TRUFROST & BUTLER

Prodigy - Corwex

Prodigy - Convex
Modular Electric Convection Ovens

The Prodigy - Cormesx from Butler is @ premium range of corvection
owvens that coma with stata-of-the-art foatures such as steam ragulation,
3 fan spead controls, reverse fan flow for unifiorm baking, side opening
strorg hinged door that automatically opens up aftereach baking cycle
w a5 to avoid over-cooking. The advanced computer controls, easy
placament of 5 x 1 EM trays with an average pitch of 70-90 mm and a
stainless steel AlS| 204 cooking chamber makes them ideal for bakeries,
snack bars and cake shops that need to heat up or cook croissants,
cookies, pastry, bread and a vast variety of baked dishes.

Technical Specifications CE

Model Power  Weight Dimensions Cavity Dim=nsions Electricals Temparature Trays
(W D Hy mm (W Dx Hymm
Prodigy - Convex & K 91 Kg BAOX BAD X TED 663 X 481 % 584 3-3&0V/f soHz* 5—350°C 5 xEM Trays
Spectfications are subject to change without prior notloe dus to continuows product developmant
®Unit supplied with both single phase and thres phate powsr supply

Contact us : info@trufrost.com wivwwtrufrost.com




