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MECO-2-DBL-208

Generic MECO-2-DBL-208 Double Full Size Electric
Convection Oven User Manual

Model: MECO-2-DBL-208
Brand: Generic

INTRODUCTION

This manual provides essential instructions for the safe and efficient operation, installation, and maintenance
of your Generic MECO-2-DBL-208 Double Full Size Electric Convection Oven. Please read this manual
thoroughly before operating the appliance and retain it for future reference. This oven is designed for
commercial kitchen and bakery environments, offering high-volume cooking capabilities with consistent results.

IMPORTANT SAFETY INFORMATION

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric
shock, and injury to persons.

Ensure the oven is properly grounded.

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

Keep flammable materials away from the oven.

Use oven mitts when handling hot items.

Disconnect power before servicing or cleaning.

This appliance is intended for commercial use only.

SETUP AND INSTALLATION

Proper installation is crucial for the performance and safety of your convection oven. It is recommended that
installation be performed by a qualified technician.

Unpacking

1. Carefully remove the oven from its packaging.

2. Inspect the oven for any shipping damage. Report any damage to the carrier immediately.

3. Remove all packing materials, including any protective films or ties.

4. Verify all included components are present: Convection Oven, Racks, User Manual.
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Placement

Place the oven on a level, stable, non-combustible surface capable of supporting its weight
(approximately 600 pounds).

Ensure adequate clearance around the oven for ventilation and maintenance. Recommended
clearances: 6 inches from rear and sides to combustible materials.

Do not install near heat-sensitive equipment or flammable materials.

Electrical Connection

The MECO-2-DBL-208 oven requires a 208V electrical supply with 18 kW total power. Consult a qualified
electrician to ensure proper wiring and connection to meet local electrical codes.

Voltage: 208 Volts

Power: 18 kW (total for both ovens)

Ensure the circuit breaker and wiring are appropriately sized for the oven's power requirements.



Image: Front view of the Generic MECO-2-DBL-208 Double Full Size Electric Convection Oven. This image displays the two
stacked oven compartments, each with double glass doors and a control panel on the right side.



Image: Angled view of the Generic MECO-2-DBL-208 Double Full Size Electric Convection Oven. This perspective highlights
the stainless steel construction and the side profile of the stacked units, including the casters at the base.

OPERATING INSTRUCTIONS

The MECO-2-DBL-208 features independent controls for each oven cavity, allowing for versatile cooking
operations.

Control Panel Overview



Image: Close-up of the oven control panel. This image shows the various dials and switches, including the ON/OFF/COOL
switch, FAN MODE switch, COOK TIMER dial, COOK TEMPERATURE dial, FAN SPEED switch (HI/LOW), and LIGHTS

switch.

ON/OFF/COOL Switch: Powers the oven on or off, or activates the cooling fan.

FAN MODE Switch: Controls the convection fan operation (e.g., continuous, pulse).

COOK TIMER Dial: Sets the cooking duration.

COOK TEMPERATURE Dial: Adjusts the desired oven temperature (e.g., 150°F to 550°F).

HEAT ON Indicator Light: Illuminates when heating elements are active.

FAN SPEED Switch: Selects high or low fan speed for convection.

LIGHTS Switch: Turns the interior oven lights on or off.



Preheating the Oven

1. Ensure the oven doors are closed.

2. Turn the ON/OFF/COOL switch to "ON".

3. Set the COOK TEMPERATURE dial to the desired preheat temperature.

4. Set the FAN SPEED to "HI" for faster preheating.

5. Allow the oven to preheat until the HEAT ON indicator light turns off, indicating the set temperature has
been reached.

Cooking

1. Once preheated, carefully open the oven doors and place food items inside using appropriate bakeware.

2. Close the doors securely.

3. Set the COOK TIMER to the desired cooking duration. The oven will automatically shut off when the
timer expires.

4. Monitor food progress through the glass doors or by briefly opening the doors.

5. When cooking is complete, turn the ON/OFF/COOL switch to "OFF" or "COOL" to activate the cooling
fan.



Image: Interior view of the oven showing the convection fan. This image highlights the rear panel of the oven cavity with the
fan assembly, which circulates hot air for even cooking.

Image: Interior view of the oven with racks and internal light. This image shows the multiple rack positions available within the
oven cavity, along with the interior light for visibility.

MAINTENANCE AND CLEANING

Regular maintenance ensures optimal performance and extends the lifespan of your oven. Always disconnect
power before cleaning or performing maintenance.

