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				Vector F3 Multi-Cook Oven
			


			Perfect for high-volume, batch cooking. Designed with three independent oven chambers and full-size sheet pan capacity, these ovens significantly increase food production. Keep up with demand and maintain the highest food quality by cooking a variety of food at the optimal cook settings for each. Optimize your kitchen’s square footage and workflow with a waterless, stackable design. 


Not available for locations requiring CE certification.


			
				
						
							[image: Wi-fi Enabled Icon]
							Wi-Fi
						

				
		

			
					Attend a Demo
			

			
					Request a Quote
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		See What Sets us Above the Rest

		
			
				Unmatched Food Volume. Vector cooks twice as much food in the same amount of time as traditional ovens. 


			

				
					Unmatched Variety. Cook up to four different food items simultaneously – with zero flavor transfer. Control temperature, fan speed and cook time in each chamber. 


				

				
					Superior Consistency. Deliver the same high-quality food every time. Structured Air Technology® provides superior cooking evenness and food quality. No food degradation. No hot and cold spots. 


				

				
					Increase Productivity. Reduce steps in food production and eliminate the need for employees to watch and rotate pans. 


				

				
					Waterless Operation. Save on installation and operating costs – no plumbing, drains, filtration or associated maintenance. 


				

				
					Advanced Control. Designed intentionally simple, an intuitive, user-friendly interface features programmable recipes to ensure consistency with each cook. 
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						- Cook food items at the optimal settings for each by controlling temperature, fan speed and cook time in each individual oven chamber.
- Structured Air Technology® ensures superior cooking evenness and food quality with efficient, even heat distribution.
- Cook to precise internal temperatures by using optional probes in single or combined lower chambers.
- Combine lower chambers to cook taller food items by time or probe while still experiencing the benefits of Structured Air Technology®.  
- Open the door as needed. Vertical curtains of air nearly eliminate heat loss. Cooler door. No blast of hot air.
- Replace or relieve multiple pieces of equipment. Vector ovens can do the job of traditional ovens, grills, conveyor ovens and more – with better food quality.
- Stack with a Prodigi™ oven for a cooking solution unlike any other and the most value out of a single, vertical footprint. 
- ChefLinc™ remote oven management system provides operators complete control of their ovens, menus and business with real-time data at their fingertips.
- Made in the USA with a commitment to quality.


					

			

		
	


    


                

                
                    








	
		VMC-F3 Product Details


		
			
			
				
					Capacity

				

				
					6 Full-Size Hotel Pans (4")
3 Full-Sheet Size Pans
6 GN 1/1 Pans (100mm) 

				

			


				
					
						Dimensions H x W x D

					

					
						32-1/4" x 40-3/4" x 42-1/2"
820mm x 1036mm x 1078mm 

					

				
	



		

	





    


                

                
                    








	
		Downloads
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					Specs

				

				
					Vector F Elec. Product Specification
Vector F Gas Product Specification
7-20 Pro over Vector F Product Specification

				

			


				
					
							[image: icon]

						Manuals

					

					
						Vector F Elec. Parts Manual—Deluxe
Vector F Elec. Parts Manual—Simple
Vector F Elec. Service Manual—Deluxe
Vector F Elec. Service Manual—Simple
Vector F Elec. Operator's Manual—Deluxe
Vector F Elec. Operator's Manual—Simple
Vector F Gas Service Manual—Deluxe
Vector F Gas Service Manual—Simple
Vector F Gas Operator's Manual—Deluxe
Vector F Gas Operator's Manual—Simple
Vector F Gas Parts Manual
Vector Stacking Configurations
ChefLinc Connectivity Requirements
Vector F Chef's Start-Up Checklist—Deluxe
Vector F Chef's Start-Up Checklist—Simple
Vector F Cooking Guidelines
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						Brochure

					

					
						Vector Brochure
Vector Accessories Brochure
Factory-Authorized Vector Multi-Cook Oven Installation Program

					

				
	

				
					
							[image: icon]

						Sell Sheet

					

