
 3 in shot burners, total 54,000BTU (15.8kW).

Temperature range:150°F-500°F (66°C -260°C).

Exterior Stainless steel front sides and top.

Independent doors with full view windows.

Porcelain enamel oven interior.

10 positions interior rack guides, 5 racks.

Two-speed,1/2 hp fan motor (1725/1140rpm).

2 halogen interior lights.

Electronic thermostat & manual timer control 60 mins.

Control panel opens downward for easy service.

Forced “cool down” fan mode.

One year parts and labor warranty.*
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·CSA design certified NSF listed
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Model: FLM-COG

Gas Convection Oven

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE
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MODEL GAS TYPE TOTAL BTU OVERALL DIMENSIONS 

FLM-COG 54,000 38 x 441⁄2  x 617⁄10NG/ LP

ELECTRICAL

120V/60Hz/1phase

INTERNAL CAVITY
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