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Thermodyne's 1000DW slow cook and hold oven offers
additional space for side by side pan placement along with
double doors for tight areas that require a narrow door swing.
The 1000DW offers all of the benefits of Fluid Shelf®
technology in a compact single stack unit and can be utilized
under a counter.

SPECIFICATIONS
EXTERIOR DIMENSIONS | 30.50'W x 27.50D x 33.56°H
INTERIOR DIMENSIONS 26.50°W x 22.50°D x 20.00"H
CUBIC CAPACITY 6.90ft* *Unit pictured without optional stainless push bar.
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