COUNTERTO

SERIES

Superior Bake
for your
Countertop

C1302

Easy to use, high efficiency
controls with one hour timer, won’t
overheat on stacked ovens

Quick Heat Technology™ baking
stones (.625” thick) for crispy

crusts

3.875” deck heights - 30% more

room between decks

Safe door operation - stainless
steel handles are raised 3.5” from
the surface of the door

1.75” insulated doors - 15% thicker
Adjustable vent/slide

Available in single and two door

models

PIZZA OVENS

42 Allen Martin Drive, Essex Junction, VT 05452

(802) 658-6600 | www.marsalovens.com



ELECTRICAL SPECIFICATIONS

Voltage

Phase  Amps

KW

COOKING DECK

CT301 CT302

CT301 Number of doors 1 2
208 1 18 3.75 Number of decks 2 4
220 1 17 3.75 Cooking deck 20.75” W x 20.75” D x .625” H
240 1 16 3.75 Height between decks 3.875”
208 3 1 3.75 18” pie capacity 2 | 4
220 3 10 3.75 . ) ) .
Full product specification sheets, CAD and Revit files are available on our website.
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