COOKING EQUIPMENT

Item #: Project: Qty:

DEICH Approval:

EasyRose Commercial Countertop Pizza Oven Double Deck
Electric Bakery Toaster Oven(FP-13A)

Technical Data

— —— Length 22.8"
y = : _ Width 181"
i&r Height 20"
- Net Weight 74.9 LB
Gross Weight 81.7 LB
Temperature 125-750°F
) . B i Timer 0-30min
I Material Stainless Steel
~ ' . _ ' X 3 Voltage 220-240 V
' : Power 4400 W

Features

. Convection Technology: Ensures even cooking and consistent results for pizzas and other dishes.

° Versatile: Ideal for both indoor and outdoor use, offering convenience and portability.

. Pizza Perfection: High-heat capabilities and precise temperature control make it easy to cook pizzas in minutes.
. Easy to Clean: Removable crumb tray and non-stick coating simplify cleaning and maintenance.

. Space-Saving Design: Compact and sleek, designed to fit comfortably on any kitchen countertop.

Certifications
°€Ib Y ETL, US & Canada 'gll’ ETL Sanitation
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Technical Drawings
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Notes & Details

The Commercial Pizza Oven Countertop uses advanced convection technology to deliver even, consistent cooking results,
making it perfect for baking pizzas and more. With high-heat capabilities and precise controls, you can enjoy perfectly
cooked pizzas in no time. Its space-saving design makes it an ideal addition to any kitchen, while the removable crumb
tray and non-stick coating ensure easy cleaning. Whether for home or commercial use, this pizza oven offers

convenience, versatility, and efficiency.

% WARNING: This product can expose you to chemicals including lead, which are known to the State of
California to cause cancer, birth defects, or other reproductive harm . For more information, go to

WwWw.p6Swarnings.ca.qov.

Phone: (B00)960-7618

EASYROSE E-Mail: sales@hakkabros.com



https://www.p65warnings.ca.gov/

