
Features
• Full size cavity holds up to 4 full size sheet pans on 
 included wire racks or using guides
• Offers a wide temperature range from 150 to 500

degrees Fahrenheit, accommodating a diverse array of
recipes.

• Features a safe-to-touch, double-layer glass door that
retains heat, allowing you to monitor your dishes without
losing warmth.

• Constructed from stainless steel for easy cleaning
• Ideal for light-duty use 4 hours per day, 5 days per week.

208-240V, 3500-4600W, 4.4 Cu. ft.
• Its full size cavity can handle 18" x 26" sheet pans

• Dual fans provide even air distribution
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Certifications Warranty

WARNING: This product canexposeyou to chemicals including lead, which are known to the State of California to cause cancer, birth
defects, or other reproductive harm. For more information, go to www.p65warnings.ca.gov.

1 Year Warranty
1 Year Parts and Labor

2610 E. Woodward Ave.
Fresno, CA 93721

Phone:
(720) 309-1902

31 3/4 Inches

Depth

Width

28 Inches

Height 23 Inches

Capacity 4.4 Cu. Ft.

Temperature 150-500 F

Control Type Thermostatic

Racks 4

Volts 208/240V

Watts 3500-4600W

Plugs NEMA 6-30P

Half SizeSize


