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EXCITING NEWS!
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Bringing innovation o the table



Improvements Convection Ovens You Can Depend On

A more reliable capacitor has been added
to the board, which can better handle
current spikes or fluctuations caused by
weather or challenging electrical services.

Redesigned door ensures long lasting fit
to withstand everyday challenges of a
busy kitchen. The better the door fit and
seal, the better the oven performance.

A more robust ignitor for even greater

|g]"lltﬂr peace of mind and improved performance.
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Digital Common conwrols for consistent operator
!gl = interface, ease of use and simplified
Timer operator training.
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Digital

Relocation of microswitch to a new,
more stable location with less grease
ingress for longer swicch life,

New Location

Tested and certified to perform better
with enhanced refiability and improved
energy efficiency. T
Instoilled

Slots added to the top and solid back
option to improve air flow to optimize

energy efficiency.
Mew Solid Bock

Ask your
Preferred Marketing Group
Representative for more info!

(800) 292-4764 | (415) 854-6428 | (818) 998-9292
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Representing your “Preferred” brands of foodservice equipment
A Paradigm Member Company



