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Pizza power

Pizzas are a lucrative business, but do bakers need

Knowledge Zone

Clockwise from left:
Wood Stone’s Prezzo
oven; Benier’s
Trendy mini deck;
Reiser's pizza

dough divider

to buy bespoke equipment and, if so, what? Andrew

Don investigates

izza made on-site and sold over-the
Pcounter. or in the sil-down area, can

be part of the mix for the high-sireet
baker keen to make incremental sales.

At its most basie, the product-can be home-
made, using talian breads in the style of a
bruschelia or variations of the Welsh rarebit
wilth added Loppings. An offering lile 1185 will
require minimal, if any, extra investment

However, capital investrment and thought
may be needed for those who want a more
sophisticated set-up, offering the sort of
pizzas thal make them a chosen destination
for such fare, and for those wha feel
their existing ovens will not. do the job
adequately,

David Marsh, managing directol of Beniér,
which supplies Sveba-Dahlen equipmeni,
says aditional bakers shouldl consider
higher-temperature ovens that heat up to
425°C. “We've just delivered combination
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ovens to small bakers where they have bread
baking decks and pizza baking decks.”

He,says-although bakers can make pizzas
in lowertemperature ovens, they wilt nol
have the authentic erispy base. “If you have
conventional ovens rated up to 350°C, you
might have to buy pre-prepared bases or piz-
zas from third parties and bake them off, {I
vou want to be @ preferred destination
because of the quality of product, an vven
ihat will give you that authenfic base will give
you that edge.”

Robert Done, Tromp's generdl sales

“If you have conventional
ovens rated up to 350°C,
you might have to by
pre-prepared bases or
pizzas from thivd-parties”

thariager for the UK and Ireland, who believes
demand will confinue to grow as new interest
is generated through different products and
Loppings, says small putiets should be-able to
adequately use their existing ovens. But he
says that, for large-scale pizza production.
Tromp's bespolé industrial equipment will
provide high output.

Nicola Burion, opersliens manager at
Kingston Catering Repairs, says reliubility is
crucial when it comes to investing in pizza
eqmipment, and conveyar pizza ovens take
the hassle ot .of Lhe process for those who
make from seratch and want pizga to be a big
par| of their operation. “You pul raw produgt
in and if comes oul the other end cooked,”
she says.

Such equipment will be more suitable for
those who are really serious aboul pizza,

rather than for small operators who want to

offer slices aver the counter at lunchtime. &
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However, Burion says, whatever the size of
the business, there i a pizza oven for every-
one. fron large hakeries thal are big on
catering dowm to the very smallest stores.
An alternative to ovens for smaller opera-
tors could he dry iryers. such as Valera's
Quik n’ Ciispy; she says. eapectally for those,
who want o offer amall pizzas or slices.
Valera says ils equipment cooks ovenable

Express’
pizza prep counter

faods quickly and safelv and does not require
expensive add-ons.

Woad Stone, meanwhile, has been manu-
facitiring stone-fired cooking equipment
uging the kind. of advanced ceramics pre-
ferred by the likes of Prezzo, Zizzi, Basilico
and Pizza [Jast. The range, available through
Jestic, has several types of stone-bearth
ovens. For busy pizza restanrant kitchens,

where space is at a’ premium, Jestic has

;; added a .dirable refrigerated pizza prep
/ counter to its range, which comes in both
 two-and thirée-door configurations.

Rejser, which suppiies the Vemag
Robot dough dividers, believes there
- are oppor unities for smaller

craft hakeries to gef into
pizza, One of its bakery
specialists Jarnes Fitch says the
Vemag Robot 500 dough divider
is a good starting point, offering
high- level portign aceuracy
amd no need lor divider oil. I
requires minimal space’and it-s
portable for easy storage when
not in use.

The next stages up from there are a high-
speed servo-controlied Vemag HPE dough
divider, which cap provide dough pieces at

“Whatever the size of
your business, there is a
pizza oven for everyone,
from large bakeries to
the smallest stores”

easily adjustable weights from Sgupwards al
200-plus portions a minute in a single lane.
Reiser can also malke product in multiple-lane
configurations.

When i comes 1o the oppings, Urschel
suggests the TRS 2000 for the fine slicing of
pepperoni [or pizzas. s CC shredding
machine enables operators to pul a bloek of
cheese in the (ep end o produce shreds at
the other end. Differént culting heads can
turn out different kinds of shreds.

The company’'s M6 is a versatile dicer,
sirip cutter and shredder, which Dave Snow,
sales manager for the south of England, says
is good for chicken.

“Tromp can supply automatic pizea decora-
ting lines; like the one supplied to Avalon
Foods, in Lancashire. which includes a
romato sauce enrehing machite and two {op-
pings applicators to add whatever toppings
are required.



