
With oven running, stand by the 
exiting belt. Push a damp scrub 

brush back forth over the hot belt. 
Use cleaning solution*  as needed. 

DO NOT splash cavity, fans, 
�lters or controls.

Turn o� the oven with the 
rocker switch.  When the oven 

is cool, the screens will read 
‘READY TO CLEAN’.

 

Call Ovention Customer Care at 855.298.6836

Remove the two air �lters
 from the back side of the 

oven, one per side. 

Conveyor Cleaning Instructions

Spray rag with cleaner* and 
wipe debris out of the cavity.  
Clean the inside of the door. 

NEVER spray directly 
into the oven. 

Place the dirty jet plates into a 
sink with hot water and soap. 
Spray* as needed and scrub 

and/or run through dishwasher.

Replace each of the two 
jet plates, two air �lters, 

two crumb trays and two 
end stops. 

Polish and clean the 
exterior of the oven with 

a commercial-grade 
stainless steel polish. 

**Frequency and depth of cleaning is dependent on 
the type of use your machine is subjected to. Refer to 
your product manual  (available on our website) for 
additional cleaning options. 

Remove crumb trays and 
end stops on both wings. 

Wipe down or  wash as 
needed (dishwasher safe).

Open the oven door and 
remove top and bottom

jet plates.  

Using hot water and soap, 
 gently rinse all air �lters. 

Allow them to air dry 
completely before 

reinstallation.  
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* Use ONLY a non-caustic degreaser on the 
oven and components. 
Noncompliance will void the oven warranty. 
Pictures above are representative/may vary.
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