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Otis spunkmeyer cookie oven specs

Otis Spunkmeyer Oven Suppliers - Otis Spunkmeyer Oven Manufacturers Catalog - Best Cost of Performance by Otis Spunkmeyer Oven from Reliable - Professional. I need a piece of manual for OTIS SPUNKMEYER OS-1 cookie oven - Amana Toaster Ovens issue. Home-made equipment is a convection furnace for Otis Spunkmeyer OS-1 Convection Oven. Otis Spoonkmayer
OS-1 Convection. Printing; See the full size;. At the auction Otis Spunkmeyer Commercial Convection Cookie Oven Model OS-1 with 3 Trays this item is in very good used condition the device shows. Otis Spunkmeyer offers a free cookie oven and merchandising program for businesses that want to offer freshly baked cookies in their facility. Discover the power. Find great deals
on eBay for Otis Spunkmeyer oven in commercial kitchen convection ovens. Shop with confidence. Otis Spunkmeyer offers a free cookie oven and merchandising program for businesses that want to offer freshly baked cookies in their facility. We try to make it as easy as possible for you to offer your customers freshly baked cookies with our comprehensive oven and
merchandising program. We offer you all the equipment, displays, materials for sale and packaging to start baking and serving fresh baked Otis Spunkmeyer cookies. The fragrance, the brand, can not miss merchandising ... It's magic! The oven program. Our products; Food. Frozen cookie dough. All displays, POS materials and furnaces are owned by Otis Spunkmeyer, Inc. I
opened the cafe about ten weeks ago and thought that by now I would be using my convection oven. With what little time I had, I tried to make cookies but couldn't find a consistent temperature and time that leads to consistent cookies. Are there convection oven vets out there who have found any tricks? By the way, this is my first post. I've enjoyed this forum for some time now,
but never got around posting any of my ten million questions. This may depend on your particular oven... see what the manufacturer says, and use this as a guide. Normally, for all my convection cooking, whether at home or in the store, I follow the recipe and subtract 30% at the time. The only time I found this was not applied to some large meat items such as ham. But for the
cookies... It's as simple as pie. John Pique Cafe d'bolla Salt Lake City, UT caffedbolla.com are you kind of experienced with baking? The discrepancy can come from more than just an oven. I would buy an oven thermometer to check if the thermostat is accurate. Then make sure that the oven at the temperature of the recipe requires a cookie to be baked on. don't open the door
and use a timer. Set it for a little less time than for a normal oven, and check it out at a time. I use an old subway convection oven to bake everything, no problem at all. I converted all our recipes for the oven through trial and error, and and down tempo and times in our own cookbook. If you use the Otis Spunkmeyer product, they will give you a free convection oven. We joked
around and called it our light oven oven, except that there were two light bulbs instead of one. It worked for us for about 4 months. We made cookies in it, according to their instructions, and they came out great every time. We also baked buns, croissants, etc. in it and just had to figure out the time through trial and error. We made a profit pretty quickly and spent $850 on a decent
convection furnace and got rid of the Otis S one. We had to experiment with time and time settings to see what works best for different products. Just keep the notes, let the oven preheat for 15 or 20 minutes until a steady pace is reached, don't open and close the door, use the same pans each time (don't buy Hodge podge pans... Use the same all the time, same thickness,
same size, etc.), use a timer. You'll find out what works best. Good luck, JD Other programs Add fresh baked Otis Spunkmeyer cookies to your business to increase traffic and profits.72% of all cookies sold are impulsive. Correct Bake: We've Perfected Cookies timesEnsure Freshness: Expiration Date Frozen 1 Year, 30 Days Open, 24 Hours After BakedRack and Display
Correctly: Display in High TrafficFreshen Up Displays: Make Sure Your Display Is Fresh, Clean and FullEntice With Prices, Promotions and P.O.P Materials: Impactful P.O.P. Is Crucial to a Successful Cookie Program. Wear the right Variety: 70% off the category of cookies of 4 flavors, Chocolate Chips, Chocolate Chunk, Oatmeal raisins and peanut butter. Tout Otis Spunkmeyer
