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GAS CONVECTION OVEN

Customer Service (704) 900-2068
For Sales Info email: solaris@entree.biz  
Website: www.entree.biz/solaris

Warranty: Solaris’s exclusive 1 year parts and labor FUSS warranty takes effect from date of purchase.

**Not suitable for installation in a non-commercial or residential applications.
This appliance is for commercial indoor use only. 

H
EA

VY
 D

U
TY

 C
O

O
K

IN
G

STANDARD FEATURES
 ETL Safety & Sanitation Certified
 For casters (standard) use "-C", for legs without 

casters use "-L"
 Top panel is 430 stainless, sides and back are 

aluminum powder coat silver.
 The double pane glass doors have an interlock 

switch that automatically turns the fan and 
elements off when open

 Heavy duty F.I.R. blower motor 1/2 HP, 2 speed
 5 Heavy Duty chrome plated oven racks 

supplied, with a 10 position oven rack guide 
with 1.5" spacing

 Accurate solid state oven thermostat range is 
150°F to 500°F

 60-minute continuous ring timer - manual shut 
off

 Temperature ready indicator light
 Seamless enamel interior and corners for easy 

cleaning
 Long triangular legs for strength and durability
 NEMA 5-15P cord set, (16 ga., 59" long) 

supplied
 All ovens will be NATURAL Gas with an LP 

Conversion kit.
 Ovens sold as single deck ovens, stacking kits 

available to double stack and save valuable 
kitchen space. Order # SKGS-C



DETAILS AND DIMENSIONS

As continued product improvement is a policy of Solaris, specifications are subject to change without notice. Form: SCO1 REV 20260129

Top View

A conversion kit is included with each 
appliance with conversion instructions.  
Each unit is set for:
Natural Gas: 3.5" W.C.
LP Gas: 11.0" W.C.
If using a commercial Flex Hose it must 
comply with ANSI Standard Z21.69

Rear gas connection is 3/4" NPT 
Recommended incoming pressure:
Natural Gas: 6.0" W.C
LP Gas: 12.0" W.C.
With not more that a 1/2" W.C. pressure drop. 
Maximum incoming pressure not to exceed 
1/2 P.S.I.




