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Low oven profile, -
4 models, Sfaﬂf( CONVEYOR OVEN
up to 3 or 4 high.

IN THE WORLD

WON!

B CUT YOUR RUNNING COSTS UP TO 40%

Trade up to the world’s greenest oven.

m 30% FASTER BAKE TIME
Fastest cooking conveyor oven in the world - UP TO 297 PIZZAS PER HOUR!

B FULL NATIONAL SUPPORT

Technical support, service, spare parts in stock.

® TRADE IN YOUR OLD OVEN

Now is the ideal time to upgrade with parts running out for old ovens.

B FINANCE AVAILABLE ASK US ABOUT
To approved purchasers. OUR PIZZA
B SUPPLY OF ALL PIZZA EQUIPMENT & ESSENTIALS

SMALLWARES We supply a comprehensive range of pizza CATALOGUE

equipment and smallwares.

Spyral Pty Ltd | 1300 779 725 | spyral.com.au
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 — WOW,! bt e All WOW! Ovens are designed to cook pizza 30% faster
than other conveyor ovens:

B Your customers will wait only a few minutes.

B Home delivery will be faster.

B Less ovens are needed to keep up with production.
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The WOW! Oven'’s patented automatic ‘energy eye’ cuts 50,000 BTUS | 'g E - S
energy use by 30 to 40%: g = >
B If there is no pizza sensed, the oven goes into sleep = §
mode to save energy. i, o E_ -
B  When pizza is sensed again, the oven returns to £ = g
full power in just 3 seconds. 8 N~
B The oven pays for itself through guaranteed savings — ' k
on energy bills in a short period of time. 70,000 BTUS 40,000 BTUS 0 BTUS

Easy to use: The WOW! Oven is easy to operate, even by non kitchen staff. Simple touch controls.
Easy to clean: All WOW! Ovens are designed for easy cleaning with removable parts.

Easy to service: The WOW! Oven control compartments are designed for quick and easy access. Spare parts are kept in
stock, we offer full technical support and service Australia wide.

Safety Plus: For added staff safety the outer case of the WOW! Oven is cool to the touch thanks to a unique and patented
air cooled design.

Space saving: WOW! Ovens are stackable to 3 or 4 high and their low profile will save you valuable space in your kitchen.
Quality and consistency: Get the same quality result every time.

Lots of choice: With 4 ovens to choose from there’s a WOW! Oven just right for you.

Winner of the GFEN Product of the Year for 2009: The most technologically advanced in energy saving technology!

International track record: Approved and in use by the top 6 pizza chains worldwide. Over 6,000 WOW! Ovens installed
worldwide.

Hassle free supplies: Spyral also supplies a p—-
comprehensive range of other pizza equipment s X5 g = ( L} )
and smallwares. All your pizza needs under one == _— t >
roof. Ask us about our pizza store essentials

catalogue.

WOM’ CALL US TODAY ON 1300 779 725

Spyral Pty Ltd | 1300 779 725 | spyral.com.au




