TRUFROST &BUTLER

EPO-36 Premia DT, GPO-36 Premia

Some bakers prefer it extra hot. Products such as hand tossed pizzas, quiches, puff
pastries and pretzels come out best on a stone plate at temperatures up to 400°C.

Pizza Stone Ovens - Premia Series

The Premia series is a very popular range of pizza stone ovens from Butler that are powered to deliver
high temperatures up to 400°C. They are suitable for baking high temp pizzas such as traditional
Neopolitan Pizzas, New York Style Pizzas, Indian Naan Breads, Arabic Breads, Pita Breads, Flat Breads
and Sourdough Breads. You can choose between electric and gas models: EPO-36 Premia DT GPO-36
Premia DT.

+ All stainless steel body

+ High quality pizza stone

+ Temperature control allows users to set any constant temperature for baking pizzas up to 400°C
* A peep-in window offers a view of the pizzas while being baked

¢ Insulated chamber

Technical Specifications q3
Electricals Temperature Dimensions Stone Dimension Cavity Dimension
Range WxDxH (mm) WxDxH (mm) WxDxH (mm)
EPO-36 Premia DT 4.8kW 220V/50Hz 20-400°C 925x570x430 6540x470x15 545x480x180 385kg
GPO-36 Premia*® 48W 220V/50Hz 20-400°C 1000x750x550 620x520%15 650x570x180 68kg

*Gas Consumption: 0.24kg/hr  Specifications are subject to change without prior notice due to continuous product development
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