


























w w w . P i z z a E q u i p m e n t P r o s . c o m  

O: 800-655-1831      O: 209-824-4680 

Providing Solutions Since 1984 PEP  

HOOD 

OVEN 

STAND 

 

Shipping and Tax 
Please do not remit payment from this quotation.  If taxes and or shipping charges apply, amount will 
be determined and added to your Invoice. 

Payment Method PEP accepts most forms of payment.  Check, Money Order, Bank Transfer or Credit Card.  

Payment Terms 
To reserve equipment a 50% deposit is due at time of order. Balance due within 30 days or prior to 
shipping, whichever occurs first. 

Lead Time 
- Northern California warehouse, allow up to 5 days to process order.  Shipping transit time will vary.   
- When procuring order from Italy, allow up to 10 weeks to receive order. 

*Power Connection 
Equipment does not include Cord and Plug.  An Electrician is responsible for installing in compliance 
with your city or county regulations. 

Required for Delivery 
Delivery truck access to offload.  Pallet jack to roll crate into building.  Other equipment may be needed 
depending on steps or other obstacles. 

Q U O T E  I N C L U D I N G  O P T I O N S  

Internal Oven Chamber Dims 42.5” x  28.5” x 5.5” 

External Oven Dims 60" x  42" x  17"   

Power Required  208/220 VAC, 3 Phase, 8.6 kW 

O V E N  S P E C I F I C S  

P U R C H A S I N G  D E T A I L S  

S T A N D A R D  F E A T U R E S  

i n f o @ P i z z a E q u i p m e n t P r o s . c o m  

Valid for 30 Days from date of receipt 

Q U O T A T I O N   

Model:  DN635L/1CD  

Stackable Deck Configuration  

CUPPONE  High Efficiency Oven  

Updated July 2018 

Temperature Control up to 842° F/450° C  Independent Top & Bottom Heat Controls Stainless Steel Face, Door & Chamber 

Mineral Quartz Viewing Window Interior Bright 12v Halogen Lamp Mechanical Vent Control 

Durable Refractory Cordierite Stone Deck One Year Parts and Labor Warranty 66% Energy Performance 

*Cuppone Donatello Single Deck Oven DN635L/1CD $6,450.00 

Type II Hood w/ Fan  Kit (Optional) KDN635LNT $2,250.00 

Stand with Casters (Optional) SDN635/1-RS $1,335.00 

Cutout Shelf for Mixer (Optional)                    

Note: Special Order      
SDN635/1-RSPS $330.00 

Tax  TBD 

Shipping 
Complete Address 

Required to quote 
TBD 

http://www.pizzaequipmentpros.com/
tel:8006551831
tel:2098244680
http://www.pizzaequipmentpros.com/cuppone-donatello/
mailto:info@pizzaequipmentpros.com?subject=Quote


w w w . P i z z a E q u i p m e n t P r o s . c o m  

O: 800-655-1831      O: 209-824-4680 

Providing Solutions Since 1984 PEP  

 

Shipping and Tax 
Please do not remit payment from this quotation.  If taxes and or shipping charges apply, amount will 
be determined and added to your Invoice. 

Payment Method PEP accepts most forms of payment.  Check, Money Order, Bank Transfer or Credit Card.  

Payment Terms 
To reserve equipment a 50% deposit is due at time of order. Balance due within 30 days or prior to 
shipping, whichever occurs first. 

Lead Time 
- Northern California warehouse, allow up to 5 days to process order.  Shipping transit time will vary.   
- When procuring order from Italy, allow up to 10 weeks to receive order. 

*Power Connection 
Equipment does not include Cord and Plug.  An Electrician is responsible for installing in compliance 
with your city or county regulations. 

Required for Delivery 
Delivery truck access to offload.  Pallet jack to roll crate into building.  Other equipment may be needed 
depending on steps or other obstacles. 

