
 
 

 

 
 

Model: EPO-26 

STANDARD FEATURES  
 Stainless steel structure

Stainless steel U shape burner
Thermostat (120°F-650°F ) controlled
Good insulation outside chamber
Hearth deck, perfect for pizza
Two decks
3 positions with 2 ¾”distance in between
Spring door system
Stainless steel door interior and bottom plate
V shape baffle for best heat distribution
3⁄4" NPT rear gas connection

Gas Pizza Oven
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