


Pizza Press Features

« High productivity: 400 pizza/hr « 12 adjustable thickness settings
P I Z Z A « Heavy duty stainless steel construction « Minimal cleaning required
- Single on/off button - Suitable for all pizza types, thin or thick crust

- Independent temperature controls for top and - Heated plates seal the dough surface helping to
P R E S S bottom plates produce an evenly baked product

« Adjustable press timer

With the Pizza Press there
is no compromising quality .
for convenience. The Pizza Op’rlons

Press allows a new employee « Five models for pizzas 12” to 20” - Stand with dough tray storage and container drawer
to quickly and easily make . Can be ordered with flat plates for flat breads or to store dough ready for pressing

perfectly shaped pizzas with when an emphasized crust is not desired
just one touch.

Place the dough between
the stainless steel plates and

press down with the lever.
When the plates release, r—
the dough will be perfectly —

stretched to the desired PIZZAS

thickness. The Pizza Press
tapered edges will give you
the crust that only a master's
touch could do before.

PERFECTLY
SHAPED

PIZZA

EVERY TIME

Designed for fast aced -re .

restagurants, the Pizza I:)Press Speaﬁcahons

can produce up to 400 pizzas Pizza Size Dimensions Inch | Dimensions ¢cm Electrical
per hour, keeping up with Model In cm |W /! D/ H|W/|D|H Voltage
demand while guaranteeing

consistent product. Whether PZPI30(12) | 105125 | 265315 | 19% 0% | 50 3 Phase

you are making thin crust,
thick crust or Neapolitan

Intertek Intertek
PZP/50 (20") : ‘ 3 Phase

pizza; the you can rely on the PZP/35 (14") 3 Phase
Pizza Press.

PZP/40 (16") : . 3 Phase
(G'I'b) PZP/45 (18") : . 3 Phase
) C GTb us
%"A TION \-‘94? LiSTED

Available in 1 phase or 3 phase




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.

Find ltaliana FoodTech on:

INe] AutoQuotes
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italiana
FOODTECH
815 Alness St. Toronto Ontario
M3J 2H8 Canada
T: 647.557.3477
info@italiana.ca
italiana.ca



