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BAKING

PIZZA OVEN

+ ��Tasty pizza dishes from the 430 °C pizza oven
+ �8 automatic programmes such as Pinsa Romana,  

New York style, tarte flambée and other specialities 
 – if desired, they can also be adjusted using the  
memory function

+ �Heating elements (top or bottom heat) can be  
individually selected, ensuring perfect pizza

+ �Easy operation thanks to digital display with sensor 
touch controls

+ Short heating-up time with even heat distribution
+ �Includes high-quality, fast-heating 32 x 32 cm pizza 

stone made from cordierite

+ �The triple glazing of the large front door and bright  
interior lighting allow you to monitor the baking  
process at all times

+ �Timer can be set for up to 60 minutes in 1-minute  
increments

+ �Comes with: Cordierite pizza stone and aluminium  
pizza paddle (approx. 30 x 30 cm)

Product data

Art. No. 2984

EAN 4038437029840

Measures 
(WxHxD)

460 x 295 x 495 mm

Weight 9 kg

Power 2200 watt

Voltage 220 – 240 V; 50 – 60 Hz

Certificates GS, CE

Packing unit 1 

also individually selectable

Top/bottom heat Incl. cordierite 
pizza stone


