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CONVECTION OVEN

1/2 SIZE PAN

FEATURES:
• Quick, easy 3 step bake process with 20
   programmable presets
• Precise temperature and adjustable time control
• High speed fan for even air distribution
• Baking temperatures ranging from 150°F - 500°F
• Stainless steel construction
• Insulated, double wall construction
• Removable door and rack supports for easy cleaning
• 20 programmable baking presets
• Unit comes with (3) cooking racks & customized
  16” x 18”aluminum baking pans. These pans

 allow 25%  more cookies than a standard pan per
 bake cycle.
• Can accommodate (2) 16” pizzas per bake cycle

CAPACITY:
1.0 oz. cookie puck = 20 per tray
1.5 oz. cookie puck = 16 per tray

Convection is the ideal way to cook foods evenly & quickly. This is our largest convection oven 
featuring a 3 step bake process with 20 programmable presets. It utilizes pans that are 50% 
larger than the industry standard 1/2 sheets, allowing you to bake more in less time.

VOLTS: 120 AMPS: 12.5 WATTS: 1500

DIMENSIONS:

• Best when operated on an individual branch circuit
• 5’ NEMA 5-15P power cord

• 23½”W × 24”D × 16¼”H
• Inside Dimensions: 18¾”W × 16½”D × 10”H
• Actual Weight: 76 lbs.

MODEL 721

SHIPPING INFORMATION:

• SHIPPING DIMENSIONS: 42”D × 48”W × 25”H
• SHIPPING WEIGHT:  lbs.126
* MUST SHIP LTL FREIGHT TRUCK

ELECTRICAL DATA:

ACCESSORIES:
• 00721PS3 - 3 Aluminum Baking Trays Boxed Set 
• 0027258-500 - 500 Count Parchment Paper
• 0027258-1000 - 1000 Count Parchment Paper 
• 0027359CR - Cooling Rack Kit

NEMA 5-15P
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