Brand: People are loyal to the Otis Spunkmeyer brand because of the freshness and quality! Cookie BagsPickup TissuesPan Liners © 1996-2014, Amazon.com, Inc. or its affiliates Back to the main page of the food service blonde cookie dough dotted with chocolate chips throughout. 58800 60000 58400 58500 58900 59950 SKU 58800 Shipper UCC Code 10013087758009 Case
Sizes 16.375 In L X 10.375 In W X 7.938 H IN CASE Gross Wt. 21.2500 LB Case Pure WT. 20,0000 LB cases on a pallet of 90 pieces for the occasion of 240.00 FOR THE BLEACHED FLOUR (BLEACHED WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SUGAR, SEMI-SWEET CHOCOLATE CHIPS
(SUGAR, UNSWEET CHOCOLATE, COCOA BUTTER, SOY LECITINE, VANILLA EXTRACT), MARGARINE (PALM OIL, WATER, CONTAINS 2% OR LESS: SALT, MONO- AND DIGLICERIDES, NATURAL FLAVOR, CITRIC ACID, ADDED VITAMIN PALMITAT, , SALT), CONTAINS 2% OR LESS: MOLASSES, WATER, CONTAINS: EGGS, MILK, SOY, WHEAT. IN A
FACILITY THAT ALSO PROCESSES PEANUTS, TREE NUTS (ALMONDS, COCONUT, MACADAMIA NUTS, PECANS, WALNUTS). Preheat the oven to the desired temperature. Commercial Otis oven: 280 degrees Fahrenheit (138 degrees Celsius) in 15 - 18 minutes. Convection oven: oven: KK (149 degrees Celsius) in 10 - 12 minutes. Commercial oven rack: 325 degrees
Fahrenheit (163 degrees Celsius) for 10 - 12 minutes. Place the cookies on parchment paper. Placing the cookies on a standard institutional baking sheet 18 x 26: Place up to 35 (5x7) cookies on a sheet pan. Using Otis Oven and 9.75 x 14.75 inch parchment paper, place in a 3 x 4 pattern on a baking sheet. The cookies should be cooled for 20-30 minutes before removing from
the parchment paper. The cookies are still baking while cooling in the pan. Properly baked cookies should be golden brown, and should be firm on the outside and have a soft moist interior. Undercooked cookies will look pale, slightly gray in the center, bold and have a soft malleable texture. The overbaked cookies will appear medium brown to a dark brown color, and will have a
firm stiff texture. Do not thaw before use. Keep Frozen in the original packaging of the SKU 60000 Shipper UCC Code 10013087600008 Hull Dimensions 13.250 In L X 10.000 B W X 11.000 In H Case Gross Wt. 21.2500 LB Case Pure WT. 19.8000 LB cases on a pallet of 98 pieces in case of 288.00 FORGUT FLOUR (GSHEN FLOUR, NIACIN, IRON, THIAmin MONONITrate,
RIBOFLAVIN, FOLIC ACID), MARGARINE (PALM OIL, WATER, CONTAINS 2% OR LESS : SALT, MONO AND DIGLICERIDES, NATURAL FLAVORING, CITRIC ACID, ADDED VITAMIN PALMITAT, BETA-CAROTENE (COLOR), CHOCOLATE CHIPS WITHOUT SUGAR (MALTITOL, UNSWEETECIOUS CHOCOLATE, COCOA BUTTER, SOYEVO LECITHIN, ARTIFICIAL
FLAVOR, MILK), MALTITOL, , SALT), EGGS, WATER, CONTAINS 2% OR LESS: SOY FLOUR, BAKING SODA, MONO AND DIGLICERIDES, SALT, SOLIDS OF CORN SYRUP, SOY LECITHIN, OIL OIL, SURALOZA, SUNFLOWER LECITHIN. Preheat the oven to the desired temperature. Commercial Otis oven: 280 degrees Fahrenheit (138 degrees Celsius) for 15 - 18
minutes. Convection oven: 300 degrees Fahrenheit (149 degrees Celsius) for 10 - 12 minutes. Commercial Oven Rack: 325 degrees Fahrenheit (163 degrees Celsius) in 10 - 12 minutes. , the amount of baked cookies, the flow of air in the oven and the accuracy of the oven temperature. Place the cookies on parchment paper. Placing the cookies on a standard institutional baking
sheet 18 x 26: Place up to 35 (5x7) cookies on a sheet pan. Using Otis Oven and 9.75 x 14.75 inches of parchment paper, place in 3 x 4 on a baking sheet. The cookies should be cooled for 20-30 minutes before removing from the parchment paper. The cookies are still baking while cooling in the pan. Properly baked cookies should be golden brown, and should be firm on the
outside and have a soft moist interior. The undercooked biscuits will look pale, slightly gray in the center, greasy, and have a soft malleable texture. The overbaked cookies will appear medium brown to a dark brown color, and will have a firm stiff texture. Do not thaw before use. Keep Frozen in the original packaging of the SKU 58400 Shipper UCC Code 10013087584001 Case
Sizes 16,375 in L X 10.375 B W X 7.938 in H Case Gross Wt. 21.2500 LB Case Pure WT. 20,0000 LB cases on a pallet of 90 pieces in case of 80.00 ENRICHED BLEACHED FLOUR (BLEACHED WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SUGAR, SEMI-SWEET CHOCOLATE CHIPS,
UNSWEETENED CHOCOLATE, COCOA BUTTER, SOY LECITINE, VANILLA EXTRACT), MARGARINE (PALM OIL, WATER, CONTAINS 2% OR LESS: SALT, MONO AND DIGLICERIDES, NATURAL FLAVOR, CITRIC ACID, ADDED VITAMIN PALMITAT, BETA-CARITIN, , SALT), CONTAINS 2% OR LESS: MOLASSES, WATER, CONTAINS: EGGS, MILK, SOY, WHEAT.
