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Vertical Rotisserie Oven
The vertical rotisserie oven is a compact appliance for evenly cooking poultry and meats. Its 

design facilitates self-basting during rotation, yielding flavorful results.

Product Overview

Professional Vertical Rotisserie
The vertical rotisserie oven is a high-efficiency countertop appliance engineered for even, consistent roasting of poultry and various meat cuts. 

Its vertical orientation facilitates natural self-basting during rotation, ensuring superior moisture retention and flavor development. Designed for 

commercial kitchen convenience, the unit includes precise timing controls and a transparent housing for constant visual monitoring of the cooking 

cycle.

Operational Features

Cooking Controls

• Built-in timer

• Adjustable temperature control knob

Design Type Vertical Orientation, Countertop Unit, Transparent Housing

Safety & Compliance

Safety Notices

Hot Surface Warning
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