EErEEil Flexibility

Want the capacity and versatility of both convection and
combi? Blodgett Combi and Blodgett Oven offer the industry’s
largest selection of Mix and Match Combi's and Convection

Ovens to meet your, needs, style of cooking and budget.

The CNVX-14 Convection Ovens are
built with the same footprint as the
BCX/BX, making the CNVX-14 the
perfect companion convection oven to
stack with your combi. Available in gas
or electric models.

Or you can stack the BCX-14/BX-14
combi on our industry gold standard
setting DFG 200, Zephaire, or Zephaire
Plus convection ovens.

BCX-14E stacked BCX-14G stacked
on CNVX-T4E on DFG-200

Mix & Match




User friendly Combi controls - cutting edge technology yet
simple to operate. With two options to choose from you are

sure to find all the control you need.
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Standard Control MenusSelect Control
Simplicity perfected, the standard control The optional MenuSelect control has all of the
features an easy to use mode selection switch features of our standard control plus the ability to
and temperature dial. All BCX/BX controls offer program as many as 99 different products with up
both Timed and Core Probe Cooking for either to 6 stages. This control is ideal for anyone wanting
Low Temperature Roasting or Cook & Hold. the precision of preset product programming.
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