


DID YOU 
KNOW?
ThaT The DaNIsh cOmpaNY hOUNö Was esTablIsheD IN 1977 bY haNs Jør-

geN hOUmøller WhO DevelOpeD The fIrsT cOmbI OveN fOr hIs brOTher’s 

resTaUraNT. 

ThaT TODaY sOme Of The verY besT resTaUraNTs IN The WOrlD Use hOUNö 

cOmbI OveNs TO Deal WITh TheIr cUlINarY challeNges.

ThaT hOUNö Is a carbON NeUTral cOmpaNY. 



scaNDINavIaN rOOTs.
glObal mINDseT.

With more than 35 years of experience, the Danish com-

pany HOUNÖ is your combi oven specialist. Worldwide. 

Based on first-hand experience from chefs, catering 

managers, retailers, bakers, butchers and kitchen desig-

ners, we develop and manufacture combi ovens from 

our headquarters in Randers, Denmark. 

 

Throughout the years, HOUNÖ has grown from being 

a small manufacturer of combi ovens to supplying oven 

solutions to hotels, restaurants, supermarkets, hospitals, 

schools, gas stations, cruise ships, etc. all over the world. 

HOUNÖ is a part of the successful American Middleby 

Corporation. 

 

gOOD Is The evIl Of greaT

At HOUNÖ, we believe that good is the evil of great. 

And we don’t want you to settle for anything less than 

perfection. Our multi-functional combi ovens are the 

solution to any culinary challenge. And they love multi-

tasking. Use for example RackTimer® to ensure maxi-

mum flexibility and fuss-free cooking. Our innnovative 

solutions take cooking to the next level. 

leT YOUr TasTe bUDs DO The TalKINg

HOUNÖ boasts the widest range of combi ovens in the  

world. But our Visual Cooking  oven is  not like other com-

bi ovens. It’s an experience. Just take a look at the curved 

oven door and the smooth surfaces that underline the 

quality of the food in the oven. Feel the quality of the door  

handle in stainless steel and touch the display to discover 

just how easy it is to use. Smell the enticing aroma com-

ing from the oven and let your taste buds explore the 

delicious results. 

 

UNrIvalleD DesIgN aND perfOrmaNce

For us, form and function go hand in hand. The excep-

tional, Scandinavian design of the Visual Cooking oven 

creates attention and makes it ideal for front-cooking. 

Its efficiency makes it possible to roast for example 96 

whole chickens in just 30 minutes or bake 448 potatoes 

in 35 minutes. With Visual Cooking you get flexibility, 

reliability and power - all in one.

 

parT Of
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IT’s all abOUT 
cOmbI OveNs 



cOmmITTeD TO relIabIlITY. 
At HOUNÖ, combi ovens are our passion and each oven is carefully manufactured to order. Our 

philosophy of first-class technology and premium materials is your guarantee for a strong and 

reliable combi oven. Each oven is meticulously tested and tried for safety and functionality before 

leaving our production facilities. Our 4-year parts warranty underlines our strong commitment to 

product excellence. 
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prOvINg

grIllINg

regeNeraTINgpOachINg

frYINg & paN-frYINg

baKINg

sTeamINg rOasTINg



vIsUal cOOKINg Is YOUr space-savINg, mUlTI- 

fUNcTIONal parTNer IN The KITcheN. 

In fact, there’s virtually no limit to its capabilities. From 

baking bread to roasting chickens and steaming vege-

tables in addition to every type of food in between. 

That’s why Visual Cooking meets the needs of quick ser-

vice restaurants, full service restaurants as well as high- 

capacity kitchens. 

 
perfecT cOOKINg aND baKINg. alWaYs

Imagine 320 Danish pastries in one oven load - all baked 

to perfection. It’s the reversible fan which ensures op-

timum distribution of heat and steam that makes this 

possible. With 9 adjustable speeds, you can easily adapt 

the fan speed to the type of food in the oven or take 

advantage of the automatic settings. 

 

The intelligent humidity control, ClimaOptima®, auto-

matically ensures the right amount of steam in the oven 

chamber. As a result, you can easily roast mouth-water-

ing chicken legs - crisp on the outside, tender and juicy 

inside. Or bake baguettes with just the right combina-

tion of crunch and moisture. 

