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O PIZZA KING anotehel Tov goldpve véag YEVIAG and
v NORTH Catering Equipments.

Me T ouvepyaoia EUNEIpWY pOyEipwy NiToag Kol gayn-
Tol, ahM kai apTonowwy, dnuwoupyilnke évag odyypo-
voo kal edkohoc otn yphon golpvoc, yia va oag aTéyel
VIKNTEC OToV okAnpd avTaywviopd Tou khadou oag efao-
gakilovrac nAnpn nowdTNTa TWY NPoldVTWY oac,
AElbmioTn meidTaTa - To KAEISI TRC EMTUYiag.

0 PIZZA KING oac napéyel oopahew, aflomotia, ano-
TEAEOPATIKATATA KAl unAf nowdTnTa nou Ba cag Karta-
tafel Sinka oto ofpa nowwTRTag. Me uPnAEg emdooeig
ko avatepn aElonioria o PIZZA KING oac emitpéner va
Yrfivete TELeLe NiToes akdpa Kal g peyaho dpro ep-
yaogiag. Ogo yia Toug suXapiaTnevous nekdteg oag,
Ba auEavovTal Xpovo g To ypovo.

Euypnoto npoc Tov XphHoTn NAved, pE EVORRATGUEVD
OT0 NAEKTpOvIKG cOOTpa EAEYYoU, BEppoaTatn He uyn-
A anddoon kal BEATIOT KaTavopr BeppdTnTag, Kai To
AUTO COOK, cag emiTpénsl va PAveTE TAXUTATA Kal
opoibpoppa PE TV Mo owovokl Aetoupyla.
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NORTH

CATERING EQUIFMENT

PIZZA KING the new generation pizza oven by NORTH
Catering Equipments. The cooperation with experts of
pizza cookers and bakers creates a modern and easy in
use oven which banding you winners in the hard competi-
tion of your arm by securing good quality of your products.
Good quality-the key of success.

PIZZA KING gives you secure, faith, effectiveness and
high quality by entering you close to the quality signal.
With high performance and upper faith, PIZZA KING
allows you to cook perfect pizza even in peak load.
About your pleasant customers will be increased day by day.
Useful panel with incorporated electronic control system,
thermostat with high performance, well transverse and
AUTO COOK allows you to cook uniform velocity by the
maost economic operation,
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Hhexrpovikde Ekeyyos.

IyebidoTnxe £T0L WOTE VO ETMITPENEL OTOV KEIPI-
otr) va Swapopavel kaBe paon Tou Ymoipatoc,
Me tov polpvo PIZZA KING, £xets ohn tn Sdva-
un mou ¥peialeate, Yapn ota aveEaptnTa nAek-
TPoVIKG OUOTARATA EALYXOU NG Endves & TG KA~
Tw BeppdnTac,

Xag emirpénel va puBpioere eosic To polpvo yia
v oac Sboel akpfi Ta anotehéopara nou BEkeTs.
Ma wa rayitepn adEnon e Bepuokpagias o
golpvoc eival epofaopévog Ye oldatnya auto-
patne hetoupylac,

Auth n Aewroupyia emtpénel v asEnon e Bep-
Hoxpagiog oTo Golpvo aTo ouVTopdTEp Suvatd
XPOvo KOl MApEXEL EVa YPOVOUETPO MOU 0ag EML-
TpEMEL va puBpiceTe To Yodvo EvapEng.
EEomhapos.

Kabz podpvog PIZZA KING eival eEonhigpevog pe
omifapte pnyavikes NOpTEC Pe PEYAAD yuahl Kol
EpYOVOULIKES XElpohaBec, H peyakn empavela
yuahiod MpoopEPEL AVETT) OMTIK OTO EOWTERIKD
Tou BaAdpou, Ywpic kayia arnmAein BeppoTnTac,
Ma m Sieukdhuvan e swoaywyhc & eEaywyng
oG Kal yia Tov EAEYXO TG ETOIHOTNTAS TwV
npoidvtwy, Gio Aaynse akoyovou TonoBetolvral
O£ waBe Bahapo.

Opoibpoppn Béppavon.

KaBe polpvoc PIZZA KING £yet nokd unki Bep-
KN 1o%0 yia To péyeBoc Tou, Kai n BeppdTnTa
DlavepeTal oTo QoUpve anoAUTeg opoIOLopPa.
Autd £xer emTeuyBEi pe MponYPEVES NPOCOUOLE-
gelg peow uttohoyloTh kal nAfpn Eeyyo T600
otnv napaywyn Beppdtnrac 6oo Kal otn BEon
TOU gTOIYEIOU.

