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Model No.
 
6210
 

and 6215 

COUNTERTOP 


ALL-PURPOSE OVENS
 

The Nemco Countertop All-Purpose Oven is for 
quick convenient heating. Using minimal counter 
space and with no ventilation hood requirements, 
Nemco’s all purpose ovens allow you to expand 
your menu options immediately. The best answer 
for versatility, durability, and economy. Nemco’s 
heavy duty ovens are shipped ready to plug in 
and use. Ideal for reheating and rethermalizing 
foods in snack bars, taverns and concession 
stands. 

Standard Features: 
• Stainless steel construction 
• Tubular, top and bottom heating elements 
• 6210 - adjustable thermostat with temperature 

range of 300-700°F 
• 6210 - 60-minute manual bell timer 
• 6215 - fixed thermostat @ 450°F 
• 6215 - 15-minute timer switch 
• Removable crumb tray for easy cleaning 
• 13 1/2" x 13 5/8" rack 
• Six foot cord and plug provided 
• 6210 & 6215 UL, CUL, and NSF listing 
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Countertop 
All Purpose Ovens 
Model No. 6210 and 6215 

Specifications 

Model 
No. 

Preheat 
Time 

Width 
Inches/(cm) 

Depth 
Inches/(cm) 

Height 
Inches/(cm) Voltage 

Nominal 
Amps 

Rated 
Wattage 

NEMA 
Configuration 

Unit 
Weight 

lbs./ (Kg) 

Shipping 
Weight 

lbs./ (Kg) 

6210 
9 min to 
500°F 21 1/4 (54.0) 21 1/2 (54.6) 8 7/8 (22.6) 120 12.5 1500 5-15P plug 21 (9.5) 26 (11.8) 

6215 
7 min to 
450°F 19 1/8 (48.6) 20 1/2 (52.1) 7 7/8 (20.0) 120 12.1 1450 5-15P plug 19 (8.6) 23 (10.4) 

TYPICAL SPECIFICATIONS 
Countertop All-Purpose Ovens shall be constructed from brushed stainless steel. Model 6210 will have a 
bulb and capillary thermostat ranging from 300 - 700°F. Model 6215 shall have a fixed temperature 
thermostat 450°F. All units shall have top and bottom tubular heating elements and come with a 6' cord 
and NEMA 5-15P plug. The units shall operate on 120 volts. The 6210 and 6215 shall carry the approval 
of UL and CUL Testing Laboratories and shall be listed with the National Sanitation Foundation. 
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