
VULCAN VC5G GAS CONVECTION OVEN

vulcanequipment.com

REMOVE THE DOORS. REMOVE THE HASSLE.
The VC5G gas convection oven’s innovative features include the industry’s first removable, 

dishwasher-safe doors for easy cleaning, cutout grab-and-go oven racks and simple-to-use 

controls with enhanced display. It’s the only oven on the market to deliver so many tangible 

benefits, and the durability and performance that come with the Vulcan brand.



Masterful design. Precision performance. State-of-the-art innovation. For over 150 years, Vulcan 
has been recognized throughout the world for top-quality, energy-efficient commercial cooking 
equipment that consistently produces spectacular results. Trust Vulcan to help make your 
foodservice operation run just right—every time.

 vulcanequipment.com

1-800-814-2028
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VULCAN VC5G GAS CONVECTION OVEN

BENEFIT

Packed with innovative features and designed to meet  

the needs of high-volume foodservice customers,  

Vulcan’s VC5G gas convection oven is unlike any other.

CONTACT US NOW TO SET UP A DEMO.
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Done To Per fecT i on.

ADVANTAGE

Industry’s first 
removable, lift-off, 
dishwasher-safe doors

Holds the highest 
ENERGY STAR® rating 
currently attained  
by a full-size gas 
convection oven

Exclusive grab-and-go 
oven racks

Cool-to-the-touch 
door handles and 
cooler outer door 
temperatures

Digital display  
of time and 
temperature setting

3-year warranty  
on oven doors

Simplifies cleaning 
process and  
enhances visibility.

Lowers energy bills  
and could qualify for  
energy rebates.

Simplifies the safe  
removal of oven pans.

Promotes safer kitchen 
environment and creates 
greater accessibility.

Allows user to enter 
settings easily and 
improves visibility for  
the entire kitchen staff.

Demonstrates confidence 
in equipment reliability.

Maximize labor productivity  
and take the guesswork out  
of consistently cooking  
excellent food.

Allow more funds to be  
applied to other aspects  
of your operation.

Improve staff  
safety and allow  
more efficient  
oven access.

Enhance staff  
confidence and  
increase ease  
of use.

Provide faster  
confirmation of  
cooking inputs for  
increased productivity  
and efficiency.

Create lower cost of  
ownership and greater  
peace of mind.

Dishwasher-safe doors.


