
• Capacity per deck: 6 x 9” pizzas or 2 x 14” pizzas

• Firebrick base for crisp, even cooking of pizza bases

• Perfect for deep pan, thin crust, fresh dough, part baked or frozen
pizzas and also a variety of breads such as ciabatta and naan

• Separate heat controls for top and base of oven compartment

• Thermostatic control

• Initial heat up to 240 degrees C in 40 minutes

• Maximum temperature 400 degrees C

• 20 minute audible timer

• Counter top unit – optional floor stand available

• Fully insulated doors for energy efficiency and safe operation

• Durable, robust build quality

• Hygienic stainless steel interior and exterior

Features

Pizza Oven
Pizza remains as popular as ever and Lincat now offers a larger pizza oven to provide greater output for busy caterers.

Operating from a standard 13 amp supply, this new oven offers convenience and reliability together with stylish good looks.

Please refer to the separate “Pizza Equipment” brochure for details of Lincat’s other pizza ovens, merchandisers and

preparation station.
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PO69X oven easily accommodates 6 x 9” (22cm) pizzas PO69X



Technical Specifications

Model Height (mm) Width (mm) Depth (mm) Power Rating (kW) Amps at 230V
PO69X 320 1010 740 2.85 12.4
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QUALITY GUARANTEED
You can choose Lincat products with confidence. All products in this leaflet are backed by the reassurance

of a comprehensive UK two-year parts and labour warranty.

Pizza Oven - Optional Accessories
• PO69X/FS - Floor stand for PO69X

Firebrick base for crisp, even
cooking of pizza bases

Reversible oven handle for optimum operational comfort

PO69X oven can accommodate 2 x 14” (35cm) pizzas


