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The latest, and probably the most astounding oven ever to be 

produced by King Edward.  With a huge 120 potato capacity, the 

Bake-King gives you the whole package: great looks, incredible 

performance, high levels of reliability, 100% UK designed & built – 

and all at an astonishing low price.  It’s such exceptional value for 

money - there simply isn’t another traditionally styled oven on the 

market to match it.  

Fully designed & built in our own factory in the UK, the Bake-King 

oven uses King Edward’s highly acclaimed convection oven 

technology to deliver outstanding performance & efficiency.   

And because it’s built to the same high standards as all our other 

models, only using the best of breed components & materials, you 

get our tried & trusted product quality & reliability.    

The Bake-King is simple to use – no specialist skill or training 

required – and is perfect for cooking and holding a wide range of 

food products such as baked potatoes, pastries, pie, bread 

products plus much more. 

Perfect baked potatoes every time, or croissants, bread rolls, 

pasties – whatever you want to cook. 

 
Features & Specifications 

• Up to 120 total potato capacity (250g/8oz).  60 potatoes in main oven,  

plus a further 60 potatoes in the holding / display area above.  

• Can cook 60 potatoes in approx 50 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 

• Supplied with 3 wire trays – baking sheets available as an option  

• Built-in audible timer  

• Easy clean interiors including a removable base / crumb tray in the 

   top holding area. 

• Compact, small footprint: just 500mm x 500mm.   

• Overall dimensions: 750mm H x 500mm W x 580mm D  

• Electrics: 220-230V; 3kW; uses 13 amp plug  

• Weight: 42 kgs  

• Choice of black powder coated finish or stainless steel finish 

 

 

 

 

King Edward Catering Equipment 

Porthouse Industrial Estate, Bromyard, Herefordshire, HR7 4NS 

Tel: 01885 489200; Fax: 01885 483601.   

Email: oven@kingedward.co.uk      Web: www.kingedward.co.uk    
 
King Edward reserves the right to change product specification without prior notice.  Images shown for photographic purposes only; final 
colour finishes may differ.   

KiD Catering Equipment
Oaktree Court Business Centre
Mill Lane, Ness, Cheshire
CH64 8TP
Tel: 0333 123 2450 (low cost) or 0151 650 2332
sales@kidcateringequipment.com
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