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SINGLE & DOUBLE

CONVECTION OVENS

AVAILABLE IN NATURAL GAS OR PROPANE

e 3inshot burners, total 54,000BTU
(15.8kW)
Independent doors with full-view windows

e Two-speed,1/2 hp fan motor

(1725/1140rpm)

Forced “cool down” fan mode

Porcelain enamel oven interior

10 positions interior rack guides, 5 racks.

Electronic thermostat & manual timer

control 60 mins.

e Temperature range: 150°F-500°F (66°C
-260°C)

e Control panel opens downward for easy
service

e Two halogen interior lights
Exterior Stainless-steel front, sides and top

e Single kits: 4 steel legs and four 4" casters
with locks

e Double Kits: 4 heavy-duty 6" casters (2
with locking)

e Connect kits and long flue

e Gas hose kit available for purchase:
SIF-HG-4D-48SEL

"COOL DOWN"
____MODE

TIMER

HANDLES RACKS CASTERS 6"/4"
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DIMENSIONS

Width Depth Height
Dimensions Inches mm Inches mm Inches mm
HCV1-N Exterior 38.2 970.0 445 1,130.0 59.8 1,520.0 844.6 383.9
HCV1-P Shipping 453 970.0 49.2 1,250.0 39.8 1,010.0 844.6 383.9
Interior 29.0 740.0 22.5 570.0 19.6 500.0
HCV1-2-N Exterior 38.2 970.0 445 1,130.0 69.3 1,760.0 844.6 383.9
HCV1-2-P Shipping 453 1,150.0 49.2 1,250.0 39.8 1,010.0 844.6 383.9
Interior 29.0 740.0 22.5 570.0 19.6 500.0
TECHNICAL
#of TEMPRANGE TEMP RANGE GAS BTU Per Fan Motor
(@oe ] Ovens °C °F TYPE Oven Voltage Plug hp Fan Motor RPM  Casters
HCV1-N 1 66°C -260°C | 150°F-500°F NG 54000 120V/60Hz |NEMA5-15P| 1/2hp |1725/1140 rpm 4"
HCV1-P 1 66°C -260°C | 150°F-500°F LP 54000 120V/60Hz |NEMA5-15P| 1/2hp |1725/1140 rpm 4"

HCV1-2-N 2 66°C-260°C | 150°F-500°F NG 54000 | 120V/60Hz |NEMAS5-15P| 1/2hp |1725/1140 rpm 6"
HCV1-2-P 2 66°C -260°C | 150°F-500°F LP 54000 | 120V/60Hz |NEMAS5-15P| 1/2hp |1725/1140 rpm 6"
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