 

relIabIlITY abOve all

The advanced technology ensures an accurate tempera-

ture in the oven chamber. As a result, you can always 

rely on Visual Cooking for precision. The rapid heat-up 

and cool-down times give you full temperature control 

within minutes.

-  aND YOUr 
NeeDs. 
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fasT & 
fUrIOUs.
80 Kg brOccOlI IN 8 mINUTes

96 rOasTeD WhOle chIcKeNs IN 30 mINUTes

448 baKeD pOTaTOes IN 35 mINUTes

320 frOZeN DaNIsh pasTrIes IN 18 mINUTes 



rOasT chIcKeNs 50% mOre effIcIeNTlY. 
 

Benefit from the combination of hot air and steam to roast mouth-watering chickens. Visual 

Cooking doubles your productivity because you can roast a complete oven load of whole chick-

ens in just 30 minutes. Add to this the fact that the steam reduces weight loss considerably. As 

a result, you save time as well as money. Take advantage of HOUNÖ’s 2-door oven to maximise 

your workflow and avoid cross contamination. 
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WhIch sTeam TechNOlOgY fITs YOU?  
Visual Cooking is available with 2 alternative steam technologies. Let us guide you to the steam 

technology that is right for your kitchen. If you mainly need a combi oven for roasting, baking, 

grilling and regenerating, we recommend our combi ovens with injection steam. For maximum 

steaming power, if you steam a lot of potatoes, rice, pasta and vegetables, we recommend our 

combi ovens with a steam generator. With Visual Cooking, there’s no need to compromise. 



fUss-free cOOKINg WITh racKTImer.
Take advantage of RackTimer® to ensure both accuracy and flexibility. Integrated timers automati-

cally tells you when the different dishes are ready to be served. You can therefore easily manage 

up to 10 different timings. As a result, multi-tasking becomes a piece of cake and you no longer 

need so much focus on the various preparation times. Using RackTimer is the easy way to fuss-

free cooking in the busy kitchen. 

mUlTI-TasKs 
lIKe a Dream.
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The WOrlD’s WIDesT raNge Of cOmbI OveNs.
WITh mOre ThaN 100 DIffereNT OveN sOlUTIONs, hOUNö  

alWaYs has a cOmbI OveN ThaT fUlfIlls YOUr NeeDs.  

vIsIT WWW.hOUNO.cOm fOr mOre INspIraTION.

maximum working height of 144 cm
with the unique 16-tray combi oven.



The WOrlD’s WIDesT raNge Of cOmbI OveNs.
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safety at sea with combi ovens  
for the marine industry.



sTaY TrUe 
TO YOUr sTYle.
 
3 sTYles Of cOOKINg. eNDless pOssIbIlITIes 

maNUal mODe 

With manual programming, you choose the cooking settings yourself and can easily adjust them 

each time you use your Visual Cooking oven. 

preseT recIpes 

Using preset recipes can be priceless, because you control the cooking standards even when 

you’re not in kitchen. This way, you can be in control across both changing staff and premises. 

Preset recipes also eliminate stress in the busy kitchen by ensuring consistent results. With a 

memory of up to 500 recipes - each recipe can hold up to 15 steps - you have plenty of room for 

fine adjustment. Use “Favourites” for quick access to your most popular recipes.

aUTOmaTIc cOOKINg 

SmartChef® takes cooking to the next level. You simply tell the oven what type of food you want 

to cook and how you want it cooked, and then the oven automatically selects the optimum 

cooking settings. SmartChef® allows you to spend more time on essentials like menu planning 

and presentation.



Use hot air for baking. for superior 
baking results, you can adjust the 
speed of the reversible fan, control 
the exhaust and use the automatic 
humidity pulsing. 

Use steaming to achieve perfectly 
boiled potatoes, rice, pasta,  
vegetables and eggs. 

combismart® provides 10-step 
humidity control. choose your hu-
midity level according to food type,  
the oven will accurately maintain 
this level during cooking. 

