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Features & Specifications 

 Up to 50 total potato capacity (250g/8oz).  Up to 25 potatoes in main oven,  

     plus a further 25 potatoes in the holding / display area above.  

 Can cook 25 potatoes in approx. 60 minutes.  

 Thermostatically controlled 00 to 2500 C temperature range. 

 Both the main oven and storage area are illuminated during cooking. 

 Built-in, wipe clean glass menu board; useful when used as a counter top. 

 Main oven supplied with 2 fully removable wire trays.  

 Built-in 90 minute audible timer.  

 Easy clean interiors including a removable crumb tray in the top holding area. 

 Small compact footprint: just 435mm W x 455mm D.   

 Overall dimensions: 643mm H x 455mm W x 505mm D.  

 Electrics: 220-230V; 2.5kW; uses 13 amp plug.  

 Weight: 31 kgs.  

 Choice of black powder coated finish (prod code: BKm-BLK) or stainless steel 

(code: BKm-SS) finish, at same price. 

 Launch price – just £1,195 RRP, exc VAT 
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King Edward reserves the right to change product specification without prior notice.  Images shown for photographic purposes only; final 
colour finishes & specifications may differ.  All details correct as at 17.02.2014. 

Following the incredible success of the original Bake King oven we’ve had 

a lot of requests for an even smaller, more compact version – so here it is, 

the Bake King Mini.   

It’s almost identical in every way – just a smaller size and capacity 

and obviously even better value for money. 

With up to 50 total potato capacity – 20/25 in main oven, plus the same 

quantity in storage/display above the Bake King Mini is the latest in a long 

line of great value for money convection ovens from King Edward. 

100% UK designed & built in our own factory in Herefordshire – it’s such 

exceptional value for money, the only oven to match it is probably it’s 

slightly older, bigger brother!   

Both the main oven and storage /display area are illuminated whilst 

cooking, so this eye catching unit that is sure to be a winner on anyone’s 

counter top.  And with such a small 435mm x 455mm footprint, it will be 

ideal for those foodservice areas looking for high productivity from such a 

small workspace.  

Like all King Edward ovens the Bake-King Mini uses our highly acclaimed 

convection oven technology to deliver outstanding reliability & efficiency.  

It’s perfect for cooking and holding a wide range of food products such as 

baked potatoes obviously, but also pastries, pie, and bread products – in 

fact anything you want to serve hot at front-of-house. 
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