
• All Stainless-Steel construction

• Sliding tempered glass doors

• Stainless-Steel V skewers, no hook required

• 2 Stainless-Steel grease drawer collectors

• FRE4VE and FRE6VE 3” casters included 

• FRE2VE and FRE8VE legs included

• Independent motor per spit

• Motor rotation 2 rpm

• Capacity 5 chickens or 40 lbs. per spit

• Cooking time 50 to 60 min (calculated with 4 lbs. birds)

ELECTRIC CHICKEN 

ROTISSERIES

ampto.com 

Installation Notes:

• At least a 5” clearance 
is needed on oven’s 
rear, left and right side 
for proper performance.

• Ovens are top-vented, 
operated under a hood 
or direct exhaust 

 (where permitted)

• All electric units required 
a 220V with a neutral 
connection

FRE8VEFRE6VEFRE2VE

Ovens equipped 
only with V spit skewers

Easy, clean, no tools required, secure, 

quick load and unload chickens
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