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SINGLE DECK
POA1120

SPECIFICATIONS
VOLTAGE 		  : 380V - 3 phase (N+E)
POWER 		  : 7.2kW
DIMENSIONS		  : 890 X 430 X 1060MM
WEIGHT 		  : 80KG	
MAX TEMPERATURE		  : 500°C
CHAMBER DIMENSIONS 	 : 610 X 900 X 140MM

DIGITAL CONVEYOR
POA2001 

SPECIFICATIONS
VOLTAGE		  : 230V - 2 phase - 50Hz (N+E)
POWER		  : 6.7kW
DIMENSIONS		  : 1499 X 674 X 436MM
CONVEYOR WIDTH		  : 350MM
WEIGHT		  : 46KG
MAX TEMPERATURE		  : 300°C

FEATURES
•	 Accurate control of conveyor speed
•	 Individual top and bottom temperatures
•	 Touch control panel prevents accidental adjustment
•	 350MM wide conveyor makes this oven extremely flexible and ideal for 

pizzas or sub sandwiches

•	 Variable individual heat controls and adjustable conveyor speed allows 
the user to bake a range of different products

•	 Compact in size and stackable allows for maximum use of working space
•	 Reversible conveyor

TWIN SHELF - SMALL
POA1001

SPECIFICATIONS
CAPACITY 		  : 2 Standard size pizzas - 300MM
VOLTAGE 		  : 230V
POWER 		  : 2.85kW
DIMENSIONS 		  : 588 X 645 X 468MM
CHAMBER DIMENSIONS		 : 470 X 487 X 239MM
WEIGHT 		  : 38KG

HEATING

PIZZA OVENS

FEATURES
•	 3 x Heating elements for accurate heat distribution
•	 2 ceramic plates
•	 Suitable for fresh or frozen pizza

•	 Temp range 60°C - 400°C
•	 15 min timer

FEATURES
•	 2 x Ceramic plates - single deck
•	 Dial temperature gauge

•	 Dual thermostats for accurate control of top and bottom temperature
•	 Robust construction with high efficiency insulation

2 TRAYS - SINGLE
DOA3001-R01

SPECIFICATIONS
CAPACITY 		  : 4 Standard size pizzas 300MM
VOLTAGE 		  : 230V - (Can be wired as 1 or 3 phase)
POWER 		  : 6.5kW
DIMENSIONS 		  : 1220 X 875 X 570MM
CHAMBER DIMENSIONS 	 : 870 X 660 X 200MM
WEIGHT 		  : 68KG
INCLUDES 		  : 2 Baking trays - 600 X 400MM

4 TRAYS - DOUBLE
DOA30021-R01

SPECIFICATIONS 
CAPACITY		  : 8 Standard size pizzas 300MM
VOLTAGE 		  : 380V - 3 phase (N+E)
POWER 		  : 13kW
DIMENSIONS		  : 1220 X 875 X 950MM
CHAMBER DIMENSIONS 	 : 870 X 660 X 200MM
WEIGHT 		  : 127KG
INCLUDES 		  : 4 Baking trays - 600 X 400MM

6 TRAYS - TRIPLE
DOA30031-R01

SPECIFICATIONS
CAPACITY		  : 12 Standard size pizzas 300MM
VOLTAGE 		  : 380V - 3 phase (N+E)
POWER 		  : 19.5kW
DIMENSIONS 		  : 1220 X 875 X 1451MM
CHAMBER DIMENSIONS 	 : 870 X 660 X 200MM
WEIGHT 		  : 175KG
INCLUDES 		  : 6 Baking trays - 600 X 400MM

9 TRAYS - TRIPLE
DOA40031-R01

SPECIFICATIONS
CAPACITY 		  : 18 Standard size pizzas 300MM
VOLTAGE 		  : 380V - 3 phase (N+E)
POWER 		  : 29.25kW
DIMENSIONS 		  : 1620 X 875 X 1500MM
CHAMBER DIMENSIONS 	 : 1480 X 660 X 200MM
WEIGHT 		  : 225KG
INCLUDES 		  : 9 Baking trays - 600 X 400MM

OTHER ORDER CODES

CERAMIC PLATE - 600 X 400MM
DOA0011

STAND ONLY -M/STEEL (BLACK)
DOS0002

DECK OVEN STACKING KIT
DOS1001

FEATURES
•	 Robust construction
•	 Front face S/Steel
•	 Side, top and rear panels painted mild steel
•	 120min mechanical timer

