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the table...



3
2

H
O

U
N

Ö
 brochure

4 
Introduction

6 
The widest range of

 
com

bi ovens in 

 
the world

8 
Product portfolio overview

10 
Com

m
itted to reliability

12 
For kitchen designers

14 
Visual Cooking

16 
Standard or Touch display

18 
Visual Cooking Product Features

20 
Capacity

22 
Visual Cooking 1.06

24 
Case story: Carters of M

oseley

26 
Visual Cooking 1.10

28 
Visual Cooking 1.16 roll-in

30 
Case story: M

idtjysk Efterskole

32 
Visual Cooking 1.20 roll-in

34 
Visual Cooking 2.06

36 
Visual Cooking 2.10

38 
Visual Cooking 2.20 roll-in

40 
Com

biSlim

42 
Standard or Touch display

44 
Com

biSlim
 Product Features

46 
Capacity

48 
Case story: La Fabrique de  

 

 
Bouchons and Kalypso  

 

 
Com

ptoir M
arin

50 
Com

biSlim
 1.06

52 
Com

biSlim
 1.10

54 
Special solutions

54 
Com

biPlus
®

56 
Case story: Restaurant  

 

 
Dom

estic

58 
PassThrough and  

 
 

 
fat separation

60 
Case story: Tesco 

62 
Com

biW
ash

®
 

63  
H

O
U

N
Ö

 PRO
TECT 

64 
Let’s Cook  

 
 

 
Cloud Solution

68 
Inspiration

68 
Accessories

70 
Thank you

CONTENT

Brochure and product portfolio, 2019 edition 

Published by H
O

U
N

Ö
 A/S, Alsvej 1, 8940 R

anders SV, D
enm

ark. w
w

w.houno.com

Part of



5
4

H
O

U
N

Ö
 brochure

Let’s bring people 
to the table...
to find your perfect oven 

H
O

U
N

Ö
 has developed and produced 

com
bi ovens in D

enm
ark since 1977. 

W
e w

ere am
ong the first in the w

orld 
to produce com

bi ovens, and w
e 

supply ovens to professional kitchens 
all around the w

orld. 

O
ur strong Scandinavian roots are 

expressed in our solution-oriented 
approach to oven design; w

e strive to 
create user-friendly solutions that suit 
your specific needs and requirem

ents. 

O
ver the years w

e have acquired a 
vast know

ledge w
ith and about  

cooking. Because w
hen you say oven, 

you say cooking. 

R
ight now, you are sitting w

ith a 
product catalogue in your hands, 
through w

hich w
e w

ould like to pass 
on som

e of our know
ledge to you. 

W
e hope you w

ill be inspired and find 
the perfect fit for you in the H

O
U

N
Ö

 
portfolio. 

W
e w

ant to help you find your perfect 
oven that offers flexibility, reliability, 
as w

ell as the very best cooking and 
baking results. 

Therefore, w
e offer the w

idest  
selection of com

bi ovens in the w
orld 

–
 so you should alw

ays be able to find 
a H

O
U

N
Ö

 oven suited for your kitchen.

Introduction



7
6

H
O

U
N

Ö
 brochure

The widest range 
of com

bi ovens 
in the world
W

ith m
ore than 100 different oven solutions, H

O
U

N
Ö

 
alw

ays has a com
bi oven that fulfills your needs. 

Visit w
w

w.houno.com
 for m

ore inspiration.

H
O

U
N

Ö
’s PassThrough oven stands out in term

s 
of functionality. It is designed to be placed in a w

all 
betw

een the kitchen and serving area.

The w
idest range of com

bi ovens in the w
orld

It has a door on both front and back. The oven is 
accessed from

 both sides giving a com
plete 

separation of raw
 and cooked foods.



Visual Cooking
Com

biSlim
2.20 rl.

2.10
2.06
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m
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-
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m
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M
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m
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H
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Ö
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Product portfolio overview

Size 

Capacity

Tray size

N
um

ber of runners
65 m

m
 distance

N
um

ber of runners
85 m

m
 distance

Portions 

Dim
ensions 

and weight
W

idth

H
eight - table m

odel

H
eight w

ith stand

M
ax w

orking height

D
epth (excl. handle)

W
eight

W
eight (gas ovens)

Size 

Capacity

Tray size

N
um

ber of runners
20/40 m

m
 distance

N
um

ber of runners
60 m

m
 distance

Portions 

Dim
ensions 

and weight
W

idth

H
eight - table m

odel

H
eight w

ith stand

M
ax w

orking height

D
epth (excl. handle)

W
eight
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Com
m

itted to Reliability
At H

O
U

N
Ö

, com
bi ovens are our passion and each oven is 

carefully m
anufactured to order. O

ur philosophy of first-
class technology and prem

ium
 m

aterials is your guarantee 
for a strong and reliable com

bi oven. 

Each oven is m
eticulously tested and tried for safety and 

functionality before leaving our production facilities. 
O

ur 4-year parts w
arranty underlines our strong 

com
m

itm
ent to product excellence.

Tested quality and safety

W
arranty & Tested quality and safety
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Adding H
O

U
N

Ö
 

to your kitchen 
design is easy 
H

O
U

N
Ö

 w
ants to m

ake the lives of kitchen designers easy. 
That’s w

hy w
e m

ake all our product specifications and dim
ensional 

draw
ings available for dow

nload, so you can w
ork w

ith them
 in your 

preferred system
. 

Drag and drop into your design
H

O
U

N
Ö

 offers CAD
 draw

ings of all our oven solutions in pdf, dw
g and 

dxf form
at. To access these files, you sim

ply need to go to login section 
at w

w
w.houno.com

. By accessing our CAD
 draw

ings, you can easily add 
H

O
U

N
Ö

 com
bi ovens to your kitchen designs. 

G
lobal foodservice 

specification platform
 

If you are using Specifi D
esign 3D

 D
igital Platform

, you can easily 
dow

nload the com
plete H

O
U

N
Ö

 library from
 their w

ebsite 
specifiglobal.com

.

For kitchen designers
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Exceptional Scandinavian design

Visual Cooking

Scandinavian design is characterized 
by quality and sim

plicity. It has a unique 
ability to com

bine form
 and function; 

beauty and functionality effortlessly 
blends together. 

At H
O

U
N

Ö
, w

e are proud to be part of 
this design tradition. H

O
U

N
Ö

s range of 
Visual Cooking com

bi ovens com
bine 

appealing stream
lined design w

ith 
unm

atched functionality. 

A Visual Cooking oven is easy on the 
eye, w

hile it also m
akes things easier 

for you in the kitchen. 

It enables you to reach perfection 
every tim

e and w
ith every m

eal. 
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Standard m
odels

W
hen you choose a standard Visual Cooking 

m
odel, you get an oven w

ith a user-friendly 
digital display and selection dial. 

Equipped w
ith the m

ost popular cooking 
m

odes, these ovens are very easy to use 
at all staff levels. They are m

anually pro-
gram

m
ed by m

eans of the selection dial. 

Standard features
• 

Selection dial and digital display

• 
M

em
ory of 50 recipes (10 steps)

• 
R

eversible fan w
ith 9 adjustable steps

• 
2-step safety handle for optim

um
 safety 

• 
M

anual hum
idity pulsing

• 
Autom

atic cooling

• 
Sem

i-autom
atic cleaning program

• 
Error registration system

• 
H

andshow
er

Cooking m
odes

• 
H

ot air (Convection)

• 
Steam

ing

• 
Low

-tem
perature steam

ing

• 
Forced steam

ing

• 
Com

biSm
art ®, 10 steps hum

idity control

• 
Cook & R

egen

• 
Proving, w

ith autom
atic hum

idification

• 
Preheating

• 
Autom

atic cooling function

• 
M

anual hum
idity pulsing 

Additional features
• 

Com
biW

ash
®

• 
H

O
U

N
Ö

 PR
O

TECT

Touch m
odels

The vast range of cooking m
odes and fea-

tures of Visual Cooking Touch m
odels m

eet 
all your needs and give you plenty of room

 
for fine adjustm

ents. All touch m
odels are 

equipped w
ith the Android-based touch 

display Sm
artTouch

®, w
hich is intuitive and 

easy to use. 

The aw
ard-w

inning cloud-based central 
m

anagem
ent system

 Let’s Cook is available 
on the entire Visual Cooking Touch ovens 
range.

