he Endura is an in-shop

oven which combines old world
styling and modern technology.
The oven has cast iron doors, set
off by a white glazed front, the
superb door furniture is nickel
 plated-and brass. The cast iron
; 'ﬂ_r_*'ebdx door, can also second as a
prover: Behind the facia is a
modern Tom Chandley Oven.
The oven can be:supplied ina
variety of sizes, one or two decks
and from 2 to.6trays per deck.
Each deck has a stainless steel
interior and ceramic tiled sole,
and is illuminated by halogen light.
The Tom Chandley Water Drop
Steam System is available for this
_-oven and can be fitted as an
| optional extra. On the two deck
model each deck is independent
of the other with electronic solid
“state controls to each deck
offering accurate control of
. temperature with high'
temper‘atur§ safety cut out, plus’
individual control over both top
" and bottom heat Al electrics
 fitted to Tom Chandley ovens are
. manufactured by the company.
The control system can be
mounted oﬁ the side of the oven

or remotely via an umbilical.
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FEATURES

@ AUTHENTIC SOLID CAST
IRON FRONT thh whlte glazed
tile surround. : .

@ NICKEL PLATE AND POLISHED
~_BRASS fittings and fitments.

_® CERAMIC BAKING SOLE for a
- mellow even bake.

® STAINLESS STEEL INTERIOR for
durability and long life with internal
haJogen light.

e INDIVIDUALTOP AND -

BOT TOM control of robust heating
elements. We manufacture our own
and give a 5 year guarantee. They
are graded to ensure even baking
throughout the oven.:

® SOLID STATE ELECTRONICS
giving precise temperature control
with digital temperature display and
accurdte top and bottom heat

@ WATER DROP STEAMING
SYSTEM:built into’ each deck'if
reqUIred 3

e. PROVER CABINET ‘can be frt:ted
- as an optional extra behird the cast
iron firebox door. -
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The oven front XY is finished in white T T
glazed brick size tiles mounted on a facia a0 lE | -
board to a standard size, larger areas can be TRAYSPERDECK, =
accommodated on request. I N W 3
Option: The oven has been designed to allow _!_ —!_ ;
standard 4" brickwork to be built | | ~
round the cast front as an option to i ;
the tiled facia board. _m
(Customers responsibility) — m— 4
MODEL 30”x18” TRAYS TOTAL 30”x18” KW
PER DECK TRAYS LOADING
1-2-E 2 2 53
I-3-E 3 3 7.8
2-2-E 2 4 10.6
2-3-E 3 6 15.6
MODEL 30"x18” TRAYS TOTAL 30"x18” KW
PER DECK TRAYS LOADING
I-4-E 4 4 89
|-6-E 6 6 132
2-4-E 4 8 17.8
2-6-E 6 12 264

;I;dni Chandiey Ltd, Bakery Engineers,
Windmill Lane, Denton, Manchester,

" M343RB, England
-+ Telephdne: ol6l 336 5444 -

. Fax:0161 335.0972
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