
Test your own products! Contact us and schedule a demo. info@praticausa.com 214 584 6269

VENTLESS TECHNOLOGY
No hoods needed for operation

PIZZAS UP TO 16″
Fresh, or par-baked dough, thin or thick 
crust, up to 16″ in size

DOUBLE GLASS DOOR & LIGHTED CAVITY

See the cooking progress as the oven is 
working

STACKABLE

Can be stacked up to two ovens

INDIVIDUAL CONTROLS

Each cavity has its own controls that can be 
used independently of the other

SECURE CONSISTENT RESULTS

Prática’s ventless smart high-speed ovens 
secure consistent results through precise 
control, even heat distribution, rapid cooking, 
built-in sensors, and customization options, 
ensuring uniform and efficient cooking for 
reliable outcomes.

CUSTOMIZABLE ICONS OR PHOTOS
Customize the recipe images with icons or 
real photos of your own dishes

IOK - INTERNET OF KITCHEN

Prática’s high-speed ovens are smart.
Create, edit, and organize groups, recipes, 
and complete menus directly on the oven or 
from your computer using Wi-Fi or USB Flash 
Drive and send them to all connected ovens.

HEAT INSULATION
Efficient heat insulation prevents the 
surrounding area from heating up and keeps 
the surface cool to the touch.

TEMPERATURES UP TO 626°F
Each cavity has its own independent 
controls, allowing the temperature to be 
set individually, from 86°F to 626°F each.

SMART HIGH-SPEED OVEN PERFECT FOR PIZZAS, FLATBREADS, COOKIES, AND MORE!
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CERTIFICATIONS

Forza STi Double StackedForza STi

CLICK HERE CLICK HEREWATCH THE 
VIDEO

LEARN
MORE

https://praticausa.com/forza-sti/
https://youtu.be/utQtv9r6TO0