Standard features
• 

Sm
artTouch

®
 display 

• 
M

em
ory of 500 recipes (15 steps)

• 
Cookbook w

ith preset recipes

• 
R

eversible fan w
ith 9 adjustable steps

• 
2-step safety handle for optim

um
 safety 

• 
Core tem

perature probe

• 
R

ackTim
er ®

• 
U

SB connection

• 
H

ACCP quality control

• 
Autom

atic service diagnosis system

• 
H

andshow
er

Standard or Touch display

Cooking m
odes

• 
H

ot air (Convection)

• 
Steam

ing

• 
Low

-tem
perature steam

ing

• 
Forced steam

ing

• 
Clim

aO
ptim

a

• 
Com

biSm
art ®, 10 steps hum

idity control

• 
Cook & R

egen

• 
Proving, w

ith autom
atic hum

idification

• 
Preheating

• 
Autom

atic cooling function

• 
M

anual hum
idity pulsing 

• 
Sm

artChef ®, autom
atic cooking

• 
Autom

atic hum
idity pulsing

• 
R

ackTim
er ®, w

ith up to 20 tim
ers

• 
Cool dow

n function

• 
D

elta-T

• 
Cook & H

old

Additional features
• 

Let’s Cook Cloud Solution

• 
Com

biW
ash

® autom
atic cleaning system

• 
Q

uick Select R
ecipes (Q

SR
)

• 
Advanced R

acktim
er - for tailored m

enu 
handling

• 
Keypad - for tem

perature adjusting
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• standard              ○ optional extra       
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

U
ser Interface 

 
 

 
 

 
 

 
 

 
 Touch 

       Standard
Sm

artTouch
®, Android based interface  

 
 

 
 

 
 

       • 
D

igital control w
ith selection dial interface 

 
 

 
 

 
 

 
               •

 
 

 
 

 
 

 
 

M
odes of O

peration 
 

 
 

 
 

 
 

M
anual program

m
ing 

 
 

 
 

 
 

 
 

       • 
                 • 

Preset recipes 
 

 
 

 
 

 
  

 
 

       •                          • 
Sm

artChef ®, autom
atic cooking 

 
 

 
 

 
 

 
       • 

                 
 

 
 

 
 

 
 

 
Capacity of Preset R

ecipes  
 

 
 

 
 

 
 

50 recipes each holding up to 10 steps 
 

 
 

 
 

 
 

 
• 

500 recipes each holding up to 15 steps 
 

 
 

 
 

 
       • 

 
Chef’s or Baker’s recipe collection 

 
 

 
 

 
 

 
       • 

Favourites selection 
 

 
 

 
 

 
 

                      •
 

 
 

 
 

 
 

 
M

anual O
peration M

odes 
 

 
 

 
 

 
 

H
ot air (Convection) 

 
 

 
 

 
 

30-300°  
       •                       

• 
 

Steam
ing 

 
 

 
 

 
 

 
30-130°  

       •                           •
Low

-tem
perature steam

ing 
 

 
 

 
 

30-100°                          •                           •
Forced steam

ing 
 

 
 

 
 

 
 

130° 
 

       •                           •
Com

biSm
art ®, 10-step hum

idity control 
 

 
 

 
30-250°  

       • 
                  • 

 
Clim

aO
ptim

a
®, autom

atic hum
idity control 

 
 

 
 

70-250°  
       •

Cook & R
egen 

 
 

 
 

 
 

 
30-180°  

       • 
                

• 
 

Proving, w
ith autom

atic hum
idfication 

 
 

 
 

30-40° 
 

       •                           •
Preheating 

 
 

 
 

 
 

 
30-300°  

       •                           •
Cool dow

n function 
 

 
 

 
 

 
 

    
       •

D
elta-T 

 
 

 
 

 
 

 
 

 
 

       •
Cook & H

old 
 

 
 

 
 

 
 

 
 

       •
 

 
 

 
 

 
 

 
O

ther Functions  
 

 
 

 
 

Autom
atic cooling function  

 
 

 
 

 
 

 
       •                          •

Autom
atic hum

idity pulsing  
 

 
 

 
 

 
 

       •
M

anual hum
idity pulsing 

 
 

 
 

 
 

 
 

       •                          •
R

eversing fan for optim
um

 results 
 

 
 

 
 

 
 

       •                          • 
Adjustable fan w

ith 9 speeds 
 

 
 

 
 

 
 

       •                          • 
 

R
ackTim

er ®, w
ith up to 20 tim

ers 
 

 
 

 
 

 
 

       • 
 

 
 

  
 

 
 

 
 

 
 

Core Tem
perature Probe  

 
 

 
 

 
 

 
M

ultipoint core tem
perature probe 

 
 

 
 

 
 

 
       •                          ○ 

Sous-vide probe 
 

 
 

 
 

 
 

 
 

       ○                         ○
 

 
 

 
 

 
 

 
Com

m
unication and N

etw
ork 

 
 

 
 

 
 

 
Let´s Cook Cloud Solution for rem

ote control, m
onitoring and distribution   

 
 

       ○ 
 

U
SB connection 

 
 

 
 

 
 

 
 

 
       •

H
ACCP record, 60 days in PD

F form
at 

 
 

 
 

 
 

       •

 
 

Visual Cooking 
Product Features

• standard              ○ optional extra       
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

M
aintenance and Service 

 
 

 
 

 
 

 
Touch 

       Standard
Error registration  

 
 

 
 

 
 

 
 

      • 
 

•
Autom

atic service diagnosis system
  

 
 

 
 

 
                        • 

 
 

Lim
escale diagnostics in steam

 generator 
 

 
 

 
 

 
      • 

 
Energy and w

ater consum
ption m

eter (built-in) 
 

 
 

 
 

      • 
 

 
W

ater consum
ption m

eter (external w
ater m

eter) 
 

 
 

 
                        ○                           ○ 

Test and adjustm
ent function 

 
 

 
 

 
                                          •                            •

 
 

 
 

 
 

 
 

Cleaning 
 

 
 

 
 

 
 

Com
biW

ash
®, fully autom

atic cleaning system
  

 
 

 
 

 
      ○                           ○ 

Sem
i-autom

atic cleaning system
 

 
 

 
 

 
 

 
      •                            • 

Integrated hand show
er 

 
 

 
 

 
 

 
 

      •                            • 
 

 
 

 
 

 
 

 
H

O
U

N
Ö

 PR
O

TECT 
 

 
 

 
 

 
 

H
O

U
N

Ö
 PR

O
TECT start kit: H

ydro Shield w
ater filter and m

ounting kit 
 

 
 

      •                            ○ 
 

 
 

 
 

 
 

Safety D
etails 

 
 

 
 

 
 

 
2-step safety handle for optim

um
 safety/ 2 hatch for roll-in m

odels 
 

 
     

      •                            • 
Autom

atic disconnection of fan m
otor 

 
 

 
 

 
 

      •                            • 
Ventilated, heat-reflecting glass in oven door  

 
 

 
 

                        •                            • 
CTD

 Cool Touch D
oor (65°C m

ax outside tem
p.) 

 
 

 
 

 
      •                            • 

 
D

oor hinging w
ith lock positions at 100° and 180° (not available on roll-in m

odels) 
 

 
      •                            • 

 
R

unners w
ith stop for optim

um
 safety 

 
 

 
 

 
 

      •                            • 
 

Integrated drip tray in stainless steel  
 

 
 

 
 

                        •                            • 
 

AFS Auto Flush System
 in steam

 generator 
 

 
 

 
 

 
      •                            • 

Indication of w
ater shortage in steam

 generator 
 

 
 

 
 

      •                            • 
Therm

osw
itch 

 
 

 
 

 
 

 
 

 
      •                            • 

 
 

 
 

 
 

 
 

Additional Products Features 
 

 
 

 
 

 
 

Easy-detachable door sealing 
 

 
 

 
 

 
 

      •                            • 
R

ounded corners in oven cham
ber 

 
 

 
 

 
 

 
      •                            •

Easy service accesss from
 the front 

 
 

 
 

 
 

 
      •                            •

Stainless steel AISI 304 
 

 
 

 
 

 
 

 
      •                            • 

D
ouble w

ater connection 
 

 
 

 
 

 
 

 
      •                            •

 
 

 
 

 
 

 
 

Tim
er Function  

 
 

 
 

 
 

Tim
er - current tim

e and date 
 

 
 

 
 

 
 

      •                            • 
Tim

er function 
 

 
 

 
 

 
 

 
 

      •                            •
 

 
 

 
 

 
 

 
Approvals  

 
 

 
 

 
 

 
CE/ VD

E/ CB (electrical ovens) 
 

 
 

 
 

 
                        •                            • 

KIW
A/ CE (gas ovens) 

 
 

 
 

 
 

 
                        •                            •

cETLus/ AN
SI/ U

L/ CSA  
 

 
 

 
 

 
 

 
      •                            •

ETL/ N
SF/ AN

SI 4  
 

 
 

 
 

 
 

 
      •                            • 

EAC 
 

 
 

 
 

