“The féchn,ology behind the Qvenﬁon has
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Mayville, Wi

“The technology behind the Ovention has
allowed us to streamline our operations, saving on
bothlabor and energy costs. The ease of use‘and
programmable settings ensure that even our less

experienced staff can achieve excellent results
, every time. Your willingness to come onsite to help
us test and perfect the programming for all of our
products was a game changer.

The precision and consistency of the cooking
process has not only provided impeccable
consistency to the quality of our food, but it has
also significantly increased our efficiency. We are
able to cook a thick crust pizza in under 3 minutes!
Additionally, the versatility of our oven is unmatched —
from roasting sweet potatoes to foasting sandwiches,
every dish comes out perfect every time.”

“In short, Ovention is the

heatheat; of owr kitchen.”

“If there was one piece of
equioment that | would
tell restaurant owners

e ChBo Ml fo invest in,

Making del?cﬁous the right way, right away. Ovewmn/ WOM,M/ &(’/ f/-(;u

The demand for delicious fresh-prepared food is higher than
ever. From authentic flatbread to roasted vegetables, our
innovative and intuitive ovens cook foods better and faster —
without the need for venting or hoods.
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