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Customer Service 
(800) 527-2100

Technical Service 
(800) 733-2203
techservice@partstown.com

Parts 	 partstown.com/bakers-pride/parts 

Corporate O�ce 
Star Holdings Group 
265 Hobson Street | Smithville, TN 37166 

bakerspride.com 

Over 80 Years of Excellence 
BAKERS PRIDEfi was founded in The Bronx, New York U.S.A. in the mid 1940�s, and initiated one of 
the most dramatic innovations in American cuisine by inventing the modern production pizza oven. 

BAKERS PRIDE is world renowned for high quality commercial charbroilers, deck/pizza ovens, and 
countertop deck ovens. We provide a wide selection of equipment designed to meet the needs of 
the food service industry, worldwide.

Customer Focused 
BAKERS PRIDE is a customer focused organization striving for business and individual performance 
excellence, valuing trust, honesty, respect, empowerment, innovation, and dedication, in and from all, 
demonstrated each and every day by our words and actions in a challenging and fun environment. 

Our Mission
Customers are our driving force. We partner with our customers to understand their business and 
develop innovative solutions to meet their commercial food service equipment needs worldwide. 
Associates are our di�erentiating resource. We will hire and promote the best people. We are 
committed to educate and train our Associates to achieve their fullest potential. Quality is our 
commitment. We will pursue world-class quality in everything we do.

Our Distribution Policy 
BAKERS PRIDE is committed to work in partnership with Foodservice dealers who actively and 
consistently promote our products to end users. We will always maintain con�dentiality of sensitive 
information provided by our dealers. We will actively promote our products to end-users, speci�ers, 
and chain accounts. We will not sell to wholesale clubs for resale to end users. BAKERS PRIDE 
is committed to the distribution of replacement parts through traditional channels and Factory 
Authorized Service Centers.
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F-RS, C-RS, L-RS
RADIANT

CHARBROILERS

F-RS, C-RS, L-RS Series Charbroiler

GRATE OPTIONS: 
 STANDARD GRATEs

Heavy-duty, 1/2� steel free-�oating rods provide great all-around performance. Scround Rods - Square 
on the top and round on the bottom, this unique design provides a more de�ned grill mark. In addition 

to providing an easier release, scround rods provide very de�ned brand marks for signature charbroiling. 
The round bottom is important to help tame �are-ups by draining 70% of the grease to the collection box.  

CAsT-IRON, REVERsiBLE GRATEs
Heavy-duty Cast Iron grates are available. Cast Iron grates are reversible to provide a standard or thin 

brand by simply �ipping over. Grates can be set in one of three tilt positions to provide gravity draining 
of grease to the front trough. Cast Iron grate spacing is (5/16�).

F-RS SERiEs = FLOOR MODEL WITH CABINET BASE (34” HIGH)

C-RS SERiEs = COUNTERTOP MODEL (17” HIGH)

L-RS SERiEs = LOW-PROfILE COUNTERTOP MODEL (13” HIGH)

F-RS, C-RS, L-RS Series Charbroiler

RADIANT OPTIONS: 
STAiNLEss STEEL RADiANTs (sTANDARD)

CAsT IRON RADiANTs

GLO-STONEs

table of contents
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Preferred by Chefs Bakers Worldwide

BAKERS PRIDEfi builds the industry�s best countertop ovens with a model for nearly any application from pizza 
and pretzels, to roasting and general baking. Engineered for high volume production and designed to �t in 

small spaces, BAKERS PRIDE countertop ovens are built to deliver consistent, trouble free performance.

Preferred by chefs and bakers worldwide, BAKERS PRIDEfi high-performance countertop ovens feature all stainless 
steel exteriors. All electric models feature electric timers, with continuous ring alarms and manual shut-o�.  

All gas models are equipped with individual 3/4� NPT (ISO-7) gas connections per oven. 

On electric models, incoloy heating 
elements deliver even heating for 
consistent results. Gas GP models are 
available with natural or LP gas in a 
range of BTUHs. The aluminized steel 
chamber is fully welded and insulated 
to withstand high temperatures. 
Cordierite decks ensure excellent 
heat retention and quick recovery 
keeps up with busy kitchens.

