
HOT ROCKS PIZZA OVENS
2555, rue Alfred-Nobel, Drummondville (Québec)  J2A 0L5 Canada
Toll-Free Canada / U.S. : 1-855-395-5252
info@hotrocksoven.com  |  hotrocksoven.com

OUR PIZZA OVENS 
WILL CHANGE  
THE WAY YOU DO 
BUSINESS.

STONE BAKING CONVEYOR

BAKE YOUR OWN PRODUCT IN OUR TEST KITCHEN !
Our team of experts will help you set-up our oven so you can cook 
THE perfect pizza.

We are so sure you’ll be impressed with your 1st trial that we 
offer to cover your travel expenses  ! (Up to a maximum of $1,500).

TECHNOLOGY & INNOVATION 
are at the core of our new 
50,000 ft2 factory.
All our ovens are entirely developped, 
designed and manufactured by us, in 
our new facility near Montreal, Canada. Convinced?  

Come & see for yourself
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MODULATING GAS BURNER  
(natural or propane) 

STACKABLE  
up to 3 decks  
(bake up to 750 pizzas/hour)

BAKING TIME 
3 to 30 minutes 

BAKING TEMPERATURE  
up to 750 °F (400 °C)

70" x 33"   
BAKING CHAMBER 

REMOVABLE STAINLESS 
STEEL WIRE MESH  
exit & entry conveyors  

Sturdy stainless steel 
EXTERIOR PANELS

Removable  
CRUMB TRAYS

ON WHEELS 
for easy manipulation  

Easy to use  
TOUCHSCREEN PANEL

SIDE DOOR

GRANITE STONE CONVEYOR  
guarantees even heat distribution & retention

High Efficiency  
MESH BURNER

VARIABLE DAMPER  
to accurately control  
top temperature
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