MADE IN A FACILITY THAT ALSO PROCESSES PEANUTS, TREE NUTS (ALMONDS, COCONUT, MACADAMIA NUTS, PECANS, WALNUTS). Preheat the oven to the desired temperature. Commercial Otis oven: 280 degrees Fahrenheit (138 degrees Celsius) for 15 - 18 minutes. Convection oven: 300 degrees Fahrenheit (149 degrees Celsius) for 10 - 12 minutes. Commercial
Oven Rack: 325 degrees Fahrenheit (163 degrees Celsius) in 10 - 12 minutes. , the amount of baked cookies, the flow of air in the oven and the accuracy of the oven temperature. Place the cookies on parchment paper. Placing the cookies on a standard institutional baking sheet 18 x 26: Place up to 35 (5x7) cookies on a sheet pan. Using Otis Oven and 9.75 x 14.75 inch
parchment paper, place in a 3 x 4 pattern on a baking sheet. The cookies should be cooled for 20-30 minutes before removing from the parchment paper. The cookies are still baking while cooling in the pan. Properly baked cookies should be golden brown, and should be firm on the outside and have a soft moist interior. Undercooked cookies will look pale, slightly gray in the
center, bold and have a soft malleable texture. The overbaked cookies will appear medium brown to a dark brown color, and will have a firm stiff texture. Do not thaw before use. Keep frozen in the original packaging of the SKU 58500 Shipper UCC Code 10013087555008 Hull Sizes 16,375 in L X 10,375 B W X 7.938 in H Case Gross Wt. 21.2500 LB Case Pure WT. 20,0000 LB
cases ON A pallet OF 90 PIECES FOR THE EVENT 426.00 ENRICHED BLEACHED FLOUR (BLEACHED WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SUGAR, SEMI-CHOCOLATE SWEET CHIPS, UNSWEETENED CHOCOLATE, SOY LECITHIN, VANILLA EXTRACT), MARGARINE (PALM OIL,
WATER, CONTAINS 2% OR LESS: SALT, MONO AND DIGLICERIDES, NATURAL FLAVOR, CITRIC ACID, ADDED VITAMIN PALMITAT, BETA-CAROTENE, COLOR, EGGS, OIL (CREAM OIL, SALT), CONTAINS 2% 2% LESS: MOLASSES, WATER, BAKING SODA, SALT, NATURAL AND ARTIFICIAL TASTE. CONTAINS: EGGS, MILK, SOY, WHEAT. MADE IN A
FACILITY THAT ALSO PROCESSES PEANUTS, TREE NUTS (ALMONDS, COCONUT, MACADAMIA NUTS, PECANS, WALNUTS). Preheat the oven to the desired temperature. Commercial Otis oven: 280 degrees Fahrenheit (138 degrees Celsius) for 15 - 18 minutes. Convection oven: 300 degrees Fahrenheit (149 degrees Celsius) for 10 - 12 minutes. Commercial Oven
Rack: 325 degrees Fahrenheit (163 degrees Celsius) in 10 - 12 minutes. , the amount of baked cookies, the flow of air in the oven and the accuracy of the oven temperature. Place the cookies on parchment paper. Placing the cookies on a standard institutional baking sheet 18 x 26: Place up to 35 (5x7) cookies on a sheet pan. Using Otis Oven and 9.75 x 14.75 inch parchment
paper, place in a 3 x 4 pattern on a baking sheet. The cookies should be cooled for 20-30 minutes before removing from the parchment paper. The cookies are still baking while cooling in the pan. Properly baked cookies should be golden brown, and should be firm on the outside and have a soft moist interior. Undercooked cookies will look pale, slightly gray in the center, bold and
have a soft malleable texture. The overbaked cookies will appear medium brown to a dark brown color, and will have a firm stiff texture. Do not thaw before use. Store Frozen in the original packaging SKU 58900 Shipper UCC code 1001308758006 Case Sizes 16,375 in L X 10,375 B W X 7.938 in H Case Gross Wt. 21.2500 LB Case Pure WT. 20,0000 LB cases on a pallet of 90
