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Mushroom Stone

L

JA70 TILED

PreAssembled

WHAT IS INCLUDED

Refractory Cement/Tiled Oven

Steel Sub Base

Refractory Brick Floor

Ceramic Insulation Fibre

Super Wool Floor Base

Black Powder Coated or Stainless Steel Flue & Cap
Black PVD* or Stainless Steel Arch Cover
Black PVD* or Stainless Steel Slab Cover
Black Powder Coated Oven Door

1Year Warranty (Conditions Apply)

INTERNAL DIMENSIONS

Width (left to right) 710mm
Length (front to back) 860mm
Dome Height 335mm
Inner Arch Width 3385mm

o . . Floor Brick Thickness 38mm

v Width (left to right) 954mm INTERNAL COOKING AREA

. Length (front to back) 983mm Width (left to right)

S Dome Height 620mm Length (front to back) omm

g Outer Arch Width 430mm 680mm

I Outer Arch Height 235mm 710 954

o Flue Base Width 340mm 1

g Front Height 475mm : R - I

=8 Front Width 696mm 7

G Dome Thickness 50mm 5 /

E Insulation | Render | Tile Thickness 60-90 3 §

E \Weight 310kg

(Mushroom Stone/Ash Granite pizza oven weight is 320kg) T
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¢ . 7N [23smm OPTIONAL EXTRAS
2 | e TAPERED STAND & WHEELS
9 Width (left to right) 870mm
) . 2o » Length (front to back) 1000mm
= e ) — > Height (excluding wheels) 880mMm
<3E~ Stand Weight 35kg
g FLUE DIMENSIONS Large wheel Height 125mm
8 Flue Height 500mm SQUARE STANP & WHEELS
2N Flue Diameter 150mm Width (left to right) 820mm
% Flue Cap Diameter 275mm Length (front to back) 620mm
9 Height (excluding wheels) 1000mm
5 | BOX DIMENSIONS Stand Weight 35kg
[¢) .
© - : Large wheel Height 65mm
: K\:: t?h(lg‘:;:\ot 'Eloggz)ck) 129m™m | BENCHTOP LEGS
g Hei ght -Jyormy Adjustable Height 65mmH
: 1 ? e eV e e G 750mm | GRANITE BENCH (Square or Curved Front)
| ueiE Minel Heles peed O 350kg | \width (left to right) 720mm
R (Mushroom Stone /Ash Granite
SN pizza oven boxed weight is 360kg) Length (front to back) 300mm
= Thickness 50mm
A Weight 12kg
© *PVD - Physical Vapor Deposition is a metal coating is a thin-film coating process where a g

solid ma}terial‘is vaporized in a vact{um and deposited qnto a syrface to enhance !'ts PI1ZZA OVEN COVER

properties. This process creates a highly durable, corrosion-resistant, and aesthetically Weig ht 2kg

pleasing finishon various materials.

Showroom: 23 Reserve Street, Preston Vic 3072
Contact: 0459 226 949 or 0497 927 177 | www.jalandopizzaovens.com.au