COMMERcIAL  GRADE

Hardened steel rods instead of door 
hinges allow for easy access. Doors 
are tilted back slightly at the top so 
they stay closed without latches. 4� 
tall legs are standard, or simply place 
the oven directly on a countertop.

BUILT  TO PERFORM
Cook directly on the deck or use pans 
and screens to suit your particular 
menu items. Independent thermostats 
and timers allow you to simultaneously 
cook di�erent menu items (on most 
models with two or more chambers.)

COOKING  FLEXIBILITY

The polished, heavy gauge stainless 
steel body ensures long oven life. 
Thick, industrial grade insulation keeps 
the oven interior hot and the oven 
exterior cool. Double-walled doors for 
added durability and heat retention.

DURABILITY

Front-to-back rails prevent crumbs  
and debris from falling below the deck.

EASY  CLeANING

DP-2

table of contents
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ELECTRIC

GAS
All gas models are equipped with individual 3/4� NPT (ISO-7) gas connections per oven. 

GP62  41.62� W

GP61,    GP61-HP 
5�             6�        DECK HEIGHTS 
2-DECKS, 2-CHAMBERS

BTUH 45,000 (60,000 HP)

  High Performance modelCordierite

UPPER LOWER

GP61  41.62� W

GP62,   GP62-HP 
5�             6�        DECK HEIGHTS 
4-DECKS, 4-CHAMBERS

BTUH 90,000 (120,000 HP)

Cordierite

UPPER LOWER

  High Performance model
GP52 
 5�             6�        DECK HEIGHTS 
4-DECKS, 4-CHAMBERS

BTUH 80,000

Cordierite

UPPER LOWER

GP52  32.62� W

LOWER

GP51 
 5�             6�        DECK HEIGHTS 
2-DECKS, 2-CHAMBERS

BTUH 40,000

Cordierite

UPPER

GP51  32.62� W

P18S   23� W

P44   26� W

P44S,   P44-BL 
3 1/4� OR  2 3/4� DECK HEIGHT 
4-DECKS, 2-CHAMBERS

208v, 220/240v

Brick-LinedCordierite

P22S,   P22-BL 
3 1/4� OR  2 3/4� DECK HEIGHT 
2-DECKS, 1-CHAMBER

208v, 220/240v

Brick-LinedCordierite
P22   26� W

EP-2-2828 
5 3/4�  DECK HEIGHT 
2-DECKS, 2-CHAMBERS

208v, 240v

Cordierite
EP-2-2828  42� W

P46   26� W

P46S,    P46-BL  3 1/4�            2 3/4 � 
7 1/2�              7 �  
3-DECKS, 2-CHAMBERS

208v, 220/240v

 Brick-LinedCordierite

OR
(2) UPPER DECKS

DECK HEIGHTS
(1) LOWER DECK

P18S 
3 1/4 � DECK HEIGHT 
2-DECKS, 1-CHAMBER

120v, 208/240v

Cordierite
PX-14,  PX-16 
3 � DECK HEIGHT 
1-DECK, 1-CHAMBER

120v, 208/240v

slide-out wire baking rack

EP-1-2828 
5 3/4�  DECK HEIGHT 
1-DECK, 1-CHAMBER

208v, 240v

Cordierite

PX-14   19 �/�� W
PX-16   24� W

DP-2,  DP-2BL 
5 1/2� OR  5� DECK HEIGHT 
2-DECKS, 2-CHAMBERS

208v, 220/240v

Brick-LinedCordierite DP-2   26� W

P48S,  P48-BL 
7 1/2 � OR  7� DECK HEIGHT 
2-DECKS, 2-CHAMBERS

208v, 220/240v

Brick-LinedCordierite
P48   26� W

EP-1-2828  42� W

P24S,  P24-BL 
7 1/2 � OR  7� DECK HEIGHT 
1-DECK, 1-CHAMBER

208v, 220/240v

Cordierite Brick-Lined P24   26� W

Countertop Deck Oven GuideCountertop Deck Oven Guide

table of contents
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Bakers PrideBakers Pride  ||  Countertop Oven Cook TimesCountertop Oven Cook Times
PX SERIES OVENS: PX-14, PX-16

