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AP064

600 x 400

PIZZA GRILL (Euronorm)

PIZZA GRILL
AP064 - 600 x 400 mm Mod. 071 Mod. 101 Mod. 072 Mod. 102 Mod. 171 Mod. 201 Mod. 202

14 20 28 40 14 + 20 40 80 4’ / 5’

The data reported in this document is to be considered non-binding. The company reserves the right to make changes at any time, without prior notice

* The times refer to model 101 and may vary based on the size and/or load quantity.

EXPAND YOUR COOKING HORIZONS

Smooth griddle plate with heat retention in a special alloy.

PIZZAS

IDEAL FOR:
- Cooking pizzas, flat bread, crispy flat bread.

ADVANTAGES:
- Cooking without any burning.
- Cooking time reduced by 30% thanks to strong heat retention and the rapid transfer of the same. 
- No supervision needed.

Model

Dimensions
(mm)

Cooking time *

Example no. of round pizzas

COOKING POTENTIAL


