Al
GASIONS PARTY RENTAL

INSTRUCTIONS

Electric Convection Oven

Convection Oven Features:

Two (2) modes: regular baking and finishing.

Control for top brown finishing

1.35 cubic feet cooking chamber (18-1/4” Wx14-1/2” Dx8-5/8” H)
Handles three (3) standard %2 size sheet pans (not included)

Rear fan circulates heated air for totally even baking - no rotation
necessary

Temperature controls for baking, cooking, defrosting, reheating or
warming

Heat settings from 175 degree-500 degree F (indirect heat)

Capillary thermostat probe monitors temperature within 5 degrees

120 minute timer or continuous on

Cool-touch safety door

Double thermal glass door is removable for easy cleaning

Insulated double wall construction

Light indicates unit is calling for heat

Three (3) shelves included

All stainless construction; each to clean

120 volts/1500 watts/12.5 amps/single phase




