


















Single and Double 
Gas Pizza Deck Oven

Project

Item No.

Quantity

Ovens consist of basic sections and are a complete and 
separate unit capable of operating alone or in combination.
All data is shown per oven section, unless otherwise 
indicated.

Refer to operator manual specification chart for listed model names.

EXTERIOR CONSTRUCTION
 � Full angle iron frame
 � Stainless steel front, top, sides and back
 � Spring assist doors with concealed hinges
 � Heavy chrome plated tubular steel door handle
 � 32” (794mm) stainless steel legs (for single units)
 � 12” (273mm) stainless steel legs (for double units)
 � Burner door opens easily for ignition, cleaning or adjustment, 

without removal of any fastenings
 � Vitreous fiber insulation at top, back, sides, bottom and doors

INTERIOR CONSTRUCTION
 � 60” x 36” x 10” (1524mm x 914mm x 254mm) oven compartment 

interior.
 � Aluminized steel baking compartment liner
 � Aluminized steel combustion chamber
 � QHT Rokite deck supported by an angle iron frame

OPERATION
 � Two free-floating, easily removable duplex-tube burners
 � Removable fixed orifices on main and pilot burners
 � Main gas valve, temperature control valve and safety pilot valve 

fully within section body and are accessible through a covered 
and ventilated compartment in front

 � Air mixers with adjustable air shutters and locking device
 � Snap throttle thermostat with temperature control range of 300°F 

(150°C) to 650°F (340°C)

STANDARD FEATURES
 � Fahrenheit dial 300°F to 650°F
 � QHT (Quick Heat Technology) Rokite deck
 � Two year parts and one year labor warranty
 � Five year limited oven door warranty*

* For all international markets, contact your local distributor.

NOTE: The company reserves the right to make substitutions of 
components without prior notice

www.blodgett.com 
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OPTIONS AND ACCESSORIES
(AT ADDITIONAL CHARGE)

 � Flexible gas hose with quick disconnect and 
restraining device

 � 36” (914 mm)
 � 48” (1219mm)

 � Stainless steel stacking crown angle leg frame 
assembly

 � Meteorite deck
 � Black legs with casters
 � Stainless steel crown angle trim
 � Flue connector
 � Vent kit

OPTIONS AND ACCESSORIES
(AT NO ADDITIONAL CHARGE)

 � Centigrade dial, 150°C to 340°C
 � No. 12 gauge (3.02mm) press-formed, 

reinforced and flanged aluminized steel deck 
(1048-S)
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APPROVAL/STAMP

1060 PIZZA DECK OVEN

SHORT FORM SPECIFICATIONS Provide Blodgett (single/double) deck oven, model 1060. Construction shall be stainless steel on front, top, back and sides, and 
shall be fully insulated on all sides. Oven shall be supported by formed adjustable legs. Door(s) shall be spring assisted with concealed hinges and chrome plated 
tubular steel handles. Separate burner door provided for ignition, cleaning and adjustment. Each baking compartment shall be 60” W x 10” H x 36” D and shall 
be lined with aluminized steel. Deck shall QHT rokite. Unit shall be gas heated by two (2) free-floating, easily removable, duplex-type burners controlled by a 
snap throttle thermostat with range of 300°F to 650°F. Each compartment provided with flue vent. Provide with two year parts and one year labor warranty. 
Provide with options and accessories as indicated.

FOR COMMERCIAL USE ONLY
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DIMENSIONS ARE IN INCHES (MM)

DIMENSIONS
Floor space 78-1/4” (1988mm ) W x 46-5/16” (1176mm) D
Cooking Compartment (per section)
Size 60” (1524mm) W x 10” (254mm) H x 36” (914mm) D
Area 14.6 sq. ft. (1.4m2)

SECTION DETAILS Single Double
Number of section 1 2
Number of controls 1 2
Number of compartments 1 2

PRODUCT CLEARANCE
From combustible and non-combustible construction
6” (152 mm)

GAS SUPPLY (per section)
3/4” NPT
Inlet Pressure
Natural Gas 7.0” W.C. min. – 10.5” W.C. max.
Propane 11.0” W.C. min. – 13.0” W.C. max.
Manifold Pressure
Natural Gas 5” W.C.
Propane 10” W.C.

