ovens

PORTA

O SLAOPOLPVOG EIVAL KATAOKEVOOUEVOG OE TIPAKTIKO péyeBog kat StatiBetan poadi
pEe Baon oMG kot EexwPLoTa. T auTtd To AOYO TIPOCAPUOLETAL KOL OF KPOTEPOUG
XWPOUG. ATIOTEAEL TTPOIOV APLOTNG TIOLOTNTAG AOYW TWV VAKWY KATOOKEVAG TOU
OTIWG TNV EMOTPWON ATO AVOEEISWTO ATTAAL (KATAAANAO YL LAYELPLKY) XProN) O
OO TOV £0WTEPIKO BANAPO TIOU TOV TIPOCTATEVEL ATtO TNV LVYNAR Beppotnta. Emum-
A0V TO TIUPIHOXO TIATWHA CUPPAAEL OE OpOLOPOPPO YNoto. ‘Ol auTd Stapop-
(PWVOLV €Va TIPOLOV TIoL 0aG PonBAEL VO ATTOAXUPBAVETAL YPHyOpPa Kol EDKOAX TNV
KOAUTEPN SuvaTr) TOLOTNTA YNOIUATOG PE TOV TILO TIAPASOCLOKO TPOTIO.

The Wood Oven is made in a practical size and is available together with a base or
separately. For this reason, it also adapts to smaller spaces. It is a product of
excellent quality due to its construction materials such as the stainless steel coating
(suitable for cooking use) throughout the inner chamber which protects it from
high heat. In addition, the fireproof floor contri- butes to uniform baking. All this
forms a product that helps you quickly and easily enjoy the best possible quality of
baking in the most traditional way.

* 0 XpOVog Tov Beppaivetal o povpvog sival og 20’/ the oven heats up in 20
minutes

* N XWPNTIKOTNTA TOU (POVPVOU EIVaL APKETA PEYAAN WOTE VO PAOEL 4 peyd-
A£G THiTOEG O€ EAAXLOTO XPOVO 1 6 KNG Ywid/ the capacity of the oven is
large enough to bake 4 large pizzas in no time or é kg of loaves of
bread

spéyloTn Beppokpaocia Boddpou kovong 350°C/ maximum combustion
chamber temperature 350°C

* 0 EUAOPOLVPVOG ElVal KATAOKEVATHEVOG ATIO aVOEEiSWTO ATOGAL TIPOOPLO-
MEVO YLt HAYELPLIKY XPNON, TA ETUHEPOUG EEQPTANATA TOU €XOLV T TIAXN
KAl TIG SLAOTAOELG TIOU XPELACETOL YL HEYLOTN TIPOOTACIX amtd TIG VYNAEG
Beppokpaoiec/ the wood-burning oven is made of stainless steel intend-
ed for cooking use, its individual components have the thicknesses
and dimensions needed for maximum protection against high temper-
atures

* To 8AMESO TOL POVPVOL ECWTEPLKA glval aTtd TTUPIHOXO VAIKO Yo TN MeéyL-
OTn KATAVOr BepUOTNTOG KOl TO TILO amoTEAeTPaTIKO Yroto/ the floor of
the oven inside is made of refractory material for maximum heat
distribution and the most efficient baking

* N HOVWON Tov PoVPVOU Exel 10eK. TIAXOG WOTE VA SLATNPEL yLa TIEPLOCOTEPO
XpoOvo atov B&Aapo kavong tnv vynAotepn Beppokpaoio/ the insulation of
the oven is 10 cm. thickness to maintain the highest temperature in the
combustion chamber for a longer time

* 0 EUAOPOLVPVOG eival EOTTAIOUEVOG PE TTUPOPETPO VLA TOV AHETO EAEYXO TNG
Beppokpaociog otov xwpo Ynoipatog/ the oven is equipped with a
pyrometer for direct control of the temperature in the cooking area

* N TOPTA £lVOL KATAOKEVAOHEVN ATIO AVOEEISWTO aTOdAL Ka N XELPOoAaPn
Tou gival emevdupevn amd EUA0 WOTE VA ETILTPETIEL TOV QAHUETO XEPLOMO TN/
the door is made of stainless steel and its handle is covered with wood
to allow direct handling

* 0 EUAOPOUVPVOG EPXETOAL ETOLHOG HOVTUPLOPEVOG YLt aTteVBEiag Xprion oto
omnitt oac/ the wood stove comes ready assembled for direct use in
your home

Own/ Front view

MAGyia 6yn/ Side view

BLE WOOD OVENS

P0-98/78 (ue tn Bdon/with base)

Méylotn Bepuokpacia doupvou/Max oven temperature 500°C
Emudavela damedou dpoupvou/Oven floor area 0,48 m2
'EEodo¢ kauoaepiwv/Flue outlet @150
Alaotdoelc damedou dpoupvou/Oven floor dimension 75x65 cm.
Awaotdoelc optac M/Y /Door opening dimensions L/H 578/250
'EowTepko UPog Barduou kavong/

internal combustion chamber height 400 cm.
Xpovoc Bépuavong (Aemtd)/Heating time (min.) 15
Bdpog (ue & xwpic Bdon)/Weight (with & without base)  150/170 kg
Eowtepikes dlaotdoelg/Internal dimensions 760x620 mm

EEwtepikéc dlaotdoelc/External dimensions 800x595x475 mm

Kdroyn/ Top view
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