With the advanced feature, you 
find beneficial functions such as 
preheating, proving and cool down.

Use favourites to store your most 
popular recipes for quick access. 

With a memory of 500 recipes, 
you are guaranteed consistent and 
delicious results no matter who’s in 
the kitchen. each recipe can hold up 
to 15 steps. 

cook & regen ensures perfect 
regeneration of your chilled food. 
No need to compromise on taste, 
nutrition or appearance. 

With smartchef® the oven automati-
cally selects the optimum cooking 
settings. You simply select product 
type, core temperature and your 
preferred result. 

combiWash® is the fully automatic 
cleaning programme that ensures 
a spotless oven chamber with 
minimum use of water, chemicals 
and energy. cleaning takes place 
in a closed circuit so you have no 
contact with chemicals. 

climaOptima® automatically adjusts 
the humidity level in the oven 
chamber and ensures perfect 
results. 

smarT. INsIDe OUT.
smarTTOUch® Is The sImple aND INTUITIve WaY Of cOOKINg 

Based on cutting-edge technology, cooking has never been so intuitive, interactive and conve-

nient as with SmartTouch®. The user-friendly interface makes it easy to use the oven while also 

saving your precious time. It’s everything that you could wish for in performance and with a host 

of exciting features at your fingertips, your job has never been so easy.
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-

please scan the Qr code for more information 
about our visual cooking range at www.houno.com 

or contact your hOUNö supplier.

sTaNDarD mODels.
For maximum simplicity choose our Visual Cooking standard models. 

Equipped with the most popular cooking modes, these ovens are very easy 

to use at all staff levels. They are manually programmed by means of the 

selection dial. Take advantage of preset recipes to ensure consistent results 

no matter who’s using the oven. For your convenience, you can upgrade 

the standard models with the automatic cleaning system CombiWash® and 

a core temperature probe. 

cOOKINg mODes 

▪  Hot air

▪  Steaming 

▪  CombiSmart® with 10 steps

▪  Cook & Regen

▪  Proving

sTaNDarD feaTUres

▪  Memory of 50 recipes (10 steps)

▪  Preheating

▪  Reversible fan with 9 adjustable steps

▪  Manual humidity pulsing

▪  Automatic cooling

▪  Semi-automatic cleaning programme

▪  Error registration system



-

sTaNDarD feaTUres

▪  Memory of 50 recipes (10 steps)

▪  Preheating

▪  Reversible fan with 9 adjustable steps

▪  Manual humidity pulsing

▪  Automatic cooling

▪  Semi-automatic cleaning programme

▪  Error registration system

The vast range of cooking modes and features of Visual Cooking touch 

models meet all your needs and give you plenty of room for fine adjust-

ment. All touch models are equipped with the intuitive touch display 

SmartTouch® that makes programming easy. The automatic cleaning sys-

tem CombiWash® saves you precious time and with a USB key you can 

always put the oven in your pocket and upload recipes to any Visual Cook-

ing oven.

TOUch mODels. 

cOOKINg mODes 

▪  Hot air

▪  Steaming 

▪  CombiSmart® with 10 steps

▪  ClimaOptima®

▪  Cook & Regen

▪  Delta-T

▪  Cook & Hold

▪  Proving

▪  SmartChef®

sTaNDarD feaTUres

▪  Memory of 500 recipes (15 steps)

▪  Cookbook with preset recipes

▪  Preheating

▪  Reversible fan with 9 adjustable steps

▪  Manual and automatic humidity pulsing

▪  Manual and automatic cooling

▪  Core temperature probe

▪  CombiWash®

▪  Hand shower 

▪  RackTimer®

▪  USB connection

▪  HACCP quality control

▪  CombiNet®

▪  Automatic service diagnosis system
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hOW TO ImprOve YOUr WOrKINg eNvIrONmeNT

HOUNÖ cares for your safety. That’s why we offer you the unique 16-tray oven; Visual Cooking 

1.16. Take advantage of its high production capacity (up to 240 portions) while also ensuring an 

ergonomical working height. With a maximum working height of just 144 cm, all trays are within 

reach, and the oven is therefore exceptionally easy to load and unload. With this unique oven 

size, you no longer need to compromise. 