 
 

 
 

 
      •                            •

W
R

AS 
 

 
 

 
 

 
 

 
 

 
      •                            •

IP X
5 

 
 

 
 

 
 

 
 

 
 

      •                            • 
 

 
 

 
 

 

Product features
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Visual Cooking 
Capacity

Capacity

N
um

ber of trays 
 

            1/1 G
N

 
 

EN
 40

0
X

60
0

m
m

  
          2/1 G

N
  

 
 

 
 

 
 

 
 

65 m
m

 distance betw
een runners 

 
 

 
 

 
 

 

1.06 
 

 
 

 
6 

 
 

- 
 

 
- 

1.10 
 

 
 

 
10 

 
 

- 
 

 
- 

1.16 roll-in 
 

 
 

16 
 

 
- 

 
 

- 

1.20 roll-in 
 

 
 

20 
 

 
- 

 
 

- 

2.06 
 

 
 

 
12 

 
 

- 
 

 
6 

2.10 
 

 
 

 
20 

 
 

- 
 

 
10 

 
 

 
 

 
 

 

67 m
m

 distance betw
een runners 

 
 

 
 

 
 

 

2.20 roll-in 
 

 
 

40 
 

 
- 

 
 

20 

  85 m
m

 distance betw
een runners 

 
 

 
 

 
 

 

1.06 
 

 
 

 
5 

 
 

5 
 

 
- 

1.10 
 

 
 

 
8 

 
 

8 
 

 
- 

1.16 roll-in 
 

 
 

12 
 

 
12 

 
 

- 

1.20 roll-in 
 

 
 

15 
 

 
15 

 
 

- 

2.06 
 

 
 

 
10 

 
 

- 
 

 
5 

2.10 
 

 
 

 
16 

 
 

- 
 

 
8 

2.20 roll-in 
 

 
 

30 
 

 
- 

 
 

15 
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Dim
ensions and weight

W
idth  

 
 

897 m
m

H
eight - table m

odel  
815 m

m
H

eight w
ith stand  

1492 m
m

D
epth (excl. handle) 

831 m
m

W
eight electrical oven 

150 kg
W

eight gas oven                    155 kg

Capacity

Tray size 
1/1 G

N
 

N
um

ber of runners

65 m
m

 distance   
6

85 m
m

 distance 
5

Tray size 
EN

 400x600 m
m

N
um

ber of runners

85 m
m

 distance 
5

Portions 
90

Standard specifications,
electrical ovens 

Voltage 
     

3 N
AC 400 V

W
attage   

 
9 kW

Pow
er consum

ption     
13 A

W
ater connection   

3/4” outside
D

rain 
 

     
Ø

 50 m
m

 outside

Standard specifications,
gas ovens 

Voltage  
     

1 N
AC 230 V

W
attage  

 
1 kW

Pow
er consum

ption    
8,5 A

W
ater connection   

3/4” outside
G

as connection 
   

3/4” outside
D

rain 
  

     
Ø

 50 m
m

 outside

Visual Cooking 1.06
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Carters of M
oseley:

H
O

U
N

Ö
 Visual Cooking 

Sm
artTouch

® 1.06 and 1.10 
M

ichelin-starred restaurant Carters 
of M

oseley in Birm
ingham

, U
K, has 

used H
O

U
N

Ö
 com

bi ovens in their 
kitchen since they opened in 2010. 
H

ead chef and owner Brad Carter is 
im

pressed with the versatility of the 
ovens, which enables him

 to use the 
ovens for m

any different cooking 
m

ethods.

Carters of M
oseley is a fairly sm

all restaurant w
ith 

a capacity of just 30 seats. 

They are open for lunch and dinner Tuesday-
Saturday and offers a different set m

enu each 
day; w

ith a choice of four to six courses for lunch 
and six to eight courses for dinner. 

The restaurant serves over 250 covers per w
eek. 

Since it is a sm
aller restaurant, that is very close 

to full capacity. 

In order to easily cook for their patrons, their  
kitchen is equipped w

ith H
O

U
N

Ö
 Visual Cooking 

Sm
artTouch

® ovens in the sizes 1.06 and 1.10. 
Brad Carter says: 

“The ovens are the workhorses 
of our kitchen and really 
help with productivity –

 
it is like having another chef 
on the team

.” 

“W
ith the H

O
U

N
Ö

 ovens, 
the only thing holding you 
back is your im

agination. 
It is such a versatile 
piece of kit –

 w
e use it 

for proving, roasting, 
steam

ing, baking, sous 
vide cooking and even 
holding.”

Brad Carter
head chef and ow

ner 

The steam
 injection feature of the H

O
U

N
Ö

 com
bi 

ovens is an asset to Carters of M
oseley; it helps 

them
 deliver the perfect balance of m

oisture 
and texture for all food, from

 chicken to their 
speciality breads. 

Brad Carter is especially happy w
ith the 

tem
perature range of H

O
U

N
Ö

’s com
bi ovens. 

H
e explains:

“The tem
perature range of the 

H
O

U
N

Ö
 ovens is very useful. 

U
nlike other ovens on the 

m
arket, the H

O
U

N
Ö

 allows a 
holding tem

perature of as low 
as 30°C, m

eaning that we can 
m

aintain optim
um

 m
oisture 

and quality of pre-cooked food, 
prior to finishing and service.” 

H
e w

as introduced to H
O

U
N

Ö
 com

bi ovens by his 
kitchen designer, w

hen they w
ere setting up the 

kitchen of Carters of M
oseley in 2010. 

“At his suggestion, I did a trial cook on a H
O

U
N

Ö
 

com
bi oven and w

as im
pressed w

ith the flexibility 
and control that it provided. I have been hooked 
on H

O
U

N
Ö

 ovens ever since!” the chef says 
excitedly. 

In addition to their culinary benefits, the ovens 
offer a num

ber of operational features, w
hich are 

invaluable to the restaurant. 

Brad Carter is happy w
ith is oven choice: 

“I believe that the versatility of 
com

bi ovens will m
ean that they 

rem
ain the cooking solution of 

choice for the vast m
ajority of 

chefs.”

Case story: Carters of M
oseley
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Dim
ensions and weight

W
idth  

 
 

897 m
m

H
eight - table m

odel  
1075 m

m
H

eight w
ith stand  

1752 m
m

D
epth (excl. handle) 

831 m
m

W
eight electrical oven 

190 kg
W

eight gas oven 
 

195 kg

Capacity

Tray size 
1/1 G

N
 

N
um

ber of runners

65 m
m

 distance   
10

85 m
m

 distance 
8

Tray size 
EN

 400x600 m
m

N
um

ber of runners

85 m
m

 distance 
8

Portions 
150

Standard specifications,
electrical ovens 

Voltage 
     

3 N
AC 400 V

W
attage   

 
18 kW

Pow
er consum

ption    
26 A

W
ater connection   

3/4” outside
D

rain 
 

     
Ø

 50 m
m

 outside

Standard specifications,
gas ovens 

Voltage  
     

1 N
AC 230 V

W
attage  

 
1 kW

Pow
er consum

ption     
8,5 A

W
ater connection   

3/4” outside
G

as connection 
   

3/4” outside
D

rain 
  

     
Ø

 50 m
m

 outside

Visual Cooking 1.10
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Dim
ensions and weight

W
idth  

 
 

899 m
m

H
eight w

ith stand  
1617 m

m
D

epth (excl. handle) 
831 m

m
W

eight electrical oven 
300 kg

Capacity

Tray size 
1/1 G

N
 

N
um

ber of runners

65 m
m

 distance   
16

85 m
m

 distance 
12

Tray size 
EN

 400x600 m
m

N
um

ber of runners

85 m
m

 distance 
12

Portions 
240

Standard specifications,
electrical ovens 

Voltage 
     

3 N
AC 400 V

W
attage   

 
24 kW

Pow
er consum

ption     
35 A

W
ater connection   

3/4” outside
D

rain 
 

     
Ø

 50 m
m

 outside

Visual Cooking 1.16 roll-in
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M
idtjysk Efterskole in Ejstrupholm

:

H
O

U
N

Ö
 Sm

artTouch
® 

1.16 Roll-in
The kitchen at Danish independent 
boarding school M

idtjysk Efterskole 
has used H

O
U

N
Ö

 ovens for m
ore 

than 35 years. Therefore, it was only 
logical to purchase another H

O
U

N
Ö

 
oven, when they experienced 
capacity problem

s. 

In April 2018, M
idtjysk Efterskole in Ejstrupholm

, 
central Jutland, purchased their third H

O
U

N
Ö

 
oven for the school’s kitchen. They chose a 
H

O
U

N
Ö

 Sm
artTouch

® 1.16 R
oll-in, w

hich has 
helped to solve the kitchen’s capacity problem

s. 