					
						Vector F Sell Sheet
ChefLinc Sell Sheet
Combi-Vector Stacked Configuration Sell Sheet
Non-Caustic Cleaner Sell Sheet
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                        Vector H Series: Product Feature
                    

                    
                        Vector H Models are ideal where space is at a premium. They feature a compact footprint and ventless operation, eliminating the need for an exhaust hood. The secret to Vector Multi-Cook Ovens lies in Structured Air Technology®. This innovation offers up to four ovens in one – each chamber with independent temperature, fan speed and cook time control. Cook up to four different food items simultaneously with no flavor transfer.
Vector Product Videos
Vector How-To Videos
Vector Service Videos

                    
    
            

            








    
    
        
            
                 
            
        

    


    

            

        

    



    


                

                
                    







    
            Support
    
        
            At Alto-Shaam we understand that the oven is the centerpiece of any kitchen. 
That’s why we’re relentlessly driven to design and manufacture products that perform flawlessly in the most demanding conditions to give operators confidence and consistency in every meal. And our team is just as committed to providing industry-leading service and support. From installation consultation to equipment training to around the clock, every day technical assistance to culinary support — you can trust that we are here for you.
Request Technical Support
Culinary Support

        

    



    


                

                
                    








	
		Declarations & SDS
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					Safety Data Sheets

				

				
					Safety Data Sheet:  Vector Greaselift
Safety Data Sheet:  Vector Dirt Buster III
Safety-Data-Sheet_Non Caustic Cleaner
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						Declarations

					

					
						Declaration of Conformity:  UKCA - Vector 

					

				
	



		

	





    


                

        

    



    







    
        
                
    
            
                    
                         A COOKING SOLUTION UNLIKE ANY OTHER
                    

                    
                        Designed for flexible, high-volume production, the CV3 and CV4 models provide the most value out of a single, vertical footprint. Achieve a variety of advanced cooking applications with up to five independent oven chambers. Steam, roast, smoke, bake, grill, finish and more in this cooking solution unlike any other. 
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                        Structured Air Technology® 
                    

                    
                        The secret to more food, more often with the highest quality lies in Structured Air Technology®. This innovation offers up to four ovens in one – each chamber with independent temperature, fan speed and cook time control. Cook up to four different food items simultaneously with no flavor transfer.
Multi-Cook Ovens
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                        [image: Image alt-text]
            

        

    



    




    









    
    
            Have confidence in your decision 
    


            
                
                    Experience multi-cook ovens for yourself at a Taste of Alto-Shaam demonstration near you.
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				Success Story 
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								WJP Restaurant Group

								With four restaurants, one kitchen and up to 2,500 customers daily, the challenge WJP Restaurant Group faced was simply—how. When deciding what equipment to install with challenging obstacles to consider, seasoned restaurateur, Michael Northern knew Alto-Shaam would have the right products to pull off this complex operation.



								Michael Northern, Vice President/Partner

								Read More
								

							

						

				

			

		

    







    







        
                Complete the System
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                                            QC3-20 Worktop Blast Chiller Work Station

