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HIGH SPEED OVENS

Sub Sandwich ‘
30 sec

Stop wasting food

Keep your products frozen or part-baked and make them
fresh when your clients place the order or reheat them
without compromising the quality

Ventless technology
No need for hoods

Any size of business
Prética's high-speed oven models fit small, medium, and
large businesses

Flexibility
Increase the range of products you offer to your customers

Standardization
Secures consistent results under continuous repetitive
operation

Easy operation
Start cooking with just two touches
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High-Speed
S ;
- When your customers need something fast and easy to eat
¢ Quality food
P52

Good food at a fraction of the time

.
u info@praticausa.com

Contact us ‘. 514 584 -9

and schedule
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Breakfast San.dwwch Chicken Wings

3 min 30 sec
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PRODUCT DIMENSIONS
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ELECTRICAL SPECIFICATIONS

T EEEEE—
Ensure that the electrical configuration of the building is in accordance with the
technical specifications located on the serial plate located on the back panel of
the unit.

The outlet should be located no more than 70.8" / 5.9t away from the unit.

This plug must be connected to a properly installed and grounded outlet.

In case of a short circuit, the unit's ground connection reduces the risk of
electrical shock.

The customer is responsible for the electrical conditions at the installation site.

*Circuit
. Voltage Freq. | Power
Region Phases Breaker | Cable Socket
v) Ho) | kw) PR
208 6.2 /-
USA Single | 60 30 [3x10AWG NGEQ"OA (= ?\
240 7.2 A o/
*Pratica recommends installing a type D circuit breaker
whilst remaining in accordance with local regulations.
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GENERAL INSTRUCTIONS

The oven should be placed on a base or countertop capable of supporting the unit's
weight (approximately 194 Ibs. /88 kg).

For proper ventilation, a minimum space of 1.6" between the back of the oven and the
wall is required. The bumper, located at the back of the oven, has been designed to
provide this necessary space and cannot be removed.

Do not block the air inlets and exhaust outlets located on the rear and underneath the
oven.

Itis not recommended for the unit to be positioned near stoves, deep fryers,hot plates
and other equipment that releases fat, fumes and heat.

The oven must be installed at a leveled and ventilated location.

Improper installation may void the equipment warranty.

DIMENSIONS
Product Dimensions Boxed Product Dimensions
Rocket i 1 ; " ) )
Express Height | Width | Depth | Weight | Height | Width | Depth | Weight
i f . | 194lbs " f . | 250ib
25 20.9 31.7 88kg 34 2612 36.2 113.4kg
Charmber Capacity Height Width Depth
Dimensions 0.7é1clz_u.ﬂ 57" 155 1400
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https://praticausa.com/speed-ovens/rocket-express/
https://www.youtube.com/watch?v=Fib9qOVpazI

