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INTRODUCING
THE UNISOURGE Baby Rembrandt”
MINI VAPOR STEAM TUBE OVEN

THE SMALLEST VAPOR MINI TUBE™
FOOT PRINT IN THE INDUSTRY!

Unisource Baby Rembrandt”™ Gas Fired Deck Oven with refractory baking
surface is ideal for hearth baking and you can also bake in regular baking pans.
This oven is perfect for all types of product such as breads, rolls, pies,
pastries, pizza, etc. The oven comes with its own steam generating system
which can work independently in each deck. The oven can be supplied for use with
natural gas or propane gas. In either case the consumption of gas is minimal and
the baking results are stunning. As standard both models are equipped with a
stainless steel stand with wheels for easy placement.

There is also a special version for restaurants and cafes on both, stainless steel and
copper front. This version comes with a bigger hood as well as a pulling out
shelves located between the oven and its base to make it easier for the
professional baker to load the oven.

Features:

e Genuine Vapor Tube Technology for brick Oven quality artisan baking
e The smallest foot print in the industry

e Available in a variety of sizes as small as 39" x 31" UNISOURCE Baby Rembrandt”

e |ndividual, self-contained high capacity steam
e Save 50% on energy with new gas Vapor Tube Technology MINI VAPOR STEAM TUBE OVEN
WITH ENERGY SAVING FEATURES

e Natural gas, propane or oil fired burners
e High efficiency Burners and other components are front mounted, for AND GENUINE HEARTH BAKING

gasy access in tight spaces for secure “0” clearance

e All stainless steel construction with vapor hood included

e Oven comes fully assembled. No installation required

® Halogen lamps on each deck

e |ncludes stand, pullout work table and casters Thermostat
e Full glass doors for easy viewing

e (One year parts/labor warranty

® 24/7 nationwide service

Pan M2 Heating
Oven Pans  Size SaM Weight Power Tomer Steamer
XR-4 4 166 x 46cm 1,21 350kg 13,000 Kcal
26” x 18” 51.580 BTUs
XR-8 8 |66 x46cm 2,21 950 kg 26,000 Kcal
26" x 18 103.000 BTUs The secret is the Vapor Tubes thatdeliver heat evenly throughout the
XR-12 12 | 66 x 46¢cm 3,62 975 kg 39,000 Keal oven, with no moving parts necessary to distribute the heat. This
26” x 18” 154.000 BTUs | provides consistent quality front to back, side to side and deck
to deck.
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Now built in the USA. 98% parts can he
purchased by local Grainger or parts store.
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TOP VIEW
1. Water Pipe Connection - 1/2”
2. Drain of Steam Generator - 1/2” (A) () ©
3' as Pin C ¥ Oven Width Height Depth
. Gas Pipe Connection - 1/2” " " "
4. Single Phase Connection Point & Earth XR-4 38'58" 76'77" 5] -
Electrical 110/60/1 2 amps XR-8 | 49.21"| 76.77" | 39
5. Data Plate XR-12 75" 75" 34.7"
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UNISOURCE is constantly engaged in a program of improving our products. Therefore, we reserve the right to change specifications without prior notice. © UNISOURCE, January 2009

UNISOURCE MINI VAPOR STEAM TUBE OVEN is a trademark of Unisource Food Equipment Systems, inc.



