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A Time Tested Pizza Oven Built for Heavy Use

The Classic pizza oven is a reliable and durable oven built to withstand long
hours of operation. The Classic pizza is available in four different widths

and up to four decks high. Reliability and high performance, along with the
flexibility has made Sveba-Dahlen Classic Pizza oven a preferred choice among
several top Pizza-chains.

FEATURES AND BENEFITS OPTIONS

The insulated oven chamber keeps the heat where it is A stainless steel pizza bench with an easy to clean working
supposed to be, inside the chamber, providing a better surface. The toppings are stored in recessed and cooled
working environment and lower energy costs. containers, keeping them fresh and accessible.

Precision built oven door with ceramic glass.

Double halogen lights for better control of the baking
process.

Solid stone soles.

Aluminum legs with castors for movability and easy
cleaning.

Comes standard with unloading shelf.
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mAR2% SPECIFICATIONS

DC-1P DC-2P DC-2EP DC-3P

h=E/E 5.4 79 10.4 129
ELECTRICAL LOAD kW / PER DECK 5.4 7.9 10.4 12.9
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MADE IN SWEDEN. LOVED AROUND THE WORLD.

MNEARNNEFTEEHERETWESEW R From the small artisan bakery on the corner, to large
EE , T EEA RO, WIS EHES industrial bakeries: Wherever in the world you walk in
5 ERAATAE S T Sveba-DahlentI 522, BfiSiK to a bakery, ygu are likely to find Sveba-Dahlen. V;lith
- . e N - a heritage in Swedish engineering and a passion for
WARIELZ  RENEBSHUSHIRE | #3 bread and baking, we develop, manufacture and sell
FERBENS TR, SATARERENE L equipment for every stage of the baking process for

HEEWHA. FHIEMEERBINEMIZRE. professional bakeries of all sizes.

Better baking business. A Member of the Sveba-Dahlen Group AB
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