XO-1 | XO-1M | RM-5T | RA-5T NU-VU" Countertop Ovens

The XO-1 and XO-1M are smaller ovens
with the ability to hold either three or four
half-size sheet pans. Don't let their size fool
you; these little ovens are true work horses.
Constructed of stainless steel, and full view
tempered glass doors, these ovens are
designed to be compact yet heavy-duty.

The RM-5T and RA-5T are constructed of
stainless steel, and incorporate NU-VU's
V-AIR® technology to ensure a perfect
bake. The slam cam handle and cool to
touch dual pane door provide safe and
easy usage. A pass-thru option is available,
and allows back of the house loading,
with front of the house unloading. Just
30" wide, and the ability to be stacked, it is
the perfect convection oven to add where
space may be limited.

RA-5T (Shown with Pass-thru Option)

Features

XO-1 & XO-1M OVENS RM-5T & RA-5T OVENS Options

« Temperature up to 550 °F (288 °C) « V-Air® technology « Pass thru

« Stainless steel construction « Manual control (RM) « Two speed fan

« Two speed fan - Digital control with up to 99 recipes (RA) « Stand on swivel casters with or without
« Full view tempered glass door » Temperature up to 425 °F (218 °C) panslides

« Indicator light for thermostat - Stainless steel construction + Stand with or without panslides

« Left hinged - Stainless steel legs (6”) + Stacking kit

« 4"adjustable legs (102 mm) « Cool to touch, dual pane, full view tempered « Internal Steam

+ NSF listed glass door + Cook'n hold

. 2year parts, 1 year labor warranty - Field reversible door « Water softener

Left or right hinged (please specify upon ordering)

Options Slam Cam handle
. Internal steam ETL and ETL Sanitation Listed
+ Solid door + 2 year parts, 1 year labor warranty

« Stand on swivel casters with panslides
« Stand with or without panslides

Voltage

- Catering conversion (XO-1 only) o

120 Volt, 16 Amp

E E { 1 =)/ (NEMA 5-20P)
U (X0-1 only)

Specifications
O
Crated Overall Dimensions Interior Dimensions i . Water Electrical System * Ground wire not included.
Model Weight w | o | H|[w]| Do | H Pan(apacity | Shelfspadng | ypjey Volts |Phases| Amps | kW |Wires*| Hz | NEMA
¥0-1 140 AP AN A A AR 3 (half pans) 33/4" (9%) ., ]
(64) (689) | (705) | (508) | 400) | (546) | (298) 4 (half pans) 2 (51) /4 120 ) 1 65 ) 17 ) 2 60 | 5-20P
YO-IM 180 718" | 273 | 251587 [ 1537 | 21172 |16 347 4 (half pans) 3 (76) w |1 [am| e [ | e | -
(82) (689) | (705) | (638) | (400) | (546) | (424) 5 (half pans) 35/8"(92) 220 | 1 [Toa7 | 4 | 3| 60 | -
- 400 30 [377/8" [ 4134|1834 [ 29347 22 7 . | 208 | 13 30| 7 | 23 | 60 | -
ST (181) (762) |"(962) | (1060) | (476) | (755 | (550) 5 (full pans) (102) W10 | 13 136] 7 | B e | -
- 400 30 [377/8" [ a3 183 [ 2030 22 g . |28 | 13 30| 7 | 3 | 60 | -
RAST (181) (762) | "(962) | (1060) | (476) | (755) | (559) 5 (full pans) (102) " 20 | 13 3226 7 | 23 | 60 | -
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