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Setup Operation Maintenance Troubleshooting Specifications Warranty & Support

INTRODUCTION

This manual provides essential instructions for the safe and efficient operation, installation, and
maintenance of your Omcan 11387 14-Inch Conveyor Belt Infrared Toaster Oven. Please read this manual
thoroughly before using the appliance and retain it for future reference. This commercial oven is designed
for toasting various food items such as pizzas, bread, and bagels in professional kitchen environments.
Important Safety Information:

Always ensure the appliance is properly grounded.

Do not operate the oven with a damaged cord or plug.

Keep hands and foreign objects away from the conveyor belt and heating elements during operation.

Allow the oven to cool completely before cleaning or performing maintenance.

This appliance generates high temperatures. Exercise caution to prevent burns.

SETUP

Unpacking

Carefully remove the oven from its packaging. Inspect the appliance for any shipping damage. Report any
damage immediately to the carrier and your supplier. Retain all packaging materials for inspection.

Placement

Place the oven on a stable, level, and heat-resistant surface. Ensure adequate clearance around the oven
for proper ventilation. Do not block the air vents. Maintain a safe distance from walls and other equipment to
prevent heat buildup.
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Electrical Connection

This appliance requires a dedicated electrical circuit. Verify that the power supply matches the
specifications listed on the product label and in the specifications section of this manual.

Voltage: 240V

Frequency: 60Hz

Phase: 1Ph

Amperage: 15 Amps

Power: 3.6 kW

Outlet Type: NEMA 6-20 Outlet required

Consult a qualified electrician if you are unsure about your electrical supply.

Initial Cleaning

Before first use, wipe down all surfaces of the oven, including the conveyor belt, detachable tray, and drip
pan, with a damp cloth and mild detergent. Rinse thoroughly and dry completely. This removes any
manufacturing residues.

Figure 1: Front view of the Omcan 11387 conveyor toaster oven, showing the conveyor belt entrance and exit, and the



control panel on the right side.

OPERATING INSTRUCTIONS

Control Panel Overview

The control panel is located on the right side of the oven and features three rotary dials and a power switch.

Figure 2: Close-up of the control panel, displaying dials for Conveyor Speed, Top Heat, Bottom Heat, and the main Power
Switch.

Conveyor Speed Dial: Adjusts the speed of the conveyor belt. 'DARK' settings correspond to slower
speeds (longer cooking time), while 'LIGHT' settings correspond to faster speeds (shorter cooking
time).

Top Heat Dial: Controls the intensity of the upper infrared heating elements. Settings range from 0 to
10.

Bottom Heat Dial: Controls the intensity of the lower infrared heating elements. Settings range from 0
to 10.

Power Switch: Toggles the oven's power ON or OFF.



Preheating

1. Ensure the oven is plugged into the correct electrical outlet.

2. Turn the Power Switch to the 'ON' position.

3. Set the Top Heat and Bottom Heat dials to your desired cooking temperature (e.g., 7-8 for most
items).

4. Allow the oven to preheat for approximately 10-15 minutes. The infrared heaters will reach
temperatures between 158°F (70°C) and 500°F (260°C).

Cooking

1. Once preheated, place food items directly onto the conveyor belt at the entrance.

2. Adjust the Conveyor Speed dial to achieve the desired level of toasting or cooking. Slower speeds
result in darker, more thoroughly cooked items.

3. Monitor the cooking process. Adjust heat and speed settings as needed for different food types and
desired results.

4. Cooked items will exit the oven automatically onto the detachable tray.

Capacity: The oven can process approximately nineteen 12-inch pizzas per hour or twenty-five 9-inch
pizzas per hour, depending on settings and desired doneness.



Figure 3: Interior view of the oven, highlighting the wire mesh conveyor belt and the infrared heating elements above and
below.

Figure 4: The conveyor belt mechanism partially extended from the oven, illustrating its design for easy cleaning and
maintenance.

MAINTENANCE

Warning: Always unplug the oven and allow it to cool completely before cleaning or performing any
maintenance.

Daily Cleaning

Exterior: Wipe down the stainless steel exterior with a damp cloth and mild, non-abrasive cleaner. Dry
thoroughly to prevent water spots.

Detachable Tray & Drip Pan: Remove the detachable tray and drip pan. Wash them with warm,
soapy water, rinse, and dry completely. These components are designed for easy removal and
cleaning.



