COUNTER TOP Joh [tem #

S ELECTRIC
BAKERS COMBINATION
PRIDE BAKE & ROAST/PIZZA OVENS

TRIC COUNTER TOP OVENS \g=

2 Model P46S
Buy this Oven at http://Pizzaovens.com

2 LANDARD FEATURES

o PAES o BTR0 watts im JOEY ar FA0-2404

O Twn ndependent, cperator corirlled cockfuake chambers
iach wallh 3 Separate st ol otk

O Elsctric timers with continugus ring, audible alarms and
manual shut-céfs

O 150°-550°F Temperature range {65°-288°C) in the lower
charnbes with ane G0-mirute electranic minute timer

O 00-E50°F Temperatune range (149-343°C) in the wpper
charnber walf & 15minete elecin hrser
Corderite hearth decks

T 142" Deck haight [190mm) in lower chambsr and (2} 3 14"
dack heights (22mm] in upper chambsar

Al stginlass stagl esderiar

Linitized, welded, aluminzad shesd intenics
Fully insulated

B Cond and plug 11830mm|

Limiied ore year pans & kbor waranty
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Muodel P4ns
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SPECIFICATIONS

Tha PAES Combinabion Haka & Roast [/ Fzea electnic counter tan
cvens fmatune tw independent. operator contralled beking
chambars and Cordenke hearth dacks

CLUouUuop

Tha PFdBS Combination Chan faaturas a lower chamber with a

710 deck height for baking & meastng while the upner chamber
ks bt hesanth dicks wath 3 1547 deck besghis Tor pizzs, pretnses OFTIONS & ACCESSORIES
and flat bveads

Controls for the P4GS faature one set of contrals for tha bover
charnbir with @ G0-mwwbe et bener and a 150-550¢ |
|E5-2B8°C] tharmestat and anathar set of controls for the vpper
chambear with a 15-mirute timer and a J00-650° F (149-393°C)
1hemmash

£ (102 mm| adustabla legs

atainless steal stand with or without casters
Stacking kil

Ateel decks in Bz of Condarita

‘Wiz rack for cemter shalf of lower chambar
(Hass windows for doors

rienar hghts

riemational voltages

200 F (121°0] Thermastat

Tha axterior fromt, sidas, top and door ane fabricakad of hemey
gauge typa 43 stainlags steal with a #4 finish. Door handle is
constructed of tubular stainkess steel. Eatenors mesmres 267
wide [BEOmm) by 287 deep |71 1mm] by 28 127 @l {7249mm)
crverall
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The mteniars are constracted of high hest aluminized steel,
wilded to form a singla unitizad body. Tha antira avan is
insulatad with 1 1/2" thick {38mm| industrial grada irsulation. - ; 3
Each Corderite beanth deck mesasnes 20 347 (527mm)| by Fizaovens.com HE—"E[ﬂllfﬂﬂ”I!UIIII'I'IEI'IIWIII'IU'H'IITE
20 34" 527 mm Toll Free: 877.FOR.OVEN

International: +1859.885.1988

nickzy, tubular heating elamants provide ton and botbam heat with
up 1o 5150 watts in 208V or 220-2408, single ar thies phase
nternational voltages avalable. Ovens ara stackabla. CERTIFICATIONS

1 “aar limited parts and labor wamanty included.
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p— Restaurant Equipment Worldwide
6509 Toll Free: BT7.FOR.OVEN
International: +1859.685.1986
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