2]/ [ofe1yIl Conveyor Pizza Oven

Features:

* Countertop electric conveyor pizza oven

* Variable speed control for belt.

* Electric micro speed adjustment for accurate cooking speeds.

* Top and bottom heat control.

* Infrared Quartz lamp.

* 6 Minutes to 240 degrees Celsius.

* Patent design heating flow control system prevents heat
loss from the oven keeping an even temperature throughout.

* TouchSafer with its burnproof design prevents accidental
burns during operation.

* Easy cleaning design. The entire machine is made of stainless
steel which is easy to dismantle and clean.

Also available in Split belt!
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Model Dimensions Belt Size Wx L Volt
LxW xH
Great for Pizza‘ BMCO020 6912 “x31"xx 19 " 26" x 48" 220
Subs. Lasagna, 176.5x78.75x 49.5 (cm) 66 x 122 (cm)

One year parts and labor warranty

s, and Much Much More!

Authorized Dealer

Call Toll free 1-800-565-Bake (2253)
Visit www.bakemax.com

Machines may not be exactly as shown. Specifications may change without notice.
Further technical information available upon request.




