BLODGETT] xna

Our BEST Baking Oven PERIOD!

YOUR BAKERY IS ONLY AS GOOD
AS YOUR OVEN

The XR8 is the perfect merchandising oven. The large
viewing windows, rotating rack and halogen lighting
make your baked goods impossible to resist.

The XR8 is the perfect choice when you need
consistent results through the entire oven - front to
back and top to bottom.

Our professional bakers love the unique rack slides
and the internal steam function. These features make
the XR8 easy to configure and ideal for bagels and
artisan breads.

Consider the XR8 when you’re serious about your
baked goods.

consistently and evenly.
We work hard to establish
controls so that every

store is identical.

NATHAN CHRISTENSEN

Senior Director of Buildout,

Crumbl Franchising
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FEATURES

Continuous roatation for a perfect, even bake.

ﬂ ) Unique rack slide system makes adjusting rack
TEMP spacing a piece of cake. Easily removed for
cleaning.

Steam can be added at the touch of a button to

@ enhance crusts or to increase humidity for a finer
o ‘¢‘ <D/®> crumb.
FAN START

DELAY VENT STOP Delicate items will appreciate the blower delay

feature allowing the convection fan to be turned
off for up to 20 minutes.

Dependable Versatile Flexible

Bake, Roast, Braise Built Like a Blodgett, Create artisan breads,
and even Oven Fry engineered to last pastries, cakes, &
masterpieces

SPECIFICATIONS

XR8 is available in gas or electric.
Includes heavy duty, stainless steel stand & casters.
Stand will hold up to 12 full size sheet pans.

Capacity (w/4-inch spacing)
8 full size sheet pans

Dimensions (h x w x d inches)

XR8-G: 80.28 x 48.23 x 40.27
XR8-E: 75.03 x 48.23 x 40.27

Required Clearances
O-inches on sides & back

Energy Ratings

XR8-G: 110,000 BTU/hr
XR8-E: 18kW (208, 240, 480 VAC available)

Visit www.blodgett.com for full specifications.
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er

CLICKHERE



https://www.youtube.com/watch?v=kTBHkOzgaE0

HEAR WHAT OUR

CUSTOMERS

ARE SAYING
ABOUT

XR8

JY3H NVOS

If we didn’t have our XR8’s, we'd
be looking at about a quarter

of our production. It’s so nice to
have an oven that’s just always
going to nail it. It’s a workhorse
and we love it!

Suzanne Thomlinson
Owner, Poorhouse Pies


https://www.youtube.com/watch?v=zCBslXoDF2I


