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Milano Forni Minuetto

Vulcan Bakery E uipment 

Minuetto Mario Basic
The Mario Basic pizza oven gives you the perfect opportunity to create a stone-baked rustic pizza. The independent top and bottom high 
heat setting and imported stone floor gives the perfect crust pizza base. The special insulation and small baking chamber keeps the heat 
where you need it the most. The ovens modular design allows you to add up to 4 decks.

Optional Extra:
Pizza shovel
Pizza shovel stand for 3 shovels
Oven stand

Mario Basic 4.6 Mario Basic 6.8 

Chamber Size (mm) 440 x 640 640 x 840

Pizza Capacity 20cm 4 8

Total Power Per Deck 4kW, 400V, 3 Phase and Neutral 6kW, 400V, 3 Phase and Neutral
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Milano Forni Minuetto

Vulcan Bakery E uipment 

Minuetto Mario Plus Pizza Deck Oven
Pizza Deck Mario Plus comes with all the features of the Basic and adds the advanced iTouch control system. The iTouch helps you 
achieve optimum baking results while utilising less energy. The picture-based memory on the iTouch helps the operator load the baking 
program easily and quickly.

Optional Extra:
Pizza shovel
Pizza shovel stand for 3 shovels
Oven stand

Mario Plus 4.6 Mario Plus 6.8

Chamber Size (mm) 440 x 640 640 x 840

Pizza Capacity 20cm 4 8

Total Power Per Deck 4kW, 400V, 3 Phase and Neutral 6kW, 400V, 3 Phase and Neutral

Minuetto Nasi Plus Artisan Deck Oven
The Nasi Plus Artisan deck oven is the perfect oven for the master baker. The Nasi Plus has all the features of the Basic plus more. 
The iTouch helps you achieve optimum baking results while utilising less energy. The picture-based memory on the iTouch helps the 
operator load the baking program easily and quickly. iTouch 5 step program will assist to achieve consistent and accurate results. The 
oven can be used with the Milano Forni Stretcher loader. The oven can be stacked 5 decks high.

Minuetto Nasi Basic Artisan Deck Oven
The Nasi Basic Artisan Deck Oven helps the baker achieve a proper artisan stone-baked crusty bread. The independent top and 
bottom heat setting and imported stone floor gives the perfect base for any bread. The swing-in clear glass door, enables all customers 
and staff to view bread baking in the oven for improved theatre of baking. The special insulation and small baking chamber keeps the 
heat where you need it the most. The ovens modular design allows you add up to 5 decks. 

Optional Extra:
Steam per deck
Loading stretcher 600 wide
Oven stand

Nasi Basic 4.6 Nasi Basic 6.8

Chamber Size (mm) 440 x 640 640 x 840

Capacity Pans 400 x 600mm 1 2

Total Power Per Deck 3.5kW, 400V, 3 Phase and Neutral 5kW, 400V, 3 Phase and Neutral

Optional Extra:
Loading stretcher 600 wide
Oven stand

Nasi Plus 4.6 Nasi Plus 6.8

Chamber Size (mm) 440 x 640 640 x 840

Capacity Pans 400 x 600mm 1 2

Total Power Per Deck 3.5kW, 400V, 3 Phase and Neutral 5kW, 400V, 3 Phase and Neutral
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Milano Forni Minuetto

Vulcan Bakery E uipment 

Minuetto Ion PLUS 4.6
The Ion Plus is the ultimate 4 Pan Bake-Off Oven you will ever need. The oven comes complete with all the features of the Basic, 
plus lots more. Like the iTouch control system, 3-speed fan for all those delicate products, the ability to have fast dry and continuous 
steaming during the baking phase, this helps with frozen products. The iTouch helps you achieve optimum baking results while utilising 
less energy. The memory picture display on the iTouch screen makes using the Ion Plus easy and reliable. 

The Ion Plus comes standard with an AutoWash function helping you keep your oven hygienically clean. The baking chamber is made 
of 304 stainless steel ensuring a corrosive free and long life for your oven.

Minuetto Ion Basic 4.6
The Ion Basic 4 Pan Bake-Off Oven is perfect for baking any confectionery and pastries. The compact size and rigid stainless steel 
construction makes the Ion a perfect addition to all deli, C Stores, coffee shops, hospitality sector, supermarkets and bakeries. The 
large glass door gives a perfect viewing stage for your pastries.

Optional Extra:
Oven stand

Ion Basic 4.6

Pan Capacity 4

Pan Size (mm) 400 x 600

Total kW 6.2kW, 400V, 3 Phase and Neutral

Optional Extra:
Oven stand

Ion Plus 4.6
Pan Capacity 4

Pan Size (mm) 400 x 600

Total kW 6.6kW, 400V, 3 Phase and Neutral




