
•	 ROTATING COOKING PLATE – Single chamber electric oven 	
	 with rotating cooking plate. Two programmable directions 	
	 and two-speed options for uniform, perfect baking results.

•	 FITS THROUGH STANDARD DOORWAYS – Specifically 	
	 designed to pass through standard doorways. 

•	 FLEXIBILITY, EFFICIENCY & CONTROL – Advanced  
	 scheduling for the week, month or year. Reduce energy	
	 consumption with Eco program. Manage consumption with 	
	 real-time warnings.

•	 PULSE TECHNOLOGY – Cuppone designed their ovens to 	
	 execute the perfect bake for each style of pizza. Each style 	
	 requires its own specific settings. Top and Bottom tempera- 
	 ture controls allows you to accomplish baking consistency.

•	 QUALITY DESIGN DEDICATED TO BAKING – New- 
	 generation LED lights. New glass pane allows enhanced 	
	 visual control over the baking process. Stainless steel  
	 construction, evaporated rock wool insulation, cooking fans, 	
	 adjustable steam vents, pyrolysis function, and cordierite 	
	 stone cooking surface.
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Alpha
Electric Deck Oven with 
Rotating Cooking Plate 

SPECIFICATIONS
Model: AO110/1TS - AO140/1TS

Fits through a standard 
31.5 in. / 80 cm doorway



Oven Dimensions  |  Capacity  |  Productivity  |  Power Required

Info@FoodServiceSolutions.com
www.FoodServiceSolutions.com

Alpha
Electric Deck Oven with 
Rotating Cooking Plate 

SPECIFICATIONS
Model: AO110/1TS - AO140/1TS

REV 07/25

The type of cable/wire to connect the oven to the power supply must comply with the manufacturer’s  
specifications and local regulations.


