôSCOMBI Page 38 / 86 3-E490086EU ï 02/26 
 

    
 

» Press the ñ+ò customisation icon 

6 The "customisation" screen will appear 
» Press the "Cleaning plan" button 

6 The " Cleaning plan " screen appears 
» Activate the óMandatory cleaningsô function by moving the slider to the right (the area turns green). 
» 6 The planning screen is activated  

 
Schedule by day  
 

You can programme mandatory cleaning cycles on specific days of the week and at various times. This method allows you to automatically schedule 
cleaning cycles on a regular basis, ensuring optimal oven maintenance and performance. 
 

    
 

» Select "Schedule by day" 
» Press the box opposite the day of the week 

6 The "Time setting" pop-up appears 
» Enter the start time for the cleaning cycle (you can schedule two cleanings per day 
» Confirm by pressing the "V" icon 
» Repeat this operation for each day of the week on which you wish to schedule one or two cleanings  
» If necessary, change the number of cleanings authorised to be skip (see below) or exit the óCleaning planô screen 

by pressing the "V" icon 
 
Schedule by frequency  
 
You can also set a cleaning frequency based on the number of hours the oven has been used. Once the predefined total usage time has been reached, 
a message prompts you to start a cleaning cycle. This method allows you to adjust the cleaning plan to the actual intensity of oven use, ensuring optimal 
hygiene. 
 

    


































































