pieces in case of 160.00 ENRICHED BLEACHED FLOUR (BLEACHED WHEAT FLOUR, MALTED COGMAN FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SUGAR, SEMI-SWEET CHOCOLATE CHIPS (SUGAR, UNSWEET CHOCOLATE, COCOA BUTTER, SOY LECITINE, VANILLA EXTRACT), MARGARINE (PALM OIL, WATER,
CONTAINS 2% OR LESS: SALT, MONO AND DIGLICERIDES, NATURAL FLAVOR, CITRIC ACID, ADDED VITAMIN PALMITAT, , SALT), CONTAINS 2% OR LESS: MOLASSES, WATER, CONTAINS: EGGS, MILK, SOY, WHEAT. MADE IN A FACILITY THAT ALSO PROCESSES PEANUTS, TREE NUTS (ALMONDS, COCONUT, MACADAMIA NUTS, PECANS, WALNUTS).
Preheat the oven to the desired temperature. Commercial Otis oven: 280 degrees Fahrenheit (138 degrees Celsius) for 15 to 18 minutes. Convection oven: 300 degrees Fahrenheit (149 degrees Celsius) in 10 - 12 minutes. Commercial oven rack: 325 degrees Fahrenheit (163 degrees Celsius) in 10 - 12 minutes. The actual baking time will depend on the temperature of the dough,
the amount of biscuits baked, the flow of air in the oven and the accuracy of the oven temperature. Place the cookies on parchment paper. Placing the cookies on a standard institutional baking sheet 18 x 26: Place up to 35 (5x7) cookies on a sheet pan. Using Otis Oven and 9.75 x 14.75 inches of parchment paper, place in 3 x x pattern on a baking sheet. The cookies should be
cooled for 20-30 minutes before removing from the parchment paper. The cookies are still baking while cooling in the pan. Properly baked cookies should be golden brown, and should be firm on the outside and have a soft moist interior. Undercooked cookies will look pale, slightly gray in the center, bold and have a soft malleable texture. The overbaked cookies will appear
medium brown to a dark brown color, and will have a firm stiff texture. Do not thaw before use. Store Frozen in the original packaging SKU 59950 Shipper UCC code 1001308759500 Case Sizes 16,375 in L X X 10,375 B W X 7.938 in H Case Gross Wt. 21.2500 LB Case Pure WT. 20,0000 LB cases on a pallet of 90 pieces in case of 106.00 FOR THE BLEACHED FLOUR
(BLEACHED WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), SUGAR, SEMI-SWEET CHOCOLATE CHIPS, UNSWEETENED CHOCOLATE, COCOA BUTTER, SOY LECITHIN, VANILLA EXTRACT, MILK, MARGARINE (PALM OIL, WATER, 2% OR LESS OF: SALT, MONO- AND DIGLYCERIDES,
NATURAL FLAVOR, CI , EGGS, BUTTER (CREAM) Commercial Otis oven: 280 degrees Fahrenheit (138 degrees Celsius) for 15 - 18 minutes. Convection oven: 300 degrees Fahrenheit (149 degrees Celsius) for 10 - 12 minutes. Commercial Oven Rack: 325 degrees Fahrenheit (163 degrees Celsius) in 10 - 12 minutes. , the amount of baked cookies, the flow of air in the oven
and the accuracy of the oven temperature. Place the cookies on parchment paper. Placing the cookies on a standard institutional baking sheet 18 x 26: Place up to 35 (5x7) cookies on a sheet pan. Using Otis Oven and 9.75 x 14.75 inch parchment paper, place in a 3 x 4 pattern on a baking sheet. The cookies should be cooled for 20-30 minutes before removing from the
parchment paper. The cookies are still baking while cooling in the pan. Properly baked cookies should be golden brown, and should be firm on the outside and have a soft moist interior. Undercooked cookies will look pale, slightly gray in the center, bold and have a soft malleable texture. The overbaked cookies will appear medium brown to a dark brown color, and will have a firm
stiff texture. Do not thaw before use. Keep frozen in original packaging packaging
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