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Bottom View

See our WOW! Ovens at www.wowoven.com

• 18” wide conveyor
•  20” long baking chamber 

(PS520)
• 28” baking chamber (PS528)
• Stackable up to 3 high
• Available in gas and electric

6 minute bake  •  Capacity per oven per hour  •  Pizza or other round products

1400 Toastmaster Drive • Elgin, IL 60120
Phone: 877-34-OVENS / 877-346-8367
www.middleby-marshall.com

Traditional Line Ovens



• 32” wide conveyor
• 70” long baking chamber
• Stackable up to 4 high
• Gas only

• 32” wide conveyor
• 40” long baking chamber
• Stackable up to 3 high
• Available in gas and electric

• 20” wide conveyor
• 36” long baking chamber
• Stackable up to 3 high
• Available in gas and electric

• 32” wide conveyor
• 55” long baking chamber
• Stackable up to 4 high
• Available in gas and electric

PS555 PS536

PS570 PS540

Top View Top View

Top ViewTop View

125
YEARS

PS500 Traditional Line Series of Conveyor Ovens
Featuring Impingement Plus and the Energy Management System

Visit Us At www.middleby-marshall.com



Introducing
for the Deck Oven Bake
the Hearth Belt

Patent Pending

The Middleby Marshall EXCLUSIVE Hearth Bake Belt is de-
signed for use on the WOW!� Oven platform. The enhanced 
oven and conveyor frame ensures a perfect product and�  
flawless operation for those who want a deck �oven crust.
• �Available on PS628, PS636, PS640, PS360G and PS670 

WOW! Oven Models
• �All of the WOW! Oven features: speed,� energy savings, cool 

to touch and consistent bake 
• Pre-seasoned and ready to use
• No screens required

• WOW2 with variable air flow (VAF)

• �18” wide conveyor x 28” long  
baking chamber

• Available in electric

• WOW2 with variable air flow (VAF)

• �24” wide conveyor x 36”long  
baking chamber

• Available in gas and electric

• WOW2 with variable air flow (VAF)

• �32” or 38” wide conveyor x 55”long  
baking chamber

• Available in gas only

• �32” wide conveyor x 40”long  
baking chamber

• Available in gas and electric

• �Same production as  
32 x 55 size ovens

• �32” wide conveyor x 70”long  
baking chamber

• Stackable up to 3 high
• Gas only, for high volume applications

6) Add column in Oven dimensions under 55”

55”	 38”	 63”	 91”	 90”	 70” 	
PS360GWB	 118	 84	 59	 183	 131	
91	 275	 197	 137

Automatic Energy EYE
In most restaurants, the ovens operate continu
ously, even though 60% of the time there are no 
products cooking in them.

If the energy eye senses there is no product in 
the oven, it automatically reduces energy con-
sumption by nearly 40%. How? When a product is 
placed on the belt, the energy eye is activated and 
the oven returns to full power in 3 seconds. After 
the product exits the oven, the energy eye returns 
the oven to the energy saving mode.

Only on WOW! Ovens 
When the “energy eye” senses nothing in the 
oven it goes into Energy Savings mode.

WOW2 Principle with exclusive VAF  
(Variable Air Flow)
The Middleby Marshall WOW!2 oven utilizes advanced 
VAF impingement technology that allows the user full 
control of the air flow on the top and bottom of the 
baking chamber, resulting in optimal results in cook-
ing product. Top and bottom zone air flow is modified 
through the main control, allowing instant results and 
full control of air movement, time, and temperature 
settings.

Middleby
�Marshall 

WOW� Oven  
controller

Energy
Eye Sensor

Energy bar 
shows how 
much energy 
is being used.
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55" 38" 63" 91" 90" 70" PS360GWB 118 84 59 183 131 91 197 137275

Oven Dimensions

PS628 PS636 PS360G 
PS360GWB

PS640 PS670

120,000

99,000

Total BTU
Rating

90,000

76,000

Standard
Baking

BTU/HR

70,000

39,800

Energy
Saving
Mode#1

Think Green! Save Money, Save Energy!

Competitor Standard 
Conveyor Oven

WOW! Conveyor Oven

Energy Mode Savings 30% 15% 35%

In Energy Saving Mode 39,800 
BTU/HR with no product in the oven

Standard Conveyor Oven 70,000 BTU/HR 
with no product in the oven

Hearth Bake Belt Now Available!
TM


