Combi-Vector® F Stacked
Combi CTP7-20 or CTC7-20
over VMC-F3 or VMC-F4
Kit 5026915

Kit 5026915 allows for a one-of-a-kind stacking
combination of a CTP7-20 or CTC-7-20 Combitherm®
oven over a VMC-F3 or VMC-F4 Vector® Multi-Cook
Oven. Maximize food production and efficiency while
minimizing required hood space. Create up to four or
five distinct and separate cooking chambers within a
single footprint with less water and plumbing required.
This configuration features the Combitherm oven’s
steam/convection technology and Vector Multi-Cook
Oven’s Structured Air Technology® for unmatched
production and superior food quality. Achieve a variety
of advanced cooking applications with the ability to
steam, poach, roast, bake, grill, braise, finish, and more
in one single vertical cooking solution.

CTP7-20 over VMC-F3 shown

The Vector units in this configuration are available with
optional seismic feet (order kit 5017128—includes four
seismic feet).
CTC7-20 over VMC-F3 shown
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Dimensions
Stacked Ovens
DIMENSIONS

CTP7-20 or CTC-7-20 over VMC-3F

15 5/8" (397 mm)

2 1/8"
(52 mm)

66 11/16" (1694 mm)

Electric

52 3/16" (1328 mm)

45 5/16" (1151 mm)

40 13/16" (1036 mm)

Untreated water inlet

6 15/16" (176 mm)

70 7/8" (1800 mm)

Treated water inlet

15 5/8"
(397 mm)
15 5/8" (397 mm)

CTP7-20 or CTC-7-20 over VMC-4F

2 1/8"
(52 mm)

73 11/16" (1871 mm)

Electric

15 5/8"
(397 mm)

CT-DIM-005184

Refer to the individual spec sheet of each oven for details.
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59 3/16" (1506 mm)

52 5/16" (1329 mm)

47 13/16" (1214 mm)

Untreated water inlet

6 15/16" (176 mm)

77 7/8" (1978 mm)

Treated water inlet