H wlinhn Beppixn woyde Sev onpaivel 0Ti KaTava-
Advver MEploodTERN EVEPYELD and Alhouc palp-
voue, aAkd o potpvog PIZZA KING pnopei va Ea-
vayepioe! noAld mo eviankd and akloug polp-
voue XOPIE nopataon ot Ynopo.

MNa ta ouxva avolypata g nopTag, ENNAEoY
orolyela Exouv TonoBetnBEl yia Tv peyakiTepn
opOlopCppia Kol TV TaUTERN avakauyn e Bep-
poxpaoiag pe To olotnpa SMART UP,

Eifikee Nhaxeg EgAocwe Epyovial va aupninpi-
oouV TV owoTr AsiToupyia Tou golpvou PIZZA
KING pe 10 cifikd nopudeg kepapikd uhikd nou
npoxkakei pon aépa ylpw and Tnv niToa KalL avio-
Xn oz peydhec Beppokpacies. Me v iBidTnTa va
guoowpelel Kal va kaTavepsl v Beppokpacia
anodUTws opoidoppa, napéyel upnin andboon
Kol EEQIpETING Ypryopn avaxauyn g Bepyiokpasias,.
H Zwarh Mévan.

O polpvoc PIZZA KING cival povipeves je peya-
An npocoyn yia va emTEuXBEl n PEYIoTn BEppIKN
1oxlc Je eAdoTn Bepuikn Slapuyn KaL Yapnin
KOTAVaAWoT EVEPYEIOS KOl AEITOUPYIXGU KOOTOUS.
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Electronic control.

Designed to permit user change every phase of
cooking.

PIZZA KING gives the strength you need with
the in depended electronic control system of the
top and the bottom temperature. You can regu-
late the oven to give you exactly the results you
need. To re-rate the temperature, oven supplied
with automatic function system.

This operation re-rates the temperature inside
the oven in the nearest time. You can use the
clock timer on funclion and preheat the oven
earlier than you start to cook.

Equipment.

Every PIZZA KING oven is equipped by mecha-
nical compact doors with big glass and ergono-
mics handles. The big surface of glass lets you
have a good optic inside the chamber without
any loss of temperature. To make easy so the
inside and outside of products as the checking
of the roasted products with halogen lamps
which are placed in every chamber.
Unitorm temperature.

Every PIZZA KING has high thermal power for
its size so the distribule lemperature is absolu-
tely uniform.

That happens by emulation software and full
cantral so to the production of current as in the
place of element. High thermal power does not
mean that the consumption is more than other
ovens; but PIZZA KING can refill more quickly
than other ovens WITHOUT any extension in
baking. More elements placed about the frequ-
ency of the door's apening for more uniform and
re-rate of temperature with SMART UP system.
Special fireproof plates comes to supplement
the PIZZA KING by good operation with special
porosity ceramic material which gives idle air-
bleed around of pizza and strength in high tem-
peratures. The property to accumulate and
distribute the heat absolutely uniform it flows
high performance and exceptional quick reloa-
ding of temperature.

Good insulation.

PIZZA KING Oven is insulated with too much
care to success the most thermal power with
less thermal leak and low power consumption
as operating cost.
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GR GB FP-100 FPD-152 Capa - 2 FP -2
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EMAITEAMATIKO! EZONALEMO| PEYMATOE & YTPAEPIOY
EETIATOPION/ZAXAPONAAITEION/SNACK BAR

ZOTHPIOZ A.MPOAANAZ & ZIA O.E.

TPASEIA - EPTOETAZIO;

EGNIKH OA0E KINKIZ-BEES! NIKHE, KOMBOE FAAMKOY
611 00 KIAKIE

BMIEYS, AAAHAOQIPABIAL: T.6, 400 70, T.K.: 564 04
THA.: 2341.041,991, 2341.041.971, 2341.041.819

FAX: 2341.041.530

hitp: // www.north.gr
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PROFESSIONAL ELECTRIC & GAS EQUIPMENT FOR
RESTAURAMNTS/PATISSERIES/SNACK BAR

SOTIRIOS D. PRODANAS & COM.

OFFICE - FACTORY:

NATIONAL ROAD KILKIS - THESSALINIKI,
CROSSROAD OF GALLIKOS, 611 00 KILKIS, GREECE
POST ADDRESS: P.O. BOX 400 70, P.C.: 564 (4
TEL.: 2341.041.901, 2341,041.971, 2341.041.819
FAX: 2341.041.539

hitp: /! www.north.gr
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