Figure 5: The removable drip pan, designed to collect crumbs and food debris for easy cleaning.

Conveyor Belt: The conveyor belt can be carefully wiped down. For thorough cleaning, it may be
partially removed or accessed as shown in Figure 4. Use a brush to remove stubborn food particles.

Regular Inspection

Periodically check the power cord for any signs of damage.

Ensure all control knobs are securely attached and function smoothly.

Inspect the heating elements for any visible damage or excessive buildup.

TROUBLESHOOTING

This section addresses common issues you might encounter with your Omcan conveyor toaster oven. If the
problem persists after attempting these solutions, please contact customer support.

Problem
Possible
Cause

Solution



Oven does
not turn on

No power
supply
Power switch
is OFF

Check if the oven is properly plugged in. Verify the circuit breaker. Ensure
the Power Switch is in the 'ON' position.

Oven not
heating

Heat dials set
to 0
Faulty heating
element

Ensure Top Heat and Bottom Heat dials are set to a desired level. If still
no heat, contact customer support.

Conveyor
belt not
moving

Conveyor
speed dial set
to 0
Obstruction
on belt
Motor
malfunction

Adjust the Conveyor Speed dial. Check for and remove any obstructions.
If the issue persists, contact customer support.

Food not
cooking
evenly

Incorrect heat
settings
Incorrect
conveyor
speed

Adjust Top Heat and Bottom Heat dials. Experiment with different
Conveyor Speed settings to find the optimal balance for your food item.

Problem
Possible
Cause

Solution

SPECIFICATIONS

The following table outlines the key technical specifications for the Omcan 11387 Conveyor Belt Infrared
Toaster Oven.

Feature Specification

Model Number 11387, TS-7000

Brand Omcan

Power 3.6 kW

Electrical 240V / 60Hz / 1Ph, 15 Amps

Temperature Range 60°C - 260°C (140°F - 500°F)

Control Type Knob Control

Product Dimensions (D x W x H) 18.5" x 41" x 15.7"

Conveyor Belt Width 14 inches

Certifications cETLus

Approximate Capacity 19 x 12" pizzas/hour or 25 x 9" pizzas/hour



WARRANTY & SUPPORT

Warranty Information

This Omcan product is covered by a 1 Year Parts and Labor Warranty from the date of purchase. This
warranty covers defects in materials and workmanship under normal use and service.
Exclusions:

Damage resulting from improper installation, misuse, abuse, or neglect.

Damage caused by unauthorized repairs or modifications.

Normal wear and tear.

A restocking fee may apply to returns unless the product is found to be defective and covered under the
manufacturer's warranty.

Customer Support

For warranty claims, technical assistance, or any questions regarding your Omcan 11387 Conveyor Belt
Infrared Toaster Oven, please contact the manufacturer directly:
Phone: 1-800-465-0234
Please have your model number (11387 or TS-7000) and date of purchase available when contacting
support.

© 2023 Omcan. All rights reserved.

Related Documents - 11387

Omcan CE-CN-0016 Pizza Oven Instruction Manual
Instruction manual for the Omcan CE-CN-0016 Pizza Oven, detailing safe operation, installation,
maintenance, and technical specifications. Includes warranty information.

Omcan RS-CN-0500 Parts Breakdown and Component List
Detailed parts breakdown and component list for the Omcan RS-CN-0500 commercial refrigerator,
including item numbers, descriptions, and positions.
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OMCAN Imbera Refrigeration & Freezer Instruction Manual | Models VR08-VFS24
Comprehensive instruction manual for OMCAN Imbera commercial refrigeration and freezer units.
Covers installation, operation, safety, maintenance, and technical specifications for models
including VR08, VR06, VR12, VR10, G319 series, VRD series, VFS24, and more. Find model
numbers, item numbers, and support information.

Omcan Baking Mixers Instruction Manual
Comprehensive instruction manual for Omcan Baking Mixers (Models MX-CN-0010-G, MX-CN-
0020-G, MX-CN-0020-T, MX-CN-0030-G, MX-CN-0030-T). Covers safety, specifications,
operation, maintenance, troubleshooting, and parts.

OMCAN Refrigerated Showcase Instruction Manual - Model RS-CN-0351-C
Comprehensive instruction manual for the OMCAN RS-CN-0351-C Refrigerated Showcase (Item
47708), covering safety, operation, maintenance, technical specifications, parts breakdown, and
warranty registration.

