The Beech Ovens Difference

Features which make Beech Ovens the Best Stone Hearth Oven in the World

Beech Oven Stone hearth range contains a number of design features and unique accessories not
available from our competitors. Since building our first wood fired oven, our product range has gained
world wide popularity because we have done things differently to all other manufacturers. Thanks to
innovative restaurateurs continually asking for something different, we have employed a policy of “if you
can conceptualize it, we can build it".

For a comprehensive comparison please refer to the Beech Ovens website - www.beechovens.com

Design — Beech Ovens is the only company to offer:
. 14 standard models
e Complete shape and size design flexibility
. Extensive range of integrated accessories
NOTE: Chosen by the worlds leading hotels and kitchen designers

Fuel Choices
¢ Beech Ovens come with a number of Fuel choices such as Wood,
Wood and Gas combination, Full Gas (with a variety of burner
options) and Electric

Unique Exhaust Solutions

Direct Connect and Canopy Options
20 yrs Worldwide experience with Engineered Fire
safe solutions on six continents

Clean Air exhaust designs
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Guarantee

e Longest unconditional guarantee in the

world (4 years)

o No structural failures after 20 years of

production

Tube Burner
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75mm (3"”) thick Super High Density Bricks

e Eliminates the need for an underfloor burner
No failure, signs of wear or subsidence after years of use
Renowned for constant sustained floor temperature
No unsightly cracks which commonly occur in one piece floors
Beech Ovens floor bricks are installed on an insulated reinforced steel base
Beech Ovens use a long lasting and hard wearing 75mm thick refractory
brick whilst European modular ovens use a large thin tile which can be
susceptible to subsidence and unevenness in floor temperature.
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Dome Material

e Beech Ovens use only the highest quality refractory materials
. Never looses structural integrity unlike European modular ovens

Thermal Mass = Stored Heat
e  Beech Ovens continue to perform under heavy continuous use
e Beech Ovens dome has twice the thermal mass of American
Competitors and triple the mass of European modular ovens

Construction

5mm (1/4") reinforced Steel Casing enables
unigue accessories such as:

Windows, Spotlights, Extra doors, Char grills, etc
Architectural finish can be welded, bolted or
supported by 5mm external casing

Highest quality industrial insulation material means
increased thermal efficiency

Installation

Designed to make the installation process easier

5mm reinforced steel casing makes it virtually indestructible

2 piece construction reduces individual loads and eases transport and
manoeuvrability

Unlike our competitors the Beech Oven can fit through a 700mm wide door or
elevator

Integrated lifting hooks

Removable legs

Can be moved on its side on a pallet trolley
Large custom designed ovens can be split to
goods elevator size




