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Lincoln 'MPINGER

Countertop Impinger

2riul. Large-oven capacity almost anywhere you need it.

EFFICIENT COOKING OF PRODULCT
»  Rapid heating, cooking, baking and orisping of foods,
two to four thmes faster than conventional ovens,
depending on food produect cooked.

BUILT TO LAST
s+ Exterkor s Tebdicated fram Mo, 4 findih steinlesi ilesl
#  The sirdastribution iyatem consits of an akisl type
Fam povesred by 1710 kg AC motor, The h=aded air s

Forced Ehrough faur (4] distrbution fingers localed in
the Baking chamber with twa (2) sbove the conveyor SAFE & DEPENDABLE

ek and Bwe (3] belaw, » Safety of conveyorized product movement is a

definite advantage over batch type ovens, as it

CUSTOMIZE eliminates the need for constant tending.

o Customer specific air fingers on top and bottom allow
for heat to be adjusted and controlled by zoning.

VERSATILE
«  Liniform heating‘cooking of food produocts offer
awide tolerance for rapid baking at a variety of

temperatures.

HNISTory o 4 Far 25 years, Lineoln has been producing conveyor avens which utilize

alr impingement technolegy. Impingement conveyorized technology has revolutionized the way
in which fooads have been cooked in the food service iIndustry by enabling restaurateurs to produce

high quality foods in a minimal amount of cook time.
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