menu item temperature 
(Fahrenheit) cook time

Hot Wings 275° - 350° 20-25 minutes

Pizza Fresh Dough 525° - 550° 7-8 minutes

Pizza Par-Baked 500° - 525° 4-5 minutes

Pretzels 525° - 600° 6-8 minutes

Sushi 350° - 400° 1 minute

PIZZA & PRETZEL OVENS: 
P18S, P22S, P44S, P46S

menu item temperature 
(Fahrenheit) cook time

Calzones 525° - 550° 6-10 minutes

Foccacia 525° - 550° 3-5 minutes

Pizza Par-Baked 500° - 525° 4-5 minutes

Pizza Fresh Dough 525° - 550° 7-8 minutes

Pizza Slices 400° - 425° 1 minute

Pretzels 525° - 600° 6-8 minutes

BAKE AND ROAST OVENS: 
P24S, P48S, P46S, DP-2

menu item temperature 
(Fahrenheit) cook time

Cakes 350°-375° 20-26 minutes

Chicken�Roasting 275°-375° 22-30 minutes

Cobblers 375°-400° 15-25 minutes

Cookies 375°-400° 12-14 minutes

Croissants 375°-400° 16-25 minutes

Danish 375°-400° 16-25 minutes

Fajita Platters 500°-525° 5 minutes

Kaiser Rolls 375°-400° 16-18 minutes

Meats�Roasting 275°-375° 20-40 minutes

Mu�ns 375°-400° 18-20 minutes

Pastries 350°-375° 16-20 minutes

Pie 375°-400° 16-20 minutes

Pita Breads 600°-650° 1-2 minutes

Pan Pizza 475°-500° 9-10 minutes

Plates-warming 200°-205° 3 minutes

Roasting 275°-350° 20-35 minutes

Rolls 375°-400° 16-20 minutes

Scones 375°-400° 12-14 minutes

Sou�es 375°-400° 12-14 minutes

cover page
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375°-400° 
12-14 minutes

475°-500° 
9-10 minutes

200°-205° 
3 minutes

375°-400° 
16-20 minutes

375°-400° 
16-20 minutes

375°-375° 
16-20 minutes

275°-350° 
20-35 minutes

375°-400° 
18-20 minutes

375°-400° 
16-25 minutes

600°-650° 
1-2 minutes

375°-400° 
12-14 minutes

375°-400° 
16-18 minutes

SCONES

PIES

ROLLS

PASTRIES

ROASTING

MUFFINS

DANISH

PITAS

SOUFFLES

KAISER ROLLS

PAN  PIZZA PLATES
WARMING

375°-400°	
12-14 minutes

375°-400°	
16-25 minutes

375°-400°	
15-25 minutes

COOKIES CROISSANTSCOBBLERS
350°-375°	
20-26 minutes

CAKES

 & 
P24S  DP-2

 & 
P18S  P22S  P46S

PX-16

Bakers PrideBakers Pride  ||  Countertop Oven Cook TimesCountertop Oven Cook Times

P46S P48S DP-2P24S

P18S P22S P44S P46S

PX-14 PX-16

FOCCACIA
525°-550°	
6-10 minutes

CALZONES PIZZA
WARMING

400°-425°	
1 minute

525°-550°	
7-8 minutes

PIZZA
FRESH DOUGH

PIZZA
PAR-BAKED

500°-525°	
4-5 minutes

525°-650°	
6-8 minutes

PRETZELS
525°-550°	
3-5 minutes

275°-350°	
20-25 minutes

HOT WINGS
525°-550°	
7-8 minutes

PIZZA
FRESH DOUGH

PIZZA
PAR-BAKED

500°-525°	
4-5 minutes

525°-650°	
6-8 minutes

PRETZELS
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Decide how you intend to ��nish� 
or �build-in� your oven(s) prior to 
ordering. Installation instructions 
are available for each ��nish� style 

Ambiance & Atmosphere  Visible open-�ame burner creates the ambiance of a wood �red oven while providing
additional top heat. New black powder coated combustion chamber door with hard wood handles create a great �Old World�  
look. Customize the appearance by installing behind a decorative facade or with factory-supplied stone �nish kits. 

