PIZZAVERA

How to cook the real traditional pizza
in 90 seconds with good ingredients,
ready to taste like cooked in a wood-burning oven
thanks to Giga SmartCook oven.




PIZZAVERA

to cook the real traditional pizza in few seconds with good ingredients.

Milhiko pax

FOR 24 PIZZAS:

- 24 dough disks (250 grams)
- 2 kg. Mozzarella cubes

- 2 kg. Tomato sauce

INGREDIENTS:
Dough disk: meal, water, vegetable oil, salt, yeast, malt.
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PRESERVATION: special oven and you’ll taste
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Once the product is defrosted it can be kept inside a fridge

.
+2/4°C for three days. II'I 90 SECOI’IdS
HOW TO USE Defrost the product Take a pizza disc from Add ingredients and cook it
inside the fridge the fridge and roll it out in the oven at about
to +2/4°C. without let it leaven, . 380/400°C for go seconds,
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MODEL DIMENSIONS CHAMBER DIMENSIONS @ PIZZA PLATE POWER SUPPLY POWER
600x551x590h mm A7 5X440%342 mm 340 mm 230V/50-60Hz/1ph 16A 3,7 kW
GSPO1
CONTROLS HEATING
2 electric thermostats + timer double motor fan - Max. temp. 450 °C

SCOTS ICE AUSTRALIA PTY LTD

8/13 BERRY STREET, CLYDE NSW 2142
Tel: (02) 9637 7099

Fax: (02) 9637 7944

Email: info@scotsice.com.au
Web: www.scotsice.com.au
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