PHASES OF WORKING

FROZEN DOUGH BALL [ DRAWER CABINET [ PRESSY MACHINE )
Prepared with special blend with wheat flours, Available in two models, made completely in stainless steel Prepare and insert the portion You do not need a Press the bottom and in
natural fiber and ingredients of high quality with adjustable feet, ideal for rising dough ball and deposit of dough ball at local tempe- “Pizzaiolo” few seconds your pizza
with rigorous kneading methods. flour in plastic container. rature on lower hot dish. anymore dough is perfectly flat!!
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PIZZA ELECTRIC OVEN PIZZA REFRIGERATED TABLE
One body structure with two indipendent Professional table made with an exclusive refrigerated system for good conservation of dough ball,
CRISPY TASTY DIETETIC chambers of cooking from 4+4 to 6+6 pizzas. ingredients and topping pizzas.
Ideal for max 80-100 pizzas per hour. Available in two version from 150 cm: with one body structure in stainless steel or modular refrigera-

\Available gas oven too.
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\ted table with autonomous refrigerated rail and marble. )




