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‘ W h e r e  T e c h n o l o g y  i s  C o o k i n g ’  

             No heat exchanger – No rack lift                                                                                                                                           

  No energy wasting heat mass 
Size: 50” W x 34”D x 9l”H – smallest footprint to save valuable floor space 

Energy saving 100,000 btu/hr. - approximately l/3 less btu/hr than others 

Steams for 20 seconds at 300 degree F – vs. @ 400oF+ 

Single point connection 

Shipped assembled (except for hood) 

Quick heat-up and recovery 

Heat up to 350 degrees F in under 10 minutes—great for ‘spot baking’ 

Minimal moving parts  (dampers, blower, motor) for reduce maintenance 

120V, l phase only – no need for another electrical line 

Patented ‘Breakpoint Technology’ to move the right amount of air in just the right 

places for an even, consistent bake for delicate pastries, Artisan breads, as well 

as other production cooking requirements. 

F r i e d r i c h  M e t a l  P r o d u c t s  

A Revolution in Rack Oven      
Technology 

 
Bake or Roast or Retherm in this 

versatile rack oven while            
operating in the ‘green’.  Special 

attention has been given to        
energy conservation, lower    

maintenance costs, and more 
standard features for a better 

value. 
 

Learn more how you can 
save  energy, space and 

over-all maintenance with 
the Friedrich Metal     

Products line of non-rotating rack 
ovens. 

A better value now 

and  in the future. 

NEW 

Shown: Model FMP904 Single Rack Oven 

Holds 10-20 pans of product 

Since 1950 