MAXIMUM INPUT
1608B 85,000 BTU/hr per oven section
CE oven Hs - 35 kW Hi - 31.5 kW

MINIMUM ENTRY CLEARANCE
Uncrated 26” (660mm)
Crated 31” (787mm)

SHIPPING INFORMATION
Approx. Weight
Single 1050 lbs. (476kg)
Double 2100 lbs. (952kg)

Crate Size
84” (2134mm) x 54.5” (1384mm) x 31” (787mm) 
(1 crate per section)
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BLODGETT & SVEBA DAHLEN ORIGINAL EQUIPMENT WARRANTY 

(For U.S. & Canada)

CONVECTION, RACK OVENS, HYDROVECTION & DECK

Blodgett warrants to each original Buyer that its electrically-heated or gas-fired units will be free from defects in material 
and workmanship for the period specified below. Blodgett’s obligation under this warranty shall be limited to replacing or 
repairing, at its option, any part found to be defective within the specified warranty period.

products coVered pArts lAbor door

DFG Series, Mark V Series, CTB Series 3 year 2 year 2 additional years*

XR8 Series and Deck Ovens 2 year 1 year 3 additional years*

Zephaire Series 2 year 2 year 1 additional years*

All Hydrovection and Flavorsmoke 450 1 year** 1 year No additional years

Sveba Dahlen P Series Deck Ovens 2 year 1 year No additional years

* Parts only, excluding glass              ** 6 month limited warranty on gaskets

The warranty period begins upon the earlier of the date of installation or 90 days after shipment of the coveredproduct. 
Any labor expense or part failure incurred after the warranty period will be the responsibility of the end user. Blodgett 
agrees to only pay the authorized Blodgett service agency within the United States or Canada for any labor required to 
repair or replace, at Blodgett’s option, any part which proves to be defective due to defects in material or workmanship 
during the warranty period. This warranty includes travel time not to exceed two (2) hours and mileage not to exceed one 
hundred (100) miles, round trip.

This warranty does not cover any defect due to, or resulting from, ordinary wear and tear, handling, abuse, misuse, im-
proper ventilation, or harsh chemical action, nor shall it extend to any unit from which the serial number has been removed 
or altered, or modifications made by unauthorized service personnel or damage by flood, fire or other acts of God. Adjust-
ments such as calibrations, leveling, tightening of fasteners or plumbing connections normally associated with original 
installation are the responsibility of the dealer or installer and not that of Blodgett.

Blodgett, or its suppliers, shall not be liable, directly or indirectly, under any circumstances for consequential or incidental 
damages, including, but not limited to: (i) any loss of business or profits; and (ii) labor, material or other charges, claims 
losses or damages incurred or suffered from, in connection with or in consequence of the working upon, alteration, or 
repair of any such defective products or parts by persons or firms other than Blodgett.

For any oven that connects to a water source, the use of good quality feed water is the responsibility of the Owner-User 
(see Water Quality Recommendations below). THE USE OF POOR QUALITY FEED WATER WILL VOID EQUIPMENT WAR-
RANTIES. Preventive maintenance records must be available showing descaling performed at recommended intervals.

WATER QUALITY RECOMMENDATIONS

 ■ Total dissolved solids: 40-125 ppm  ■ Chlorides: < 25 PPM  ■ Chlorine: < 0.2 PPM

 ■ Hardness: 35-100 PPM  ■ pH Factor: 7.0 - 8.5  ■ Chloramine: < 0.2 PPM

 ■ Silica: < 13 PPM

THIS WARRANTY AND THE OBLIGATIONS ASSUMED BY BLODGETT ARE EXCLUSIVE AND IN LIEU OF ALL OTHER LIABILI-
TIES AND WARRANTIES, EXPRESS OR IMPLIED. BLODGETT MAKES NO REPRESENTATION OR WARRANTY OF ANY KIND, 
EXPRESS OR IMPLIED, AS TO MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE, OR ANY OTHER MATTER WITH 
RESPECT TO THE PRODUCTS SOLD HEREUNDER, WHETHER USED ALONE OR IN COMBINATION WITH OTHER EQUIP-
MENT. This warranty gives buyer specific legal rights, and buyer may have other rights which vary from state to state.

IMPORTANT NOTICE

The end-user purchasing a Blodgett product to which this warranty applies is urged to register their product online at 
www.blodgett.com. Upon registration, the warranty period will commence as provided above. If the product is not reg-
istered, then the warranty period will be deemed to have commenced on the date of invoice for the particular unit to the 
dealer or other intermediate customer, which may have the effect of reducing substantially the duration of the warranty 
period. Blodgett equipment is designed to operate in a commercial application only. The warranty does not apply when 
installed in a residential setting.
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