Oven Features:

550° Solid State Thermostat with
Electronic “Heat Probe” - maintains
constant set temperafure
Electronically Balanced Top & Bottom
Heat with one control

Variable Speed Control - 3 minutes fo
20 minutes

Landing Table Extension - Furnished
Fast Pre-Heat (room temperature

fo 500° - 15 minutes)

Instant Recovery

Optional Gravity Feed “Loading Chute”
doubles loading capacity

MODEL

CR-1/2-C

EQUIPMENT COMPANY, INC.

ConvVvEYOR OVEN
ELecTRONICALLY MONITORED HEAT SouRrce Tor & Bortom
PaARrR Bakep or FrResH DoucH Pi1zzas - Biscuits = CookIEs

Urlizes Infrared Tubular Elements (no
fragile quartz or glass tube heaters)
Easily Removable Crumb Trays
Stackable Up fo 3 high

Air Screen Design

31/4" Crown Height - suitable for
deep pan pizzos

Oven Capacity:

*  (an handle volume production -
(ontinuous Feed

o 18" Wide Stainless Steel Belt - fits
up fo 18" pizza

FOR STACKING: Order Long Legs
for Top Oven

CLASSIFIED TO
NSF1 41997

SANITATION
=11

MADE IN USA £

4414 28th Street West  Bradenton o Florida 34207 « 1-800-367-8931 « (941) 753-4184  FAX (941) 753-4529




