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Description 
 The convection oven offered at Karl’s Event Rental is about 39 inches wide, 
41 inches long and 60 inches tall. The oven weighs about 600 pounds, and has a 
stainless-steel finish. The oven is equipped with porcelain door handles, and the 
convection oven also has a 60-minute timer and separate dials for the timer and the 
thermostat. The inside of the oven is 28 inches wide, 19 inches tall, and 24 inches 
deep. 
 

Operational Features 
• Dual flow gas system combined direct and indirect heat 
• The oven has an electronic spark ignition control system 
• Removable dual tube burners 
• Air mixers with adjustable air-shutters 
• The oven has a temperature range of 200 degrees Fahrenheit to 500 degrees 

Fahrenheit 
• Control area-cooling fan 
• The oven operates similar to a regular kitchen oven  
• The oven runs on propane, and one 20-pound tank is required for it to 

operate. The oven will run for 4 hours on a single 20-pound tank. 
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