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Electric Pizza Ovens

These highly competitively priced italian manufactured pizza
ovens are constructed to give genuine italian flavoured pizzas in
a small footprint. The B1, B1+1 and Small 3T are ideal for premises
where pizza is an add on to their menu, such as snack bars,

pubs and kiosks.
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¢ Compact size makes these ideal for snack bars/pubs etc
Stainless steel front

Refractory brick base for genuine homebaked taste
Thermostatically controlled 50 - 350°c

Internal oven size 410w x 360d x 80h (per oven)
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Small 3T Twin Deck Pizza Oven

FEATURES:
* Stainless steel front
* Refractory brick base for genuine homebaked taste
» Thermostatically controlled 50 - 350°c
¢ Internal oven size
505w x 520d x 115h
e 230v or 415v option

OPTIONS:
« Stand with undershelf - £147 Small 3T 745w 620d 490h 6

FEATURES:

Stainless steel front

Refractory brick base for genuine homebaked taste
Fitted with oven light and temperature read out
Internal oven size 700w x 700d x 145h
Thermostatically controlled up to 400°c

230v or 415v option

C44
Oven size OPTIONS:
700w x700dx145h , stand with undershelf - £184

C44 1000w 950d 750h 9.6 £1,650

For our full product line please visit




