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750TH11

COOK & HOLD OVEN
MANUAL CONTROL - 676mm wide

Single compartment oven with manual controls. Oven is equipped 
with side racks with pan positions spaced on 35mm centres, 3 x 
stainless steel wire shelves, stainless steel drip pan with drain and 
external drip tray and castors.

STANDARD FEATURES
•	� HALO HEAT a controlled, uniform heat source that maintains 

close temperature tolerances throughout the cooking and holding 
function. Offers uniform and consistent cooking on a daily basis, 
low shrinkage of bulk or portion-cut protein items, higher food 
moisture content, and significantly longer holding life.

•	� Cooks, roasts, re-heats, and holds in the same cabinet with set-
and-forget controls to provide a better distribution of work loads.

•	� Cooks by time and automatically converts from cook mode to 
hold mode.

•	 �Oven hoods, outside venting, and fire extinguisher systems are 
not required.

•	� Stackable design for additional capacity.
•	� Antimicrobial handle retards the growth of illness-causing 

pathogens.
•	� Castors - 2 rigid & 2 swivel with brake.
•	� 2 chrome plated stainless steel side racks with 3 stainless steel 

wire shelves.

OPTIONAL FEATURES
•	� Full perimeter bumpers
•	� Door lock & key
•	� Wire shelves
•	� Pass through design
•	� Stacking hardware
•	� Glass door (750TH11D)

DIMENSIONS
External: 676W x 802D x 809H mm  
Internal: 559W x 673D x 510H mm  
TECHNICAL DATA
Power supply:	 230V, 15A, 1P 
Hertz:	 50
Amps:	 10.5
kW:	 2.4
Compartments:	 1
Pan capacity:	 10 x 65mm depth GN1/1
	 6 x 100mm depth GN1/1
	 4 x 150mm depth GN1/1
SHIPPING DATA
Ship weight:	 102kg

SPECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT NOTICE.

Product\Pan Capacity

100 lbs (45 kg) maximum 
Volume maximum: 75 quarts (95 liters)

  Full-size pans: Gastronorm 1/1 
 Ten (10) 20" x 12" x 2-1/2" (530mm x 325mm x 65mm) 
 Six (6) 20" x 12" x 4"  (530mm x 325mm x 100mm) 
 Four (4) 20" x 12" x 6" (530mm x 325mm x 150mm)
  Full-size sheet pans: 

 up to Six (6)* 18" x 26" x 1" on wire shelves only 
 *additional shelves required
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*33-3/8" (848mm) - with optional 3-1/2" (89mm) casters
*35-1/4" (894mm) - with optional 5" (127mm) casters
*33-3/4" (857mm) - with optional 6" (152mm) legs

26-3/4" (679mm)

Cord Length
120V - 5 ft. (1524mm)
208-240V - 5 ft. (1524mm)
230V - 8 ft. (2438mm)
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750-TH-II 
Low Temperature Cook & Hold Oven

Dimensions:  H x W x D
Exterior:

31-7/8" x 26-5/8" x 31-5/8"  
(809mm x 676mm x 802mm)

Pass-through exterior:
31-7/8" x 26-3/4" x 34"  

(809mm x 679mm x 864mm)
Interior:

20-1/8" x 22" x 26-1/2"  
(510mm x 559mm x 673mm)

Accessories
 Bumper, Full Perimeter

  (not available with 2-1/2" casters) 5010371
 Carving Holder, Prime Rib HL-2635
 Carving, Steamship (Cafeteria) Round 4459

Casters, Stem - 2 rigid, 2 swivel w/brake 

 5" (127mm) 5004862 

 3-1/2" (89mm)  5008017
 Door Lock with Key LK-22567
 Drip Pan with Drain, 1-11/16" (43mm) deep 14831
 Drip Pan without Drain, 1-5/8" (41mm) deep 1014684

 Legs, 6" (152mm), Flanged (set of four) 5011149
 Pan Grid, Wire 18" x 26" pan insert PN-2115
 Security Panel w/ Key Lock 5013936

Shelves
 Stainless Steel, Flat Wire, Reach-in SH-2324
 Chrome Wire, Pass-through SH-2327
 Stainless Steel, Rib Rack SH-2743

Stacking Hardware 
 Over or under TH, SK, S-Series 5004864 
 Under CTX4-10 Combitherm® 5019679
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Electrical
 V Ph Hz   A kW  
 120 1 60 14.2 1.7 nema 5-20p 
      20a - 125V plug

 208 1 60 14.5 3.0 no cord 
 240 1 60 11.2 2.7 or plug

 230 1 50/60 10.5 2.4 plugs rated 250V 

 ch2-16p  bs 1363  as/nzs 3112 cee 7/7

Weight
 Net:  194 lb (88 kg) Ship:  264 lb (120 kg)
 Carton Dimensions:  (H x W x D) 

35" x 35" x 41" (889mm x 889mm x 1041mm)

Installation Requirements

 —  Oven must be installed level. 

 —  The oven must not be installed in any area where it may 
be affected by steam, grease, dripping water, extreme 
temperatures, or any other severely adverse conditions.

 —  Appliances with casters and no cord or plug must be secured 
to the building structure with a flexible connector.  
Not factory supplied.

Clearance Requirements
Rear 3" (76mm) from non-heated surfaces 

18" (457mm) from heat producing equipment

Top 2" (51mm)

Left, Right 1" (25mm)