Q U O T E  I N C L U D I N G  O P T I O N S  

Internal Oven Chamber Dims 46.5” x 46.5” x 5.5 

External Oven Dims 57 x 62.5” x  17"   

Power Required 208/220 VAC, 3 Phase, 13.2 kW 

O V E N  S P E C I F I C S  

P U R C H A S I N G  D E T A I L S  

S T A N D A R D  F E A T U R E S  

i n f o @ P i z z a E q u i p m e n t P r o s . c o m  

Valid for 30 Days from date of receipt 

Q U O T A T I O N   

MODEL:  EV/1  

Stackable Deck Configuration  

CUPPONE  High Efficiency Oven  

Updated July 2018 

Temperature Control up to 842° F/450° C  Independent Top & Bottom Heat Controls Stainless Steel Face, Door & Chamber 

Double Pane Mineral Quartz Window 2 Interior Bright 12v Halogen Lamps Electronic Control Panel 

Durable Refractory Cordierite Stone Deck One Year Parts and Labor Warranty 75% Energy Performance Rating 

*Cuppone Evolution Single Deck Oven EV/1 $11,935.00 

Type II Hood w/ Fan  Kit (Optional) KEV/1 $2,720.00 

Stand with Casters (Optional) SEV/1-RS $1,510.00 

Cutout Shelf for Mixer (Optional)                    

Note: Special Order      
SEV/1-RSPS $330.00 

Tax  TBD 

Shipping 
Complete Address 

Required to quote 
TBD 

STAND 

OVEN 

HOOD 

http://www.pizzaequipmentpros.com/
tel:8006551831
tel:2098244680
http://www.pizzaequipmentpros.com/cuppone-donatello/
mailto:info@pizzaequipmentpros.com?subject=Quote


w w w . P i z z a E q u i p m e n t P r o s . c o m  

O: 800-655-1831      O: 209-824-4680 

Providing Solutions Since 1984 PEP  

HOOD 

OVEN 

STAND 

 

Shipping and Tax Please do not remit payment from this quotation.  If taxes and or shipping charges apply, amount will 

Payment Method PEP accepts most forms of payment.  Check, Money Order, Bank Transfer or Credit Card.  

Payment Terms To reserve equipment a 50% deposit is due at time of order. Balance due within 30 days or prior to 

Lead Time 
- Northern California warehouse, allow up to 5 days to process order.  Shipping transit time will vary.   
- When procuring order from Italy, allow up to 10 weeks to receive order. 

*Power Connection Equipment does not include Cord and Plug.  An Electrician is responsible for installing in compliance 

Required for Delivery Delivery truck access to offload.  Pallet jack to roll crate into building.  Other equipment may be needed 

Q U O T E  I N C L U D I N G  O P T I O N S  

Internal Oven Chamber Dims 42.5” x  28.5” x 5.5” 

External Oven Dims 61" x  43.5" x  17.5"   

Power Required 208/220 VAC, 3 Phase, 8.6 kW 

O V E N  S P E C I F I C S  

P U R C H A S I N G  D E T A I L S  

S T A N D A R D  F E A T U R E S  

in f o @ P iz z a E q u i p m e n t P r o s . c o m  

Valid for 30 Days from date of receipt 

Q U O T A T I O N   

Model:  ML635L/1DG  

Stackable Deck Configuration  

CUPPONE  High Efficiency Oven  

Updated July 2018 

Temperature Control up to 842° F/450° C  Independent Top & Bottom Heat Controls Stainless Steel Face, Door & Chamber 

Double Pane Mineral Quartz Window 2 Interior Bright 12v Halogen Lamps Electronic Vent  and Control Panel 

Durable Refractory Cordierite Stone Deck One Year Parts and Labor Warranty 81.5% Energy Performance 

*Cuppone Michelangelo Single Deck Oven ML635L/1DG $10,350.00 

Type II Hood w/ Fan  Kit (Optional) KML635LNT $2,330.00 

Stand with Casters (Optional) SML635/1-RS $1,315.00 

Cutout Shelf for Mixer (Optional)                    

Note: Special Order      
SML635/1-RSPS $330.00 

Tax  TBD 

Shipping 
Complete Address 

Required to quote 
TBD 

http://www.pizzaequipmentpros.com/
tel:8006551831
tel:2098244680
http://www.pizzaequipmentpros.com/cuppone-donatello/
mailto:info@pizzaequipmentpros.com?subject=Quote


w w w . P i z z a E q u i p m e n t P r o s . c o m  

O: 800-655-1831      O: 209-824-4680 

Providing Solutions Since 1984 PEP  

HOOD 

OVEN 

 

Shipping and Tax 
Please do not remit payment from this quotation.  If taxes and or shipping charges apply, amount will 
be determined and added to your Invoice. 

Payment Method PEP accepts most forms of payment.  Check, Money Order, Bank Transfer or Credit Card.  