Daily Cleaning

Wipe down interior and exterior stainless steel surfaces with a damp cloth and mild detergent.

Clean oven racks and interior glass doors.

Remove any food debris from the oven cavity.

Weekly/Monthly Cleaning

For stubborn stains, use a non-abrasive stainless steel cleaner.

Inspect door gaskets for wear and tear. Replace if damaged to maintain heat efficiency.



Check and clean the convection fan area for grease buildup.

Image: Close-up of the oven door hinge and latch mechanism. This image details the robust construction of the door
hardware, essential for secure closure and heat retention.



Image: Close-up of the interior light switch on the control panel. This image shows the toggle switch labeled "LIGHTS" which
controls the illumination inside the oven cavity.

TROUBLESHOOTING GUIDE

Before contacting service, review the following common issues and solutions:

Problem Possible Cause Solution

Oven not
heating

No power, circuit breaker tripped, faulty
heating element.

Check power supply and circuit breaker. If
problem persists, contact service.

Uneven
cooking

Fan not operating correctly, overloaded
oven, improper rack placement.

Ensure fan is running. Do not overload oven.
Distribute food evenly.

Oven lights
not working

Bulb burned out, faulty switch.
Check the LIGHTS switch. Replace bulb if
necessary.

Excessive
smoke

Food spills, grease buildup. Clean oven interior thoroughly. Avoid spills.



PRODUCT SPECIFICATIONS

Feature Detail

Model Number MECO-2-DBL-208

Brand Generic

Type Double Full Size Electric Convection Oven

Power Input 18 kW

Voltage 208 Volts

Dimensions (D x W x H) 44"D x 38"W x 63"H

Item Weight 600 pounds

Material Stainless Steel

Control Type Dials and Switches

Oven Cooking Mode Convection

Installation Type Floor Standing

Included Components Convection Oven, Racks, User Manual

WARRANTY INFORMATION

Specific warranty details are not provided in the product information. Please refer to your purchase
documentation or contact the seller/manufacturer directly for warranty terms and conditions. Typically,
commercial appliances come with a limited warranty covering defects in materials and workmanship for a
specified period from the date of purchase.

CUSTOMER SUPPORT

For technical assistance, parts, or service inquiries, please contact your authorized dealer or the
manufacturer's customer service department. Have your model number (MECO-2-DBL-208) and serial number
ready when contacting support.
Manufacturer: Generic
Model: MECO-2-DBL-208
Contact information (phone, email, website) would typically be provided here by the manufacturer. Please refer
to your product packaging or purchase invoice for specific contact details.

© 2024 Generic. All rights reserved.
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MOTAK MECO-1-208/MECO-1-240 Electric Convection Oven Installation and Operation Manual
Comprehensive installation and operation manual for MOTAK MECO-1-208 and MECO-1-240
Electric Convection Ovens, distributed by Katom Restaurant Supply, Inc. Covers safety
precautions, specifications, installation, operation, cleaning, and maintenance.

Yabby Double Bowl Handmade Stainless Steel Sink Installation Guide
This document provides detailed installation instructions for the Yabby Double Bowl Handmade
Stainless Steel Sink. It covers product specifications, dimensions, and step-by-step guidance for
both topmount and undermount installation methods.

Turbofan E32D5 Series: Full Size Digital Electric Convection Ovens - Technical Data
Detailed technical specifications and features for the Turbofan E32D5 series of full-size digital
electric convection ovens. Includes information on construction, controls, cleaning, and dimensions
for models E32D5, E32D5/2, and E32D5/2C, designed for professional kitchens.

MOTAK Commercial Gas Convection Oven Installation & Operation Manual (MCO1-N, MCO1-P,
MCO-1-DBL)
This installation and operation manual provides comprehensive guidance for MOTAK commercial
gas convection ovens, including models MCO1-N, MCO1-P, and MCO-1-DBL. It covers essential
safety precautions, detailed installation steps, operational procedures, cleaning and maintenance
guidelines, and an electrical wire diagram, ensuring safe and efficient use of the equipment.

VEVOR Free Standing Stainless Steel Sink SS1200-2 User Manual
User manual for the VEVOR Free Standing Stainless Steel Sink, model SS1200-2. Provides
detailed instructions on safety, parts identification, assembly, installation, and maintenance for this
commercial-grade sink.

VEVOR Free Standing Stainless Steel Sink Model SS1200-2 User Manual
User manual for the VEVOR Free Standing Stainless Steel Sink, Model SS1200-2. Includes
assembly instructions, safety precautions, part list, and maintenance tips for proper installation and
use.
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