Omcan RS-CN-0360 Refrigerated Showcase Instruction Manual
Instruction manual for the Omcan RS-CN-0360 Refrigerated Showcase, covering safety, operation,
maintenance, troubleshooting, technical specifications, parts breakdown, and warranty registration.

Documents - Omcan – 11387

[pdf] User Manual Specifications Warranty 
Conveyor Oven Instruction Manual Omcan 2022 01 28 — Manufacturing and Distributing Company Inc

Food Machinery of America dba are not responsible for any harm or injury  11387 conveyoroven omcan

swsehosting assets INSTRUCTION MANUALS ||| 

Conveyor Oven Model CE-TW-0356 Item 11387 Instruction Manual Revised -
01/28/2022 Toll Free: 1-800-465-0234 Fax: 905-607-0234 Email: service omcan.com
www.omcan.com Table of Contents Model CE-TW-0356 Section Page General
Information --------------------------------------------------------------...
lang:en score:56 filesize: 2 M page_count: 20 document date: 2022-01-28

https://manuals.plus/m/1e4dd1a05c29cb55437571f16b6fe5d4091081056fe8e7eb62086aa5d19dc490
https://manuals.plus/m/1e4dd1a05c29cb55437571f16b6fe5d4091081056fe8e7eb62086aa5d19dc490
https://manuals.plus/m/7ad53fc76f757d850bc7c93d594b8d1c265d59f67186f024bd23cc3f964524e8
https://manuals.plus/m/7ad53fc76f757d850bc7c93d594b8d1c265d59f67186f024bd23cc3f964524e8
https://manuals.plus/m/d03fe6ef19e588fb72eee611b314c1af19b54509053521c3e48fb1f34a10ac29
https://manuals.plus/m/d03fe6ef19e588fb72eee611b314c1af19b54509053521c3e48fb1f34a10ac29
https://manuals.plus/m/ed7c8cb82f6ddcc8ae9f1a059e26dd34c11f737302e6877c90a23b918210672c
https://manuals.plus/m/ed7c8cb82f6ddcc8ae9f1a059e26dd34c11f737302e6877c90a23b918210672c
https://manuals.plus/m/dd6abbe8322908d65da3731b0a76ac58ac3378bfda27e2747eb95fb17e48425e
https://manuals.plus/m/dd6abbe8322908d65da3731b0a76ac58ac3378bfda27e2747eb95fb17e48425e


[pdf] User Manual Specifications Warranty 
Conveyor Oven Omcan Model CE-TW-0356 Item 11387 Instruction Manual Revised 06 08 2021 Toll

Free: 1-800-465-0234 Fax: 905-607-0234 Email: service@omcan 11387_conveyoroven omcan uploads

assets INSTRUCTION MANUALS 

Conveyor Oven Model CE-TW-0356 Item 11387 Instruction Manual Revised -
08/20/2021 Toll Free: 1-800-465-0234 Fax: 905-607-0234 Email: service omcan.com
www.omcan.com Table of Contents Model CE-TW-0356 Section Page General
Information --------------------------------------------------------------...
lang:en score:54 filesize: 2.17 M page_count: 20 document date: 2021-08-20

[pdf] User Manual Specifications Warranty 
omcan 91511387 manual cdnimg webstaurantstore documents 

Conveyor Oven Model CE-TW-0356 Item 11387 Instruction Manual Revised -
11/30/2016 Toll Free: 1-800-465-0234 Fax: 905-607-0234 Email: service omcan.com
www.omcan.com Table of Contents Model CE-TW-0356 Section Page General
Information --------------------------------------------------------------...
lang:en score:36 filesize: 1.48 M page_count: 20 document date: 2016-11-30

[pdf] User Manual Specifications Warranty 
Service Parts Manual Omcan Belts Pulleys Sheaves Town Mexico OMC CE TW 0356 spm v

