ltem #

Electric Standard Depth Convection

O EECOR-1-208-1 Electric convection oven
O EECOR-1-208-3 Electric convection oven
O EECOR-1-240-1 Electric convection oven
O EECOR-1-240-3 Electric convection oven

STANDARD FEATURES

» Two speeds convection motor

> Solid state thermostat control

> Full sheet size cavity, total 13 rack positions
> Temperature adjustable from 150 to 500°F
> Five (5) wire racks shipped as standard

> Independent double layer glass doors design
> Interior lamp

> Porcelain cavity for easy cleaning

Model: ECOR > Stackable design

> Swivel casters with brake
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Model Power Volts/Hz |Phase| Cavity Size (Inch)| Shelf | Temperature
EECOR-1-208-1| 9kW |208VAC-60Hz 1 29" x 22.25" x 24" 5 150°F to 500°F
EECOR-1-208-3| 9kW |208VAC-60Hz 3 | 29" x 2225 x 24° 5 150°F to 500°F
EECOR-1-240-1 | 10kW |240VAC-60Hz 1 29" x 22 95" x 24" 5 150°F to 500°F
EECOR-1-240-3 | 10kW |240VAC-60Hz 3 |20"x2225" x24" 5 150°F to 500°F
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