 

reDUce YOUr eNergY cONsUmpTION

Benefit from the low energy consumption and wattage of Visual Cooking ovens to save money 

on your electricity bills. The unique 16-tray combi oven only requires a wattage of 24 kW com-

pared to a wattage of 36 kW for a 20-tray oven. In fact, that’s a reduction of not  less than 33%. 

Likewise, the energy consumption during cooking is substantially lower in a 16-tray oven. 

Choose the Energy & Water consumption meter to calculate and document just how little energy 

your combi oven uses. 

reach hIgh capacITY  
plUs sUperb ergONOmIcs.
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NO cONTacT 
WITh chemIcals.



sUbsTaNTIal savINgs ON  
lIQUID cleaNINg.

Benefit from the automatic cleaning system Combi-

Wash® and save precious time as well as money. With 

low consumption of water, energy and liquid chemicals, 

your combi oven becomes spotlessly clean.

avOID cONTacT WITh chemIcals 

After a long working day, you simply select cleaning level 

according to the usage of the oven, and CombiWash au-

tomatically adds just the right amount of water, liquid 

detergent and rinse aid. Easy and hygienic. Plus, you 

need not to worry about getting in contact with chemi-

cals because cleaning takes place in a closed circuit. 

chOOse YOUr OWN sUpplIer aND save mONeY

When it comes to the costs of cleaning, using liquid 

detergent and rinse aid are by far the cheapest way of 

cleaning your combi oven compared to cleaning tabs. 

HOUNÖ lets you choose your own chemical supplier as 

long as they meet standards. By direct purchase, you will 

typically find that liquid cleaning chemicals are 25%-

50% cheaper than cleaning tabs - depending on your 

volume of purchase. That’s why you save money each 

time you use HOUNÖ CombiWash. 
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liquid cleaning
low-volume 
customer,  
free choice of 
supplier 

 

cleaning tabs,
only available 
from oven  
supplier
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liquid cleaning
high-volume 
customer,   
free choice of 
supplier
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mIchelIN resTaUraNT søllerøD KrO. mIchelIN resTaUraNT aOc. mIchelIN resTaUraNT era Ora. mUNKebO KrO. faKKelgaarDeN. falsleD KrO. mOlsKrOeN. NaTIONal 

cUlINarY Team Of DeNmarK. NaTIONal mUseUm Of DeNmarK. JeNseNs bøfhUs. aUsTralIaN barbecUe. resTaUraNT prOpelleN. resTaUraNT geIsT. JesperhUs 

resOrT. sæleN sUbmarINe. rOYal YachT DaNNebrOg. scaNDIc hOTels. hOTel ImperIal. legOlaND. lalaNDIa. DallUND casTle. sUNseT bOUlevarD. vIbOrg 

hOspITal. aarhUs hOspITal. ODeNse UNIversITY hOspITal. ODeNse ZOO. ceNTral KITcheN KrONJYllaND. KOlDINg cUlINarY acaDemY. sYDbaNK. DaNfOss. sIemeNs. 

vesTas. KmD. DONg eNergY. mærsK. gasTrONOmIeT. JYsK. NeTTO. hYDrO-TexacO. Q8. sTaTOIl. KONsUm. Ica. cOOp. NOrgesgrUppeN. hOTell ODIN recIDeNse. 

sölvesbOrgs gOlf clUb. hesTravIKeNs casTle. TåbY schOOl. bUDal schOOl. glaNTaN prImarY schOOl. fOrmUDeNs schOOl. café KaNel. sKäNNINge sTaDshOTel. 

glaDa gåseN. väDersTaDs paTIsserIe. fórDe hOspITal. lammhUlTs värDhUs. saNDefJOrD chef acaDemY. Tv2 fIlmsTúDIó. raDIssON sas. maJamäeN KOUlU. 

s-marKeT. resTaUraNT amarIllO. hIlTON heaThrOW aIrpOrT eTelä-sUOmeN aUTOTalO. meTsärINTeeN päIväKOTI. päIväKOTI herTTONIemI. vehKalahDeN 

