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SHAAM. Cooking and Holding_ﬁOvéns :

f PLALO HEAT... s)controlled, unitform haat source that gently cooks,
) hplds an surrounds foods for beller appearance, tasts, and longer
j r(ildmg li e.
E * oks, rofists and holds meat, poullry, fish; patatoes, casserales
I végelable and rpheals frozan convenience foods in the sgme cahinet
+ Reduces product shrinkage. : _ R
\ . ~ a :-'.
: ¢ Induces natural enzyme action in meal lor tenderizing. y
) ¢ tﬁelainys ore product moisture, llavar, and minaerals.
\ . Pfovndas niform énd consistent cooi\ing, day alter day.
; . RLduc.es fatior and evens-out work loads.
‘ « Npn-magr etic stainiess steel inlertor, side racks, and wire shelves
! ri'stsr corrpsian.
| . Nb oven houds ogoutside venling required (most areas).
f . Np fire ex fngulsher system required.
: ¢ Agwslable’ thermgstals:
’ , ~ Coaking 100" to 325°F (38" to 163C)
‘ —f Holding §0° to 200°F (16" to 93°C)
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