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More throughput. Less space.

The HRC 2020™ is capable of =
cooking sixty 12-inch pizzas in one
hour, offering throughput exceeding
28-inch conveyors in a compact 20-
inch design. Because of its patented
technology, electric operation, and

small footprint, the HhC 2020™ is the first of its kind to be UL®-certified for
ventless operation®
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‘Small footprint with throughput exceeding
28-inch conveyors

Independently-controlled top and bottom
airimpingement

Variable-speed High h recirculating
impingement airiow system

‘Stackable design up to 3 high (requires
stacking kits)

Variable-speed blower motors
Easyto clean mono-inger design

Idle mode for energy conservation

Builtin seff diagnostics for monitoring oven companents
Leftor ight feed conveyor belt direction via software
Includes plug and cord (6 1t)

Includes two 6 conveyor extensions

Warranty - one year parts and labor

‘Smartvoltage sensortechnology (U.S. only)
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Our unprecedented High-h air impingement and available catalysttechnology heats food faster
than any other conveyor on the market and allows the HRC 2020 oven to operate ventiess®. The
‘easy-to-use control system offers eight cooking prolfiles that precisely control temperature, belt
‘speed, and independent top and bottom aiflow.

“Ovens that are UL®-certified for ventless operation are available upon request only - please
contact TurboChef for details.
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The High h Conveyor 2020™ can produce the highest quality foods
faster than conventional ovens.

8" Pizza-Fresh Dough
3 minutes.

8" Pizza-Parbaked, Refrigerated
2 minutes

Chicken Wings-8-count, Frozen
5 minutes.

6" Sub Sandwich
55 seconds
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SHIPPING FROM FACTORIES NATION WIDE
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email: pizzaovens@aol.com .. phone: 73¢) 469-4504 .. 1ax (734) 469-4508
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