KOUlU. IcelaND NaTIONal hOspITal. essO. rOYal NavY UK. asDa. mOrrIsONs. saINsbUrY. WOODbUrY gOlf clUb. hOlIDaY INN. ceNTre pareNTal aZUr. resTaUraNT 

l´epIcUrIeN. mIchelIN resTaUraNT OrIgINe rOUeN. resTaUraNT le bec aU caUchOIs. cOllège DU pONT De la maYe. mIchelIN resTaUraNT aUberge De la pOmme. 

mIchelIN resTaUraNT gIll. möveNpIcK palavrION. resTaUraNT reIThalle. resTaUraNT sIesTa. hOTel aN Der glaTT. graN caffè & rIsTOraNTe QUaDrI. 

OKeY sUpermarKeT. sberbaNK. alma sUpermarKeT. TallINN express hOTel. sWIssOTel TallINN. TallINN aIrpOrT. pärNU hOspITal. NOrTh esTONIaN hOspITal. 

Narva ceNTral KITcheN. esTONIaN marITIme acaDemY. vIrU prIsON. rImI sUpermarKeT. hOTel spa. maKrO TraININg ceNTer. OlYmpIa smaKU. IKea. esTONIaN 

embassY. lUKOIl. sTaDION éTTerem. sárvár parK-INN hOTel. Zara hOTel. brIDgesTONe. sheraTON hOTel. esZTergOm régI sZemINárIUm. OlD laKe gOlf 

clUb. hOTel maKeDONIJa. marKeT TINex. peKarNa KOpI. NeT INTerIJerI. presecKI grUp. hOTel ZOvKO. DOm UpOKOJeNcev IDIla. harleKIN. gOsTIlNa KresNIca. 

Os sImON JeNKO. TescO. seleZIJaNsKI ZavOD. ImO ceNTar. maNasTIr. vIsOKI DecaNI mONasTIr. hOTel pahUlJIca. bmD cOmerce. pIcK ‘N paY. spar. shOprITe. 

checKers. mOUNT NelsON hOTel. baY hOTel. bOxer sUpersTOres. alberTsONs. KINg KUlleN. shell. WegmaNs. schNUcKs. KrOger. sUpervalU. safeWaY. rabba 

fINe fOODs. WINcO fOODs. sTOp & shOp. h-e-b. crOWNe plaZa maNagUa hOTel & cONveTION ceNTer. saNTa Isabel. JUmbO. DYs. The crOWN plaZa hOTel. 

crOWN capITal hOTel TaIpeI. seabOUrN crUIse shIps. hIllarY NaTUre resOrT. sOKha hOTel. eblIs hOTel. eQUarIUs seNTOsa resOrT. amaNKOra ThImphU 

bhUTaN. TUNg lOK seafOOD. parK hOTel OrcharD. rUYI chaNgI aIrpOrT. NaKamaNDa resOrT & spa. pImalaI respOrT & spa. raffles hOTel. paNsea OrIeNT-

express hOTel. chINa chaNgZhOU DINOsaUr laND. le merIDIeN KhaO laK beach & spa resOrT. OrIeNTal hOTel. phOeNIx hOTel. parK laNe raDIssON. marcO 

pOlO hOTel. chIa-YI chINaTrUsT hOTel. UNITech amUsemeNT parK. calTex. OberOIs hOTel NeW DelhI. TapeI capITal hOTel. saNDs casINO, macaU calTex. 

harrIsON eNgINeerINg. KWaK hOspITal. JaNghYUN elemeNTarY schOOl. saINT vINceNT hOspITal. DaehaN flOUr mIll cO. chINa shIpbUIlDINg cOrpOraTION.  

sYDNeY Opera hOUse. sTOcKTON ceNTer. cheZ OlIvIer’s resTaUraNT. geOrges maNOr reTIremeNT hOme. QUeeNslaND sUNNYbaNK rUgbY clUb. arNOTTs 

bIscUIT maNUfacTUrINg. The bavarIaN hOTel grOUp. bapTIsT caTerINg grOUp. Kpmg. arhTUr aNDersON. fOx sTUDIO. shaKespeare’s sYDNeY pIe cOmpaNY. 