Payment Terms To reserve equipment a 50% deposit is due at time of order. Balance due within 30 days or prior to 

Lead Time 
- Northern California warehouse, allow up to 5 days to process order.  Shipping transit time will vary.   
- When procuring order from Italy, allow up to 10 weeks to receive order. 

*Power Connection 
Equipment does not include Cord and Plug.  An Electrician is responsible for installing in compliance 
with your city or county regulations. 

Required for Delivery 
Delivery truck access to offload.  Pallet jack to roll crate into building.  Other equipment may be needed 
depending on steps or other obstacles. 

Q U O T E  I N C L U D I N G  O P T I O N S  

Internal Oven Chamber Dims 42.5 x” x 42.5” x 5.5” 

External Oven Dims 61” x 57.5” x  17.5"   

Power Required (Per Deck) 208/220 VAC, 3 Phase, 12.6 kW 

O V E N  S P E C I F I C S  

P U R C H A S I N G  D E T A I L S  

S T A N D A R D  F E A T U R E S  

i n f o @ P i z z a E q u i p m e n t P r o s . c o m  

Valid for 30 Days from date of receipt 

Q U O T A T I O N   

Model:  ML935/1DG  

Stackable Deck Configuration  

CUPPONE  High Efficiency Oven  

Updated July 2018 

Temperature Control up to 842° F/450° C  Independent Top & Bottom Heat Controls Stainless Steel Face, Door & Chamber 

Double Pane Mineral Quartz Window 2 Interior Bright 12v Halogen Lamps Electronic Vent Control 

Durable Refractory Cordierite Stone Deck One Year Parts and Labor Warranty 81.5% Energy Performance Rating 

*Cuppone Michelangelo Single Deck Oven ML935/1DG $10,960.00 

Type II Hood w/ Fan  Kit (Optional) KML935NT $2,385.00 

Stand with Casters (Optional) SDN935/1-RS $1,545.00 

Cutout Shelf for Mixer (Optional)                    

Note: Special Order      
SML935/1-RSPS $330.00 

Tax  TBD 

Shipping 
Complete Address 

Required to quote 
TBD 

STAND 

http://www.pizzaequipmentpros.com/
tel:8006551831
tel:2098244680
http://www.pizzaequipmentpros.com/cuppone-donatello/
mailto:info@pizzaequipmentpros.com?subject=Quote


w w w . P i z z a E q u i p m e n t P r o s . c o m  

O: 800-655-1831      O: 209-824-4680 

Providing Solutions Since 1984 PEP  

HOOD 

OVEN 

STAND 

 

Shipping and Tax 
Please do not remit payment from this quotation.  If taxes and or shipping charges apply, amount will 
be determined and added to your Invoice. 

Payment Method PEP accepts most forms of payment.  Check, Money Order, Bank Transfer or Credit Card.  

Payment Terms 
To reserve equipment a 50% deposit is due at time of order. Balance due within 30 days or prior to 
shipping, whichever occurs first. 

Lead Time 
- Northern California warehouse, allow up to 5 days to process order.  Shipping transit time will vary.   
- When procuring order from Italy, allow up to 10 weeks to receive order. 

*Power Connection Equipment does not include Cord and Plug.  An Electrician is responsible for installing in compliance 

Required for Delivery Delivery truck access to offload.  Pallet jack to roll crate into building.  Other equipment may be needed 

Q U O T E  I N C L U D I N G  O P T I O N S  

Internal Oven Chamber Dims 24.5” x  24.5” x 5.5” 

External Oven Dims 35.5" x  30" x  15.5"   

Power Required (Per Deck) 208/220 VAC, 1 or 3 Phase, 5.03 kW 

O V E N  S P E C I F I C S  

P U R C H A S I N G  D E T A I L S  

S T A N D A R D  F E A T U R E S  

i n f o @ P i z z a E q u i p m e n t P r o s . c o m  

Valid for 30 Days from date of receipt 

Q U O T A T I O N   

Model:  TZ430/1M  

Stackable Deck Configuration  

CUPPONE  High Efficiency Oven  

Updated July 2018 

Temperature Control up to 842° F/450° C  Independent Top & Bottom Heat Controls Stainless Steel Face and Door 

Mineral Quartz Viewing Window Interior Bright 12v Halogen Lamp Mechanical Vent Control 

Durable Refractory Cordierite Stone Deck One Year Parts and Labor Warranty 70% Energy Performance Rating 