•	 Max temperature 300°C
•	 Glass viewing window
•	 Top and bottom elements are independently controlled
•	 Interior light

HEATING

DECK OVENS - ELECTRIC

4544
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PIZZA / DECK OVENS
OPTIONAL EXTRAS

SPECIFICATIONS
MODEL   Prismafood ST 66
DIMENSIONS  1520 x 982 x 960mm high
WEIGHT   44kg
COMPATIBLE WITH  DOP0066

ORDER CODE  SDP0066

SPECIFICATIONS
MODEL   Prismafood ST 44
DIMENSIONS  1117 x 982 x 960mm high
WEIGHT   39kg
COMPATIBLE WITH  DOP0044

ORDER CODE  SDP0044

STANDS

1560mm 1150mm

99
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m

52kg

1150mm 1100mm

99
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45kg

SPECIFICATIONS
MODEL   Prismafood KT6L-66L
DIMENSIONS  1500 x 1115 x 120mm high
WEIGHT   18kg
COMPATIBLE WITH  DOP0066

ORDER CODE  HDP0066

HOODS

1560mm 1120mm
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20kg
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PIZZA / DECK OVENS

SPECIFICATIONS
MODEL   Prismafood Trays 66L
ELECTRICITY  20.4kW, 380V, 3 Phase + N
DIMENSIONS  1500 x 1080 x 745mm high
WEIGHT   225kg
CHAMBER DIMENSIONS (2x) 1230 x 840 x 175mm high
CHAMBER CAPACITY (4x) 600 x 400mm trays
   (6x) 40cm Pizzas
TEMP RANGE  50 to 500°C

ORDER CODE  DOP0066

SPECIFICATIONS
MODEL   Prismafood Trays 44
ELECTRICITY  14kW, 380V, 3 Phase + N
DIMENSIONS  1100 x 1080 x 745mm high
WEIGHT   172kg
CHAMBER DIMENSIONS (2x) 820 x 840 x 175mm high
CHAMBER CAPACITY (2x) 600 x 400mm trays
   (4x) 40cm Pizzas
TEMP RANGE  50 to 500°C

ORDER CODE  DOP0044

DOUBLE DECK OVEN - 4 TRAY DOUBLE DECK OVEN - 2 TRAY

1540mm 1150mm

90
0m

m

247kg
1150mm 1150mm

90
0m

m
189kg

ONE OVEN FOR PIZZA
AND ARTISAN BREADS

CERAMIC STONE BASEDIAL THERMOSTAT

FEATURES
Ÿ Robust stainless steel construction   •    Expanded glass viewing window on oven door
Ÿ Bottom hinged doors for easy loading  •    Top and bottom element controlled individually
Ÿ Additional internal height for baking  •    Fitted with a dial thermostat
Ÿ Ceramic base for pizza and artisan breads  •    Compatible with 600 x 400mm baking trays
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PIZZA / DECK OVENS
OPTIONAL EXTRAS

SPECIFICATIONS
MODEL   Prismafood ST 66
DIMENSIONS  1520 x 982 x 960mm high
WEIGHT   44kg
COMPATIBLE WITH  DOP0066

ORDER CODE  SDP0066

SPECIFICATIONS
MODEL   Prismafood ST 44
DIMENSIONS  1117 x 982 x 960mm high
WEIGHT   39kg
COMPATIBLE WITH  DOP0044

ORDER CODE  SDP0044

STANDS

1560mm 1150mm
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SPECIFICATIONS
MODEL   Prismafood KT6L-66L
DIMENSIONS  1500 x 1115 x 120mm high
WEIGHT   18kg
COMPATIBLE WITH  DOP0066

ORDER CODE  HDP0066

HOODS

1560mm 1120mm
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PIZZA / DECK OVENS

SPECIFICATIONS
MODEL   Prismafood Trays 66L
ELECTRICITY  20.4kW, 380V, 3 Phase + N
DIMENSIONS  1500 x 1080 x 745mm high
WEIGHT   225kg
CHAMBER DIMENSIONS (2x) 1230 x 840 x 175mm high
CHAMBER CAPACITY (4x) 600 x 400mm trays
   (6x) 40cm Pizzas
TEMP RANGE  50 to 500°C