High Performance   Double production capacity by stacking with traditional SuperDecks. 1 1/2� to 2� thick hearth baking
decks provide old-world style brick oven �nishes to menu items while delivering temperature consistency. Brick-lined ceilings furnish 
superior top-heat intensity while speeding cooking process & temperature recovery. Unique top & bottom heat damper system with 
micro-slides allows chefs to perfectly balance oven results. Thermostatic controls deliver accurate & consistent temperatures while 
eliminating guess work. Add wood smoke essence without wood sourcing, storage, health department and �re hazard issues. 

User-Friendly � Easy To Operate  	 32� wide, arched opening on the FC-616/816 models provides easier access to
hearth decks. 36� tall legs on single deck models positions the baking area at proper ergonomic height. Extra large access panel door 
protects oven controls while providing access for service and maintenance. Ovens may be speci�ed with either front or side mounted 
controls to best suit individual installations. 

Simple, Easy to Install & Maintain 	 IL Forno Classico is engineered to �t through standard door openings and
assembled on-site, thus eliminating the need for heavy equipment or cranes. New, removable front mounted �ue provides easy  
access for installing hearth decks, brick lining and maintenance. Rear electric connection and extra-large rear access panels are now 
standard for ease of installation and service. 

Ventilation 	IL Forno/deck ovens be installed under a standard type II collection hood or with our unique PB Style
eyebrow ventilator saving installation & operational cost and expensive venting required with live fuel ovens.

IL Forno Classico Finish Choices & Options

TWO: Traditional Style � create a 
�built-in� look by building a facade 
over the front, or front & sides, or  
on all four sides.  
 Finish your facade with the thin brick,  
stone, tile, marble or materials of your 
choice. Push/Pull rod extensions and 
casters are provided. Brass, copper  
and tile kits sold by third parties.

ONE: Plain or as-Is and ready-to-use  
� no decorative �nish. Available with  
standard front or all stainless steel exterior.  

You may �nish your oven with decorative 
brass, copper, tile, etc. pieces - casters 
included. Brass, copper and tile kits sold  
by third parties.

Plain/As-Is or Decorative Trim Style 1 Traditional/Facade Style2

THREE: DSP Style � customize  
your oven with stone, tile, thin  
brick or other masonry �nishes  
applied directly to the oven  
exterior. 
Skirts are provided, casters are not.  
Stone and tile kits sold by third parties. 

DSP Style3

The IL FORNO CLASSICO combines the ambiance of a traditional old world brick 
oven with the convenience and control of modern technology. Customize your 
installation to create a unique dining atmosphere to leave a lasting impression 
with your customers and build your business. Perfectly balanced cooking and 
baking results are assured with our user-friendly technology and consistent, 
accurate and easy-to-use controls. For the perfect display kitchen and superior 
results every time, time after time, experience the di�erence of Il Forno Classico.

IL Forno Classico

The IL Forno Di�erence
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Selecting A Deck Oven

BAKERS PRIDEfi Deck Ovens are recognized world wide as the industry leader with models to suit every production need. 
Designed to o�er �exibility, quality performance and deliver consistent results, our unique heat �ow controls and heat  
diverter panels allow the baker to control both top and bottom heat without the use of tools for the perfect product  
every time. 

Deck Ovens are built to last for years of trouble free operation featuring solid unitized frames constructed of heavy-duty,  
hand welded angle iron for structural integrity. Burners are fabricated from 1 �/� � & 1 �/ �� heavy steel pipe with up to 140K 
BTUH per deck, while our exclusive pre-stressed, spring-loaded, feather-touch doors eliminate warpage and misalignment. 

And, BAKERS PRIDE Deck Ovens are energy e�cient featuring thick, industrial insulation and a proprietary heat ba�ing 
system for quicker pre-heat and e�cient, rapid heat recovery. With the exception of the IL Forno Classico, all models feature 
stainless steel exteriors and painted legs. Gas models are equipped with individual 3/4� NPT (ISO-7) gas connections per deck. 

