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COOK

The Daytona V4 fits
big production in a
small efficient pack-
age. With a blazing
70 - 90 second pizza
bake and other items
cooking in record
time, it's a power-
house.

Second

Pizza Bake

PROTECT

One of the coolest things about
the V4 is actually how cool itis! A
unique cabinet design in conjunc-

tion with the patented Air Curtain —

mouth keep the oven hot on the
inside & cool on the outside.

SPEED

Speed is one way to describe the latest edition to
the Remco family of rotating brick ovens. Since
2000 we've been perfecting & introducing new
and innovative brick ovens to operate consis-
tently at high production rates. We know quick
service is a must and the V4 delivers!

EFFICIENT

While one would think such quick bake times
would drive utility costs up, think again. The Day-
tona V4 boasts a max BTU input of only 60k...and
averaging only about 45k. No other oven avail-
able can beat these numbers...much less meet
the production! As well on the labor side, em-
ployees do not have to “tend” a Remco, which
means more time spent actually working!
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Carousel Brick Oven

DISPLAY

Our patented design
panoramic
mouth gives you over
30" of unobstructed
access to the cook-
ing stone. The V4's
wide mouth also
allows for the Flicker
Flame display to
dazzle customers!

Hood

Required

CONTROL

The V4 utilizes dual thermostatic
controls for optimal balance of
the upper and lower energy sourc-
es. The speed control allows you
to dial in your ideal rotational
speed.

RELIABLE

Constructed of 12Ga. boiler plate steel and 300
series stainless steel, the V4 is no toy! All com-
ponents are of the highest quality by leading
manufacturer’s. It's because we pride ourselves
on building quality equipment that we can offer

a 7-year warranty on our ovens!

EFFORTLESS

Whether it's a gas, coal, wood or deck ov-
en...there is time, labor and effort needed to
produce a good product from these ovens! With
our patented rotating stone, the oven virtually
does all the work. There is no spinning and
moving and checking...just place the product in,
take the product out. Now, the same employees

can more efficiently use their time!
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TECHNICAL SPECIFICATIONS -

GAS SERVICE REQUIREMENTS:

60K BTU's of service available.

LP pipe size 1/2" at 11.0" WC - Natural pipe

size 5/8" at 7" WC up to a 50' run. If over 50' please consult
Remco. Use flexible gas line &

safety chain from service to oven.

ELECTRIC SERVICE REQUIREMENTS:
120 VAC, 3 amps, 60Hz, 1-Phase. Use 15 amp dedicated cir-
cuit (220v 50 Hz. CE available for Export).

CLEARANCE FROM STRUCTURES:

3" space from combustibles; 3" from semi-combustibles; 1"
from non-combustibles. NOTE: Do not block intake fans on
oven sides.

VENTILATION:

No external hood necessary, has built-in vent system. Ex-
haust with a 10" double wall flue with supplied fan to roof or
wall, For runs longer than 20’ please contact Remco. No 3200"
vent required for temporary exhibition or demonstrations. 36,00
Call factory for assistance with designs to meet local codes.

SPACE REQUIRED:

Counter/stand must be able to support 500Lbs load and be
constructed from a non-combustible material i.e. Stainless
Steel. Optional stand also available. Spacing from intergal
fan grilles must be no less than 3" for ventilation.

37.50"
TECHNICAL SUPPORT:

Remco is dedicated to architect/designer/contractor specifi-
er/customer support. Please feel free to call Remco at any
stage of design or construction with questions or comments.
We believe a team relationship between all members of a
project results in an optimal build-out and installation. All
jobs will have a final inspection by Remco Chef-Techs and
they will train the cooking managerial staff on the use and
care of the Millennium 2000 Daytona Carousel Brick Oven.
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