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Tuseon Praze Ovens

All Tuscan Pizza Ovens are hand made right here in North Queensland, so when you purchase one of our quality ovens you are supporting a
local business with 8 years experience in furnace construction across Australia, you can count on our quality and back up service.

Product Dimensions Internal Dim. Pizza Qty Wood Fired Temp Weight
Pizza Oven Large 14001x1200w 950 mm 4-5 large 450 to 500-C 1,020 kg
Pizza Oven Small 1060Ix1060w 700 mm 2 large 450 to 500-C 820 kg

Tuscan Pizza Ovens are constructed using a high quality refectory grade cement, and heat much faster than traditionally made ovens using brick which takes several hours
to heat sufficiently, where as our Tuscan Pizza Ovens can be fired up and ready to cook your first pizza in about 45 minutes, providing a suitable hardwood timber has been used.

e Tuscan Pizza Ovens are more fuel-efficient, saving timber and preparation time. e Stainless Steel flue and hat.
* Segmented dome construction resulting in a healthier internal cooking environment. e Stainless steel oven door fitted with wooden handle and temperature gauge.
e Supplied on a solid concrete base with lifting points fitted ready for delivery and e Stainless steel oven entry plate additional cost $60.00.
positioning on a suitable stand. * Your oven does not have to be positioned under cover.
e Price does not include a base stand. * Special features such as tiling are a special request and priced separately.
¢ DIY your own block base using the TCB Mortarless Masonry system. * Range of render colours to choose from.
» Tuscan Pizza Ovens can arrange to have a base built in readiness for the delivery  Fuel type: dry hardwood timber.
of your oven, just ask our friendly staff. * OQven tools can be ordered separately.
e Delivery 2 weeks. e Try before you buy - ask about the hire oven by arrangement.

e Commercial ovens will be available. *Can be built on site with access restrictions.
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