Pizzas Per Oven x 60-min

Bake Time
x # of Decks = Pizza Per Hour/Per Deck

*NOTE: Double capacity for double stacked ovens. Triple capacity for triple stacked ovens

Production Per Hour / Per Deck Formula:        
Example: 16� Pizza; Model Y-602 Double; 8 minute Bake Time

Deck Oven Capacity

PIZZAS 
(Per Oven)

BAKING 
PAN 

CAPACITY

PRODUCTION 
Per Hour  

(Per Deck)

model 10� 16� 18� 13�x18� 18�x26� 12�x20�
16� pizza with 

8-min bake time

FC-516 13 4 4 4 2 4 30

FC-616 15 5 5 6 3 6 37

FC-816 21 6 5 8 4 8 45

Y-600 18 6 6 8 4 6 45

Y-800 24 8 6 9 4 8 60

151 6 2 2 4 2 3 15

3151 8 3 2 3 1 3 22

4151 10 3 3 4 2 4 22

251 / 204 9 4 3 4 2 3 30

351 12 4 4 6 3 4 30

451 15 6 5 4 3 4 45

E-3836 9 4 4 4 2 3 30

E-5736 15 6 6 8 4 6 45

EP-1-2828 4 2 1 2 1 2 15

EP-2-2828 8 4 2 4 2 4 30

Bakers Pridefi Deck Oven Capacity
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DecK OveN / IL FOrNO
ACCESSORIES & OPTIONS
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IL Forno Accessories & Options
Part  
Number Description Price

A4770U
Natural  

Wood Smoke  
Essence Boxes

Each Box �  
Perforated  

stainless boxes
�=����������

Deck Oven Accessories & Options 
Part  
Number Description Price

R3002Y Direct Vent Flue
Gas Models Only  

�=�
����

Contact CC Automatic  
Oven Starter

Gas Models only �  
Order 1 per deck � 
Comes with 120V plug

�=����������

Contact CC Side Mounted 
Controls

Specify when ordering � 
DS-805, Y-600, Y-800  
and IL Forno Only

���+�*�0�����0�Ï�Ï
�� ��

Contact CC 5-Hour Timer
EB/ER-3836 and 5736 
models only � n/a on  
EP models per deck

�=�������
��

T5149X Deck Brush & Scraper  
(T5149X)

48� Long with
wood handle     �=�
����

T5107Y Deck Brush & Scraper 
(T5107Y)

2� High for  
countertop  
ovens 

�=������

A4770U Natural Woodsmoke  
Essence Boxes

Stainless Steel  
wood chip box �=�����������Ï

Deck Oven Leg Guide
Notes

Standard 
Heights

6� (152mm); 12� (305mm); 16� (406mm);
24� (610mm); 30� (762mm); 36� (914mm)

Standard  
Legs Standard legs when purchased separately

 NOTE:  Standard height legs N/C when purchased with oven(s).  
               Specify size when ordering.

Legs & Casters for Deck Ovens

Part Number Casters/Legs

Price
with oven/

without oven

LRGASOPT-02 6� Casters �����
������

S1019Y 6� Legs �=���)�=����������

S1089Y 12� Legs w/Casters �=����������

S1018Y 12� Legs �=���)�=����������

S1119Y 16� Legs w/Casters �=����������

  S1003Y                            16� Legs �=���)�=����������

S1251Y 24� Legs �=���)�=����������

S1120Y 30� Legs w/Casters �=����������

S1004Y 30� Legs �=���)�=�����
���


S1407Y 36� Legs w/Casters $����������
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DecK OveN

REPLACEMENT DECKS | CORDIERITE
Cordierite (Deck Oven) Replacement Decks

Oven Model
Part  

Number Each/Per Set Price

Deck 
Thickness 

inches

Ceramic  
Decks 

Per Oven*
Deck Size 

inches

Single-piece 
Ship Weight 

lb (kg)

SET of Decks* 
Ship Weight 

lb (kg)

CORDIERITE DECK (FC-816, Y-800) T1153Y Each �=�����
����
1 1/2 4 22 x 33 88 (30) 260 (118)

