
Options & Accessories 
 Pizza Stones 

• Medium – 21926348 

• Large – 21926383 

 Trays 

• Small – 21926715 

• Medium – 21926710 

• Wave Tray Medium - 21926750 

 Baskets 

• Small – 21926745 

• Medium – 21926740 

 Spatula / Peel 

• Medium – 21926640 

• Large – 21926645 

 USB Flash Drive – 2 GB 

 Ethernet Connect 

 Screens 

• 9” Wire, Small – 21926725 

• 9” Perforated, Small – 21926735 

• 14” Wire, Medium - 21926720 

• 14” Perforated, Medium - 21926730 
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Design Features 
Fastest available cooking technology 

Quick change over to alternate menu items 

• Touch screen with Icon menu 

• Minimized screens to cook product by Group 

Quick programming 

• 6 programmable phases 

• USB –upgradable 

Smaller foot print (as compared to competitive ovens) 

Phased cook cycles (6 possible phases) 

Best menu flexibility (proteins, vegetables, bake goods, 

combinations)  

High bake quality /High browning quality 

• Top side microwave 

• Top and bottom air 

• Improved Microwave Distribution 

• Improved Air Distribution 

• Higher impingement air speed /efficiencies 

Energy savings as compared to oven technologies 

Easy to clean  

• Removable jet plates top and bottom 

Automatic voltage detection and adjustment 

Vent less operation 

 

Standard Features 
Air impingement 

Microwave 

0-100% Microwave; 10% increments 

Menu options: 16 Temporary Groups, 24 recipes per Group 

Self diagnostics components / performance 

Insulated cook chamber 

6 cooking stages 

200˚-525˚F Temperature range 

Cool to touch doors 

10-100% Fan speed; 10% increments 

1 rack / position  

1 basket, 1 tray and 1 peel  

Compliance with UL 710B using EPA Method 202.  Ventless certification is for all foods items except for foods classified as “fatty raw proteins.”  

Such foods include bone-in, skin-on chicken, raw hamburger meat, raw bacon, raw sausage, steaks, etc.  If cooking these types of foods, consult 

local HVAC codes and authorities to ensure compliance with ventilation requirements.  

Continuous product improvement is policy of Bakers Pride Oven Company.  Therefore, specifications and design are subject to change without notification.  

http://www.bakerspride.com/
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Electrical Specifications     

Voltage (US) 60 HZ (Optional 200/220/230V 50 HZ) 208/240 208/240 

Amperage 30 30 

Phase 1 1 or 3 

Service 30 30 

Frequency 60 or 50 60 or 50 

Field configurable phase   No 

Power management system Yes Yes 

Plug configuration NEMA (domestic US) 6-30P 6-30P 

Exterior Dimensions     

Height 19-7/8 19-7/8 

Width 17-1/8 22-9/16 

Depth 27-11/16 30-3/16 

Cook Chamber Dimensions     

Height 7-15/16 7-15/16 

Width 10-1/8 15-5/8 

Depth 12-1/4 17-3/4 

Volume cu. Ft.  0.57 1.27 

Weight lbs. (unpacked) 140 175 

Stackable Yes Yes 

Clearances (inches) 0 0 

Top 2 2 

Sides 2 2 

Counter mounting EPDM EPDM 

Construction     

Exterior 430 430 

Interior 430 430 

http://www.bakerspride.com/