1655476638948 static pt modelManual ||| 

Conveyor Oven Model CE-TW-0356 Item 11387 Instruction Manual Revised -
11/30/2016 Toll Free: 1-800-465-0234 Fax: 905-607-0234 Email: service omcan.com
www.omcan.com Table of Contents Model CE-TW-0356 Section Page General
Information --------------------------------------------------------------...
lang:en score:32 filesize: 1.36 M page_count: 20 document date: 0000-00-00

https://manuals.plus/m/0038901945c7e9594c00089a97e9ecca86c7d308e74783ef655e3d7e84294558
https://manuals.plus/m/0038901945c7e9594c00089a97e9ecca86c7d308e74783ef655e3d7e84294558
https://manuals.plus/m/78ea3ba488c6a90ee69410e0ade32e2867412332dfc88b50b94ac6301de7b2dc
https://manuals.plus/m/78ea3ba488c6a90ee69410e0ade32e2867412332dfc88b50b94ac6301de7b2dc
https://manuals.plus/m/10cce2cc9a3c0961baa31db7f97274f9040a3a0c64c60299b8269056a2e3da4c
https://manuals.plus/m/10cce2cc9a3c0961baa31db7f97274f9040a3a0c64c60299b8269056a2e3da4c


[pdf] User Manual 
Parts Manual Omcan Belts Pulleys Sheaves Town Mexico OMC CE TW 0356 pm v 1679001905805 static

pt modelManual ||| 

Parts Breakdown Model CE-TW-0356 11387 Parts Breakdown Model CE-TW-0356
11387 Parts Breakdown Model CE-TW-0356 11387 Parts Breakdown Model CE-TW-
0356 11387 Parts Breakdown Model CE-TW-0356 11387 Parts Breakdown Model CE-
TW-0356 11387 Parts Breakdown Model CE-TW-0356 11387 Item No. Descr...
lang:en score:23 filesize: 1.23 M page_count: 7 document date: 0000-00-00

[pdf] Specifications Dimension Guide Warranty 
Spec Sheet Omcan 11387 Conveyor Oven With 14 Belt FMA0128B centralrestaurant pub media ||| 

FOOD EQUIPMENT SERVING THE FOOD INDUSTRY SINCE 1951 CONVEYOR
OVEN WITH 14 CONVEYOR BELT Item: 11387 Model: CE-TW-0356 Designed to
provide consistent heat with infrared heaters. Equipped with a variable speed control
and adjustable top and bottom heat controls. Body is made of attractive stainless s...
lang:en score:21 filesize: 3.3 M page_count: 3 document date: 2016-06-20

[pdf] Specifications Dimension Guide Warranty 
Omcan 11387 Conveyor Oven with 14 inch Belt conveyor oven restaurantandmore attachments file id

27420 ||| 

FOOD EQUIPMENT SERVING THE FOOD INDUSTRY SINCE 1951 CONVEYOR
OVEN WITH 14 CONVEYOR BELT Item: 11387 Model: CE-TW-0356 Designed to
provide consistent heat with infrared heaters. Equipped with a variable speed control
and adjustable top and bottom heat controls. Body is made of attractive stainless s...
lang:en score:21 filesize: 527.14 K page_count: 3 document date: 0000-00-00

https://manuals.plus/m/b6c10585b3228dac22da8271f4e1f98257ecc90662ba64c15f51dea85fc561ac
https://manuals.plus/m/b6c10585b3228dac22da8271f4e1f98257ecc90662ba64c15f51dea85fc561ac
https://manuals.plus/m/997d6980d85ccb468b0610590b172dfad3cd2e7dbaa65d4ed3c301f2e789f3d1
https://manuals.plus/m/997d6980d85ccb468b0610590b172dfad3cd2e7dbaa65d4ed3c301f2e789f3d1
https://manuals.plus/m/e0622370a836ea3b568b7f99149e1cf27c3da80b33f074a4c3abb4a1604134b8
https://manuals.plus/m/e0622370a836ea3b568b7f99149e1cf27c3da80b33f074a4c3abb4a1604134b8


[pdf] Specifications Dimension Guide Warranty 
Omcan 46725 63 Electric Conveyor Pizza Oven with 20 Wide Belt 230V 3Ph 14 kW 390 11387

restaurantandmore attachments file id 53154 ||| 

FOOD EQUIPMENT SERVING THE FOOD INDUSTRY SINCE 1951 CONVEYOR
OVEN WITH 14 CONVEYOR BELT Item: 11387 Model: CE-TW-0356 Designed to
provide consistent heat with infrared heaters. Equipped with a variable speed control
and adjustable top and bottom heat controls. Body is made of attractive stainless s...
lang:en score:19 filesize: 3.33 M page_count: 3 document date: 2022-03-01