CORDIERITE DECKS (FC-816, Y-800) T1153X Set (4) �=����������

CORDIERITE DECK (FC-616, Y-600) T1118Y Each �=�������
��
1 1/2 3 20 x 36 83 (41) 270 (123)

CORDIERITE DECKS (FC-616, Y-600) T1118X Set 3 Each �=����������

CORDIERITE DECK (FC-516) T1187Y Each �=�����
����
1 1/2 4 18 x 24 64 (29) 253 (115)

CORDIERITE DECKS (FC-516) T1187X Set 4 Each �=�� ���� �
�


CORDIERITE DECK (251) T1104Y Each �=�����
����
1 1/2 2 18 x 34 1/2 80 (36) 160 (73)

CORDIERITE DECKS (251) T1111X Set 2 each �=�����
����

CORDIERITE DECK (351) T1105Y Each �=����������
1 1/2 2 22 1/2 x 34 1/2 104 (47) 207 (94)

CORDIERITE DECKS (351) T1112X Set 2 each �=�
�������


CORDIERITE DECK (451) T1104Y Each �=�����
����
1 1/2 3 18 x 34 1/2 80 (36) 240 (109)

CORDIERITE DECKS (451) T1110X Set 3 Each �=�����
����

CORDIERITE DECK (151) T1106Y Each �=����������
1 1/2 2 18 x 24 1/2 80 (36) 160 (73)

CORDIERITE DECKS (151) T1113X Set 2 Each �=����������

CORDIERITE DECK (3151) T1158Y Each �=����������
1 1/2 2 22 1/2 x 24 1/2 104 (47) 207 (94)

CORDIERITE DECKS (3151) T1158X Set 2 Each �=���������


CORDIERITE DECK (4151) T1106Y Each �=����������
1 1/2 3 18 x 24 1/2 80 (36) 240 (109)

CORDIERITE DECKS (4151) T1149X Set 3 Each �=����������

CORDIERITE DECK (E-3836) T1232Y Each �=����������
1 2 19 x 36 60 (27) 120 (55)

CORDIERITE DECKS (E-3836) T1232X Set 2 Each �=����������

CORDIERITE DECK (E-5736) T1232Y Each �=����������
1 3 19 x 36 60 (27) 180 (82)

CORDIERITE DECKS (E-5736) T1233X Set 3 Each �=���������


Freight Class 60. Cannot be sent UPS.

table of contentscover page



pg 55

DecK OveN

REPLACEMENT DECKS | LIGHTSTONE

Lightstone Decks (Fibrament)

