
V‐Air ConvecƟon Oven, Countertop, Electric, (5) 18” x 26” Pans or (10) 13” x 18” Pans, Manual Solid State Con‐

trols, Slam Cam Handle, Tempered Glass Door, 6” Legs, Stainless Steel ConstrucƟon, cETLus, ETL‐SanitaƟon 



 
 

FEATURES 
� Temperatures reaching 425°F (218°C)  
� V‐Air Fan Technology for Even Baking 
� 1 Standard Speed Fan 
� Steam Vent 
� Indicator Light for Thermostat 
� Slam Cam Handle 
 

CONSTRUCTION 
� Dual Pane Door 
� Stainless Steel ConstrucƟon 
� Fully Insulated 
� 6” Adjustable Legs 
� LeŌ or Right‐Hinged, Field Reversible Door 
� Cool to Touch Full View Window 
 

OPTIONS & ACCESSORIES 
� Internal Steam 
� 2‐Speed Fan 
� Water Filter (recommended if using internal steam) 
� Solid Door 
� Cart w/ Panslides [98‐0350‐PS] 
� Cart w/o Panslides [98‐0350‐NP] 
� Stand w/ Panslides [98‐0351‐PS] 
� Stand w/o Panslides [98‐0351‐NP] 
� Stacking Kit 
� Pass‐Thru OpƟon 
 

CLEARANCES 
� 4” [All Sides of Unit] 
 

WARRANTY  
� One Year Labor & Two Year Parts 
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Model 
Crated 

Weight  

Overall Dimensions  Interior Dimensions  Pan Capacity  

(18”x26”)  
Shelf Spacing   

W D H W D H 

RM‐5T 400 (182) 30” (762) 37 7/8” (962) 41 3/4” (1060) 18 3/4” (476) 29 3/4” (756) 22” (559) 5 4” (102) 
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Model  
Gas System  

Water Inlet  
Electrical System *ground wire not included  

BTU D.H. G.I. Volts Phases Amps kW Wires* Hz NEMA 

RM‐5T ‐ ‐ ‐ 1/4” 
208 

240 

1/3 

1/3 

37/30 

32/26 

7 

7 

2/3 

2/3 

60 

60 
‐ 

ELECTRICAL SYSTEM 