*Cuppone Tiziano Single Deck Oven TZ430/1M $1,995.00 

Type II Hood, Natural Draft (Optional) KTZ430NT $395.00 

Stand (Optional) STZ430/1 $550.00 

Tax  TBD 

Shipping 
Complete Address 

Required to quote 
TBD 

http://www.pizzaequipmentpros.com/
tel:8006551831
tel:2098244680
http://www.pizzaequipmentpros.com/cuppone-donatello/
mailto:info@pizzaequipmentpros.com?subject=Quote


w w w . P i z z a E q u i p m e n t P r o s . c o m  

O: 800-655-1831      O: 209-824-4680 

Providing Solutions Since 1984 PEP  

HOOD 

OVENS 

STAND 

 

Shipping and Tax 
Please do not remit payment from this quotation.  If taxes and or shipping charges apply, amount will 
be determined and added to your Invoice. 

Payment Method PEP accepts most forms of payment.  Check, Money Order, Bank Transfer or Credit Card.  

Payment Terms To reserve equipment a 50% deposit is due at time of order. Balance due within 30 days or prior to 

Lead Time 
- Northern California warehouse, allow up to 5 days to process order.  Shipping transit time will vary.   
- When procuring order from Italy, allow up to 10 weeks to receive order. 

*Power Connection Equipment does not include Cord and Plug.  An Electrician is responsible for installing in compliance 

Required for Delivery Delivery truck access to offload.  Pallet jack to roll crate into building.  Other equipment may be needed 

Temperature Control up to 842° F/450° C  Independent Top & Bottom Heat Controls Stainless Steel Face, Door & Chamber 

Double Pane Mineral Quartz Window 2 Interior Bright 12v Halogen Lamps Electronic Vent  and Control Panel 

Durable Refractory Cordierite Stone Deck One Year Parts and Labor Warranty 81.5% Energy Performance 

Q U O T E  I N C L U D I N G  O P T I O N S  

Internal Oven Chamber Dims 42.5” x 28.5” x 5.5” 

External Oven Dims 61" x  43.5" x  31"   

Power Required (Per Deck) 208/220 VAC, 3 Phase, 8.6 kW 

O V E N  S P E C I F I C S  

P U R C H A S I N G  D E T A I L S  

S T A N D A R D  F E A T U R E S  

i n f o @ P i z z a E q u i p m e n t P r o s . c o m  

Valid for 30 Days from date of receipt 

Q U O T A T I O N   

Model:  ML635L/2DG  

2 Deck Configuration  

Cuppone High Efficiency Oven  

Updated July 2018 

*Cuppone Michelangelo Double Deck Oven ML635L/2DG $17,895.00 

Type II Hood w/ Fan  Kit (Optional) KML635LNT $2,330.00 

Stand with Casters (Optional) SML635L/2-RS $1,315.00 

Cutout Shelf for Mixer (Optional)                    

Note: Special Order       
SDN635L/2-RSPS $330.00 

Tax  TBD 

Shipping 
Complete Address 

Required to quote 
TBD 

http://www.pizzaequipmentpros.com/
tel:8006551831
tel:2098244680
http://www.pizzaequipmentpros.com/cuppone-donatello/
mailto:info@pizzaequipmentpros.com?subject=Quote


w w w . P i z z a E q u i p m e n t P r o s . c o m  

O: 800-655-1831      O: 209-824-4680 

Providing Solutions Since 1984 PEP  

HOOD 

OVENS 

STAND 

 

Shipping and Tax 
Please do not remit payment from this quotation.  If taxes and or shipping charges apply, amount will 
be determined and added to your Invoice. 

Payment Method PEP accepts most forms of payment.  Check, Money Order, Bank Transfer or Credit Card.  

Payment Terms 
To reserve equipment a 50% deposit is due at time of order. Balance due within 30 days or prior to 
shipping, whichever occurs first. 

Lead Time 
- Northern California warehouse, allow up to 5 days to process order.  Shipping transit time will vary.   
- When procuring order from Italy, allow up to 10 weeks to receive order. 

*Power Connection 
Equipment does not include Cord and Plug.  An Electrician is responsible for installing in compliance 
with your city or county regulations. 

Required for Delivery 
Delivery truck access to offload.  Pallet jack to roll crate into building.  Other equipment may be needed 
depending on steps or other obstacles. 