“W
e w

ere sim
ply short of oven space. W

e alw
ays 

had to coordinate w
ho could use the ovens, and 

w
hen,” says kitchen m

anager Lene M
ortensen, 

describing the kitchen staff’s w
orking day prior to 

the arrival of the additional oven.

In addition to the extra oven space, the 16-tray 
oven has im

pressed the kitchen staff in a num
ber 

of w
ays. 

“In m
y opinion, it bakes som

e delicious bread 
rolls. W

e prefer this oven w
hen w

e are baking,” 
says Lene M

ortensen and recounts 
enthusiastically: 

“Yesterday we prepared 
m

eatloaf with cauliflower. W
e 

baked them
 using the oven’s 

m
eatloaf program

. N
orm

ally our 
m

eatloaves shrink a great deal 
and a lot of the juices are left at 
the bottom

 of the tray. 
That was definitely not the case 
yesterday! This is clearly the way 
to do it. In fact, it was fantastic!”  

Case story: M
idtjysk Efterskole

“In m
y opinion, it bakes 

som
e delicious bread rolls. 

W
e prefer this oven w

hen 
w

e are baking.” 

Lene M
ortensen,

Kitchen m
anager

Lene M
ortensen has also noticed an ergonom

ic 
im

provem
ent using the 16-tray oven com

pared 
w

ith the 20-tray m
odel: 

“You don’t have to lift your arm
s 

so high above your head to 
retrieve the top tray.” 

The kitchen staff at M
idtjysk Efterskole are 

delighted w
ith their new

 H
O

U
N

Ö
 oven. They now

 
have m

ore oven space and a state-of-the-art 
oven, m

aking m
any of the jobs in the kitchen that 

m
uch easier and m

ore effi
cient. “It’s really great 

at self-cleaning as w
ell,” says kitchen m

anager 
Lene M

ortensen w
ith a sm

ile.

The H
O

U
N

Ö
 ovens in the kitchen at M

idtjysk 
Efterskole are used for a w

ide range of cooking 
m

ethods; from
 baking to boiling and roasting –

 
and everything betw

een.

Every day, the kitchen at M
idtjysk Efterskole 

prepares hot m
eals for approxim

ately 160 people. 
N

evertheless, the four em
ployees in the kitchen 

and their four student helpers are still able to 
prepare m

eals from
 scratch for this sizable  

num
ber of people.  

D
uring the academ

ic year, each student is 
required to spend a m

inim
um

 of 2,5 days w
orking 

in the kitchen to assist kitchen staff. The students 
also use the H

O
U

N
Ö

 ovens w
hen helping out in 

the kitchen. 

“O
n w

eekends, the students som
etim

es w
ork 

alone in the kitchen. W
e then explain the oven 

settings to them
,” says Lene M

ortensen.

Lene M
ortensen,

Kitchen m
anager



Visual Cooking 1.20 roll-in

Touch
Standard

165

0 1877 m
in

372

 m
ax.

1722

899

825

388

831

6133

191

36

323

192

58

738

1342

81

255

1852

 S
h
eet 1

 o
f 1

 
A
3
  

 FIN
IS

H
:

 S
H

E
E
T
:

 FO
R
M

A
T
:

 M
O

D
E
L N

O
:

D
S
 / IS

O
 2

7
6
8
m

 D
im

en
sio

n
 S

ketch
3
5
0
2
0
1
5
2
-0

0
 

 A
S
S
E
M

B
LY

 T
IT

LE
:

(1
0
0
0
)-2

0
0
0

(2
0
0
0
)-4

0
0
0

0
.5

0
-

1
.2

0
2
.0

0
3
.0

0
4
.0

0
 V

isu
al C

o
o
kin

g
 1

.2
0
 S

E
 R

o
ll-in

 T
IT

LE
:

 D
R
A
W

IN
G

 N
O

:

(3
0
)-1

2
0

(1
2
0
)-4

0
0

(4
0
0
)-1

0
0
0

0
.1

5
0
.2

0
0
.3

0

0
.3

0
0
.5

0
0
.8

0

0
.8

0
1
.2

0
2
.0

0
                                               TH

E M
ID

D
LEB

Y C
O

R
PO

R
A

TIO
N

  

7
:1

0
0

2
5
-0

9
-2

0
1
2

S
C

 D
A
T
E
:

 N
A
M

E
:

(0
.5

)-3
(3

)-6
(6

)-3
0

0
.0

5
0
.0

5
0
.1

0

0
.1

0
0
.1

0
0
.2

0

0
.2

0
0
.3

0
0
.5

0
 R

eleased
 S

C
A
LE

:
 PR

O
JE

C
T
IO

N
 S

T
A
T
U

S
:

N
o
m

in
al

Fin
e

M
ed

iu
m

R
o
u
g
h

T
o
leran

ces u
n
less o

th
erw

ise sp
ecified

 A
S
S
E
M

B
LY

 N
O

:

w
orking height

w
orking height

33
32

H
O

U
N

Ö
 brochure

Dim
ensions and weight

W
idth  

 
 

899 m
m

H
eight w

ith stand  
1877 m

m
D

epth (excl. handle) 
831 m

m
W

eight electrical oven 
320 kg

W
eight gas oven 

 
325 kg

Capacity

Tray size 
1/1 G

N
 

N
um

ber of runners

65 m
m

 distance   
20

85 m
m

 distance 
15

Tray size 
EN

 400x600 m
m

N
um

ber of runners

85 m
m

 distance 
15

Portions 
300

Standard specifications,
electrical ovens 

Voltage 
     

3 N
AC 400 V

W
attage   

 
36 kW

Pow
er consum

ption   
52 A

W
ater connection   

3/4” outside
D

rain 
 

     
Ø

 50 m
m

 outside

Visual Cooking 1.20 roll-in

Standard specifications,
gas ovens 

Voltage  
     

1 N
AC 230 V

W
attage  

 
2 kW

Pow
er consum

ption     
17 A

W
ater connection   

3/4” outside
G

as connection 
   

3/4” outside
D

rain 
  

     
Ø

 50 m
m

 outside
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Dim
ensions and weight

W
idth  

 
 

1122 m
m

H
eight - table m

odel  
815 m

m
H

eight w
ith stand  

1492 m
m

D
epth (excl. handle) 

951 m
m

W
eight electrical oven 

190 kg
W

eight gas oven 
 

195 kg

Capacity

Tray size 
1/1 G

N
 

N
um

ber of runners

65 m
m

 distance   
12

85 m
m

 distance 
10

Tray size 
2/1 G

N
N

um
ber of runners

65 m
m

 distance   
6 

85 m
m

 distance 
5

Portions 
180

Standard specifications,
electrical ovens 

Voltage 
     

3 N
AC 400 V

W
attage   

 
21 kW

Pow
er consum

ption     
31 A

W
ater connection   

3/4” outside
D

rain 
 

     
Ø

 50 m
m

 outside

Visual Cooking 2.06

Standard specifications,
gas ovens 

Voltage  
     

1 N
AC 230 V

W
attage  

 
1 kW

Pow
er consum

ption     
8,5 A

W
ater connection   

3/4” outside
G

as connection 
   

3/4” outside
D

rain 
  

     
Ø

 50 m
m

 outside
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Dim
ensions and weight

W
idth  

 
 

1122 m
m

H
eight - table m

odel  
1075 m

m
H

eight w
ith stand  

1752 m
m

D
epth (excl. handle) 

951 m
m

W
eight electrical oven 

230 kg
W

eight gas oven 
 

235 kg

Capacity

Tray size 
1/1 G

N
 

N
um

ber of runners

65 m
m

 distance 
20 

85 m
m

 distance   
16

Tray size 
2/1 G

N
N

um
ber of runners

65 m
m

 distance 
10 

85 m
m

 distance 
8

Portions 
300

Standard specifications,
electrical ovens 

Voltage 
     

3 N
AC 400 V

W
attage   

 
27 kW

Pow
er consum

ption     
39 A

W
ater connection   

3/4” outside
D

rain 
 

     
Ø

 50 m
m

 outside

Visual Cooking 2.10

Standard specifications,
gas ovens 

Voltage  
     

1 N
AC 230 V

W
attage  

 
1 kW

Pow
er consum

ption     
8,5 A

W
ater connection   

3/4” outside
G

as connection 
   

3/4” outside
D

rain 
  

     
Ø

 50 m
m

 outside
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Dim
ensions and weight

W
idth  

 
 

1122 m
m

H
eight w

ith stand  
1877 m

m
D

epth (excl. handle) 
951 m

m
W

eight electrical oven 
400 kg

W
eight gas oven 

 
405 kg

Capacity

Tray size 
1/1 G

N
 

N
um

ber of runners

67 m
m

 distance 
40 

85 m
m

 distance   
30

Tray size 
2/1 G

N
N

um
ber of runners

67 m
m

 distance 
20

85 m
m

 distance 
15

Portions 
600

Standard specifications,
electrical ovens 

Voltage 
     

3 N
AC 400 V

W
attage   

 
60 kW

Pow
er consum

ption     
87 A

W
ater connection   

3/4” outside
D

rain 
 

     
Ø

 50 m
m

 outside

Visual Cooking 2.20 roll-in

Standard specifications,
gas ovens 

Voltage  
     

1 N
AC 230 V

W
attage  

 
2 kW

Pow
er consum

ption     
17 A

W
ater connection   

3/4” outside
G

as connection 
   

3/4” outside
D

rain 
  

     
Ø

 50 m
m

 outside
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The optim
al choice when size m

atters 

Com
biSlim

If you have a cafe or a sm
aller kitchen 

w
here the space is lim

ited, H
O

U
N

Ö
’s 

Com
biSlim

 is the obvious choice.

