
Test your own products! Contact us and schedule a demo. info@praticausa.com 214 584 6269

C - S T O R E p ra t i c au sa . c om

Lightning-fast cooking times for speedy service in bustling 
convenience store environments

Streamlined operations to handle high volumes without 
compromising on flavor

Versatile cooking capabilities for a mouthwatering range of grab-
and-go options

Precise temperature and humidity control for consistently 
delicious results

Advanced safety features ensure a worry-free cooking 
environment

Energy-efficient design supports sustainability and cost savings

Prática’s High-Speed Ovens
Taking C-Store offerings to the next level

Expand your menu, maximize your profits, and minimize your 
operational costs.

Prática’s high-speed ovens are the perfect choice for your C-Store, offering rapid cooking times that allow you to serve up delicious 
grab-and-go options in no time. Your customers will love the convenience and taste, ensuring they keep coming back for more.

Operating our high-speed ovens is a breeze, allowing you to deliver delightful treats in no time. Once your personalized settings and 
recipes are set, simply select the desired recipe from the user-friendly interface to initiate the cooking process. The oven will seamlessly 
execute the recipe based on the established settings, guaranteeing consistent quality and flavors.

Get ready to take your convenience store cuisine to a whole new level. It’s time to unleash your creativity, redefine the standards, and 
create a better C-Store experience.

8 pre-cooked chicken wings:
Ready in 2 min 15 sec

A frozen pizza slice:
Ready in 50 sec

8 refrigerated taquitos:
Ready in 1 min 30 sec

2 breakfast burritos:
Ready in 30 sec

2 hot dogs:
Ready in 40 sec

A 14oz-portion of
pre-cooked chicken strips:
Ready in 2 min 40 sec



TEMPERATURE

Region Voltage 
(V) Phases Freq. 

(Hz)
Power 
(kW)

Circuit
Breaker (A) Cable Socket

Product
dimensions

(Height x Width x Depth)

Boxed product
dimensions

(Height x Width x Depth)

Chamber
dimensions

(Height x Width x Depth)
Clerance

USA / 
Canada

208
240 Single 60 5.6

7.2 30 3x10
AWG

NEMA 6-30

Without feet
13.4 x 27.7 x 31 (‘‘)
148 lbs.

With feet 
17.4 x 27.7 x 31 (“)
148 lbs.

25.2 x 33.2 x 37.6 (“)
209.4 lbs.

3.6 x 18.1 x 17.1 (“)
0.65 cu.ft.

Left Side - 0”
Back - 0”
Right Side - 1”

Region Voltage 
(V) Phases Freq.

(Hz)
Power 
(kW)

Circuit
Breaker (A) Cable Socket

Product
dimensions

(Height x Width x Depth)

Boxed product
dimensions

(Height x Width x Depth)

Chamber
dimensions

(Height x Width x Depth)
Clerance

USA / 
Canada

208
240 Single 60 6.2

7.0 30 3x10
AWG

NEMA 6-30

25.9 x 15.2 x 27.3 (“)
147.7 lbs.

35.8  x 20.1  x 35.6 (“)
200 lbs.

5.2 x 12.4 x 12.1 (“)
0.45 cu.ft.

Left Side - 0”
Back - 0”
Right Side - 0”

1. Blower Motor
2. Impingement Heater
3. Impinged Air
4. IR heater
5. Catalytic Converter

1. Magnetron
2. Impingement Heater
3. Stirrer
4. Impinged Air
5. Catalytic Converter
6.  Blower Motor
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TEMPERATURE

86°F

86°F

626°F

536°F

MAX

MAX

MIN

MIN

Region Voltage 
(V) Phases Freq. 

(Hz)
Power 
(kW)

Circuit
Breaker (A) Cable Socket

Product
dimensions

(Height x Width x Depth)

Boxed product
dimensions

(Height x Width x Depth)

Chamber
dimensions

(Height x Width x Depth)
Clerance

USA / 
Canada

208
240 Single 60 6.2

7.2 30 3x10
AWG

NEMA 6-30

25 x 20.9 x 31.7 (‘‘)
194 lbs.

34 x 25.2 x 36.2  (“)
250 lbs.

5.7 x15.5  x14.2 (“)
0.74 cu.ft.

Left Side - 0”
Back - 0”
Right Side - 0”

1. Blower Motor
2. Impingement Heater
3. Impinged Air
4. IR heater
5. Catalytic Converter
6.  Magnetrons

TEMPERATURE

86°F

536°F
MAX

MIN

Region Voltage 
(V) Phases Freq. 

(Hz)
Power 
(kW)

Circuit
Breaker (A) Cable Socket

Product
dimensions

(Height x Width x Depth)

Boxed product
dimensions

(Height x Width x Depth)

Chamber
dimensions

(Height x Width x Depth)
Clerance

USA / 
Canada

208
240 Single 60 6.2

7.2 30 3x10
AWG

NEMA 6-30

27.3 x 15.9 x 30.7 (“)
174 lbs.

35.8  x 20.1  x 35.6 (“)
235 lbs. 

7.2 x 13.2 x 11.2 (“)
0.61 cu.ft.

Left Side - 1”
Back - 0”
Right Side - 1”

1

3

4

56

2
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1. Magnetron
2. Impingement Heater
3. Stirrer
4. Impinged Air
5. Catalytic Converter
6.  Blower Motor

TEMPERATURE

86°F

536°F
MAX

MIN