ORDER CODE  DOP0066

SPECIFICATIONS
MODEL   Prismafood Trays 44
ELECTRICITY  14kW, 380V, 3 Phase + N
DIMENSIONS  1100 x 1080 x 745mm high
WEIGHT   172kg
CHAMBER DIMENSIONS (2x) 820 x 840 x 175mm high
CHAMBER CAPACITY (2x) 600 x 400mm trays
   (4x) 40cm Pizzas
TEMP RANGE  50 to 500°C

ORDER CODE  DOP0044

DOUBLE DECK OVEN - 4 TRAY DOUBLE DECK OVEN - 2 TRAY

1540mm 1150mm

90
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247kg
1150mm 1150mm

90
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189kg

ONE OVEN FOR PIZZA
AND ARTISAN BREADS

CERAMIC STONE BASEDIAL THERMOSTAT

FEATURES
Ÿ Robust stainless steel construction   •    Expanded glass viewing window on oven door
Ÿ Bottom hinged doors for easy loading  •    Top and bottom element controlled individually
Ÿ Additional internal height for baking  •    Fitted with a dial thermostat
Ÿ Ceramic base for pizza and artisan breads  •    Compatible with 600 x 400mm baking trays
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ELECTRIC PIZZA OVENS
TABLE MODEL

MANUAL TEMPERATURE
AND TIMER CONTROLS

FITTED WITH
NON-SLIP FEET

INDIVIDUALLY CONTROLLED
TOP AND BOTTOM ELEMENTS

SPECIFICATIONS
MODEL   SmartChef HEP-2ST
ELECTRICITY   Single Phase3kW, 240V,
DIMENSIONS 560 x 570 x 440mm high  
WEIGHT   27kg
CHAMBER DIMENSIONS (2x) 400 x 400 x 155mm high
CHAMBER CAPACITY (1x) 30cm Pizza
TEMP RANGE  50 to 350°C

ORDER CODE  POS2102

SPECIFICATIONS
MODEL   SmartChef HEP-1ST
ELECTRICITY   Single Phase2kW, 240V,
DIMENSIONS 560 x 570 x 280mm high  
WEIGHT   18kg
CHAMBER DIMENSIONS (1x) 400 x 400 x 155mm high
CHAMBER CAPACITY (1x) 30cm Pizza
TEMP RANGE  50 to 350°C

ORDER CODE  POS1101

DOUBLE DECK

SINGLE DECK

640mm 580mm

31
5m

m

19kg

640mm 580mm

47
0m

m

28kg

FEATURES
• Body manufactured from stainless steel • Top and bottom element is individually controlled
• Internal chamber lighting   • Fitted with a bottom hinged door for easy loading
• Fitted with a glass viewing window  • Supplied with a pizza stone base
• Fitted with (4x) non-slip rubber feet
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ELECTRIC PIZZA OVENS
TABLE MODEL

SPECIFICATIONS
MODEL   SmartChef HEP-1
ELECTRICITY   3 Phase + N4.2kW, 380V,
DIMENSIONS 890 x 790 x 430mm high  
WEIGHT   52kg
CHAMBER DIMENSIONS (1x) 610 x 610 x 170mm high
CHAMBER CAPACITY (4x) 30cm Pizzas per deck
TEMP RANGE  50 to 400°C

ORDER CODE  POS1404

SPECIFICATIONS
MODEL   SmartChef HEP-2
ELECTRICITY   3 Phase + N8.4kW, 380V,
DIMENSIONS 890 x 790 x 750mm high  
WEIGHT   90kg
CHAMBER DIMENSIONS (2x) 610 x 610 x 170mm high
CHAMBER CAPACITY (4x) 30cm Pizzas per deck
TEMP RANGE  50 to 400°C

ORDER CODE  POS2408

SINGLE DECK

DOUBLE DECK

FEATURES
• Robust construction   • Top and bottom element is individually controlled
• Internal chamber lighting   • Fitted with a bottom hinged doors for easy loading
• Fitted with a glass viewing windows  • Supplied with a ceramic pizza stone base
• Each deck tted with a heat gauge • Fitted with (4x) non-slip rubber feet

TEMPERATURE CONTROLLER
AND HEAT GAUGE

EACH DECK FITTED WITH A
CERAMIC PIZZA STONE BASE

INDIVIDUALLY CONTROLLED
TOP AND BOTTOM ELEMENTS

950mm 850mm

81
0m

m

95kg

950mm 850mm

49
0m

m

57kg



C
O

O
KI

N
G

 E
Q

UI
PM

EN
T

85

ELECTRIC PIZZA OVENS
TABLE MODEL

MANUAL TEMPERATURE
AND TIMER CONTROLS

FITTED WITH
NON-SLIP FEET

INDIVIDUALLY CONTROLLED
TOP AND BOTTOM ELEMENTS

SPECIFICATIONS
MODEL   SmartChef HEP-2ST
ELECTRICITY   Single Phase3kW, 240V,
DIMENSIONS 560 x 570 x 440mm high  
WEIGHT   27kg
CHAMBER DIMENSIONS (2x) 400 x 400 x 155mm high
CHAMBER CAPACITY (1x) 30cm Pizza
TEMP RANGE  50 to 350°C

