
Taste the lifestyle

Welcome to the world of alfresco cooking. A lifestyle 
investment that will become your outdoor areas most 
functional feature. Have it under the pergola, on the 
balcony or even by the pool or spa – the possibilities are 
endless!

The timeless method of cooking in a wood fired oven is now 
available for your home. Choose from our preassembled 
ovens or complete DIY kits. Share the fun and flavours with 
family and friends creating your own pizzas, crusty breads, 
incredible roasts, flavoursome vegetables and bakes.

DIY OVEN KITS

•	 Assembly  instructions
•	 Three precast oven chambers
•	 Precast floor pieces
•	 Stainless steel front floor plate
•	 Insulation blankets
•	 Floor tiles
•	 Mortar
•	 Chicken wire
•	 Stainless steel 900mm flue with China hat
•	 Powder coated door
•	 Stainless steel handle alloy pizza paddle
•	 15 step instructional DIY made easy DVD

Jalando Classic JA 90, JA 100 & JA 110

EACH DIY KIT INCLUDES:

Render not included (sand & cement required)
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4  Sizes

Commercial sizes also available - see website for more details



PREASSEMBLED OVENS PREASSEMBLED OVENS
JALANDO PIZZA OVENS 

The market leader in preassembled and diy pizza ovens. 
We have a large range of preassembled pizza ovens. All our preassembled ovens come with a stand 
and some have the option of a granite bench. For oven dimensions and full details of our full range 
including product specifications pleae visit our website - jalandopizzaovens.com.au.

JA 60 & JA 70 JA 60 & JA 70  
With Granite Bench

BA 60 & BA 70  
Brick Arch / Granite Bench

JA 70 RB 
With Granite Bench Jalando Montague

Jalando Classic JA 90, JA 100 & JA 110
On a Stand

JA 90 - Fully Tiled
On a Stand

All preassemebled ovens come with:
•	 Fully made on a reinforced concrete slab 

(see diagram)
•	 Oven is packed in a metal frame that can be 

converted to a base for temporary use or clad 
and rendered to match your environment.

•	 900mm flue with china hat
•	 Black metal door
•	 Stainless steel handle alloy pizza paddle

•	 No cleaning or maintenance required
•	 ‘Child safe’ - cool to touch on the outside even with inside temperature reaching 400 - 450C
•	 Super efficient and doubles as a heat source on the colder evenings
•	 Residual heat allows you to slow cook and bake fresh bread
•	 Uses very little fire wood
•	 Can be further personalised with mosaics, tiles or paint
•	 Established brand and market leader

MORE THAN A PIZZA OVEN! 
You can cook anything from pizzas (in less than two minutes) to breads to meats to seafood to vege-
tables to desserts. Fast light up and ready for cooking in 40 - 60 minutes!
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JA 70 Black Fibreglass