                                            60 Lb (27 Kg), 5 Full-Size Hotel or GN 1/1 Pans  
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Country:









(Please Select)
United States
Canada
Afghanistan
Albania
Algeria
American Samoa
Andorra
Angola
Anguilla
Antarctica
Antigua and Barbuda
Argentina
Armenia
Aruba
Australia
Austria
Azerbaijan
Bahamas
Bahrain
Bangladesh
Barbados
Belarus
Belgium
Belize
Benin
Bermuda
Bhutan
Bolivia
Bosnia-Herzegovina
Botswana
Bouvet Island
Brazil
British Indian Ocean Territory
Brunei Darussalam
Bulgaria
Burkina Faso
Burundi
Cambodia
Cameroon
Canada
Cape Verde
Cayman Islands
Central African Republic
Chad
Chile
China
Christmas Island
Cocos (Keeling) Islands
Colombia
Comoros
Congo
Congo (Dem. Republic)
Cook Islands
Costa Rica
Croatia
Cuba
Cyprus
Czech Republic
Denmark
Djibouti
Dominica
Dominican Republic
East Timor
Ecuador
Egypt
El Salvador
Equatorial Guinea
Eritrea
Estonia
Ethiopia
Falkland Islands (Malvinas)
Faroe Islands
Fiji
Finland
France
French Guiana
French Polynesia
French Southern Territories
Gabon
Gambia
Georgia
Germany
Ghana
Gibraltar
Greece
Greenland
Grenada
Guadeloupe
Guam
Guatemala
Guernsey
Guinea
Guinea-Bissau
Guyana
Haiti
Heard and McDonald Islands
Honduras
Hong Kong
Hungary
Iceland
India
Indonesia
Iran
Iraq
Ireland
Island of Man
Israel
Italy
Ivory Coast
Jamaica
Japan
Jersey
Jordan
Kazakhstan
Kenya
Kiribati
Korea (Democratic Republic of)
Korea (Republic of)
Kosovo
Kuwait
Kyrgyz Republic
Laos
Latvia
Lebanon
Lesotho
Liberia
Libya
Liechtenstein
Lithuania
Luxembourg
Macau
Madagascar
Malawi
Malaysia
Maldives
Mali
Malta
Marshall Islands
Martinique
Mauritania
Mauritius
Mayotte
Mexico
Micronesia
Moldavia
Monaco
Mongolia
Montenegro
Montserrat
Morocco
Mozambique
Myanmar
Namibia
Nauru
Nepal
Netherlands
Netherlands
Netherlands Antilles
New Caledonia
New Zealand
Nicaragua
Niger
Nigeria
Niue
Norfolk Island
North Macedonia
Northern Mariana Islands
Norway
Oman
Pakistan
Palau
Palestinian Territory
Panama
Papua-New Guinea
Paraguay
Peru
Philippines
Pitcairn
Poland
Portugal
Puerto Rico
Qatar
Re union
Romania
Russian Federation
Rwanda
Saint Barthelemy
Saint Helena
Saint Kitts and Nevis
Saint Lucia
Saint Martin
Saint Pierre and Miquelon
Saint Vincent and the Grenadines
Samoa
San Marino
Sao Tome and Principe
Saudi Arabia
Senegal
Serbia
Seychelles
Sierra Leone
Singapore
Slovakia
Slovenia
Solomon Islands
Somalia
South Africa
South Georgia and South Sandwich Islands
South Sudan
Spain
Sri Lanka
Sudan
Suriname
Svalbard and Jan Mayen Islands
Swaziland
Sweden
Switzerland
Syrian Arab Republic
Taiwan
Tajikistan
Tanzania
Thailand
Togo
Tokelau
Tonga
Trinidad and Tobago
Tunisia
Turkey
Turkmenistan
Turks and Caicos Islands
Tuvalu
Uganda
Ukraine
United Arab Emirates
United Kingdom
United States Minor Outlying Islands
Uruguay
USA
Uzbekistan
Vanuatu
Vatican (Holy See)
Venezuela
Vietnam
Virgin Islands (British)
Virgin Islands (U.S.)
Wallis and Futuna Islands
Western Sahara
Yemen
Zambia
Zimbabwe
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Industry or Content Interests:









(Please Select)
Casino
Catering or Event
College & University
Corporate (B&I)
Consultants
Convenience Store
Corrections/Prisons
Full-Service Restaurant
Healthcare
Hotels
K-12 School
Military
Quick-Service Restaurant
Supermarket
Sales Reps & Dealers
Other
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                I would like to speak with a Sales Professional for more information
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By submitting this form, I consent to having this website store my submitted information so that Alto-Shaam can respond to my inquiry. For more information on how this information is used and how to revoke this consent, review our full privacy policy.










ReCaptcha V3:











This site is protected by reCAPTCHA and the Google Privacy Policy and Terms of Service apply.
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                Privacy & Cookie Notice
            

            This website uses cookies to customize your experience to best fit your needs. To learn more about how you can adjust your browser settings to control this, please review our full Privacy and Cookies Policy here
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                Receive industry updates and tips in your inbox.
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        Chat with us, powered by LiveChat

        
    

    

