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WARNING: PLEASE READ AND FOLLOW THE

INSRUCTIONS BELOW BEFORE OPERATING PRODUCT

When using the machine, please confirm that you have read all the instructions within
this manual.

Beware of any child/children or any other persons who are near the machine before
operating.

Do not put hand near moving parts.

Remove all obstacles, which may interfere with machine functions.

Keep work area clean and clear of clutter.

Do not sit or stand on machine

Do not wear loose cloth or jewellery when operating machine as it may get caught in
moving parts and cause injury

When the machine is abnormal or broken, you should stop using and check it or have it
checked by a professional.

Disconnect from power source before performing maintenance on the machine.

When machine is not in use, please clean and store properly.

Do not place any electrical parts or plug/cord in water.

The cord should be away from the heat.

Don't hang out the cord on the desk or cabinet.

Machine may have sharp or pointed edges, use caution when cleaning.

This machine should only be operated by personnel who can read, understand and respect
warnings and instructions regarding this machine and the manual.

Keep this manual in a safe place for further and regular reference and ordering parts.
Please write model serial and date of purchase of your machine in the space provided in
case you will need to order parts in the future.

Always work by security code of your country, state, province, city or committee of your
work place.

Showcase Specific Warnings.

The following warnings refer to all BakeMaxe Heated

Showcases.

Keep the surrounding of the show case clean of clutters and papers to avoid fire

Keep all heated show cases on a non combustible surface

Keep all heated showcases out of reach of small children

Always turn off thermostat at night or when show case is not in use

Always allow time to cool down before cleaning or perform maintenance on showcase



Model No: BMCBO001

Watts: 3120W

Voltage: 208V 60HZ

Dimension: 105cm L x 47cnWx40cmH
Weight :  24Kgs

AMPS: 15 Amp

Features:
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Variable speed stainless steel conveydt. be

Quartz sheathed beaters (2 abd&/below conveyor) regulated by
separate controls.

Bakes up to 14" pizzas per hour.

Fast starup.

Conveyor speed control plus top and bottom heat control enable varied
menue.

Various items to be cooked in the same ovenwipges ultimate use and
flexibility.

Operating Instruction
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Turn the power to FULL POWER and turn conveyor speed control to
maximum setting.

Allow preheat time 8.0 min. for unit to heat up.

Place a sample product on the conveyor belt to tesetitiags.

If toasting is too light, turn conveyor speed control counterclockwise to a
slower speed.

If toasting is too dark, turn conveyor control clockwise to a faster speed.

Warranty: One year warranty.
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