Model
Part  

Number Each/Per Set Price
Stones 

Per Oven

LIGHTSTONE Fibrament DECK (FC-816, Y-800) 1 ‰� �5���������: Each  �=����������
4

LIGHTSTONE Fibrament DECKS (FC-816, Y-800) 1 ‰� T1337X Set of 4 �=������������

LIGHTSTONE Fibrament DECK (FC-616, Y-600) 1 ‰� T1336Y Each  �=����������
3

LIGHTSTONE Fibrament DECKS (FC-616, Y-600) 1 ‰� T1336X Set of 3 �=�
��������

LIGHTSTONE Fibrament DECK (FC-516) T1358Y Each �=����������
2

LIGHTSTONE Fibrament DECKS (FC-516) T1358U Set of 2 �=����������

LIGHTSTONE Fibrament DECK (Y-800) 2� �5���������8 Each �=����������
5

LIGHTSTONE Fibrament DECKS (Y-800) 2� T1382X Set of 4 �=���
��������

LIGHTSTONE Fibrament DECK (Y-600) 2� T1381Y Each �=����������
3

LIGHTSTONE Fibrament DECKS (Y-600) 2� T1381X Set of 3 �=�
��������

LIGHTSTONE Fibrament DECK (4151) T1354Y Each �=�����
����
3

LIGHTSTONE Fibrament DECKS (4151) T1354X Set of 3 �=�
��������

LIGHTSTONE Fibrament DECK (251) 1.5� T1355Y Each �=�����
����
2

LIGHTSTONE Fibrament DECKS (251) 1.5� T1355X Set of 2 �=�
�������


LIGHTSTONE Fibrament DECK (451) T1355Y Each �=�����
����
3

LIGHTSTONE Fibrament DECKS (451) T1355U Set of 3 �=�
�����
��

LIGHTSTONE Fibrament DECK (351) T1356Y Each �=����������
2

LIGHTSTONE Fibrament DECKS (351) T1356X Set of 2 �=����������

LIGHTSTONE Fibrament DECK (3151) T1357Y Set of 2 �=���������

2

LIGHTSTONE Fibrament DECKS (3151) T1357X Each �=���������


LIGHTSTONE Fibrament DECK (151) T1354Y Each �=����������
2

LIGHTSTONE Fibrament DECKS (151) call Customer Service Set of 2 �=����������

LIGHTSTONE Fibrament DECK (4151) T1354Y Each �=�����
����
3

LIGHTSTONE Fibrament DECKS (4151) T1354X Set of 3 �=�
��������

LIGHTSTONE Fibrament DECK (E-3836) T1361Y Each �=����������
2

LIGHTSTONE Fibrament DECKS (E-3836) T1361U Set of 2 �=����������

LIGHTSTONE Fibrament DECK (E-5736) T1361Y Each �=����������
3

LIGHTSTONE Fibrament DECKS (E-5736) T1361T Set of 3 �=�
��������

In lieu of Cordierite

Freight Class 60

FIBRAMENT
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continued MAP/M.R.I.C.P. POLICY

vEffective Jan20212

The MAP Policy and MRICP Policy apply only to advertised prices and do not apply to the price at which the products are actually sold or 
offered for sale to an individual customer at a Dealer’s place of business, including contract negotiations, or negotiations in the field. The 
decision to implement and enforce the MAP Policy and the MRICP Policy is solely to protect the Group’s and the Corporation’s brands, 
reputation and competitiveness and the Authorized Dealers who promote and sell their products based on quantitative and qualitative 
factors. 

The MRICP policy applies to the following Group Brands and Brand product segments 

Brands in their Entirety Star Categories Wells Categories 
Bakers Pride  

Lang 
MagiKitch’n 

Holman conveyor toasters  
(All Labeled Products) 

Pro-Max Panini’s 
(PST, PGT, PSC, PGC-Series Products) 

Star (RTW-Series Products) 
Star-Max (500 & 600-Series Products) 

Ultra-Max (All Labeled Products) 

Drawer Warmers 
Heated & Refrigerated Wells 

(HT, H/RCP-Series) 
Dry Wells (MDW models) 

All Ventless Products 

POLICY VIOLATIONS 

These MAP and MRICP Policies are not intended as, nor are they to be construed as, an attempt by the Group or the Corporation to set advertised 
or resale prices or an agreement between the Group, the Corporation and any Authorized Dealer or other party. In addition, the Group and the 
Corporation will not accept any assurances of compliance with these MAP or MRICP Policies from any Authorized Dealer. Each Authorized Dealer 
must independently choose whether to comply with the terms of these MAP and MRICP Policies. These MAP and MRICP Policies are not negotiable 
and will not be altered for any individual Authorized Dealer.  

The Group, the Corporation or their agent(s) will conduct a reasonable investigation in response to a suspected MAP and MRICP Policy violation. 
Failure to cooperate by any Authorized Dealer, including retaliatory actions by any Authorized Dealer with the Group’s or the Corporation’s 
investigation will be considered an additional violation. 

Failure to meet the terms and conditions of the MAP and MRICP Policies will result in full, unconditional enforcement of the penalties described 
below.  The event of a violation will be determined solely by the Group or the Corporation.    

Dealer will be subject to penalties (over a 12-month period) up to and including but not limited to: 
�x 1st violation: The Group or the Corporation at a minimum will issue an email communication to the non-compliant dealer requesting their 

compliance to the MAP and MRICP Policies. Failure to comply within 48 hours (2 days) or a repeated offense within a 3-month period will 
be considered a 2nd violation.

