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TYPE Weight / internal  dim. / Ø pipe TYPE Weight / internal dim. / Ø pipe

Description External dimensions : W/D/H Description External dimensions : W/D/H

INTEGRABLE  MARMITON  CAMPAGNARD  GOURMET 

167 Kg / 0.23 m² / Ø 155 240 Kg  /  0,37 m²  / Ø 155mm 295 Kg  /  0,49 m²  / Ø 155mm 420 Kg  /  0,7 m²  / Ø 155mm

0.95m / 0.60 / 0.54 m 0.99 m / 0.94 m / 0.55 m 1.10 m / 1.06 m / 0.55 m 1.24 m / 1.22 m / 0.55 m

FTGI  vault,floor and arch made of bricks
F800C Chamotte vault, floor and arch of 
bricks 

F700B vault,floor and arch made of 
bricks

F800B  vault,floor and arch made of bricks F950B  vault,floor and arch made of bricks

on request we supply the raised version + 7,5 cm
on request we supply the raised version+ 7,5 cm

Exhaust pipe Ø 180mm Exhaust pipe Ø 180mm 

THE FLAMME THE GRAND FLAMME

F700A     Chamotte version F1030SC     Chamotte version 

130 Kg /  0,37 m² / Ø 155mm and brick arch . Door 43 cm 

0,91 m / 0,87 m / 0,50 m

252 kg / 0.83 m² / Ø 155mm

1,25 m / 1,24 m / 0,49 m

For the mobile caterers

INDOORS or OUTDOORS

ALFRED +

- 1 Chopping board/tray

F700DA F700DA+ - 1 infra-red laser thermometer

ALF ALF+
215 kg/ 0.37m² /Ø 155mm 225 kg/ 0.37m² /Ø 155mm
0.95m /0.92 m /0.52 m 0.95m /0.92 m /0.52 m

F700DF

The oven Ø 700 , refractory chamotte vault and floor ALF+ FRED
- 1 double coating upper insulation 1 Double coating exhaust black steel pipe 240 kg/ 0.37m² /Ø 155mm

1 removable hat 0.98m /1.00 m /2.18 m

- 1 lower coating in sheets ALF + 
- 1 cast iron pipe Ø 155mm - 1 double coating exhaust pipe

- 1 Finishing necklace - 1 removable hat

- 1 Supporting platform in metal - Tripod in treated Douglas  wood  Ø 55 mm F700DAF
- 1 glazed cast iron door - with removable jacks

- 1 upper decorative shell ALFRED
- 1 black metal table

250 kg/ 0.37m² /Ø 155mm

0.98m /1.00 m /2.18 m

OVEN WITH TWO DOORS RAISED OVENS

W : 1.18   D : 1.38  H : 1.96

558 kg / 0,49 m² / Ø 155

Raised vault (+7,5 cm inside)

Option for the range" Tradition"

 ALFRED RANGE

F800BCAR  BRICK built

THE CART WITH EQUIPMENT

Contact us for detailed information . We will 
respond to your inquiries and projects.

The oven is supplied with : cart + 
hood and hat + steel pipe + floor and 

vault insulation + cast iron door + 
insulating door + flue connector  Ø 

155 mm without any damper + vault 
thermometer + wheel with a bar  to 

move it 

- 1 lower shell and protection metal sheet

A specific offer for some domestic or 
Professional ovens 

This range is ideal to grill or bake pizza or (flam  , grill skewer or meat ) 

The ideal oven to grill or to bake  

This range is ideal to grill meat , bake pizza or f lam, bread or simmer gratins                                     

Conceived for built-in kitchens

F700C Chamotte vault, floor and arch of 
bricks 

 TRADITION  RANGE

F950C Chamotte vault, floor and arch of 
bricks 

on request we supply the raised version+ 7,5 cm

Exhaust pipe Ø 180mm 
The vault thermometer and the insulating door do 
not fit 
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Dimensions /Weight Dimension/Weight

Flue connector
AC101 - with damper Brass brush AC45
Ø 155 mm / 3,9 kg L 1,20 m / 0,76 kg

AC99 - with damper AC43
Ø 180 mm / 4,5 kg L 1,50 m / 0,84 kg

connection of the oven with the exhaust pipe AC101SC - without any damper

Ø 155 mm / 3,3 kg AC44

AC99SC - without any damper L 2,20 m / 0,92 kg

   Ø 180 mm /  4 kg

ALFRED swivelling hat ACCALFREDCHAP AC46 - Spare brush
Double coating exhaust pipe  Ø 150 in. ACCALFREDCOND

Ash bin Item  : AC 2

HOOD AC102  -  Flamme  and  Marmiton W 0,44 m / D0,09 m / H 0,25 m / 4,4 kg

 W 1,15 m / D 0,99 m / H 1,08 m / 10 kg     

AC103  -  Campagnard
W 1,20 m / D 1,12 m / H 1,08 m / 13 kg

AC104  -  Gourmet / F1030
W 1,34 m / D 1,28 m / H 1,08 m / 16 kg     

It is not conceived for raised ovens
Grill AC7

W 0,36 m / D 0,36 m / H 0,06 / 1,5 kg       

AC107  - Hat
W 0,3 m / D 0,35 m / H 0,15 m  / 6 kg     

Kit Gourmet KITGOU 
For the ovens 700 : KITPOSE700 - 290 kg
For the ovens 800 : KITPOSE800 - 310 kg

