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PROFESSIONAL EQUIPMENT

ELECTRIC power, WITH traditional
NEAPOLITAN RESULTS

This oven is built with authentic “Biscotto di Sorrento”
refractory bricks in a traditional low dome shape - but
is entirely electric powered. There is no need to rotate
pizzas during the cooking process, as heat is evenly
distributed through the dome and floor.

57"
— 43.25" 7
—— 43.25”
I
0 g n
o
T O T O 3
: wr )]\ -

SCN-4 SCN-6 SCN-9




MOBILE BRICK OVENS

FEATURING PAVESI TRADITIONAL OVENS

BUILT BY FORZA FORNI SINCE 2006

The Forza Forni family of mobile brick ovens feature
options ranging from the lightweight Caterer 90 for
part-time catering, to the Pizza Trailer for a complete
mobile food business.

THE PIZZA TRAILER

CATERER 90 CATERER 120



BAMBINO TWISTER

THE WORLD’S SMALLEST ROTATING BRICK OVEN

TRANSFORM YOUR KITCHEN OVERNIGHT

The Bambino Twister is fueled by a single gas
fired flame, that creates a strong heat pressure
effect. The rotating floor allows the operator to
simply place dishes on the oven floor and watch
them bake evenly.

64"

FITS TWO 12" PIZZAS OR
ONE 18" PIZZA

DAMDINC



STENO MIXING

FOUNDED 1946 IN MILAN, ITALY

Mix high quality pizza dough the right way
with Steno mixers. The spiral, fork and diving
arm implements are vastly superior to dough
production from conventional stand mixers,
providing better oxygenation and flavors.

SPIRAL MIXER

FORK MIXER

DIVING ARM MIXER




TOOLS

HIGH QUALITY ITALIAN PIZZA TOOLS

Forza Forni stocks a wide range of
imported Italian pizza tools, gadgets,
and kitchenware.

Such as:

= QVENTOOLS

= DOUGH BOXES

= PROSCIUTTO SLICERS
= DOUGH ROLLERS

= PIZZA PEELS

= 0IL CRUETS

= AND MORE...
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TEST KITCHEN: BREWSTER, NY : L\ a
Visit Forza Forni HQ for a chance to tour the @ hew E!-a)’e“ '_ |

production center and bake in the ovens from
the Forza Forni catalog. Book time to develop
new recipes and baking methods in the
complete commercial kitchen.

Located only 60 miles north of New York City,
the Brewster HQ is easily accessible by
commuter rail or car.

601 N Main St, Brewster, NY 10509

78
DEMO KITCHEN: MANHATTAN, NY 5 rJ
Attend special demo events and book
appointments for one-on-one consultation
at the NYC demo kitchen, located in the
Manhattan financial district.
66 Gold St, New York, NY 10038
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601 North Main Street « Brewster, NY 10509
T: [844] 683 6462 * E: info@forzaforni.com

www.forzaforni.com
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