�x 2nd violation: The Group or the Corporation at a minimum will issue an email notification to the non-compliant dealer requesting their
compliance to the MAP and MRICP Policies and will hold all Group shipments and/or the Corporation, until all violations are resolved.
Failure to comply within 48 hours (2 days) or a repeated offense within a 6-month period will be considered a 3rd violation.

�x 3rd violation and each violation thereafter: The Group or the Corporation at a minimum will issue an email notification to the non-
compliant dealer and buying group as applicable requiring their compliance to the MAP and MRICP Policies and will result in (a) the
dealer’s net pricing being increased to a price that is 50% off of the Group’s then current published List Price(s) and net pricing increased 
to standard market discounts off ALL Middleby Corporation Brands published List Prices and (b) any and ALL available rebates,
marketing incentives, or program dollars (accrued or due in total) will be forfeited. Failure to comply within 48 hours (2 days) or a
repeated offense within a 12-month period, the Group or the Corporation at a minimum will issue an email notification to the non-
compliant Dealer and buying group as applicable informing them of the a) indefinite suspension of their account with the Group and ALL
Middleby Corporation Brands and b) permission to use the Group’s and the Corporation’s brand trademarks, trade names, individual brand 
and corporate logos, product images and product content will be indefinitely revoked. Reinstatement of the account, preferred pricing
and applicable incentives or rebates may be re-evaluated by the Group and the Corporation in their sole discretion after 30 days. 

DEALER ACCOUNTABILITY 
In the case of a MAP or MRICP violation by a reseller who does not have an authorized relationship with the Group’s or the Corporation’s brands and 
instead purchases the Group’s or the Corporation’s products from an Authorized Dealer or any other reseller (i.e., dealer-to-dealer sale), the Group 
and the Corporation will pursue enforcement actions against the Authorized Dealer as provided above in these Policies. 

OTHER PROVISIONS  
These Policies are managed by the MAP/MRICP Policy Administrator(s) for the Group and the Corporation. Only the MAP/MRICP Policy 
Administrator(s), Group President and Group Vice President of Sales and Marketing may provide direction to Dealers concerning compliance with 
the MAP and MRICP Policies. And ONLY the Group Vice President of Sales and Marketing and Group President may authorize exceptions to the 
Policies. No other individuals, including any employee or representative of the Group or the Corporation, may provide such direction or authorizations 
regarding the Group’s Policies to any Dealer. It is the Dealer's sole responsibility to remain aware of any changes to the MAP and MRICP Policies. 
The terms of the MAP and MRICP Policies are confidential and are not to be disclosed to other parties. The Group and the Corporation have adopted 
the MAP and MRICP Policies unilaterally in furtherance of its independent business strategy and reserves, at its sole discretion, the right to change 
the Policies and to interpret, enforce and otherwise handle all questions and issues related to the Policies. 
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continued INTERNATIONAL WARRANTY 2023
Bakers Pride

2 International Warranty 2021

• Replacement of parts that fail or are damaged due to normal wear or labor for replacement of parts
that can be replaced during a daily cleaning routine, such as but not limited to silicone belts, PTFE non-
stick sheets, control labels, knobs, bulbs, fuses, quartz heating elements, baskets, racks, and grease
drawers.

• Any economic loss of business or profits

• Non-OEM parts. Use of non-OEM parts without STAR, APW WYOTT, BAKERS PRIDE, HOLMAN, LANG,
MAGIKITCH’N, TOASTMASTER, WELLS ‘s approval will void the warranty.

CONTACT 

International@partstown.com 

www.partstown.com 

Phone: +1-630-866-4385 during normal Business Hours, 8:30 am to 4:30 pm, US Central Standard Time 
(CST) 

In all correspondence provide: 

- Serial number - mandatory
- Model number - mandatory
- Sales Acknowledgment/Confirmation or Invoice - mandatory
- Include Site’s voltage or gas type
- Location/Company’s name
- Buyer/Dealer/Distributor/Vendor/Service provider info
- Pics/tech reports
- Any useful info
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Charbroilers 
Countertop Ovens 

Open-Flame Pizza Ovens
Deck/Pizza Ovens 

Corporate O�ce 
Star Holdings Group 
265 Hobson Street

Smithville, TN 37166 

bakerspride.com 
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