
DOUBLE STACK GAS CONVECTION OVEN SPECIFICATIONS 
Double Stack Convection Oven- Shall be Model DFG-100 Double as 
manufactured by Blodgett Oven 
Corporation. Oven shall have all standard features of DFG series ovens and the 
following: 

• Solid state manual temperature controllers. 
• Stainless steel front, top, and sides. 
• Glass doors. 
• Stainless steel 6" legs. 
• 2-speed, 1/3 hp fan motors. 
• Simultaneous opening doors operated by a single heat resistant porcelain 

handle. 
• 55,000 BTUs per section. 
• Double sided porcelain enameled steel baking interiors. 
• Electronic spark-to-pilot ignition. 
• Controls mounted on a positive disconnect slide-out module for ease of 

service. 
• 3 year School Foodservice Warranty 
• 5 year Door Warranty 
• Performance Check to be performed by Factory Authorized Service Agency. 
• Specify gas type. 

OPTIONAL ACCESSORIES / MODIFICATIONS 
- Gas manifold (allows for a single gas connection) 
- Casters (not recommended for school application) 
- S/S back panels (recommended if unit is not against a wall) 
- Solid-state digital controls – digital display of time and temperature also 

feature cook and 
hold and pulse plus. (This option allows the cooks more baking options. 
However, control panel is a little more complex.) 

- Extra oven racks 
- S/S interior liner (not recommended unless personnel preference) 
- Solid s/s doors - N/C 

• ELIGIBLE BIDDER MUST VISIT JOB SITE. 
• ALTERNATES NEED TO BE SUBMITTED FOR APPROVAL 10 DAYS PRIOR TO BID OPENING. 
• SUCCESSFUL BIDDER TO DELIVER, UNCRATE, SET IN PLACE, LEVEL, AND REMOVE 

CRATING.  
• FINAL CONNECTIONS BY OTHERS 
• BIDDER WILL HONOR PRICES FOR A PERIOD OF ONE YEAR FROM THE BID 

DATE____yes____no. 
• BIDDER WILL HONOR PRICING FOR COOPERATIVE PRICING____yes____no. 
(Additional travel/mileage charges may apply to systems that are located outside the 

bidding system’s area) 
 


