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HOW A

HIGH
SPEED
OVEN

WORKS?

\. J

High-speed ovens combine multiple sources
of air for ultra-fast finishing of fresh or frozen
foods. Excellent results in flavor, appearance and
crispness.

Rocket Express: impinged air (high-speed air blast),
microwaves, and infrared radiation.

Forza STi: impinged air (high-speed air blast), and
infrared radiation.

FIT Line: impinged air (high-speed air blast), and
microwaves.

VENTLESS OPERATION

All Pratica’s high-speed ovens have an easily
removable catalytic converter that eliminates grease
laden vapors before they escape the oven.

All ovens have been tested and passed
EPA202, allowing them to be certified as
non-grease emitting appliances.

Stores unlimited recipes, with their own
steps, settings, icons, or photos.

A fresh spin on providing a great user
interface while simplifying the basic oven
operations for the end user.

Full color user-friendly touchscreen display

USER-FRIENDLY FEATURES

Available in all Prética’s high-speed oven models

Easy access and removal of the catalytic converter.

CHANGE THE LANGUAGE

Advance cooling design eliminates side

vents and louvers allowing minimal to
zero side clearance.
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Fresh or refrigerated food
Up to 12" pizzas and subs
86°F to 536°F

EXPRESS

Frozen, fresh, or refrigerated food
Up to 12" pizzas and subs
86°F to 536°F

FIT

Up to 16" pizzas and subs
86°F to 536°F

FIT

Up to 12" pizzas and subs
86°F to 536°F
Single or double-stacked
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FORZA ST

Up to 16" pizzas
86°F to 626°F
Single or double-stacked

Up to 14” pizzas and subs
86°F to 536°F




