SUBITO COTTO 140 PRO

Professional wood-gas oven, transportable and ready to use ZIO

FORNI A LEGNA ALE'T

A professional wood-gas oven,
this model is easy to carry and always ready to use,
with a capacity for 8 pizzas.

Designed to last, it features a thick dome and floor,
both made entirely of refractory material.

Thanks to its ease of transport, || Bl
it is ideal for use in pizzerias with 60 seats,
at receptions, events, catering, and in street food vans.

With its low fuel consumption
and exceptional performance,
this oven is also perfect for baking Neapolitan Pizza.

Subito Cotto 140 Pro comes equipped
with an electronic burner.

Available colors: White, Red and Black

g115

Fuel type Wood and Gas
Pizza capacity 8
Internal diameter cm 140
Weight Kg 1400
Max internal height cm 46
Diameter of the chimney cm 18
Burner type AVANZINI Drago D2
Gas type LPG or Natural Gas
Power supply of the burner Electric
Power consumption W 100
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Produced and distributed by TEK REF SRL Z.I. Loc. Feurredda - 09088 SIMAXIS - ORISTANO - ITALY
Tel.+39 0783 406005 | info@zio-ciro.com www.zio-Ciro.com
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