
OVENTION CONVEYOR OVEN 

FLEXIBILITY IN BOTH KITCHEN AND FRONT-OF-HOUSE INSTALLATIONS 

Superior cooking control, small footprint, low heat escape, and option for hood-less installation 

make this the right choice for operators looking for a high-throughput conveyor oven. 

THE MOST OPERATOR-FRIENDLY CONVEYOR IS AVAILABLE IN THREE SIZES 

C1400: 

Single 14" belt conveyor cooks 

from left-to-right or right-to-left 

C2000: 

Single 20" belt conveyor (or 50/50 split) 

cooks from left-to-right or right-to-left 

C2600: 

Three conveyor belt configurations -

single 26", 50/50 split and 70/30 split 

HAVE QUESTIONS ABOUT THIS REVOLUTIONARY OVEN? 

DISCOVER MORE AT OVENTIONOVENS.COM �llON. 
OR CALL (855) 298-0VEN 

THE ESSENCE OF COOKING
™ 


