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  Pizza Equipment, Pizza ovens at: 

XLT 3255-TS Specifications 

Features: 

Uses vertical streams of hot air from 5 pairs of tapered ducts blowing directly on a stainless conveyor belt
Cook times are adjusted digitally by conveyor and temperature controls 

Stainless steel exterior and interior construction 
Large removable front panel 

100% factory tested 
Readily available replacement parts 

Improved combustion flue-less design 
More efficient than comparable ovens 

32" Belt Width 
Available as Single, Double, or Triple Stack 
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