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PIZZIAMASTER® USA ELECTRIC DECK OVENS

MASTERING EFFICIENCY

Go with an oven that champions prefer for its consistency and quality bake.
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When it comes to efficiency, the benefits are clear. PizzaMaster
ovens ensure a seamless process for

B

The capability to get up to 932°F
combined with exceptional recovery heat
allows for higher capacity output during
peak times. The whole oven performs
consistently with no cold spots, giving
you a consistent bake with less rotation.

®

For commercial kitchens, increasing
efficiency means increased profit.
PizzaMaster designed a high-quality
electric deck oven to help your kitchen
increase profit with its versatility,
capacity, and efficiency.

You get the added ability to bake a wide
variety of old-world style artisan breads and
pastries with an optional patented steam
system paired with the standard high power
and natural clay hearthstones.

The ovens have both top and bottom heating
elements, giving you greater control and
quicker recovery. The ability to control both
the top and bottom heating elements allows
you to fine-tune for precision baking, and to
get the perfect bake.

The special clay ceramic hearthstones are
unique for their rough surface and provide
you with superior heat transfer for faster
heating and quicker recovery, resulting
in exquisite crispness when you bake
directly on the stones.

SO

With 85 sizes and 1,500+ models,
PizzaMaster has the largest range of deck
ovens in the world. There is an option to fit
almost any width and one to five decks to

allow your kitchen to maximize capacity and
production in your available space.

Each deck of the PizzaMaster oven is
independently powered and controlled so
that you can bake, toast, and roast a wide

variety of foods including pizza, pasta, bread
and pastries, high-temperature dishes,
vegetables, and proteins.

L ==

Oven doors come standard with a large,
transparent window to give you excellent
visibility. The windows use specially
coated heat reflective insulated glass
reducing the need to open and close.
Additionally, they open upward to reduce
the chance of getting burnt by the door.
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To meet requirements, you demand an oven you can
Countertops

trust. Nothing is more critical to the success of your business.

Double-Wide Countertops

The pressure is on. Customers are waiting. Recipes are increasingly complex. And the competition has never Schedule a Demo

been more fierce. You need to We
Sales Network

got you! To meet these challenges, go with an oven that champion’s prefer. This way, you can focus your efforts
CONTACT US
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on your mission with complete confidence in the oven behind you. PizzaMaster ovens: Masters of Efficiency.
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WATCH VIDEO

When backed by a PizzaMaster oven, you'll deliver a consistent
high-quality bake, while optimizing

Unlike traditional gas or wood burning ovens, which only have bottom heat, PizzaMaster electric deck ovens
have both top and bottom heating elements, The high,
uniform heating capacity paired with precision control over top and bottom heating elements allows for

consistent results bake after bake, ensuring that each masterpiece you create is cooked to perfection.
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You may think of PizzaMasters as ‘just pizza ovens,’ but they are 100 Series
Countertops

multi-purpose stone hearth deck ovens that

Double-Wide Countertops

PizzaMaster ovens are designed so that you can bake, toast, and roast a wide variety of foods
Schedule a Demo

including pizza, pasta, bread and pastries, high-temperature dishes, vegetables, fish, chicken, meat,
Sales Network

and more. Each deck of the PizzaMaster oven is independently powered and controlled allowing you
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to There is an

optional steam system feature available for those expanding into artisan breads.
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“For commercial kitchens, increasing
efficiency means increased profit.”

- Larry Nicholson, CEO MPM Food Equipment Group
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WATCH VIDEO

Superior heat transfer and crispy crusts for an old-world bake

with PizzaMaster’s

PizzaMaster electric deck ovens feature specially designed clay ceramic hearthstones, notable for their rough
surface. These stones offer superior heat transfer for faster heating and quicker recovery. Made from natural,

baked clay material, the hearthstones are optimally porous. Unlike wood ovens, these stones minimize the risk of

burning the bottom of the pizza, even at high temperatures,
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You may have heard the phrase, “If you'’re looking, you’re not cooking!”
No worries with PizzaMaster

Schedule a Demo

Sales Network
All PizzaMaster oven doors come standard with a large, transparent window to give you CONTACT US
The windows use specially coated heat reflective glass to keep the baking chamber extremely well-insulated
and prevent heat escaping. This enables you to see inside, dramatically reducing the need to open and close
the doors while keeping the heat consistent. Unlike other ovens, they are also spring-loaded to assist opening

easily, and they open upward to reduce the chance of getting burnt by the door.
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WATCH VIDEO

PizzaMaster ovens can be used as
add the powerful steam generator, which can be placed and controlled

on one or more decks.

and when you

In addition to baking non-steam breads, did you know that the PizzaMaster oven has an option for a unique

and patented steam system that does not require a drain? Paired with the standard high power and natural

ceramic clay hearthstones, this makes it
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Your kitchen is unigue, and you deserve an oven that fits your exact needs. That’s why PizzaMaster
offers the largest range of deck ovens in the world with 85 sizes and 1,500 models, to ensure there’s

a size that’s right for you.

The unit will fit almost any width and can have anywhere from one to five decks to allow your kitchen
to All standard PizzaMaster models are

available in widths to accommodate two to four stones per deck. Moreover, there is a variety of options

for both countertop and floor models.
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WATCH VIDEO
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700 Series oremen

Higher Capacity
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7! 13|| 3| =7 Series (18” Stone), 3 Stones, 3 Decks
P — A 3-digit model number describes the oven specs. In reference to stone width,
u anumber 7 = 14" stone width, 8 = 16” stone width, 9 = 18”, and 11 = 21” stone width.
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A 3-digit model number describes the oven specs. In reference to stone width,
u anumber 7 = 14" stone width, 8 = 16” stone width, 9 = 18”, and 11 = 21” stone width.
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900 Series Overview
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9 4| =9 Series (18” Stone), 3 Stones, 4 Decks

A 3-digit model number describes the oven specs. In reference to stone width,
anumber 7 = 14" stone width, 8 = 16” stone width, 9 = 18”, and 11 = 21” stone width.
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A 3-digit model number describes the oven specs. In reference to stone width,
anumber 7 = 14" stone width, 8 = 16” stone width, 9 = 18”, and 11 = 21” stone width.
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Compact and versatile to maximize space.

The PizzaMaster team knows that not all kitchens are the same, and that’s why the engineers

created the versatile, flexible, compact countertop models. These convenient, high

efficiency stone

hearth ovens fit on a countertop to give you a quality ventless solution for any cooking or service line
needs. PizzaMaster countertops are built with your pizza shop in mind, featuring a proper hearthstone,
high temperature capability, uniform heat distribution, responsive heat controls, easy loading, quick

recovery and good visibility, just like the full-size models. These ovens are available
independent oven chambers and are offered in a variety of sizes.”

with one or two

350 SERIES 400 SERIES 450 SERIES 550 SERIES
EXTERIOR DIMENSIONS: 276" 30.5"
[—23.4"— V 25'6“4‘ ’7 4‘ T ’7 4' T
o L B 8
1 i ] ]
STONE DIMENSIONS:
147 X 147 16" X 16” 18” X 18" 217 X 21" (CUSTOM)
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Double-wide Countertops

There are many ways PizzaMaster countertop ovens can help you take advantage of whatever space
you have. The double-wide countertops are designed to fit two pizzas side-by-side. For added
flexibility you can order your oven with one or two chambers divided into two genuine decks with an
extra hearthstone and heating element, and these ovens can also be stacked on top of each other.
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Want to test your dough in a PizzaMaster
oven? Click the button to schedule a demo.
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No matter where you are, there is a rep near you with our
of sales representatives spanning the country.
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