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* AHP A ZO A

* One speed fan motor 1/3 HP, 1725 RPM
* Stainless steel front, sides, top & back

* Electronic ignition

* Solid state thermostat

* Recessed controls

* Cool down switch

* Door opens full 180 °

* Filed reversible door

* Stainless steel door seal

*AHYA EHF2 U BHE Moo * SST door liner and porcelain enamel oven cavity
* HO| XFEHE|Of QHMBE & &F0| * Cool-to-the-touch door handle
* B2 A s ™MX| AQ K| * Door interlock switch
* LR 2| MEfE ol s £ Q= Q2 * Door observation window
*OIANMoZ S AU EHe =3 2 * Permanently lubricated fan motor
* e of CHAXY * High density insulation
* A 3 XET| B2 * Standard gas pressure regulator
* 6022 EjO|O * 60 minute timer
*RC AF e 93~260 °C * Temperrature range from 200-500 °F
*HEt D Mol o2 )8 * Porcelain enamel interior
*100mm SS0| XAl &f * 4" Legs
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