Com
biSlim

 is a com
pletely unique 

oven size on the m
arket; it is the 

sm
allest com

bi oven on the m
arket. 

The ovens do not take up m
uch space 

–
 w

ith a w
idth of only 51,3 cm

 they can 
fit into even the sm

allest kitchens.

It is sm
all but effective. D

espite its 
sm

all size, Com
biSlim

 has the sam
e 

features as a large com
bi oven. In 

other w
ords, it has all the features you 

need in a sm
aller kitchen. 

N
o m

atter if you prefer a traditional 
dial control or digital touch display, 
Com

biSlim
 has som

ething for you.
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Standard m
odels

W
hen you choose a standard Com

biSlim
 

m
odel, you get an oven w

ith a user-friendly 
digital display and selection dial. 

Equipped w
ith the m

ost popular cooking 
m

odes, these ovens are very easy to 
use at all staff levels. They are m

anually 
program

m
ed by m

eans of the selection dial. 

Standard features
• 

Electricity 

• 
Injection steam

• 
Standard selection dial interface

• 
2-piece rack

• 
Tem

perature probe

Cooking m
odes

• 
H

ot air (Convection)

• 
Steam

ing

• 
Low

-tem
perature steam

ing

• 
Forced steam

ing

• 
Com

biSm
art ®, 10 steps hum

idity control

• 
Cook & R

egen

• 
Proving, w

ith autom
atic hum

idification

• 
Preheating

• 
Autom

atic cooling function

• 
M

anual hum
idity pulsing

• 
R

eversing, adjustable fan w
ith 9 speeds 

Additional features
• 

H
andshow

er

• 
Com

biW
ash

®

• 
H

O
U

N
Ö

 PR
O

TECT

Touch m
odels

The vast range of cooking m
odes and 

features of Com
biSlim

 Touch m
odels m

eet 
all your needs and give you plenty of room

 
for fine adjustm

ents. All touch m
odels are 

equipped w
ith the Android-based touch 

display Sm
artTouch

®, w
hich is intuitive and 

easy to use. 

The aw
ard-w

inning cloud-based central 
m

anagem
ent system

 Let’s Cook is available 
on the entire Com

biSlim
 Touch ovens range.

Cooking m
odes

• 
H

ot air (Convection)

• 
Steam

ing

• 
Low

-tem
perature steam

ing

• 
Forced steam

ing

• 
Com

biSm
art ®, 10 steps hum

idity control

• 
Cook & R

egen

• 
Proving, w

ith autom
atic hum

idification

• 
Preheating

• 
Autom

atic cooling function

• 
M

anual hum
idity pulsing

• 
R

eversing, adjustable fan w
ith 9 speeds 

• 
Sm

artChef ®, autom
atic cooking

• 
Autom

atic hum
idity pulsing

• 
R

ackTim
er ®, w

ith up to 20 tim
ers

• 
Cool dow

n function

• 
D

elta-T

• 
Cook & H

old

Standard features
• 

Electricity 

• 
Injection steam

• 
Sm

artTouch
® display

• 
2-piece rack

• 
Tem

perature probe

• 
H

O
U

N
Ö

 PR
O

TECT start kit

• 
Chef’s recipe collection

• 
Baker’s recipe collection

• 
Favourites selection

• 
H

ACCP quality control, 60 days in  
PD

F form
at

Standard or Touch display

Additional features
• 

Let’s Cook Cloud Solution

• 
H

andshow
er

• 
Com

biW
ash

® autom
atic cleaning system

• 
Q

uick Select R
ecipes (Q

SR
)

• 
Advanced R

acktim
er - for tailored m

enu 
handling

• 
Keypad - for tem

perature adjusting
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Com
biSlim

 
Product Features

Product features

• standard              ○ optional extra       
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

U
ser Interface 

 
 

 
 

 
 

 
 

 
 Touch 

       Standard
Sm

artTouch
®, Android based interface  

 
 

 
 

 
 

       • 
D

igital control w
ith selection dial interface 

 
 

 
 

 
 

 
               •

 
 

 
 

 
 

 
 

M
odes of O

peration 
 

 
 

 
 

 
 

M
anual program

m
ing 

 
 

 
 

 
 

 
 

       • 
                 • 

Preset recipes 
 

 
 

 
 

 
  

 
 

       •                          • 
Sm

artChef ®, autom
atic cooking 

 
 

 
 

 
 

 
       • 

                 
 

 
 

 
 

 
 

 
Capacity of Preset R

ecipes  
 

 
 

 
 

 
 

50 recipes each holding up to 10 steps 
 

 
 

 
 

 
 

 
• 

500 recipes each holding up to 15 steps 
 

 
 

 
 

 
       • 

 
Chef’s or Baker’s recipe collection 

 
 

 
 

 
 

 
       • 

Favourites selection 
 

 
 

 
 

 
 

                      •
 

 
 

 
 

 
 

 
M

anual O
peration M

odes 
 

 
 

 
 

 
 

H
ot air (Convection) 

 
 

 
 

 
 

30-300°  
       •                       

• 
 

Steam
ing 

 
 

 
 

 
 

 
30-130°  

       •                           •
Low

-tem
perature steam

ing 
 

 
 

 
 

30-100°                          •                           •
Forced steam

ing 
 

 
 

 
 

 
 

130° 
 

       •                           •
Com

biSm
art ®, 10-step hum

idity control 
 

 
 

 
30-250°  

       • 
                  • 

 
Cook & R

egen 
 

 
 

 
 

 
 

30-180°  
       • 

                
• 

 
Proving, w

ith autom
atic hum

idfication 
 

 
 

 
30-40° 

 
       •                           •

Preheating 
 

 
 

 
 

 
 

30-300°  
       •                           •

Cool dow
n function 

 
 

 
 

 
 

 
    

       •
D

elta-T 
 

 
 

 
 

 
 

 
 

 
       •

Cook & H
old 

 
 

 
 

 
 

 
 

 
       •

 
 

 
 

 
 

 
 

O
ther Functions  

 
 

 
 

 
Autom

atic cooling function  
 

 
 

 
 

 
 

       •                          •
Autom

atic hum
idity pulsing  

 
 

 
 

 
 

 
       •

M
anual hum

idity pulsing 
 

 
 

 
 

 
 

 
       •                          •

R
eversing fan for optim

um
 results 

 
 

 
 

 
 

 
       •                          • 

Adjustable fan w
ith 9 speeds 

 
 

 
 

 
 

 
       •                          • 

 
R

ackTim
er ®, w

ith up to 20 tim
ers 

 
 

 
 

 
 

 
       • 

 
 

 
  

 
 

 
 

 
 

 
Core Tem

perature Probe  
 

 
 

 
 

 
 

M
ultipoint core tem

perature probe 
 

 
 

 
 

 
 

       •                          • 
 

 
 

 
 

 
 

 
Com

m
unication and N

etw
ork 

 
 

 
 

 
 

 
Let´s Cook Cloud Solution for rem

ote control, m
onitoring and distribution   

 
 

       ○ 
 

U
SB connection 

 
 

 
 

 
 

 
 

 
       •

H
ACCP record, 60 days in PD

F form
at 

 
 

 
 

 
 

       •

 
 

• standard              ○ optional extra       
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

M
aintenance and Service 

 
 

 
 

 
 

 
Touch 

       Standard
Error registration  

 
 

 
 

 
 

 
 

      • 
 

•
Autom

atic service diagnosis system
  

 
 

 
 

 
                        • 

 
 

Lim
escale diagnostics in steam

 generator 
 

 
 

 
 

 
      • 

 
Energy and w

ater consum
ption m

eter (built-in) 
 

