
3 inshot burners, 18,000 BTU each
54,000 BTU total
Electronic thermostat (FAST) & manual timer
control 
Temperature range: 150°-500°F (66°-260°C)
Independent doors with full view windows
2-speed, ½ HP fan motors (1725, 1140rpm) 
Forced “cool down” fan mode 

Porcelain enamel oven interior for easy
cleaning 
Stainless steel front, sides & top exterior
Oven ready light
Two halogen interior lights
Control panel located on right side- away from
burners 
5 nickel plated Heavy Duty racks, 
10 rack positions
Electrical: 120/60/1ph, 6' cord & 3 prong plug
(NEMA #5-15P)

Dimensions:
Single-38.12'' W x 44.37''D x 60.00'' H
Double- 38.12'' W x 44.37''D x 65.62'' H
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CONVECTION OVEN
ITEM NUMBERS

MT-COG
SPECIAL FEATURES
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MT-COG2
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Natural Gas Gas main supply required
3/4'' NPT gas connection
Natural gas 3.5'' W.C. 
MT-COG Includes leg and caster kit, MT-COG2 Includes stacking kit
A conversion kit is supplied with each unit. In order to avoid any waranty issues, conversion of your unit must be
completed by anauthorized Manotick service agent.

GAS REQUIREMENTS:
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Please Note: These items are shipped on a pallet and are crated for
protection during LTL shipment. Overall Dimensions include the gas
regulator located on the back of the unit
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