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PROJECT NAME:

LOCATION:

ITEM#:

MODEL:

QTY:

Countertop Convection Ovens

Features:

Available in three sizes - quarter, half, and full

Durable heavy-duty stainless steel exterior

Dual-pane glass door o�ers visibility while 
ensuring energy e�iciency

Cool-to-the-touch handle

Convenient thermostatic controls

Temperature range of 150-500°F

ETL certified

1-year warranty (commercial applications only)

Specifications:

Item#
29M-001
29M-002
29M-003
29M-059
29M-060
29M-061

(H)
15”

16.5”
19.75”
19.75”
22.8”
22.8”

Racks
3
4
4
4
4
4

Humidity
No
No
No
Yes
No
Yes

Volts
120
120

208/240
208/240
208/240
208/240

Rack Capacity
(3) 1/4 size pans
(4) 1/2 size pans
(4) 1/2 size pans
(4) 1/2 size pans
(4) full size pans
(4) full size pans

Watts
1440
1600

2100/2800
2100/2800
3500/4600
3500/4600

Amps
12

13.3
11.7-13.5
10.1-11.67

16.83-19.17
16.83-19.17

Hertz
60Hz
60Hz
60Hz
60Hz
60Hz
60Hz

Plug Type
NEMA 5-15P
NEMA 5-15P
NEMA 6-20P
NEMA 6-20P
NEMA 6-30P
NEMA 6-30P

Size
1/4
1/2
1/2
1/2
Full
Full

(W)
18.75”
23”

22.75”
22.75”
33.5”
33.5”

(D)
18”

22.5”
22.5”
22.5”
29.1”
29.1”

29M-002
(interior)
29M-002

29M-002 


