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Introducing the New BakerluxTM Classic Series  

Welcome to the next generation of Cadco convection ovens: 
Bakerlux Classic.

Available November 1, 2026
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Previous: OV-013
Current:   BLC-013

Previous: XAF-113
Current:   BLC-113

Previous: XAF-133
Current:   BLC-133

Previous: XAF-183
Current:   BLC-183

Previous: XAF-193
Current:   BLC-193

Previous: OV-023
Current:   BLC-023

Previous: OV-003
Current:   BLC-003

Bakerlux Classic is the next evolution of our 
trusted manual control convection ovens

the NEW Bakerlux Classic Series will replace the popular 
OV and XAF models 

Combining the reliability you’ve come to expect with 
significant improvements in durability, performance, 

serviceability, and ease of cleaning
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Key Upgrades & Improvements:
Heavier-duty construction throughout the oven.
Improved door gasket design for better sealing and longer service life. Increased 
door thickness for greater strength and long-term durability. More durable pan 
supports and rack guides.
More robust, ergonomic handle inspired by the premium Bakerlux Pro platform
Full-size models feature a stronger, more durable leg design.

Greater cleanliness of the cooking chamber

Hole for chimney at the top 

Easier to assemble the back plate No forced convection (no fans)
Ventilation through slits

Radiant Half Chamber

Pressed Chamber support bracket

Ergonomic Handle

Handle like Bakerlux Pro  

Rounded interior cavity corners make cleaning faster and easier.
Interior cavity light is now standard on all models.
Both the interior light and door components are easier to access, service, and replace

Built on a redesigned platform, the Bakerlux Classic ovens deliver faster cooking performance, enhanced airflow, 
and a more robust construction engineered for the demands of commercial kitchens

Every detail has been refined to improve the user 
experience while reducing maintenance and downtime.

Less spare parts
Improve Product Quality

Lighting with rectangular 
halogen lamp

Flat lamp
Does not interfere with cooking

Better Performance & Design Faster cooking and improved baking performance. 
Improved door hinge design built for smoother operation and increased longevity. New 
top-mounted exhaust design directs heat and moisture upward rather than out the rear of 
the oven.
Redesigned control panel featuring upgraded control knobs with a rubberized overlay for 
improved grip and operator comfort.
Full-size models no longer require a cooling fan, reducing complexity and maintenance 
requirements.
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Built on a redesigned platform, the Bakerlux Classic ovens 
 represent a major step forward in manual control convection oven technology,

delivering  faster cooking performance, enhanced airflow, 
with a more robust construction for the demands of commercial kitchens
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