[pdf] Specifications Dimension Guide Warranty 
DOWNLOAD SPEC SHEET Omcan CE TW 0356 Electric Countertop Conveyor Oven 14 wide belt

iFoodEquipment ca 11387 conveyor oven 10007714361650425114 cdn shopify s files 1 1643 3881 ||| 

FOOD EQUIPMENT SERVING THE FOOD INDUSTRY SINCE 1951 CONVEYOR
OVEN WITH 14 CONVEYOR BELT Item: 11387 Model: CE-TW-0356 Designed to
provide consistent heat with infrared heaters. Equipped with a variable speed control
and adjustable top and bottom heat controls. Body is made of attractive stainless s...
lang:en score:18 filesize: 3.3 M page_count: 3 document date: 2016-05-04

[pdf] Catalog 
Omcan Catalogue 2020 omcan assets 

1-800-465-0234 WWW.OMCAN.COM 2020 SMALLWARES COMMERCIAL FOOD
EQUIPMENT CATALOG FOOD MACHINERY RE ... Width Capacity Electrical
Temperature Range Weight Gross Weight Dimensions DWH Gross Dimensions
11387 CE-TW-0356 15 Amps 3.6 kW 3.25 x 14 twelve -14 pizzas per hour 240V /
60Hz / 1Ph 60C - 260C...
lang:en score:17 filesize: 55.26 M page_count: 384 document date: 2020-01-13

https://manuals.plus/m/6e9a2b20ea33b3c5a5d11db1314b002e349823b791c8165ab146d10477041112
https://manuals.plus/m/6e9a2b20ea33b3c5a5d11db1314b002e349823b791c8165ab146d10477041112
https://manuals.plus/m/bb31aaf412eabd6900a6bf93d80c0e094c91999ad40baf35116ff1ec314e1a7f
https://manuals.plus/m/bb31aaf412eabd6900a6bf93d80c0e094c91999ad40baf35116ff1ec314e1a7f
https://manuals.plus/m/97dd643485e80be121faffef6545e6101ce10b3d9789133ff52fcfd96e26235a
https://manuals.plus/m/97dd643485e80be121faffef6545e6101ce10b3d9789133ff52fcfd96e26235a


[pdf] Catalog 
2022 Catalog Smallwares and Commercial Food Equipment Resources Downloads Omcan sm omcan

assets ||| 

SERVING THE FOOD INDUSTRY SINCE 1951 COMMERCIAL FOOD EQUIPMENT
AND SMALLWARES CATALOG FOOD MACHINERY ... nd temperature controls
from 70 - 260C / 158 - 500F Durably built in a stainless steel body Item 11387 Model
CE-TW-0356 Power Amps 3.6 kW 15 Amps Opening Height x Width 3.25 x 14
Capac...
lang:en score:16 filesize: 65.95 M page_count: 410 document date: 2022-05-02

[pdf] Specifications Dimension Guide Warranty 
omcan 91511387 specsheet cdnimg webstaurantstore documents specsheets 

FOOD EQUIPMENT SERVING THE FOOD INDUSTRY SINCE 1951 CONVEYOR
OVEN WITH 14 CONVEYOR BELT Item: 11387 Model: CE-TW-0356 Designed to
provide consistent heat with infrared heaters. Equipped with a variable speed control
and adjustable top and bottom heat controls. Body is made of attractive stainless s...
lang:en score:14 filesize: 3.29 M page_count: 3 document date: 2016-05-04

https://manuals.plus/m/f86849f2b6efeb4b276d009a580fa49b9286ef80fb5ee1e26d322fa7c31e1cc5
https://manuals.plus/m/f86849f2b6efeb4b276d009a580fa49b9286ef80fb5ee1e26d322fa7c31e1cc5
https://manuals.plus/m/9fc22b113faba711d56579b299cc5f2ee8a465053b05fc7c6f9f6977af79b720
https://manuals.plus/m/9fc22b113faba711d56579b299cc5f2ee8a465053b05fc7c6f9f6977af79b720

	Omcan 11387
	Omcan 11387 14-Inch Conveyor Belt Infrared Toaster Oven User Manual
	Introduction
	Setup
	Unpacking
	Placement
	Electrical Connection
	Initial Cleaning

	Operating Instructions
	Control Panel Overview
	Preheating
	Cooking

	Maintenance
	Daily Cleaning
	Regular Inspection

	Troubleshooting
	Specifications
	Warranty & Support
	Warranty Information
	Customer Support
	Related Documents - 11387




