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MODULIZZA DECK OVEN

Features MODULIZZA 4

mODULO

« Dual halogen lighting in each deck.

o Hearth of natural material with crisping function

« Stainless steel front

« Can handle up to 700°F

o Each chamber has a profiled sheeting which ensures
better rigidity of the structure

« Turbo start function

o Legs with lockable castors

o Indicators for thermostat. turbo-start and service

« Retractable frontal unloading shelf

« Eyebrow hood

o Oven forms and the joints are aligned which ensures
easy cleaning; a tool-free, quick assembly system of
double hardened glass door enables also easy
dismantling.

o See-through oven door with heat-reflecting glass

« Digital Display

» Timer with manual shut-off alarm

« Auto-Timer with alarm

+  Classic display _— Width x Depth x Height Decks | Power (W) |+ ded
External Internal 10in | 14in | 16in | 18in

71.3x44.3 x18.9 1 16.9 18 8 6 6

71.3x44.3 x32.3 2 33.7 36 16 12 12

Modulizza 4 [71.3x44.3x45.7| 54.3x36.2x8.2/9.6 3 50.6 54 24 18 18

71.3x44.3 x59.1 4 67.6 72 36 24 24

71.3x44.3x72.5 5 84.5 90 | 40 30 30

54 in

40 in
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