A huge Best in Class award for the
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Every year, Foodservice Equipment and Supplies magazine surveys foodservice professionals, including dealers, design consultants, and end users, and awards its coveted Best in Class awards. This year, the Best in Class award from consultants for combi ovens goes to the Alto-Shaam Combitherm.

This award is great news for many reasons. First, consultants are a very prestigious group to be recognized by. Second, this is the first time the Combitherm was awarded such an honor. Alto-Shaam regularly holds training seminars for consultants and supports their efforts with innovative product development, menu development, and on-site training.

All combi ovens were judged on: 

· Product quality 

· Value 

· Design 

· Customer Service 

· Inventory delivery 

· Customer support 

· Information availability 

Judging from these criteria, not only did the Combitherm win Best in Class, the people who design, build, support, and sell the Combitherm also won the award.

Alto-Shaam also received Best in Class awards for our hot holding units from consultants, and for our convection ovens by operators.
