THIS MODEL IS NO LONGER IN PRODUCTION

‘Oven Production
’!’em;maiare -~ Gapahility
ABU°F/249°C 20 per hour

: 480°F/249°C 60 per howr
4 perload - S : : .
' ,Garth ad [ CB00 T 480°F/249°C 270 per hour

450°F/232°C - 42 per hour

: 5 850°F/177°C " 90 per hout
'Mumn%up rp«m 800 495°F/218°C 84 perhicar
- Eg Roﬂs—-—-l“’ per pan 600 B00°F/260°C -~ 108 per hour
| 425°F/218°C - 120 per hour

- product within the oven

o Nﬁahns : : 4BO°F /28200 106 servings
‘Fresh, 5 se 3 e L . per howr
- Chicken Breasl, Boneless 5:00 " 425°F/218°C7 48 per hour
A=b ounice, 6 per pan’ . : )
Hamburgers - o : 405°F/218°C 54 per hour
5 ounce, 6 perpan. o : . )
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eariy any standard couniemp

. ; ','Sta ,abtewSiack the Lineoln Impinger®
ala CarteTM up 10 thiree ovens hxgh to provide

1B THE
!’* (486 mmy- . |

.z

- Electrical Specification

Volts -~ Amps  Watls - Phaee “Hz # of Wires’

20%' 208 29 . BWW. 1 80 - 3

UBW oOue A0 25 kW 1 60 3

~One requxred 10 stack 13(}13 Series Lmaoln

; irnfmﬂge\'“S Coumertop oven with: conveyor on top ofa 1900 seréeé

aCarie oven

~One included with. Qngmal oven pumhase

is: contact Corp

Stainless steel with a #4 easy-to~ctean f rsh

0°F 1o 550“

“A8sinch dlameter tumtable; vemcai opemng of 4%“

inutes, adjustable in So-second increments -

,Sounds csntmuously at end of bake time

width = 19%, eng_tn = 19“ he‘ght

Shipping weight © 165 lbs -

One oven and one #1942 top -

ouble-Stack - Two ovens and ong #1942 top

: ,Threea ovens, one #1940 stand and ong #1942 mp .

~ impinger is a registered trademark of Lincoin Foodservice Products, Inc.
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Corparaie He&dquaﬁers :

“4191 North Hadley Road

P.O.Box 1229

Fort Wayne, Indiana 46801 1229
(219)432-9511 "

FAX (219) 43¢ 0735

'(800) 374-3004

@ 19051 bnc:oln Foodservme Prowzcts !nc
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