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COMMERCIAL OVENS

Equipex Roller Grill Commercial
Conveyor Oven/Toaster

SLICES/

MODEL VOLTAGE HOUR

FEATURES
Independent top & bottom

CT540 heat, front or rear load

208/240V 540

Reversible control panel,

CISCUORZ08/250N ST half or full power settings

* Estimated per hour; may vary with actual sizes and types of food products

DESCRIPTION

These conveyor ovens are compact countertop
toasting solutions designed for consistent, high-
volume preparation of sandwiches, breads, bagels
and more. Featuring quartz infrared heating
elements and an adjustable conveyor system, these
units deliver fast, even toasting while maintaining a
small footprint.

FEATURES:

* Quartz infrared heating elements for fast,
consistent toasting

» Adjustable conveyor speed for precise control
of cooking time

* 12” wide conveyor belt accommodates a variety
of bread and sandwich products

* Full or partial power settings for flexible
toasting performance

* Average cook time of 1.5 minutes for toasting
and heating breads, bagels, and more

CT540

CT3000

WARRANTY

One-year limited parts & labor

CERTIFICATIONS

e UL Listed
« UL Safety and Sanitation

LISTED NSF 4

APPLICATIONS

Designed for cafés, bakeries, delis,
convenience stores, and foodservice
operations, these conveyor ovens
are ideal for toasting bread, bagels,
and sandwiches while supporting
fast, efficient countertop service.
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SPECIFICATIONS
MODEL ELECTRICAL DIMENSIONS WORK SURFACE PLUG WEIGHT
208/240V, 1PH, 3.4KW, |285"WxI9.5"DxX15.25"H | 12> \yide conveyor x | NEMA
CT540 15/17 Amps éao?(c)i 3” to depth for control 1.25” to 3.5” high 6-20 P 40 lbs
208/240V, 1PH, 3.0KW, |18"Wx21"Dx14"H 12” wide conveyor x | NEMA
CT3000 11315 Amps ey 0 depth forrear 1.25” to 3.25” high 6-20 P 50 lbs
CT540 %ﬁ:f;,‘f’ﬁ;g CT3000
opptional e I 281/2” wide overall with entry & exit |
2 unlopady '
S 7 e T A Al i il Tl
/9\ 191" S S
Reepplus - T T
3” e r e
£ "L
& é I 15 1/4” High
- with upper
= @ warming shelf
17 3/4”
Body Width
CONSTRUCTION
 Foodservice-grade stainless steel construction
* 12” wide conveyor belt with adjustable speed control
e Pull-out crumb tray for easy cleaning and maintenance
* Pilot indicator lights for operational visibility
* Free-standing design with adjustable feet
SHIPPING DIMENSIONS
MODEL LENGTH WIDTH HEIGHT SHIP WEIGHT | SHIP TYPE
CT450 48” 40” 36” 95 lbs Freight, Pallet
CT3000 48” 40” 36” 105 lbs Freight, Pallet
NOTES/ CONDITIONS
¢ Installation Clearance:: 2” each side and back
 All equipment must be plugged into a dedicated circuit of the proper ratings
\_ SP-CON.03092026
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