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Features

* Includes 5 baskets to hold 15 whole chickens total
* Cook and hold function automatically holds chicken after cooking

* Dual glass allows for personalized merchandising and quick
identification of cooking progress

* Easily able to be stacked to double your production output

* Fan evenly distributes heat for even cooking

Technical Data

Width 37 13/16 Inches
Depth 24 1/8 Inches
Height 28 Inches
Certifications Powe.r Cord Length 4 Feet
Cooking Area Width 22 1/2 Inches
@“ ETL, US @ ETL Sanitation Interior Width 26 3/8 Inches
e e Cooking Area Depth 6 1/4 Inches
% Stackable @ 6-30P Interior Depth 20 Inches
er Interior Height 18 11/16 Inches
Amps 22.5 Amps
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Technical Data

Hertz 60 Hz

Phase 1 Phase

Voltage 240 Volts

Wattage 5400 Watts

Access Type Doors

Capacity 15 Chickens

Color Silver

Control Type Thermostatic

Cooking Temperature 120 - 480 Degrees F

Door Style Swing

Door Type Glass / Solid

Exterior Finish Stainless Steel

Features Stackable

Holding Temperature 90 - 230 Degrees F

Installation Type Countertop

Material Stainless Steel

Number of Spits 5 Spits

Plug Type NEMA 6-30P

Power Type Electric

Type Bat'ch Rgtisseries
Rotisseries

Weight Capacity 15 Ib.

Notes & Details

Cook up to 15 whole chickens at a time with this Cooking Performance Group CROE415D electric rotisserie oven! Great for supermarkets, delis, and
other foodservice operations, this rotisserie oven allows you to show off your delicious meats while cooking them to perfection and serving them up hot
and juicy for your customers. This unit includes 5 baskets to hold 15 whole chickens total, and it features a convenient cook and hold function that
automatically switches to holding when the cooking cycle is complete. This helps to ensure that your chicken is cooked properly and that it will stay hot
and ready to serve. Plus, with an individual basket capacity of 15 Ib., each basket can be filled with not only chicken, but other poultry and meat, too.

This rotisserie oven has a dual glass design that allows for personalized merchandising and quick identification of cooking progress. It's easy to use
with simple thermostatic controls, and it has a durable stainless steel construction that is easy to clean and maintain. This rotisserie oven also has a
circulation fan that equally distributes heat to ensure that your chicken is cooked evenly and thoroughly.

The unit is stackable, allowing you to save space on the countertop while also increasing product yield within a condensed footprint. 2 stacking
brackets are included. The included baskets and split grease tray are easily removable for simple cleaning at the end of the day. This rotisserie oven is
perfect for any foodservice operation that is looking to add delicious chicken to their menu! It requires a 240V electrical connection for operation.

& WARNING: This product can expose you to chemicals including lead, which are known to the State of California to cause cancer and birth defects
or other reproductive harm. For more information, go to www.p65warnings.ca.gov.
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