
built by craftsmen. tested by time.

speed ovens



SIMPLE

SIMPLE
SIMPLE

 
Simple to program, control and manage,   
with six programmable phases and optional 
USB support.

Simple to operate, with touch screen, icon 
driven menu, and minimized screens to cook 
product by group. 

Simple to clean, with removable jet plates 
top and bottom, and coated microwave 
windows.



Speed Oven

Rapid cooking capability  is the fastest  

currently available.

Cooking simplicity includes Phased cook cycles 

(six possible phases) offering best menu 

flexibility (proteins, vegetables, bake goods, 

combinations), high bake quality,  

high browning quality.

Innovative design permits quick change over 

to alternative menu items, with features that 

include: top side microwave, top and bottom air, improved microwave  

distribution, improved air distribution, and higher impingement air  

speed/efficiencies, and ventless operation.

Smaller foot print (as compared to competitive ovens).

Energy savings as compared to oven technologies, with built in power management.

Wide range of options and accessories including, pizza stones, trays, baskets, 

spatulas and screens.

Technical advances provide automatic voltage detection and adjustment,  

self-diagnostic components and overall performance.   

Multiple benefits of Bakers Pride brand and heritage – durability, reliability  

and partnership.

Compliance with UL 710B using EPA Method 202. Ventless certification is for all foods items except for foods classified as “fatty raw proteins.” Such foods include bone-in, skin-on chicken,  
raw hamburger meat, raw bacon, raw sausage, steaks, etc. If cooking these types of foods, consult local HVAC codes and authorities to ensure compliance with ventilation requirements.
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Dimensions

Specifications

Construction
Stainless steel oven cabinet. Easy to operate touch-screen controls. Insulated cooking 
chamber with cool-to-touch doors.

Capacity
Model XPM: 1.27 cubic feet
Model XPS: 57 cubic feet

Electric
Model XPM: 208/240V, 50/60Hz, 1Ph/3Ph, 30A, 6-50 NEMA plug
Model XPS: 208/240V, 50/60Hz, 1Ph, 20A, 6-20 NEMA plug

Shipping	
XPS 181 lbs.
XPM 220 lbs.
FOB: Nogales, AZ 85621 
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