ORDER CODE  POS2102

SPECIFICATIONS
MODEL   SmartChef HEP-1ST
ELECTRICITY   Single Phase2kW, 240V,
DIMENSIONS 560 x 570 x 280mm high  
WEIGHT   18kg
CHAMBER DIMENSIONS (1x) 400 x 400 x 155mm high
CHAMBER CAPACITY (1x) 30cm Pizza
TEMP RANGE  50 to 350°C

ORDER CODE  POS1101

DOUBLE DECK

SINGLE DECK

640mm 580mm

31
5m

m

19kg

640mm 580mm

47
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28kg

FEATURES
• Body manufactured from stainless steel • Top and bottom element is individually controlled
• Internal chamber lighting   • Fitted with a bottom hinged door for easy loading
• Fitted with a glass viewing window  • Supplied with a pizza stone base
• Fitted with (4x) non-slip rubber feet
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ELECTRIC PIZZA OVENS
TABLE MODEL

SPECIFICATIONS
MODEL   SmartChef HEP-1
ELECTRICITY   3 Phase + N4.2kW, 380V,
DIMENSIONS 890 x 790 x 430mm high  
WEIGHT   52kg
CHAMBER DIMENSIONS (1x) 610 x 610 x 170mm high
CHAMBER CAPACITY (4x) 30cm Pizzas per deck
TEMP RANGE  50 to 400°C

ORDER CODE  POS1404

SPECIFICATIONS
MODEL   SmartChef HEP-2
ELECTRICITY   3 Phase + N8.4kW, 380V,
DIMENSIONS 890 x 790 x 750mm high  
WEIGHT   90kg
CHAMBER DIMENSIONS (2x) 610 x 610 x 170mm high
CHAMBER CAPACITY (4x) 30cm Pizzas per deck
TEMP RANGE  50 to 400°C

ORDER CODE  POS2408

SINGLE DECK

DOUBLE DECK

FEATURES
• Robust construction   • Top and bottom element is individually controlled
• Internal chamber lighting   • Fitted with a bottom hinged doors for easy loading
• Fitted with a glass viewing windows  • Supplied with a ceramic pizza stone base
• Each deck tted with a heat gauge • Fitted with (4x) non-slip rubber feet

TEMPERATURE CONTROLLER
AND HEAT GAUGE

EACH DECK FITTED WITH A
CERAMIC PIZZA STONE BASE

INDIVIDUALLY CONTROLLED
TOP AND BOTTOM ELEMENTS

950mm 850mm

81
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950mm 850mm

49
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57kg
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DOUBLE DECK

SINGLE DECK

FEATURES
Ÿ Body manufactured from stainless steel
Ÿ Refractory stone cooking surface
Ÿ Rockwool insolation
Ÿ Sheathed heating elements
Ÿ The internal lighting
Ÿ Fitted with (4x) non-slip rubber feet

SPECIFICATIONS
MODEL   Prismafood Basic 2/40 VERTO 4T
ELECTRICITY  2.4kW, 230V, Single Phase
DIMENSIONS  568 x 500 x 430mm
WEIGHT   32kg
CHAMBER DIMENSIONS (2x) 410 x 360 x 90mm
CHAMBER CAPACITY (1x) 30cm Pizza
TEMP RANGE  40 to 320°C

ORDER CODE:  POP0240

SPECIFICATIONS
MODEL   Prismafood Basic 1/40 VERTO 2T
ELECTRICITY  1.6kW, 230V, Single Phase
DIMENSIONS  568 x 500 x 280mm
WEIGHT   21kg
CHAMBER DIMENSIONS (1x) 410 x 360 x 90mm
CHAMBER CAPACITY (1x) 30cm Pizza
TEMP RANGE  40 to 320°C

ORDER CODE:  POP0140

670mm 600mm

58
0m

m

34kg

670mm 600mm

41
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m

23kg

ELECTRIC PIZZA OVENS
TABLE MODEL
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