


A beautifully crafted range of pizza ovens, built to deliver traditionally
cooked pizza. With its striking range of colours, it's a stylish looking
unit that can be positioned front of house, adding a classy finish to any
quality establishment.

All models feature ovens that are thermostatically controlled up to

PK1 (Red) 350°C and the pizzas are cooked on independently heated cordierite
bases for perfect results. Double glazed oven doors and eye-catching
exterior design makes these ovens superb for front of house promo-
tion whilst being efficient enough for high capacity output.

Features and Specifications:

e Comes in red, black or optional stainless steel

e 15 inch square cordierite pizza stone for even cooking on the base
e Thermostatically controlled 50°C to 350°C temperature range

e Main oven illuminated during cooking

e Independently heated cordierite pizza stone(s)

e FEasy clean stainless steel interiors

e Cooks fresh pizzas in 2 minutes and frozen in 4 minutes

e Builtin the UK

PK2 (Black)

Model Dimensions (WxDxH) Chamber Electrical Supply Weight Colour Options
PK1/RED 570 x 610 x 585mm 1 15 Amp plug 43kg Red

PK1/BLK 570 x 610 x 585mm 1 15 Amp plug 43kg Black

PK2/RED 570 x 610 x 815mm 2 2 x15 Amp 68kg Red

PK2/BLK 570 x 610 x 815mm 2 2 x15 Amp 68kg Black
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