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The Compact Pro deck oven is the perfect choice for 
a successful restaurant with limited space. Use the 
compact pro as a primary oven for cooking pizza, 
or as a low consumption slice reheating oven. 

For restaurants looking to offer gluten free pizzas, 
the smaller Compact Pro models can easily 
be added without a large space or resource 
commitment, while preventing cross contamination.

Available in five different sizes, the Compact Pro 
will suit any restaurant and become a part of the 
regular workflow. The Compact Pro is the ultimate 
small, practical, and powerful oven. 

COMPACT PRO 
DECK OVEN

Deck Capacity

Model
Deck Size (In) Deck Size (cm) Pizza Capacity Pan Capacity

W D W D 8” 10” 12” 14” 16” 18” 20” 21”x15" 26”x18”

CP420 16½ 16½ 42 42 2 1 1 1 0 0 0 0 0

CP425 20 20 52 52 5 2 1 1 1 1 0 0 0

CP230 24½ 18¼ 62 46 5 2 2 1 1 0 0 1 0

CP430 24½ 24½ 62 62 6 4 2 1 1 1 1 1 0

CP435 28 28 72 72 9 6 4 2 2 1 1 1 1

Specifications

Model
Exterior Dimension (in) Exterior Dimension (cm) Power Supply Power Use/Hr

W D H W D H Voltage Kw Amp Kw Amp

CP420/1 27⅝ 22¼ 15⅜ 70 56 39 208V 1ph 2.52 12 1.3 6.25

CP425/1 31½ 26 15⅜ 80 66 39 208V 1ph 4.38 21 2.3 11

CP230/1 35½ 23½ 15⅜ 90 60 39 208V 1ph 3.5 17 1.9 9

CP430/1 35½ 30 15⅜ 90 76 39 208V 1ph 5.03 24 2.8 13.5

CP435/1 39½ 33¾ 15⅜ 100 86 39 208V 1ph 5.6 25.5 3.2 14.5

CP420/2 27⅝ 22¼ 27 70 56.5 69 208V 1ph 5.04 24 2.6 12.5

CP425/2 31½ 26 27 80 66.5 69 208V 1ph 8.76 42 4.6 22

CP230/2 35½ 23½ 27 90 60 69 208V 1ph 7 34 3.8 18

CP430/2 35½ 30 27 90 76.5 69 208V 1ph 10.06 48 5.6 27

CP435/2 39½ 33¾ 27 100 86 69 208V 3ph 11.2 32 6.4 18
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Height measurement does not include stand, total height with stand: 1 Deck=53”/136cm  2 Deck=65¾”/167cm 

COMPACT PRO Features
Body
•	Stackable up to four decks
•	Panoramic glass door
•	Stainless steel exterior
•	Available stand
•	Made in Italy

Baking Chamber
•	Reaches a temperature of 842˚F 

(450˚C)
•	Refactory stone baking surface
•	Perfect heat distribution
•	Safety thermostat
•	ETL Certified

Control Panel
•	Analogue control dials
•	Independent control for top and 

bottom heating elements
•	Temperature gauge for each deck



With decades of industry experience 
manufacturing and distributing pizza and 

pasta equipment in Italy, and North America. 

We know equipment and we know quality! 
Most importantly, we understand your needs.

815 Alness St. Toronto Ontario
M3J 2H8 Canada
T: 647.557.3477

info@italiana.ca
italiana.ca

Find Italiana FoodTech on:


