Code #

Gas Convection Oven

[ 1 ACO-1 Gas convection oven

STANDARD FEATURES

> Stainless steel tront, galvanized sides with robust support
» Direct fired gas inshot burner 3y, each 18,000 BTU/hr
» Temperature adjustable from 150° F to 500° F

» Porcelainized interior, easy to clean

» Dual pane thermal glass windows

» 60-minute electric timer with bell

» 1/4 hp fan motor with dual-speed control 120v/60hz/1
» 10-position rack guides 1-1/2” spacing

» 3 heavy duty chrome plated racks

» Cooling down function

» Interior chamber light

» Double stacking options to optimize kitchen space

» Automatic ignition system for gas satety operation

Micro switch for complete shut oft once door is opened

Model: ACO-1 > 3/4" NPT rear gas connection
@ @ » Adjustable bullet feet
== » One year limited parts and labor warranty
38"
I 28" 2
o—
— =
°l
z o 16”
o)) '] o X
~ I X i
: =
n —
m ‘
= | , b
n ~ o
- ‘ ~ :LO M)
© | : Ml
N '
M Uy
38"
‘. 33" :
Front View Side View Top View
Model Description Total Input Packing N/W G/W
BTU/HR SizeIN) LBy LBy
ACO-1 Gas Convection Oven 54,000 46x42x42 408 575

www .falconequipment.com
879 South 4400 West
Salt Lak City, UT 84104
888-987-7894



