
CounterTop ovens

PizzaMaster® 350, 400, 450 and 550 series

Model shown: PM 352ED Model shown: PM 402ED-1 Model shown: PM 452ED

Multi Purpose CounterTop ovens
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COMPACT, versatile and high efficient – stone hearth ovens

Available 
fronts in 
polished 
stainless 
steel:

Royal Gold
option

Phantom Black
option

Classic Silver
standard

Standard equipment
Digital control panel 
Turbo-start function
Stepless top and bottom heat controls
Timer with manual shut-off alarm

Automatic timer with alarm
Strong, well-borne door with 
ergonomic handle and big window
Brushed stainless-steel exterior

Double halogen lighting per chamber
Indicators for thermostat, turbo-start 
and service
Extra hearthstone

PM 350 series PM 450 seriesPM 400 series
PizzaMaster® 350 series
internal dimensions: 
Depth 355 mm / 14in
Available widths: 
355 mm -  710 mm
/ 14 in – 28 in

PizzaMaster® 400 series
internal dimensions: 
Depth 410 mm / 16 in
Available widths: 
410 mm – 820 mm
/ 16 in – 32 in

PizzaMaster® 450 series
internal dimensions: 
Depth 460 mm / 18 in
Available widths: 
460 mm – 920 mm
/ 18 in – 36 in

Model shown: PM 552ED-2

PM 550 series
PizzaMaster® 550 series
internal dimensions: 
Depth 535 mm / 21 in
width 535 mm / 21 in



PM 351ED-1 made in Royal Gold

PM 351ED-1 made in Phantom Black

CounterTop ovens

Practical accessories

Royal Gold or Phantom Black polished stainless steel
Today many restaurants have an open kitchen and many times the oven 
is at focus. Our designers and engineers has worked together to create 
a unique option that will change the way we look at professional ovens. 
Royal Gold or Phantom Black is an exterior optional that is a designers 
dream. A PizzaMaster® with this exclusive and unique design will be 
the jewel and centre piece in any restaurant.

Marine Application
All PizzaMaster® CounterTop ovens can be adjusted for installation and 
operation in a marine environment. We can also supply the ovens with any 
preferred voltage.

High temperature version - XTREME Performance
Special 500° C / 932° F version makes it possible to bake special type of 
pizza like Napoli style, high temperature breads or other products that 
require a very high baking temperature.

Steam Option / Bakery version
All our ovens can be used as a bakery oven standard equipped with hearth 

stones. A powerful steam generator, placed and controlled on each deck. It 

is also possible to connect the oven to an extern steam generator.

Underbuilt cabinet for convenience and hygiene
Every PizzaMaster® oven can be equipped with a highly versatile 
underbuilt cabinet. The shelf supports and dividers in the cabinet can be 
adjusted almost infinitely, so that you can exploit the storage space 
optimally and use different sizes of tray and pizza pans at the same time. 
The PizzaMaster® underbuilt cabinet can also be supplied as a 
proving cabinet

Stainless steel Support
Very practical support all made in stainless steel make the placement for 
each CounterTop oven very easy. The support come as standard with two 
shelves and lockable castors. It has smooth surfaces and is very easy to 
clean. As an optional extra the support can be fitted with a shelf support 
system. We have made for each support a shelf support package that 
will fit most applications, see table below. If further storage space is 
necessary it is possible to add more shelf support packages. Contact 
your nearest PizzaMaster® representative for further information 
regarding.
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PM 501-S 775 x 725 x 900 30.5 x 28.6 x 35.4 SP-1

PM 502-S 775 x 725 x 750 30.5 x 28.6 x 29.4 SP-2

PizzaMaster® CounterTop series - Support

Dimensions in millimetres
Width x Depth x Height 

Dimensions in inches
Width x Depth x Height    

Shelf support
packageModels

Support PM 451-S equipped with Shelf support package SP-1



1) These models has one chamber with 2 hearthstones and one chamber with 1 hearthstone. The additional hearthstone can be positioned either in the upper or in the lower 
chamber. Indicate with your order in which chamber you prefer your additional hearthstone. 

1) These models has one chamber with 2 hearthstones and one chamber with 1 hearthstone. The additional hearthstone can be positioned either in the upper or in the lower 
chamber. Indicate with your order in which chamber you prefer your additional hearthstone. 
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PizzaMaster® CounterTop series - Double width

PizzaMaster® CounterTop series - Standard width

Dimensions in millimetres
Width x Depth x Height 

Dimensions in millimetres
Width x Depth x Height 

Dimensions in inches
Width x Depth x Height    

Dimensions in inches
Width x Depth x Height    

Independent
chambers
per oven

Independent
chambers
per oven

Hearth-
stones
per oven

Hearth-
stones
per oven

Power
kW

Power
kW
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Internal (per hearthstone)
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External
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Internal (per hearthstone)

Internal (per hearthstone)

CounterTop ovens

Capacities and technical data
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