
The  Wood Stone Bistro

The Bistro 4343 features a standard door opening
610 mm wide x 250 mm high. The cooking surface
is 865 mm wide, and 790 mm deep, resulting in
0.68 square meters of usable deck space.

The dense, high temperature ceramic formulation
of which the 205 Kg, monolithic, cast-ceramic
floor and the 260 Kg, monolithic dome are cast
creates a "deep heat sink" within the chamber of
the oven. The hearth and dome are connected by
a carefully tensioned stainless steel exoskeleton,
which ensures structural integrity and long life.
The oven sits on a heavy-duty frame. A stainless
steel storage compartment is optional and can
be provided in the support frame.

The ceramic interior is heated by a powerful,
adjustable radiant burner located in the back of
the oven chamber. The burner is controlled
exclusvely by the chef, the heat distribution in the
oven can be adjusted to meet the needs of a
variety of menu items. The Bistro can be
configured to burn either Natural Gas (methane)
or Propane - gas type should be specified at time
of order.

For ease of installation, the oven can be turned
on its back to fit through 760 mm openings.

The Bistro should be vented using an approved
chimney, or an exhaust hood constructed and
installed in accordance with all relevant local and
national codes.
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The Bistro
 Stone Hearth Oven

WS-BL-4343-CE

250mm  pizzas 6
300mm  pizzas 5

400mm  pizzas 2

Hearth Capacity
200mm  pizzas 8
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Assuming 5-minute cook times, the approximate
maximum hourly production capacity can be
calculated by multiplying the above numbers by 12.

Optional Accessories

•  Stainless Steel Oven Tool Set
      (with stainless steel hangers)
•  Stack-Mounted Exhaust Fan
•  Custom Oven-Mounted
      Exhaust Hood
•  Exhaust Collector for Direct
      Flue connection
•  Wood Stone also manufactures
      a full line of accessories for
      stone-hearth cooking

0359

NATURAL GAS (METHANE)
I2H(20) for use in AT, DK, ES, FI, IE, IT, PT, GB, SE, CH
I2E(25) for use in DE
I2L(25) for use in NL

PROPANE and PROPANE BLENDS
I3+ (28-30/37/50) for use in BE, ES, FR, IE, IT, PT, GB, CH
I3B/P (28-30/37/50) for use in SE, CH, AT, DK, FI, DE, NL, NO, FR
I3P (30/37/50) for use in DE, ES, FR, IE, NL, PT, GB, CH
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Actual Weight 750 Kg
Shipping Weight: 930 Kg

Bistro CE WS-BL-4343-CE
ModelStone Hearth

Baking and Roasting Oven

0359

NATURAL GAS (METHANE)
I2H(20) for use in AT, DK, ES, FI, IE, IT, PT, GB, SE, CH
I2E(25) for use in DE
I2L(25) for use in NL

PROPANE and PROPANE BLENDS
I3+ (28-30/37/50) for use in BE, ES, FR, IE, IT, PT, GB, CH
I3B/P (28-30/37/50) for use in SE, CH, AT, DK, FI, DE, NL, NO, FR
I3P (30/37/50) for use in DE, ES, FR, IE, NL, PT, GB, CH

Utility Specifications
3/4 inch B.P.T  gas inlet (female threaded)

Electrical
230VAC , 0.42 amp, 50 Hz


