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Pizza oven ST415-2

Description

Fresh or pre-baked — with the heat-resistant stone, separately controllable upper/lower heat and
the timer, every single pizza turns out great. Thanks to the compact design, this pizza oven will
fit in anywhere, in bistros, fast food outlets, snack bars and small restaurant kitchens.

Features

- Material baking chamber:

= Colour:

« Pizza capacity:

= Oven functions:

« Upper / lower heat can be controlled separately:

= Number of baking chambers:
- Size inside:

- Temperature range:

« Temperature display:

« Timer:

= Interior lighting:

« Pizza oven series:

= Insulation:

= Window:
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Subject to technical modifications and errors

Stainless steel

Base made of heat-resistant stone
Silver

1 pizza @ 40 cm

Upper / lower heat

Yes

1

W 415x D 410 x H 120 mm
50 °Cto 350 °C

No

Yes

Yes

All-round insulation
Cotton
No

p> Compact pizza oven for fresh or pre-baked
pizzas

P> Pizza capacity
v/ 1 pizza, @40 cm

P Timer
v 0- 120 minutes
« Continuous operation

v Audible signal when time expires

P Upper/lower heat

v/ Separate regulation

Code-No. 2002302

GTIN 4015613821627
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« Properties: Timer: Optionally 0 - 120 minutes or continuous operation

Heat-up time: approx. 15 - 20 minutes
Signal tone after expiry of the time

- Power load: 2 kW 230V |50/60 Hz

« Equipment connection: Pluggable

- Material: Stainless steel

« Important information: -

- Size: W 580 x D 580 xH 315 mm
- Weight: 25.1kg
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Add on Products

« Diameter knife:
- Material:

« Important information:
- Size:
- Weight:

100 mm
Chrome-nickel steel
Plastic

Stainless steel

W 100 x D 22 xH 230 mm
0.2 kg

Code-No. 100928
GTIN 4015613527956

Subject to technical modifications and errors




