EMP]RE Modular

BAKERY EQUIPMENT Electric Deck Oven

MODULUX

Standard Features

¢ Electrical modular stacking oven
High quality baking stones

Self generating steam system
Unique temperature probe system
Double panoramic windows

Digital controls
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Double loading doors with an 8”
high opening

4 Stainless steel exterior walls
(sides & facade), galvanized steel
back

Stainless steel interior walls & roof
Interior oven light

Economic base on wheels

Options - A4

¢ Exhaust canopy (Type Il) with Surpassing All Expectations

motor extractor
The new MODULUX Modular Electric Deck Oven is a bakers

dream! Sleek European design emanates a combination of advanced

Proofing cabinet (2 sizes, available technology and elegant form. Its state of the art heating elements
soon)

Storage cabinet (2 sizes available)

use only 8,000 to 10,000 watts, even while producing steam. The
oven’s hearth is one of the highest quality baking stones available
today, giving you perfect artisan results each and every time. The
well designed digital controls are extremely easy to use, and its
thermal insulation is so effective, the MODULUX can be installed at
zero clearance against a wide range of materials - even on wooden
floors. All of this and more makes the MODULUX one of the most
versatile Electric Deck Ovens on the market today!

1C Enterprise Place, Hicksville, NY 11801-5356 & Ph: (516) 681-1500 & Fx: (516) 681-1510

1-800-878-4070 o www.empirebake.com ¢ Email: info@empirebake.com




GENERAL INFORMATION

Overall Unit Dimensions

Interior Dimensions

Deck Capacities Max Cooking Temp

Shipping
Model WIDTH | DEPTH | HEIGHT | Weisht | wipth | peptH | “Cuafen | fades | | Bead | Pies@) °F/°C
MOD32 741/2 | 4313/32| 135/8 700 54 30 3 45 36 18 575°/301°
MOD42 741/2 | 53 13/32 13 5/8 800 54 40 4 54 48 24 575°/301°
ELECTRICAL CHARACTERISTICS
208-220V / 3PH / 60Hz 480V / 3PH / 60Hz 208-240V / 1PH / 60Hz
Model Wattage Amps Wattage Amps Wattage Amps
MOD32 8,000 24 8,000 12 8,000 35
MOD42 10,000 27 10,000 14 10,000 44
NOTE: Specifications are subject to revision and confirmation.
DIGITAL CONTROLS
MODULU>
POWER ON h & il \TIMER PRESET
/1/" STEAM
//} 12 TEMPERATURE SET
7
TOP HEAT
MOQD 32
57 5/16" BOTTOM HEAT

MOD 42
67 516"

74 17132"

43 13/32"
V MOD-42
53 13/32"

Aﬁ &2 DECKS)

32 1/2" (3 DECKS)
18 5/8" (4 DECKS)

1 TIMER

PRESETS RECIPES

T,

ENERGY (_/__:g:-SMART @Dm(ﬂl')

EMPIRE : 1C Enterprise Place, Hicksville, NY 11801-5356 ¢ Ph: (516) 681-1500 & Fx: (516) 681-1510

BAKERY EQUIPMENT

fo@empirebake.com




