
Choose the oven that’s right for YOU!

CONVECTION

Experience Superior Quality 
at Every Level

Signature Features
WHAT MAKES US GREAT 
IS WHAT MAKES US BETTER

SUPERIOR DURABILITY – fully welded, extruded 
angle iron frame keeps oven square and true. Blodgett 
convection ovens maintain their structural integrity even 
after decades of rigorous use.

BETTER LIFETIME PERFORMANCE – Hybrid insulation 
keeps the heat in the oven, not in the kitchen. Stays in 
place to eliminate hot or cold spots.

FEWER HEADACHES – double porcelainized interior 
surface prevents hidden rust and prolongs the life of your 
oven.

A JOY TO USE – dependent doors with our turnbuckle 
support are easy to operate simultaneously with one 
hand.

HEAVY DUTY DOORS - triple mounted directly into the 
full angle iron frame creating the strongest door in the 
industry. Triple mount construction means your doors 
always stay aligned and tightly sealed, preventing heat 
(and your heating dollars) from disappearing into thin air.

VISIBILITY - all ovens include cavity lights and glass 
doors to check the progress of your product 

STACKABLE - available in single or double stack

Better & Best

www.blodgett.com     42 Allen Martin Drive, Essex Junction, VT 05452  USA  802-658-6600

Find out more at www.blodgett.com/GOAT

Fully welded frame

Hybrid insulation

Triple mount door with turnbuckle



For more information visit www.blodgett.com/convection/

BETTER BEST
Mid level Zephaire ovens 
are great for low volume 
institutional kitchens

Premium Series ovens are ideal 
for high volume, rigorous use 
kitchens

Signature Features

Warranty
2-year parts, 
1-year labor

3-year door warranty

3-year parts, 
2-year labor

5-year door warranty
(5-year parts & labor 

for K-12 schools)

Standard control SSI-M solid state infinite control SSD w/Cook & Hold 
and Pulse Plus**

Optional controls SSD w/Cook & Hold 
and Pulse Plus

SimpleTouch with 
rack timing, Cook & Hold, 
Fan Pulse, USB & HAACP

Oven size Full size ovens Full & half size ovens

Standard depth

Bakery depth

Gas models

Zephaire-100-G-ES* 
Zephaire-200-G-ES* 

Zephaire-100-G 
Zephaire-200-G

DFG-100-ES*
DFG-200-ES* 

DFG-100 
DFG-200
DFG-50

Electric models Zephaire-100-E* 
Zephaire-200-E*

Mark V-100*
Mark V-200*

CTB*
CTBR*

 *  ENERGY STAR qualified model 
 ** For half size ovens SSM is standard with SSD & SimpleTouch available as optional controls


