ltem #:
Model # UCO-G-10/UCO-G-20

E n n l Product Name: Ultimate Convection Oven,
Full Size, Gas

e STANDARD FEATURES (CONTINUED)

B Electronic Ignition

B Forced Air Combustion Burner — 40,000
BTU Input per Cavity

B Single Speed Fan with 1/3 HP Motor

B Porcelain Enameled Oven Cavity w/Coved
Corners

B Stainless Steel Front, Black Powder Goat
Epoxy Sides, Tops, Back and Legs

B 60/40 Dependent Door Design w/Double
Pane Thermal Window in Left Door

B Positive Latching, Full Height Door Handle

E Interior Lighting

B Five (5) Oven Racks w/10 Position Rack
Guide

B One Year Limited Parts and Labor Warranty

B Service Accessibility From Front

OPTIONAL FEATURES
(Additional Charge)

B Two Speed Fan with 1/3 HP Motor

# Stainless Steel Exterior — Legs, Sides,
Top, Back

Continuous Clean Oven Interior
Stainless Steel Oven Interior

Cabinet Base with Shelf and Rack Guides
Open Base with Shelf and Rack Guides
Solid Doors — Less Window and Lights
Double Pane Thermal Window in Right Side
Swivel Casters w/ Front Brakes (set of 4)
Additional Oven Racks

OPTIONAL CONTROLS

SPECIFICATIONS (Additional Charge)
GENERAL B Fan Delay

Designed as a general purpose oven for B Six (6) Set Points Programmable Memory
baking, roasting and rethermalizing a variety ® Cook 'N Hold
of food products, faster and at lower tempera- B R?Ck Tlmer
tures by circulating heated air throughout an ® Tiered Timer o
oversized oven cavity. B Tiered Timer w/Steam Injection

B Integrated Timer

STANDARD FEATURES ® Integrated Timer w/Steam Injection

G

B Electronic controls which include;

‘ — Cook temperature control with a range
e of 140°F (60° C) to 500°F (260° C)

— Cook Count Down Timer — Max 12 hrs. ELBILY
— Timer/Temperature Digital Display
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Item #:

Model # UCO-G-10/UCO-G-20
Product Name: Ultimate Convection

Oven, Full Size, Gas

CARLAND

DIMENSIONS & SPECIFICATIONS

Ultimate Convection Oven — Full S
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Input Chart — Nat Gas

Interior Dimensions (per deck) Exterior Dimensions Ship Wt.
Model No. w H D w H (w/legs) [»] Lbs/Kg
UCO-G-10 29" (711mm) 24" (58Bmm) 24" (588mm)  3B" (965mm) 58%" (1486mm) 38" (865mm) 715 (324 Kg)
UCO-G-20 29" (711mm) 24" (58Bmm) 24" (588mm) 38" (965mm} 68" (1727mm) 38" (965mm) 1430 (649 Kg)

Elec Characteristics

Back: 3" {76mm)
Base: 0

Gas Input Ratings shown here are for installa-
tions up to 2000 ft. (610m) above sea level. BTU
input ratings must be deflated for high altitude
installations.

Model No. BTU/HR Gas inlet 120V/1 Phase Molor
Uco-G-1o 40,000 One @ 3/4" NPT One @ 6.2 Amps 1/3 HP
uco-G-20 80.000 One @ 1" NPT Two @ 6.2 Amps 1/3 HP
Standard Electrical Specifications Include Motor Requirements
Instatlation Notes
Combustible Wall Clearances Entry Clearance
Side: 3" (7Emm) Crated Uncrated
42" (1067 mm) 39" (991mm)

Manifold Pressure

Nat
LP

e

4.5 WC
10.0WC

Specify Gas Type When Ordering

Continuous product improvement Is a Garland policy.

Thereiore, specifications and designs are subject to change without notice.

Form # UCC-G-10-9/89

Gartand Commercial Industries, Inc., 185 East South St., Freeland, PA 18224

Telephone: 717-636-1000

Telefax: 717-636-3903

Telex: 887-610

Printed in U.S.A.



