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SPECIALTY  
OVENS

•	 Custom baffle fan and specially designed  
diffuser plate create consistent air flow and  
even, reliable baking

•	 Insulated double-wall construction for thermal  
efficiency and cooler exterior

•	 Temperature range: 150°-570°F (66°-299°C)

•	 Full size has steam injection for crispy bread crusts

Cayenne Convection Ovens

ITEM # MODEL # DESCRIPTION
NUMBER

OF SHELVES
DIMENSIONS 

(W X D X H): IN (CM)
COOKING CHAMBER SIZE

(W X D X H): IN (CM) WATTS VOLTAGE AMPS PLUG
CASE
LOT

40703 COA7002 Half-size 3
237⁄16 x 241⁄2 x 181⁄16

(59.5 x 62.2 x 45.8)
181⁄2 x 13 x 89⁄16
(47 x 33 x 21.8)

1400 120 11.6 5-15P 1

40701 COA8004 Half-size 4
237⁄16 x 241⁄2 x 231⁄4
(59.5 x 62.2 x 59)

181⁄2 x 13 x 133⁄4
(47 x 33 x 35)

2400 230 11 6-15P 1

40702 COA8005 Full-size 4
3215⁄16 x 293⁄4 x 263⁄16
(83.7 x 75.5 x 66.5)

275⁄8 x 197⁄16 x 133⁄4
(70.2 x 49.4 x 35)

1330-5760 208-240 20.8-24 6-30P 1

40701

40702

•	 Easy-to-load baskets for ribs, roasts, vegetables, 
an entire rack of lamb, or delicate items like whole 
stuffed fish

•	 Thermostatically controlled for consistent results

•	 Unique circulation fan design distributes  
consistent heat throughout the chamber  
for even cooking and browning

•	 Glass front and rear for excellent point-of- 
sale display

Cayenne® Chicken Rotisserie Ovens

*Oven capacities based on use of 3lb chickens

 
ITEM #

 
MODEL #

 
DESCRIPTION*

DIMENSIONS (W X D X H):
IN (CM)

COOKING CHAMBER DIMENSIONS  
(W X D X H): IN (CM)

 
WATTS

 
VOLTAGE

 
AMPS

 
PLUG

CASE
LOT

40704 CGA8008
8-bird 
rotisserie oven

291⁄4 x 201⁄16 x 231⁄8 
(74.3 x 51 x 58.7)

1811⁄16 x 191⁄2 x 181⁄8 
(47.5 x 49.5 x 46)

2700 220 12 6-15P 1

40841 CGA8016
15-bird 
rotisserie oven

37 x 215⁄8 x 261⁄8 
(94 x 55 x 66.3)

267⁄16 x 217⁄16 x 199⁄16 
(67.2 x 54.5 x 49.7)

5000 220 22 6-30P 1

 
ITEM #

 
MODEL #

 
DESCRIPTION

OVERALL DIMENSIONS 
(W X D X H): IN (CM)

COOKING CHAMBER SIZE 
(W X D X H): IN (CM)

 
WATTS

 
VOLTAGE

 
AMPS

 
PLUG

CASE
LOT

40848 POA8002 Pizza/bake oven
231⁄8 x 253⁄8 x 20 

(58.8 x 64.5 x 51.4)
181⁄2 x 193⁄16 x 97⁄16
(47 x 48.7 x 23.9)

2100-2800 208-240 10.1-11.6 6-15P 1

•	 Even heat of the hearth stones and higher temperature capability for crisp, 
light, evenly baked pizzas

•	 Oven supplied with two hearth-bake decks for crisp, even browning of 
crust and breads

•	 Shelf size: 171⁄2" x 171⁄2" (44.5 x 44.5 cm)

•	 21⁄2" (6.4 cm) between shelves

•	 Heat setting: 140°-750°F (60°-399°C)

Cayenne Pizza/Bake Oven

40704

40848