Temperature Control up to 842° F/450° C  Independent Top & Bottom Heat Controls Stainless Steel Face, Door & Chamber 

Double Pane Mineral Quartz Window 2 Interior Bright 12v Halogen Lamps Electronic Vent and Control Panel 

Durable Refractory Cordierite Stone Deck One Year Parts and Labor Warranty 81.5% Energy Performance Rating 

Q U O T E  I N C L U D I N G  O P T I O N S  

Internal Oven Chamber Dims 42.5” x 42.5” x 5.5” 

External Oven Dims 61" x 57.5” x 31"   

Power Required (Per Deck) 208/220 VAC, 3 Phase, 12.6 kW 

O V E N  S P E C I F I C S  

P U R C H A S I N G  D E T A I L S  

S T A N D A R D  F E A T U R E S  

i n f o @ P i z z a E q u i p m e n t P r o s . c o m  

Valid for 30 Days from date of receipt 

Q U O T A T I O N   

Model:  ML935/2DG  

2 Deck Configuration  

Cuppone High Efficiency Oven  

Updated July 2018 

*Cuppone Michelangelo Double Deck Oven ML935/2DG $19,610.00 

Type II Hood w/ Fan  Kit (Optional) KML935NT $2,385.00 

Stand with Casters (Optional) SML935/2-RS $1,545.00 

Cutout Shelf for Mixer (Optional)                    

Note: Special Order      
SDN935/2-RS $330.00 

Tax  TBD 

Shipping 
Complete Address 

Required to quote 
TBD 

http://www.pizzaequipmentpros.com/
tel:8006551831
tel:2098244680
http://www.pizzaequipmentpros.com/cuppone-donatello/
mailto:info@pizzaequipmentpros.com?subject=Quote


www.PizzaEquipmentPros.com  

O: 800-655-1831      O: 209-824-4680 

Providing Solutions Since 1984 PEP  

HOOD 

OVENS 

STAND 

 

Shipping and Tax 
Please do not remit payment from this quotation.  If taxes and or shipping charges apply, amount will 
be determined and added to your Invoice. 

Payment Method PEP accepts most forms of payment.  Check, Money Order, Bank Transfer or Credit Card.  

Payment Terms 
To reserve equipment a 50% deposit is due at time of order. Balance due within 30 days or prior to 
shipping, whichever occurs first. 

Lead Time 
- Northern California warehouse, allow up to 5 days to process order.  Shipping transit time will vary.   
- When procuring order from Italy, allow up to 10 weeks to receive order. 

*Power Connection 
Equipment does not include Cord and Plug.  An Electrician is responsible for installing in compli-
ance with your city or county regulations. 

Required for Delivery 
Delivery truck access to offload.  Pallet jack to roll crate into building.  Other equipment may be 
needed depending on steps or other obstacles. 

Temperature Control up to 842° F/450° C  Independent Top & Bottom Heat Controls Stainless Steel Face and Door 

Mineral Quartz Viewing Window Interior Bright 12v Halogen Lamp Mechanical Vent Control 

Durable Refractory Cordierite Stone Cooking Surface One Year Parts and Labor Warranty 70% Energy Performance Rating 

Q U O T E  I N C L U D I N G  O P T I O N S  

Internal Oven Chamber Dims 24.5” x 24.5” x 5.5” 

External Oven Dims 35.5" x  30" x  27"   

Power Required (Per Deck) 208/220 VAC, 1 or 3 Phase, 5.03 kW 

O V E N  S P E C I F I C S  

P U R C H A S I N G  D E T A I L S  

S T A N D A R D  F E A T U R E S  

info@PizzaEquipmentPros.com 

Valid for 30 Days from date of receipt 

Q U O T A T I O N   

TZ430/2M  

2 Deck Configuration  

Cuppone High Efficiency Oven  

Updated July 2018 

*Cuppone Tiziano Double Deck Oven TZ430/2M $3,585.00 

Type II Hood, Natural Draft (Optional) KTZ430NT $395.00 

Stand (Optional) STZ430/2 $550.00 

Tax  TBD 

Shipping 
Complete Address 

Required to quote 
TBD 

http://www.pizzaequipmentpros.com/
tel:8006551831
tel:2098244680
http://www.pizzaequipmentpros.com/cuppone-donatello/
mailto:info@pizzaequipmentpros.com?subject=Quote
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