
The perfect companion in the kitchen for big dinners and family reunions
Capacity:
4 dishes on the floor
8 kg of bread dough/batch
2 pizzas on the oven floor.
7-12 kg pf wood/ each firing
40 pizzas per hour.
Sustained baking capability of over 6 hours
Only needs 4-6kg of wood to heat up, gets up to cruising temperature (400°C) in just an hour and a half.
This is the ideal oven for day to day use.
Health tested and certified “Food Safe” (certified Category 3*** by European directive n°84-500) 
Terre Blanche (white clay) core
1 oven door
1 stainless steel throat
1 peel
1 bag of mortar
2 bags of grog to insulate the hearth
1 assembly manual

PRODUCT FEATURES

TECHNICAL SPECIFICATIONS

WOOD FIRED OVEN 83
LPY3183AS
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 Model WxDxH    
(mm)

Cooking
Surface(m2)

Door Opening
(mm)

Weight
(kg)

Temperature
(°C)

LPY3183AS 1550x31040x500 0.54 435x205 710 +400

+27 87 688 1100
+27 11 701 2200


