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TECHNICAL DRAWINGS

APPROXIMATE PRODUCTION PER HOUR / PER SECTION / BAKE TIME IN MINUTES (3248)

Available  in 50 or 60 cycles.  Amperage could vary if input 
volts are not the same as indicated.

Gas connection: 
Equipped with 3/4” NPT 
gas connection at rear. 
Electrical:
Ovens are equipped with 6’ electrical 
cord with 20 amps plug (120 volts). 
Ventilation:
Proper ventilation is required.
Must be installed under ventilation hood.

Propane or Natural Gas also available in 50 or 60 cycles
Warranty: 12 months parts & labor.

C3260E - C3260G
SPECIFICATIONS

Gas requirements
Gas Connection: 3/4” NPT on the right hand rear of the appliance. 
Gas pressure: 3.5” W.C. - Natural Gas | 10” W.C. - Propane
Combustible Clearances: For use in non-combustible locations | Non-combustible 
Clearances: 3” inches sides, 3” inches rear. Specify type of gas and altitude. If over 2,000 
feet when ordering, a restraining kit is required for ovens installed with a caster kit. 
Check your local code.
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MODEL

B.T.U.

LENGTH OF BELT

VOLTAGES

SHIP WT

160,000

1090 lbs  |  495 kg

EXTERIOR DIMENSIONS 96”L X 50”D  |  244 cm x 127 cm

96”L X 32”D  |  244 cm x81 cm

110/1PH 14 AMPS 

C3260G

MODEL

ELECTRIC ELEMENTS / KW

LENGTH OF BELT

VOLTAGES

SHIP WT

EXTERIOR DIMENSIONS

C3260E

208V/3PH 114 AMPS 
220/1PH 192 AMPS 
2401PH 209 AMPS 

SIERRA RANGE is a registered trademark of MVP Group.
Due to continuing product development, to ensure best possible performance, 
the specifications are subject to change without prior notice.

(FOR GAS  OVENS ONLY)

Cooking Chamber  on Electric and Gas 60” (152.4 cm) long X 32” (81 cm) deep

Conforms to:Conforms to: ANSI / UL Std. 197
Conforms to:  CSA C22.2 Std. 109   Std. NSF-4 Conforms to:  CGA Std. 1.8

Conforms to:  ANSI Std. Z83.11

96”L X 50”D  | 244 cm x127 cm

1090 lbs  | 495 kg

6.45 min5 min
9 X 4.5 kw) = 40.5 kw)

96”L X 32”D  |  244 cm x81 cm

Electric

Gas
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IDEAL FOR:
• Cinnamon Rolls

•  Yeast Raised Donuts

• Danishes

• Pastry Production

• Dough Lamination

• Pie Crusts

• Pizza 10” Max (25cm)

• Pasta

• Fondant

HIGHLIGHTS:
•  Sheets dough up to 10” 

(25cm wide)

•  Ships standard with
synthetic, non-stick rollers

• Sheets 500-600pcs. per hour

•  Ergonomic design makes it 
easy and simple to operate

•  All stainless steel
construction offers safety, 
sanitation, speed, simplicity, 
durability, and low cost

CDR-100

Tel: 978.667.3355
 800.772.4404

Fax: 978.671.9466

Email: somerset@smrset.com

www.smrset.com

SOMERSET INDUSTRIES, INC • 1 ESQUIRE ROAD • NORTH BILLERICA, MA 01862 • U.S.A.
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