 
 

 
 

      • 
 

 
W

ater consum
ption m

eter (external w
ater m

eter) 
 

 
 

 
                        ○                           ○ 

Test and adjustm
ent function 

 
 

 
 

 
                                          •                            •

 
 

 
 

 
 

 
 

Cleaning 
 

 
 

 
 

 
 

Com
biW

ash
®, fully autom

atic cleaning system
  

 
 

 
 

 
      ○                           ○ 

Sem
i-autom

atic cleaning system
 

 
 

 
 

 
 

 
      •                            • 

Integrated hand show
er 

 
 

 
 

 
 

 
 

      •                            • 
 

 
 

 
 

 
 

 
H

O
U

N
Ö

 PR
O

TECT 
 

 
 

 
 

 
 

H
O

U
N

Ö
 PR

O
TECT start kit: H

ydro Shield w
ater filter and m

ounting kit 
 

 
 

      •                            ○ 
 

 
 

 
 

 
 

Safety D
etails 

 
 

 
 

 
 

 
2-step safety handle for optim

um
 safety 

 
 

 
 

 
     

      •                            • 
Autom

atic disconnection of fan m
otor 

 
 

 
 

 
 

      •                            • 
Ventilated, heat-reflecting glass in oven door  

 
 

 
 

                        •                            • 
CTD

 Cool Touch D
oor (65°C m

ax outside tem
p.) 

 
 

 
 

 
      •                            • 

 
 

Integrated drip tray in stainless steel  
 

 
 

 
 

                        •                            • 
 

Therm
osw

itch 
 

 
 

 
 

 
 

 
 

      •                            • 
 

 
 

 
 

 
 

 
Additional Products Features 

 
 

 
 

 
 

 
Easy-detachable door sealing 

 
 

 
 

 
 

 
      •                            • 

R
ounded corners in oven cham

ber 
 

 
 

 
 

 
 

      •                            •
Easy service accesss from

 the front 
 

 
 

 
 

 
 

      •                            •
Stainless steel AISI 304 

 
 

 
 

 
 

 
 

      •                            • 
D

ouble w
ater connection 

 
 

 
 

 
 

 
 

      •                            •
 

 
 

 
 

 
 

 
Tim

er Function  
 

 
 

 
 

 
Tim

er - current tim
e and date 

 
 

 
 

 
 

 
      •                            • 

Tim
er function 

 
 

 
 

 
 

 
 

 
      •                            •

 
 

 
 

 
 

 
 

Approvals  
 

 
 

 
 

 
 

CE/ VD
E/ CB (electrical ovens) 

 
 

 
 

 
 

                        •                            • 
cETLus/ AN

SI/ U
L/ CSA  

 
 

 
 

 
 

 
 

      •                            •
ETL/ N

SF/ AN
SI 4  

 
 

 
 

 
 

 
 

      •                            • 
EAC 

 
 

 
 

 
 

 
 

 
 

      •                            •
W

R
AS 

 
 

 
 

 
 

 
 

 
 

      •                            •
IP X

5 
 

 
 

 
 

 
 

 
 

 
      •                            • 
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Com
biSlim

Capacity

Capacity

N
um

ber of trays       
 

                                   
            1/1 G

N
 

                          
 

 
 

 
 

 
 

 
 

20
/40

 m
m

 distance betw
een trays 

 
 

 
 

 
 

 

 1.06 
 

 
 

 
 

 
 

6 
 

 

1.10  
 

 
 

 
 

 
 

10

60
 m

m
 distance betw

een trays  
 

 
 

 
 

 

 1.06 
 

 
 

 
 

 
 

4 
 

 

1.10  
 

 
 

 
 

 
 

6 
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La Fabrique de Bouchons and Kalypso Com
ptoir M

arin:

Com
biSlim

 ovens in Parisian  
restaurant kitchens
H

O
U

N
Ö

’s com
pact Com

biSlim
 ovens 

are the ideal choice when space is 
tight; the ovens fit perfectly in the 
sm

all kitchens of La Fabrique de 
Bouchons and Kalypso Com

ptoir 
M

arin. Chef and owner of the 
restaurants Fabien Sam

 is very 
happy with his oven choice.

“Parisian kitchens are generally sm
all w

ith little 
areas. I w

as struck right aw
ay by the fact that the 

Com
biSlim

 is extrem
ely com

pact and ideal for 
space optim

ization,” Fabien Sam
 says. 

H
is tw

o restaurants each have a H
O

U
N

Ö
 

Com
biSlim

, w
hich is the m

ost com
pact oven size 

in H
O

U
N

Ö
’s product range. 

La Fabrique de Bouchons offers a seasonal 
m

enu w
ith local produce from

 France, w
hile the 

kitchen at Kalypso Com
ptoir M

arin is a fusion 
kitchen offering seafood dishes from

 around the 
w

orld. 

Both restaurants have sm
all, open-plan kitchens 

that serve approxim
ately 50 guests per day. They 

have achieved precise cooking processes, short 
cooking tim

e and consequently saved tim
e using 

Com
biSlim

 in their kitchens. 

“O
ur Com

biSlim
 oven is used 

every day. During set-up, and 
also during operating hours for 
tim

ed cooking, regeneration 
and tem

perature m
aintenance.”

Case story: La Fabrique de Bouchons and Kalypso Com
ptoir M

arin

Fabien Sam
 has experienced several benefits by 

using the Com
biSlim

 ovens. H
e says excitedly: 

“I would highlight its flexibility, 
the ability to switch from

 one 
cooking m

ode to another, from
 

high to low tem
perature.” 

H
e also says: “the rise in the tem

perature is 
extrem

ely fast. N
o need to preheat the oven for 

half an hour. The oven is instantly hot, ready to 
cook!”

The kitchen staff are especially happy w
ith the 

Com
biSlim

’s ability to regulate tem
perature and 

hum
idity precisely. 

“The Com
biSlim

 accurately regulates both 
tem

perature and clim
ate in the cooking cham

ber, 
w

hich is very im
portant for the regeneration of 

w
hat I m

ake, and also w
hen preparing vegetables 

in the oven,” the chef explains. 

Fabien Sam
 chose H

O
U

N
Ö

 Com
biSlim

 because of 
its size, flexibility and affordability. 

H
e declares that he w

ould happily recom
m

end 
H

O
U

N
Ö

 ovens, as they are “m
odern, high tech 

but easy to use, and a perfect design for open-
plan kitchens.”

“I think I m
ade a great 

investm
ent in this effi

cient, 
econom

ical, com
pact and 

easy to use oven.”
Fabien Sam

, 
chef and ow

ner

“I do everything in m
y 

Com
biSlim

! I poach, I cook, 
I roast m

y fish and m
y 

m
eat, I m

ake m
y sauce 

bases. I m
ake m

y pastry, 
m

eringues, candied fruits, 
duck foie gras, m

y m
ous-

seline of vegetables, and 
m

y rabbit terrines. 
W

e also do a lot of low
 

tem
perature vacuum

 
cooking.” 

Fabien Sam
, 

chef and ow
ner
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Dim
ensions and weight

W
idth 

 
 

         513 m
m

H
eight - table m

odel 
       753 m

m
H

eight w
ith stand  

         1565 m
m

D
ybde - bordm

odel 
         811 m

m
W

eight 
 

 
         71 kg

Capacity

Tray size 
       1/1 G

N
 

N
um

ber of trays 

20/40 m
m

 distance 
    

6
60 m

m
 distance 

    
4

Standard specifications,
electrical ovens 

Voltage 
     

3 N
AC 400/415 V

W
attage   

 
8,4/9,2 kW

Pow
er consum

ption     
14 A

W
ater connection  

3/4” outside
D

rain 
 

     
Ø

 40 m
m

 outside

Com
biSlim

 1.06
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3
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Dim
ensions and weight

W
idth 

 
 

         513 m
m

H
eight - table m

odel 
       948 m

m
H

eight w
ith stand  

         1765 m
m

D
ybde - bordm

odel 
         811 m

m
W

eight 
 

 
         82 kg

Capacity

Tray size 
       1/1 G

N
 

N
um

ber of trays 

20/40 m
m

 distance 
    

10
60 m

m
 distance 

    
6

Standard specifications,
electrical ovens 

Voltage 
     

3 N
AC 400/415 V

W
attage   

 
12,7/13,8 kW

Pow
er consum

ption     
21 A

W
ater connection  

3/4” outside
D

rain 
 

     
Ø

 40 m
m

 outside

Com
biSlim

 1.10
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Com
biPlus

®

M
axim

um
 flexibility at m

inim
um

 floor space

Com
biPlus

® gives you the opportunity to stack tw
o Visual Cooking ovens, so you can gain 

m
axim

um
 flexibility. Com

biPlus
® m

akes it possible for you to double your capacity w
ithout using 

m
ore of your valuable floor space. For exam

ple, you can roast lam
b in the bottom

 oven w
hile 

steam
ing vegetables in the top oven. M

oreover, you can easily adjust the cooking capacity to 
the present num

ber of guests. Sw
itch off the oven that you do not use in off-peak periods to 

avoid over-capacity and save m
oney on energy.

