
 

 

TUSCAN LARGE FAMILY – PRE-CAST MODULAR KIT 
 
Our beautiful traditional ITALIAN MADE (since 1959). The Tuscan is our most popular large family sized wood-fired 

oven. This beautiful large “Italian Made” wood fired pizza oven is ideal for families and entertaining. Capable of 

cooking 3 pizzas at once.  More than pizzas – enjoy the flavours of wood-fired roasts, meats, golden vegetables, 

delicious stews and even desserts.  Achieve high cooking temperatures 400+ degrees Celsius and excellent heat 

retention for slow cooking and baking. External dome wall remains cool to touch – safe for the kids long lasting heat 

retention for slow cooking & baking. Pizzas cook in only 2-3 minutes!  

 
Tuscan DIY Pizza Oven Kit includes: 

• Quality pre-cast refractory concrete oven dome sections 

• Pre-cast front arch (terracotta red or sandstone colours) can be painted another colour 

• Pre-cast solid refractory cooking floor slab (not firebricks) 

• Flue & Cowl Cap: Stainless Steel 7 inch flue (can be painted black easily with Stove bright Black Fireplace 

Heatproof spray paint.) 

• Lift off stainless steel door 

• Ceramic insulating blanket, chicken wire & vermiculite 

• Step-by-step photo instructions, video demonstration & support 

• Dome: Client to provide concrete mix to render dome (dome can be painted with masonry paint) 

• Can I paint the Oven Arch? Yes you can paint the arch with heatproof masonry paint. 

• Does it fit in a box trailer? Yes as long as your trailer can fit 120cm W x 120cm L x 100cmH pallet crate (350-

450KG) 

• How do I unload the oven at home? No machinery is needed as the kit is in pieces (approx. 60-70kg per 

piece) 

• We home deliver Australia-wide or pick up available from Metro Depots.  

• Warranty: 12 months  



 

 

 
Dimensions: 

• External base: 120cm D x 110cm W 

• Internal Front to back: 100cm D x 70cm W 

• Kit weight: 360Kg 

• Flue: 180mm diameter (1 m high) 

• Door opening: 43cm W x 25cm H 

• Arch: 86cm W x 48cm H 

• Dome: 47cm Int H 
 

 
 

 
 

 

 

 

 

 

 

 

 

 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



 

 

  



 

 

SUPPORT BASE CONSTRUCTION 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CORNER DESIGN 
 



 

 

 



 

 

PIZZA OVEN INSTRUCTIONS 

 

 



 

 

 

 

 



 

 

 



 

 

 

 


