VERSATILE. FAST. COMPACT.
E300 SPEED OVEN
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EQUIPMENT DIMENSIONS
22.75”
(578 mm)

33”
(838 mm)

22.75”
(578 mm)

33”
(838 mm)

20.12”
(511 mm)

20.12”
(511 mm)

3”
(76 mm)

3”
(76 mm)

REQUIRED CLEARANCES

MECHANICAL SPECIFICATIONS
Model #

MENU VERSATILITY
The E300 speed oven is designed to cook food from scratch, not just
33”
(838 mm)
reheat frozen items. It can replicate any menu item that can be cooked in
a traditional convection or combination oven yet in a fraction of the time—
without sacrificing food quality or taste.

E300

Overall Dim
(W x H x D)

Cook Chamber Dimensions
(W x H x D)

22.75" x 20.12" x 33"
(578 x 511 x 838)

15" x 8" x 14"
(381 x 203 x 356)

POWER SUPPLY

22.75”
(578 mm)

Left

2" (51 mm)

Right

2" (51 mm)

Back

2" (51 mm)

Top

2" (51 mm)

33”
(838 mm)

ACCESSORIES

Model #

Service
Amps

Amps

Voltage

Phase

HZ

Plug Configuration
(NEMA)

E300

30

26

208/240

1

60

6-30P

20.12”
(511 mm)

3”
(76 mm)

Ship Wt.

Large and small peels
Solid and perforated cooking baskets
Cleaner and shield
Accessory rack kit with legs
Legs kit

Compliance with UL 710B using EPA Method 202. Ventless certification is for all food items
except for foods classified as “fatty raw proteins.” Such foods include bone-in, skin-on chicken,
raw hamburger meat, raw bacon, raw sausage, steaks, etc. If cooking these types of foods,
3” requirements.
consult local HVAC codes and authorities to ensure compliance with ventilation

(76 mm)

22.75”
(578 mm)

Silar panini rack

20.12”
(511 mm)

Aluminum grill plate
Stacking kit
Cooking rack
Meteorite® Pizza Stone

Freight Class: 110
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E300 SPEED OVEN
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 e E300 speed oven has allowed me to serve customers freshly
“Th
baked potatoes and similar items concurrently with my entrée
items. I have less waste and better product quality.”
— Chef Frank Barrett-Mills

The Bakers Pride® E300 Speed Oven combines enhanced microwave power and top and bottom air
impingement to provide menu flexibility and impressive cooking speed in a small footprint. The sidelaunched microwaves allow you to use low-profile metal pans. The air speed is adjustable from 10%
to 100% so you can cook, reheat, bake, or brown any combination of proteins, vegetables, or baked
goods—all with superior results.

FEATURES
Menu flexibility. Control and
manage up to 384 recipes with up
to six programmable phases that
provide flexibility with proteins,
vegetables, and baked goods.

You can easily program 384 recipes with up to
six cooking steps each from the easy-to-navigate
touchscreen display. New menus and firmware can be
uploaded via the USB port. Cleaning the oven is simple
thanks to removable jet plates and smooth, all-stainless
surfaces throughout the cooking chamber.

Side-launched microwaves allow
the use of low-profile metal pans.
Top and bottom air impingement.
Toast and brown from the top and
bottom for perfect results.

The E300 is a perfect choice for high-volume and
quick-serve restaurants, hotels, grocery delis, coffee
shops, and pubs.

Simple operation. The touch screen
menu is easy to navigate so you can
find the right recipe, right away.

Cook Times
Breakfast Sandwich

0:30

Nachos Grande

1:00

Chicken Wings (frozen)

2:30

8" Sub Sandwich

0:45

14" Pizza

1:30

Simple cleaning. Removable jet
plates allow access to the entire
cooking cavity. Coated microwave
windows and stainless steel makes
cleaning easy.

(frozen thin crust)

LEARN MORE:

Ventless operation. The ventless
system allows the oven to be used
anywhere.
Stackable. Stack up to two
ovens to save space and increase
production.
Easy USB Updates. The sidemounted USB port allows the
operator to easily upload new
menu items, images, and software
updates.
Simply amazing accessories.
The optional Meteorite® cooking
stone provides excellent heat
distribution and retains heat for
much longer than traditional
stones. The simple panini grill
plate adds beautiful char marks
to any product without breakageprone mechanical parts.
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CLEAN UP KITCHEN CLUTTER
A commercial kitchen is often a busy space cluttered with cooking
equipment suited only for a single purpose. What if you could
consolidate all that equipment and speed up production? That’s where
the E300 comes into play. It can bake, steam, reheat, grill, and char a
wide range of menu items in a single, space-saving oven.

Countertop Microwave

Countertop Pizza Oven

Countertop Grill

Countertop Bakery Oven

Broiler / Salamander /
Cheesemelter