Com
biPlus

® is available in electric and gas oven m
odels in sizes 1/1 G

N
 and 2/1 G

N
.

The available com
binations are as follow

s: 1.06+1.06, 1.06+1.10, 2.06+2.06 and 2.06+2.10. 
D

ow
nload dim

ensional sketches at w
w

w.houno.com
.

Special solutions
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Restaurant Dom
estic in Aarhus

H
O

U
N

Ö
 Visual Cooking Com

biPlus 
Sm

artTouch
® 1.06+1.10 

The M
ichelin Restaurant 

Dom
estic in Aarhus, Denm

ark, 
wanted an oven that was reliable, 
accurate and user-friendly. They 
therefore had a H

O
U

N
Ö

 Visual 
Cooking Com

biPlus Sm
artTouch

® 
1.06+1.10 installed in the spring of 
2018. This has m

ade their daily 
working life m

uch easier.

M
orten Frølich R

astad and Christoffer N
orton 

are co-ow
ners and the creative m

inds behind 
R

estaurant D
om

estic, w
hich opened in O

cto-
ber 2015. Since then, the restaurant has been 
aw

arded a M
ichelin star and been praised for 

its seasonal m
enu w

here the food is sim
ple but 

prepared w
ith m

astery. 

The concept behind the restaurant is based on 
local Jutland produce, craftsm

anship and a focus 
on the guests. 

The restaurant is m
ainly open in the evenings and 

hosts an average of 150-200 guests per w
eek.

R
estaurant D

om
estic rethinks the use of ovens 

for food preparation; they prepare everything 
they can think of in the ovens. They do that 
because it is easy. Christoffer N

orton says: 

“W
e can prepare m

uch m
ore 

in the H
O

U
N

Ö
 ovens. W

e can 
place the food in the oven and 
forget about it, and it com

es 
out perfect.” 

The chefs have developed their ow
n oven 

program
m

es for their ow
n specific needs. These 

include a bread program
m

e for baking bread 
and a braising program

m
e, w

hich they use w
hen 

braising m
eat overnight at low

 tem
peratures. 

R
estaurant D

om
estic replaced its oven, because 

their previous oven m
ade by another m

anufac-
turer of com

bi ovens w
as too inaccurate, w

hich 
m

ade the day-to-day w
orking life in the kitchen 

too chaotic. 

The chefs are pleased w
ith the sw

itch to H
O

U
N

Ö
. 

“O
ur w

orking life has becom
e so m

uch easier! 
W

e save a lot of tim
e and actually end up w

ith a 
better product. This also enables us to start 
focusing on other things,” says M

orten Frølich 
R

astad and continues:

“I think it is a good oven, which 
is easy to use on a daily basis. 
The m

any different settings also 
help. It is a very flexible tool to 
work with”.

M
orten Frølich R

astad and Christoffer N
orton 

decided that their new
 com

bi ovens had to com
e 

from
 H

O
U

N
Ö

, as they had heard a lot of positive 
com

m
ents about these ovens from

 form
er 

colleagues and other people in the industry.

It w
as alm

ost a m
atter of course that the kitchen 

at R
estaurant D

om
estic had to be equipped w

ith 
Visual Cooking ovens. 

“I think w
e alw

ays had in m
ind that it had to be 

H
O

U
N

Ö
. It is also because w

e are creatures of 
habit. I have only ever w

orked w
ith H

O
U

N
Ö

 
everyw

here I have been!” says M
orten.

“It’s a very attractive oven. 
It is shiny and beautiful to 
look at.” 

Christoffer N
orton, 

Chef and co-ow
ner

“You can control the 
oven tem

perature w
hen 

preparing som
ething in 

the oven. That’s w
hy w

e 
use it for a lot of things 
you w

ould norm
ally boil. 

Another exam
ple is 

braising. Instead of 
braising in a casserole w

e 
place the food in the oven, 
because w

e can control 
the exact braising
tem

perature, so the
m

eat is neither dry 
nor undercooked.” 

Christoffer N
orton, 

Chef and co-ow
ner 

Case story: R
estaurant D

om
estic
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PassThrough and 
fat separation

Extraordinary food safety with PassThrough 
and easier fat handling with fat separation

H
O

U
N

Ö
 offers the special PassThrough solution for Visual Cooking oven sizes 1.06 and 1.10.

W
e developed this special oven solution in collaboration w

ith British superm
arket chains.

H
O

U
N

Ö
’s unique PassThrough solution is designed to be placed in betw

een the kitchen and 
serving area, as it has a door on both front and back. You can access the oven from

 both sides, 
giving a com

plete separation of raw
 and cooked food.

Furtherm
ore, you can equip your ovens w

ith H
O

U
N

Ö
’s integrated fat separation system

, w
hich 

diverts grease into a tray m
ounted beneath the oven. The system

 helps avoid clogged drains 
and prevents fat passing into the w

atercourse.

Special solutions
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Tesco Superm
arkets:

H
O

U
N

Ö
 PassThrough 

ovens in retail
H

O
U

N
Ö

 is the perfect partner for 
retail stores, as H

O
U

N
Ö

 ovens 
alleviates concrete challenges 
unique to retail operators and 
Food to G

o stores. 

H
O

U
N

Ö
 com

bi ovens have been installed in the 
Food to G

o departm
ent w

ithin a Tesco Superstore 
in Calne, W

iltshire, in the U
K. 

Tesco’s Food to G
o departm

ent offers a w
ide 

range of freshly cooked hot food; including w
hole 

chickens, chicken portions, ribs, pizzas, paninis, 
sausages, pies and sausage rolls, as w

ell as a 
breakfast m

enu. 

To provide this extensive m
enu to their 

custom
ers, Tesco Calne has three H

O
U

N
Ö

 com
bi 

ovens installed. They have a Com
biPlus

®, w
here 

tw
o ovens w

ith each 6 trays are stacked on top 
of each other. 

Furtherm
ore, Tesco Calne has yet another com

bi 
oven w

ith 6 trays, w
hich is built together w

ith a 
rotisserie for production of roast chickens. 

The H
O

U
N

Ö
 ovens at Tesco Calne are 

PassThrough ovens. The ovens are positioned 
w

ith the front facing the counter in the Food to 
G

o departm
ent, w

hich prom
otes im

pulse buying.

The use of PassThrough ovens 
in a Food to G

o store increases 
sales as it creates an inviting 
kitchen atm

osphere.

The H
O

U
N

Ö
 ovens in Tesco Calne are also 

equipped w
ith an integrated fat separation 

system
, w

hich diverts grease into a tray m
ounted 

beneath the oven. 

The system
 helps avoid clogged drains and 

prevents fat passing into the w
atercourse. 

The fat separation system
 is especially helpful 

w
hen cooking w

hole roast chickens, as these 
produce quite a lot of fat w

hen cooking. 

H
O

U
N

Ö
 has provided ovens to 

Tesco for m
ore than 20 years, 

so we have years of experience 
working with superm

arket chains 
and understanding their unique 
challenges. 

That is w
hy H

O
U

N
Ö

’s special solutions 
PassThrough and integrated fat separation 
system

 alleviates concrete problem
s faced by 

retail operators and Food to G
o stores. 

M
ore than 5000 H

O
U

N
Ö

 
PassThrough ovens have been 
installed in the U

K alone. 

Case story: Tesco
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Com
biW

ash
®

N
o contact with chem

icals

Benefit from
 the autom

atic cleaning system
 Com

biW
ash

®
 and save 

precious tim
e as w

ell as m
oney. W

ith low
 consum

ption of w
ater, energy, 

and liquid chem
icals, your com

bi oven becom
es perfectly clean.

After a long w
orking day, you sim

ply select cleaning level according to the 
usage of the oven, and Com

biW
ash

® autom
atically adds just the right am

ount 
of w

ater, liquid detergent, and rinse aid –
 easy and hygienic. 

Also, you need not w
orry about getting in contact w

ith chem
icals because 

cleaning takes place in a closed circuit.

Special solutions

H
O

U
N

Ö
 PRO

TECT
A total solution to sim

plify cleaning and m
aintenance

H
O

U
N

Ö
 PR

O
TECT is our range of w

ater treatm
ent and cleaning products 

specially developed for H
O

U
N

Ö
 com

bi ovens. It is also a total solution to 
sim

plify cleaning and m
aintenance, as it is integrated w

ith our unique oven 
softw

are –
 m

aking it easier for you to take proper care of your oven. 

