ITEM NO.    

COMBINATION CONVECTION OVEN/STEAMER

OEB-10.20

                (      ) REQUIRED

A.  Furnish ________ (___) each electric, full-size, combination convection oven/steamer model number OEB-10.20 as specified as manufactured by Cleveland. Total exterior perimeter dimensions to be sized properly in order that unit fits in available space.

B.  Unit shall feature “Advanced closed system” with “Crisp & Tasty” de-moisturizing feature.  This efficient heating system for hot air and steam generator saves energy and provides faster heat up times.
C.  Unit shall be constructed of stainless steel with space saving, easy to close “disappearing door”.  Provide door latch with safety vent position and wear-free door switch. Provide vented, double glass door with integrated doorstop and self-draining condensate drip pan and easy to change press-fit door seal.

D.  Compartment shall be provided with reliable, easy to operate electronic programmable controls for hot air, convection steam, and combination cooking modes, cook and hold, and Delta T slow cooking capability featuring multipoint core temperature probe, user-friendly selector dial, exclusive "Smart Key" for selecting option settings, digital controls for temperature, time and core probe settings, eight (8) "Press & Go" one-step, recipe start buttons, and cookbook library for up to 250 stored recipe programs, each recipe capable of 20 steps. Memory module automatically saves unit settings and recipes.

E.  Provide manual program override feature for operational settings, RS 232 connection for controlling one unit with a PC (personal computer), oven light with shock resistant safety glass, self diagnostic system with full text message display, two (2) speed auto reversing convection fan for even heat distribution, and easy to understand menu icons with bright graphics display.

F.  Provide smooth action hand shower for compartment cleaning and hinged fan guard and hinged removable pan racks.
G.  Compartment to be provided with five 26” x 20” stainless steel wire shelves.

H.  Provide polished cooking compartment with coved corners for easy cleaning. 

I.  Provide fully insulated steam generator and cooking compartment for maximum energy savings, built-in automatic rinse system, automatic fill and water level control and automatic generator drain.
J.  Unit to be rated at 34.7 KW.  Voltage to be ________, 60 Hz, three phase.

K.  Compartment has the capacity for twenty each 12½” x 20½” x 2½” deep steam table pans or ten each 18½” x 26½” full size pans.
L.  Provide the unit with the following accessories:

Stainless Steel Equipment Stand 

Two Extra Wire Shelves

Ten 12” x 20” Fry Baskets

ConvoClean Automatic Cleaning System

Kleensteam II water filter system – 9797-K2PF

M.  Unit shall be UL approved.

N.  Provide manufacturer's (2) year parts and labor warranty. 

O.  Unit to be delivered, uncrated, and set in place. All packing materials to be removed from job site.

