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Pizza Oven Fornitalia Prestige XL2
Electric 2 Deck with warm cabinet

Prestige: the new reference point among professional static ovens. Fornitalia achieves its highest
quality point thanks to a series of exclusive functionalities, namely:

18 cm insulated crown and iron casing insulated by ceramic fibre.

Frontal bodywork with multiple profiles.

Double chamber observation window.

Electronic control panel complete with timer that allows the user to set the switch-on time
required (2 times can be pre-set)

Glass gasket resistant to any kind of technical or mechanical stress.

e Tailor-made knobs, with choice of three colours with polished enamel or standard black.

¢ In accordance with worldwide health and safety regulations.

XL/2 145 | 146 91 105 105 18 3 Phase, 415V, 50Hz 2 x 9.78 410
KCL 90 145 @ 121 90 240V, 50Hz .56 110
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