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ELEC. PIZZA OVEN DOUBLE 2 X 4
€1,750.00

Electric pizza oven double 2 x 4 — efficient and
professional

Discover our double electric pizza oven 2 x 4, ideal for
pizzerias, restaurants and professional kitchens where speed
and quality are essential. Thanks to the powerful 8.4 kW
heating elements and even heat distribution, this oven bakes
multiple pizzas simultaneously with a perfectly crispy base and
evenly melted topping. The durable stainless steel construction
ensures long service life and easy cleaning. The oven features
two separate baking chambers, allowing flexible preparation of
multiple pizzas at the same time. It is also equipped with
interior lighting so you can easily monitor the baking process.
Dimensions: 810x880x720 mm (LxWxH) — Power supply: 400V
— Power: 8.4 kW — Capacity: 2 x 4 pizzas @30 cm — Weight:
119 kg.

Key features:

* Double oven (2 chambers): bake up to 8 pizzas
simultaneously for high productivity

e Electric heating: even heat distribution for consistent
baking results

¢ Stainless steel construction: durable, hygienic and
easy to clean

¢ Interior lighting: clear visibility of the baking process

* Professional capacity: suitable for pizzas up to @30
cm

Whether you run a busy pizzeria or want to bake pizzas
professionally in a restaurant kitchen, this double electric pizza
oven offers the perfect combination of capacity, reliability and
ease of use. Order today and bake multiple pizzas at once with
ease!
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Width (mm) 810 Depth (mm) 880
Height (mm) 720 Gross Weight (kg) 150

Net weight(kg) 119 Voltage (Volt) 400
Frequency (Hz) 50 Electrical power (kW) 8.4
Model tabletop/ freestanding/drop-in Tabletop Temperature range (°C) +20/+350
Number of pizzas 2X4 Measurement pizza g cm 30

Dim. Cavity wxdxh (mm) 610x610x150 Operation Knob
Temperature display Yes Lights Yes
Brand COMBISTEEL Plug and play (EU plug) No

Taric Code 8514199000 Parcel ready No
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