
T ip olog ía    Piedra Pizza

Ca ja  reg a lo     Si

STONE

Rectangular refractory stone
Ideal for cooking pizzas with the same results as a typical wood-fired oven.
Can also be used for baking bread, focaccias and other recipes such as pies,
flans or biscuits
Dimensions:L42 x H1,8 x P37,5 cm.
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