JesTers’ pIes. The Upper crUsT pIe cOmpaNY. spOTless caTerINg. rOYal melbOUrNe hOspITal. YOU
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harrIsON eNgINeerINg. KWaK hOspITal. JaNghYUN elemeNTarY schOOl. saINT vINceNT hOspITal. DaehaN flOUr mIll cO. chINa shIpbUIlDINg cOrpOraTION.  

sYDNeY Opera hOUse. sTOcKTON ceNTer. cheZ OlIvIer’s resTaUraNT. geOrges maNOr reTIremeNT hOme. QUeeNslaND sUNNYbaNK rUgbY clUb. arNOTTs 

bIscUIT maNUfacTUrINg. The bavarIaN hOTel grOUp. bapTIsT caTerINg grOUp. Kpmg. arhTUr aNDersON. fOx sTUDIO. shaKespeare’s sYDNeY pIe cOmpaNY. 

JesTers’ pIes. The Upper crUsT pIe cOmpaNY. spOTless caTerINg. rOYal melbOUrNe hOspITal. YOU
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sTeam IN ONe OveN aND rOasT IN aNOTher WIThOUT UsINg mOre space

Visual Cooking ovens are the heart of the kitchen in the Michelin Restaurant AOC. The restaurant 

has chosen HOUNÖ’s CombiPlus® solution to double their capacity without using more of their 

valuable floor space. With 2 stacked ovens, Restaurant AOC is able to adjust capacity to the num-

ber of guests. Moreover, they benefit from being able to steam vegetables in the top oven while 

roasting lamb in the bottom oven. This way, the oven grants maximum flexibility. 
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visual cooking makes it  
easy to combine culinary  
finesse with high flexibility.“
Ronny Emborg, Chef de Cuisine, 
Michelin restaurant AOC, Denmark. 
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eNsUrINg TasTY, NUTrITIOUs fOOD IN large QUaNTITIes

At the French Collège du Pont de la Maye, it’s their Visual Cooking ovens that prepare meals for 

the hungry students every day. In the busy kitchen, these combi ovens make it easy to produce 

and serve large quantities of food without compromising on taste, appearance or nutritive value. 

Visual Cooking ensures low meat shrinkage, and as a result the school has actually been able to 

reduce their costs by not less than 25%. 
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We can always rely on our hOUNö 
ovens to produce large quantities 
with no compromises.“
Fabien Pelas, Chef de Cuisine,
Collège du Pont de la Maye, France.



freshlY maDe fOOD fOr hUNgrY cUsTOmers. all DaY

In the Finnish supermarket chain S-Market, the enticing aroma and appearance of the roasted 

chickens, spare ribs and ready-to-go meals draw customers to the hot deli. The supermarkets 

place their Visual Cooking ovens just behind the counter so customers can follow the produc-

tion directly. Front cooking attracts customers while also ensuring them that the food is freshly 

made. Front cooking also saves staff because one person can load the oven as well as serve the 

customers. 
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We use visual cooking for front  
cooking. This attracts customers  
and increases sales.
  “
Jani Solanakis from Finnish supermarket chain S-Market. 



hOW TO serve hOT plaTeD fOOD:
HOUNÖ’s banquet system makes it easy to serve delicious, hot plated food for many guests at 

the same time. For example in connection with large events, seminars and parties. The banquet 

system consists of a specially designed rack for plates, a thick thermal blanket and a practical trol-

ley. As the plates are taken directly from the HOUNÖ oven to the serving area, it’s easy to serve 

hot dishes right on time. 



hOUNö 31

mOre TIme fOr creaTIvITY. 
 

By preparing the food in advance, the kitchen staff avoids stress during peak hours and gain 

more time for creative food arrangements. Shortly before serving, the staff simply use the Cook 

& Regen function for a gentle regeneration of the plates with no compromise on taste, juiciness 

or appearance. 
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Width

height - table model

height with stand

max working height

Depth (excl handle)

Weight

Weight (gas ovens)

899 mm

-

1592 mm

1442 mm

831 mm

270 kg

-

899 mm

-

1852 mm

1702 mm

831 mm

300 kg

305 kg

1122 mm

795 mm

1492 mm

1342 mm

951 mm

190 kg

195 kg

1122 mm

1055 mm

1492 mm

1342 mm

951 mm

230 kg

235 kg

1122 mm

- 

1852 mm

1702 mm

951 mm

400 kg

405 kg

explOre The pOssIbIlITIes.
1.06 1.10 1.16 rl. 1.20 rl. 2.06 2.10 2.20 rl.

