Wood / Gas Fired Ovens.

MODELS

DPO-8.0 WF “Wood Fired Only” A >
DPO-8.0 GB “Gas & Wood” e e .

SERVICES REQUIRED

120VACHZAMP ELECTRICAL SUPPLY
152-210,000BTU GAS COMNECTION,
CONNECTION 10O APPROVED FLUE/DUCTING.,

I EXHAT T

DoughPro Ovens come in 3 sections.
(1) Top section 4840 Ibs.

(2) Base section, 4070 Ibs.

(3} Removable legs.

This makes it possible for simple installation into
most kitchens where std. door access (267 is
available,
Each section will fit into most mult-story building
elevalors
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MODELS: DPO-8.0 WF, DPO-8.0 GB, DPO-8.0 GO

The Doughpro & it oven is manufactured from the high grade castable ceramic material enclosed completaly
in a housing of 1/4 " mild steel. This mild steel outer frame and associated built in iting hooks make
installation easy and eliminates potential damage to the oven. The inside diameter of the oven is B2
inches and it has an 43 sq it cooking surface, The oven has all appropriate listings for UL AGA and NSF for
wood and gas burning ovens. The same oven is used lor wood burning , gas assist and full gas ovens the only
difference being the number of gas burners fitted. From a cooking perspective, the ovens operate identically
whether on gas wood or a combination,

The spectacular performance of the Doughpro Owen is a result of the huge thermal mass of the ovens unique
ceramic convex dome . The domaea is TWICE the weight of all other pre-cast ovens on the market. The convex
cailing is 16" above the Toor giving it huge cooking potential and never seen before thermal efficiencies.

The cooking surface of the oven uses high quality 3" high alumina bricks, rencwned for their excellent cooking
atributes and incrediblewsarresistance. Theuse of bricks avoids the unsightly cracking associated with one
plece lloors, These bricks sit upon a 1" VF insulating board.

The unique design of the ovens gives them the cooking advantages of a [ully assembled unit whilst having the
incredible flexibility of a modular oven that can fit through a standard 26" doorway, The reduced installation
cosls can be signilicant. The oven body comes with an unmatched, exclusive 4 year guaraniee.

The oven is approved for installation to within 17 of combustible matenial, check for local building and fire
codes. The oven exhausts through a spigot above the mouth. The oven must be flued in accordance with local
and/or national codes.

The options include ;-

(1} Use of a NFPA approved exhaust hood or

(2.} Direct Connect Venting through a mechanically assisted grease rated chimney.

For more information refer to installation datails or our web site.

Allow 16" sq. wentilation into underside of oven for secondary gas burmer air. .

UNIQUE FEATURES:-

Custom leatures: Char-broiler, Windows, Radiant Flames [hermostatically controlled) & spotlights
Stainless steel plug doors for all owen mouths.
Any gas type - Specify at arder time,

OPTIONAL ACCESSORIES:-

OVEN TOOLS.

OPTIONAL WINDOW.

INTERNAL SPOTLIGHT AVAILABLE.,
OPTIONAL WINDOW AVAILABLE IN ANY LOCATION,

OPTIONAL CHAR-BROILER

VARIOUS SHAPE 55 HEARTHS,

THERMOSTATICALLY CONTROLLED RADIANT BURNER.

EXHAUST FAMN.

EXHALST HOOD.

MOUTH EXTENSIONS TO FACILITATE EASIER FACADE CONSTRUCTION,

Since 1999

APPROXIMATE PIZZA CAPACITY PER HOUR:- & 700°F will cook -
Size 6 12 0 8
Pizza per hour 120 200 250 300+




	DPO8 -1
	DPO8 -2

