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Points of Difference
The floor-single or multi?

is the cooking surface single or multi-piece?

Wood Stone’s cooking surface is a single piece 
of high temperature, high quality ceramic versus 
many of our competitor’s multi-piece brick and 
tile floors.

points of difference

wood stone

One-Piece Construction
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Points of Difference
The floor-single or multi?

Why is this question of multi-piece versus single-piece floor an important issue? Remember that heat works like  
electricity, any gaps or changes in materials interrupts the passing of heat and prevents the floor temperature from  
remaining even. One single piece means a more consistent bake for a much longer time. If production and quality cooking 
is important to your restaurant, there is only one choice.

Other Manufacturers

Brick construction

Gaps between bricks



3

An ongoing program of product improvement may require us to change 
specifications without notice.  Revised March 2009

Wood Stone Corporation 
1801 W. Bakerview Rd.
Bellingham, WA 98226   USA

Toll Free (800) 988-8103
Tel (360) 650-1111
Fax (360) 650-1166

Info@woodstone-corp.com or visit www.woodstone-corp.com

Points of Difference
The floor-single or multi?

tile construction

Other manufactures report they build their ovens out of tiles or bricks so they can replace them in the future. Our floors 
are built to never need replacing. Which would you rather specify in your kitchen?

a note on durability

Why Gaps Block Heat Transfer
Note the image at right. Two surfaces, no matter 
how close together they are placed, can never 
be as efficient for heat transfer as a single piece. 
Each surface has small ridges which separate 
the main bodies creating air pockets in between 
each which act as insulators and block heat 
transfer.

Even when mortar is used to bridge these gaps 
heat flow across the floor is still affected because 
of the difference in makeup of the materials.

Gaps between tiles