Tray size

Number of runners 
65 mm distance

Number of runners
85 mm distance

portions

capacITY

sIZe

DImeNsIONs & WeIghT

marINe

1/1 gN 
400 x 600 mm

20
 

15

300

1/1 gN 
400 x 600 mm

16
 

12

240

2/1 gN 
1/1 gN

6 (12)
 

5 (10)

180

2/1 gN 
1/1 gN

10 (20)
 

8 (16)

300

2/1 gN 
1/1 gN

20 (40)
 

15 (30)

600

passThrOUgh

899 mm

795 mm

1492 mm

1342 mm

831 mm

150 kg

155 kg

1/1 gN 
400 x 600 mm

6
 

5

90

899 mm

1055 mm

1492 mm

1342 mm

831 mm

190 kg

195 kg

1/1 gN 
400 x 600 mm

10
 

8

150

cOmbIplUs®
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We chose hOUNö ovens to achieve  
perfect cooking results and save money.  

hOUNö 33

Didier Ballet, Chef de Cuisine & Restaurant Owner of 

the French restaurant L’Epicuruien knows exactly why he 

chose HOUNÖ: 

“We’ve installed HOUNÖ combi ovens in our restaurant 

to gain high capacity and high flexibility at the same 

time. In the kitchen, we daily benefit from the fact that 

the ovens prepare delicous dishes for our guests in a very 

short time.” 

“The kitchen staff finds the ovens very easy to use and 

the cooking results speak for themselves. We’ve also 

been able to reduce costs substantially simply because 

the ovens reduce meat shrinkage.”

savINg flOOr space

“We save floor space in the kitchen because we can 

prepare all kinds of meals in these ovens, rather than 

investing in many different types of kitchen equipment. 

Likewise, we chose to stack the two combi ovens to get 

the most out of our square meters.” 

savINg eNergY

With a 250-seat restaurant as well as a thriving catering 

business, Didier Ballet benefits from the high flexibility of 

HOUNÖ’s combi ovens:

“During high-peak periods, we use both ovens. When 

we’re less booked, we simply turn off one of the ovens 

to save money on elecricity and avoid over-capacity.”

“

In the busy restaurant kitchen, Didier Ballet continues: 

“It was also an advantage that we could choose our 

own chemical supplier for the cleaning system. We save 

money by using the same chemical supplier for all the 

cleaning chemicals that we use in our restaurant.” 



KINDgergarTeNs

aT searesTaUraNTs & cafés

gas sTaTIONs

resT hOmesgrab & gO shOps



combislim provides maximum 
flexibility in minimum space. “ Per Hallundbæk, Managing Director & Chef de Cuisine 
Restaurant Falsled Kro, Denmark. 

WheN sIZe maTTers.
cOmbIslIm® meeTs The NeeD fOr cOmpacT cOOKINg 

Size matters in small kitchens. That’s why our CombiSlim ovens only measure 51.5 cm 

in width. These combi ovens are ideal for small-scale kitchens or for satellite kitchens in 

combination with our Visual Cooking ovens. CombiSlim ovens are available in 3 sizes that 

use 1/1 GN or 2/3 GN trays. According to your needs, you choose between top models and 

standard models. Or for maximum flexibility, stack 2 of our CombiSlim ovens. 

please scan the Qr code for more information 
about our combislim range at www.houno.com or 

contact your hOUNö supplier.
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hOUNö a/s
alsveJ 1
DK-8940 raNDers sv
DeNmarK 

T: +45 8711 4711
e: houno@houno.com

www.houno.com

parT Of

geT IN TOUch.
As your combi oven specialist, 

we always do our utmost 

to help our customers. 

Worldwide. 