The innovative softw
are in H

O
U

N
Ö

 Sm
artTouch

® ovens w
orks together w

ith 
H

O
U

N
Ö

 PR
O

TECT products to ensure that the ovens are alw
ays in the best 

condition to give optim
al perform

ance. The oven m
onitors consum

ption 
and tells you w

hen to change detergent, rinse aid and w
ater filter, w

hich 
gives you the best protection and low

est running cost in the easiest w
ay 

possible. 

U
se H

O
U

N
Ö

 PR
O

TECT products to ensure superb cleaning and the best 
w

ater treatm
ent for your H

O
U

N
Ö

 oven. You can buy the w
hole range of 

H
O

U
N

Ö
 PR

O
TECT products directly at w

w
w.hounoshop.com

.
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Let’s Cook Cloud Solution

Let’s Cook 
Cloud Solution
An award-winning digital tool 
for the foodservice industry 

H
O

U
N

Ö
’s Let’s Cook is an aw

ard-
w

inning central m
anagem

ent tool for 
the foodservice industry, w

hich enables 
a real-tim

e overview
 of your oven fleet 

across large geographical areas and 
across borders. It lets you access and 
m

onitor your ovens anytim
e, anyw

here, 
and on any device –

 w
ithout a lim

it on 
how

 m
any ovens you can connect.

Let’s Cook is developed based on industry 
input; therefore, it addresses 
concrete challenges in the industry. 

Let’s Cook m
akes essential activities 

easier and cheaper –
 and thus m

ore 
com

petitive. W
ith this digital tool, you can 

optim
ize procedures, im

prove effi
ciency 

and reduce costs in an easy 
w

ay thanks to convenient and secure 
data access. 

Let’s Cook is part of M
iddleby Connect.

You can connect your w
hole kitchen to 

the cloud w
ith M

iddleby Connect. 

Let’s Cook m
akes 

valuable services 
available in a 
user-friendly 
digital solution, 
which is scalable 
from

 individual
restaurants to 
global restaurant 
chains.
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European restaurant and bakery chains:

A central m
anagem

ent tool 
unlike any other in the industry
A European steakhouse restaurant 
chain and a European bakery chain 
are using Let’s Cook Cloud Solution; 
both have experienced m

any 
benefits from

 H
O

U
N

Ö
’s IoT-based 

central m
anagem

ent tool.

“W
e m

ade the sw
itch to H

O
U

N
Ö

 ovens w
ith Let’s 

Cook Cloud Solution prim
arily to get m

ore control 
of food safety; w

e w
anted the ability to docum

ent 
our processes easily,” the ow

ner of the steak-
house restaurant chain says.

The bakery chain turned to H
O

U
N

Ö
 and Let’s 

Cook Cloud Solution, as they w
ere in the process 

of reinventing their business m
odel.

W
ith Let’s Cook, m

anagem
ent can distribute 

recipes directly from
 their headquarters w

ith a 
single click. 

“W
e use the recipe distribution function w

hen 
w

e im
prove existing recipes and introduce new

 
products,” the ow

ner of the steakhouse 
restaurant chain says. 

“W
e can continuously adjust recipes as needed,” 

the bakery chain CO
O

 says and continues: “Let’s 
Cook gives us the ability to ensure quality and 
consistency across all our locations.”

“Thanks to Let’s Cook, you’ll 
get exactly the sam

e delicious 
croissant no m

atter which of 
our bakeries you visit!” 

The steakhouse restaurant chain experienced 
that at som

e locations their roast w
ould be 

w
ell-done rather than the intended m

edium
-rare. 

U
sing Let’s Cook, m

anagem
ent identified the 

error; the roasts w
ere left in the oven for an 

additional 20 m
inutes after the cooking 

program
 finished. The ow

ner says excitedly:

“Let’s Cook m
ade this 

problem
 an easy fix!”

H
eadquarters can also m

onitor and learn from
 

behavior in each location through Let’s Cook. 

It then becom
es m

uch easier to identify and 
regulate incorrect behaviors in every single 
kitchen across large geographical areas and 
across borders. 

“W
e have already identified several behaviors 

though Let’s Cook, w
hich can be easily adjusted 

to im
prove, not just the guest experience in our 

restaurants, but also our overall revenue,” the 
ow

ner of the steakhouse restaurant chain says.

An exam
ple of this is that top m

anagem
ent of the 

steakhouse chain had specified that personnel 
should clean the ovens using either the light or 
m

edium
 cleaning cycle. 

By looking at Let’s Cook, m
anagem

ent discovered 
that m

any kitchens used the intensive cleaning 
cycle every single tim

e they cleaned the oven. 

This m
eans that the detergent usage w

as ap-
proxim

ate 75%
 higher than anticipated, because 

personnel ran the intensive rather than the light 
cleaning cycle w

ith every w
ash. 

W
ithout the cloud solution it w

ould have been 
diffi

cult to discover and am
end this behavioral 

pattern in the kitchens. 

“If it w
asn’t for the Let’s Cook, w

e w
ould have had 

to visit every restaurant, dow
nload H

AACP files 
from

 each oven, and then go hom
e to analyze the 

data ourselves, w
hich w

ould be very tim
e-con-

sum
ing,” the ow

ner explains. The CO
O

 of the 
bakery chain adds:  

“W
e can look at behavior and 

usage patterns in every single 
bakery and learn from

 that 
–

 it gives us the ability to 
optim

ize procedures, avoid 
overproduction, lim

it food waste 
and increase revenue without 
com

prom
ising on product 

quality and guest experience.”

“W
e w

anted to go from
 

baked to freshly baked, from
 

centralized to decentralized 
production, and from

 skilled 
to unskilled labor w

ithout it 
affecting quality of the 
product. In Let’s Cook w

e 
have found a tool that 
helps us in that transition.”

Chief O
peration O

ffi
cer, 

European bakery chain

Case story: Let’s Cook Cloud Solution
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You can cook fish in the oven and get 
the sam

e delicious result as if you 
w

ere to prepare it in a pan. 
This m

akes your w
ork in the kitchen 

easier and m
ore effi

cient, as you can 
cook m

ore fish in the oven than you 
can in a pan.

You don’t have to fire up the grill to 
prepare delicious steaks w

ith grill 
m

arks! W
ith the Im

perial ® grilling grid, 
you can achieve the sam

e results in 
your H

O
U

N
Ö

 com
bi oven. 

You can m
ake tarte tatin in the oven 

and achieve a perfect result every 
tim

e. The French dessert tarte tatin is 
usually a tim

e consum
ing and 

com
plicated dish to prepare, but w

hen 
baking tarte tatin in the oven using 
the Im

perial ®
 m

ulti-tray, it becom
es 

an easy and fast process.

Endless opportunities with 
Im

perial ® Accessories 
The patented alum

inum
 alloy gives the Im

perial ® accessories unique heat 
transferring abilities; the accessories have an optim

al ability to absorb, store 
and release heat. 

The accessories enable perfect cooking and baking results; they m
ake it easier to 

prepare food in a com
bi oven. W

ith the Im
perial ® accessories there is no lim

it to 
w

hat you can cook in a H
O

U
N

Ö
 oven! 

Inspiration & Accessories

N
eed inspiration 

on how to use your 
H

O
U

N
Ö

 oven? 

Sign up for our m
onthly 

new
sletter “Chef’s Advice” and 

receive recipes, tips and tricks 
from

 the H
O

U
N

Ö
 chefs. 

For exam
ple, you can learn how

 
to m

ake focaccia in an Im
perial ® 

tray 40m
m

.

Scan the Q
R

 code or e-m
ail 

jar@
houno.com

 to sign up 
for “Chef’s Advice”.
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Thank you

Thank you for your attention and for 
considering H

O
U

N
Ö

. 

W
e hope you could use this product 

catalogue to fam
iliarize yourself w

ith 
the H

O
U

N
Ö

 product range and its 
possibilities. 

W
e value credibility, quality and 

sim
plicity. It is im

portant to us that 
w

e through m
utual collaboration can 

create an oven solution to suit your 
needs. 

W
e are looking forw

ard to further  
conversations and cooperation 
w

ith you. 

Please do not hesitate to get in touch 
w

ith us, if you have any questions or 
com

m
ents. 

Sincerely, 
Your H

O
U

N
Ö

 team

Thank you

G
et in touch

H
O

U
N

Ö
 A

/S
A

lsvej 1
D

K-8
9

40 R
anders SV

D
enm

ark

T: +45 8
711 4711

E: houno@
houno.com

w
w

w
.houno.com
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