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Countertop Convection Oven: 
Medium Duty
Countertop Convection Oven: 
Medium Duty

OV-003

OV-013

OV-023

NEMA
5-15P
Plug

NEMA
5-15P
Plug

NEMA
6-15P
Plug

 Advanced air �ow design for even baking 
 Heavy-duty squirrel cage fan moves more 

   air in less time
 Manual controls: Time, Temperature  
 Heat settings from 175 o-500o F  
 60 minute timer or continuous on
 Heavy duty stainless steel construction   
 Heavy duty door & hinge construction
 High temperature ball-bearing motor for

   long-lasting use 

 “Cool-touch" double wall glass door  
 Reinforced door design  
 Oven cavity is wrapped in high "R" value 

   insulation
 NSF, UL through MET Standards 
 Freight Class 200
 2 Year Limited Warranty (90 days on gaskets

   & lights; 30 days on glass; one year on motor)
 Stands available for Half Size Oven Models

COMMON FEATURES

3 quarter size
W: 14-1/8” x D: 11-1/4”x H: 9” (.83 cu. ft.) 

W: 18-7/8” x D: 21-1/2” x H: 15-3/4”
42 lbs.

W: 27-1/2” x D: 25” x H: 22” (8.71 cu. ft.)
55 lbs.

120V / 1,450W / 12 A
NEMA 5-15P Plug

2.5”
654796-53250-6

Sheet pan capacity
Cooking Chamber
Unit Dimensions
Unit Weight

Carton & Cube 
Shipping Weight

Electrical (Single Phase)
Plug

Distance between shelves
UPC Code

Sheet pan capacity
Cooking Chamber
Unit Dimensions
Unit Weight

Carton
Shipping Weight

Electrical 
Plug
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Sheet pan capacity
Cooking Chamber
Unit Dimensions
Unit Weight

Carton
Shipping Weight

Electrical 
Plug
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3 half size
W: 18-3/4” x D: 13-3/4” x H: 9” (1.34 cu.ft.)

W: 23-5/8” x D: 23-3/4” x H: 15-3/4”
55 lbs.

W: 30” x D: 29” x H: 21” (10.58 cu. ft.)
68 lbs.

120V / 1,450W / 12 A
NEMA 5-15P Plug
654796-53350-3

& Cube 

& Cube 

4 half size
W: 18-3/4” x D: 13-3/4” x H: 11-3/4” (1.75 cu.ft.)

W: 23-5/8” x D: 23-3/4” x H: 18-5/8”
62 lbs.

W: 42” x D: 48” x H: 25-1/4” (*29.46 cu. ft.)
120 lbs. (*incl 40 lb. skid.)

208-240V / 2,700W / 11.25 A
NEMA 6-15P Plug

654796-53400-5

2.5” Distance between shelves

2.5” Distance between shelves

High performance   High reliability   Versatility of use  Stainless steel exterior & interior Optimum thermal insulation   Uniform baking 