    TURNKEY PACK  Including :   
For MARMITON and CAMPAGNARD Ovens : 310 Kg or 330 Kg

Ash bin Recipe book MNOTICE

AC2A (for the ALFRED range) Use instructions

L 0,49  H 0,13 P 0,12              3,42 kg
Leather oven gloves ACM23 - L 20 cm

Grill - smoker- dryer

AC70  Stainless steel

dim : 446 x 334 x 170                 4.5 kg

To grill,to smoke , to dry

Stainless steel grid to separate embers AC65 Thickness 4mm

W 0.50   D 0.12  H 0.45      2,35 kg

BREAD BASKET
LONG BREAD BASKET AC5 - Ø 30 cm

AC9 - Length 39 cm L 1,10 m or 1,50 m / 1 kg      

 1 or 5 pc

AC53 - Ø 40 cm

L 1,10 m or 1,50 m / 1,4 kg   

Traditional bakery spatula
AC51 - Ø 30 cm

ROUND BREAD BASKET  1 or 5 Pc

AC8 - Ø 24 cm

 1 or 5 pc Wooden Spatula without any handle

AC52 - Ø 40 cm

For household use only 1 or 5 Pc

Description Description

ACCESSORIES

Brass brush with soft bristle to clean the floor

Easy to cover  or finish the oven with the hood made 
of composite material  .

AC109  - Hood extension -                     
H 60 cm

Concrete reinforced kit support

includes  :  Ash bin (AC2) - Wood spatula Ø 30 
cm (AC5) -Waiter with 5 items  (ACM40)                                

14 kg

Long and thin enough to grip hot forms safely 
and avoid possible wounds .     

To hang at the front of the oven to put ashes. 
One cover to extinguish embers

The historical origins of wood fired ovens and 
instructions for use .  

It will take 15 minutes for the assembly- no 
masonry- no formwork-     

The ash bin is hanging on the headband 

including : The hood- The hat - Insulated pipe-
concrete reinforced support

With wood handle and 3 removable 
trays

One basket with linen cloth for loaves of 
800 g   

Wooden Spatula  : Flour it and use it for the 
placement of the bread in the oven. Not as adhesive  
as metal ones .  

Genuine bakery spatula made of beechwood

To store temporarily dough or pizza before the 
baking . Made of beechwood .

one basket with linen cloth to let the 
dough rise   
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                        DESCRIPTION Dimension / Weight DESCRIPTION Dimension / Weight      

Stainless steel spatula and wood handle Pottery made in Alsace Item :  MTERRINE2
ACM26 Terrine   L : 26 cm
W1,20 m Ø 26 cm / 0,94 kg    Item  : MTERRINE1
ACM28 Terrine  L : 37 cm
W 1,50 m Ø 30 cm / 1,16 kg Item : MTERRINE3 
ACM29 Terrine  L : 45 cm
W 2,20 m Ø 30 cm / 1,3 kg  

ACM18 Item : MCAQUELON
W 1,20 m Ø 18 cm / 0,68 kg Pie dish Ø 19 cm

ACM15
W 1,50 m Ø 18 cm / 0,7 kg    Item : MRECTANGUL
ACM17 Lasagne dish      30x23

W 2,20 m Ø 18 cm / 0,72 kg  

AC29 Item : MKOUGLOF

W 1,50 m Ø 29 cm / 0,75 kg Ø 20 cm

Roast meat flat ACM06 - Thickness 4 mm

Stainless steel spatula AC3 50 x 40 x 9,5 cm / 4 kg

Made in France W1,15 m Ø 18 cm / 0,76 kg

ACM07 - Thickness 4 mm

AC31 45 x 35 x 8 cm / 3,5 kg
W 1,27 m Ø 31 cm / 1,2 kg

ACM08 - Thickness 4 mm

35 x 25 x 7 cm / 1,8 kg

ACM20

W1,20 m / 0,7 kg

ACM21 Chestnut pan ACM24

W 1,50 m / 0,85 kg

ACM22 L 90 cm Ø 28 cm / 1,15 kg

W 2,20 m / 1 kg Steel pan with a long handle

Chopping board - Tray AC05

Made of beech Refractory insulating door AC1R - Standard  43 cm

l  0,45 m  W 0,28  H 0,05 W 44 cm / D2 cm / H 22 cm / 6,2 kg

Weight  2,5 kg
AC11R - Raised door 43 cm

W  44 cm / D 2 cm / H 30 cm / 8,2 kg  

For the ovens of the 

 ALFRED range AC15R - Standard door 50 cm

W 52 cm / D 2 cm / H 23 cm / 8 kg

AC16 -Raised door 50 cm

Cast iron door AC6 - Standard W 52 cm / D 2 cm / H 30 cm / 5,5 kg  

Dimension : W43,6 cm - H 23,5 

7 kg Stainless Steel rake and handle AC41

(wooden handle ) L 1,20 m / 0,6 kg  

AC61 - raised door AC40

Dimension : W 43,6 cm - H 31 cm L 1,50 m / 0,8 kg

10,6 kg AC42

L 2,20 m / 1 kg

AC62 - Standard

Dimension : W53,8cm - H 25,1cm

10,2 kg Pizza cutting wheel ACM19 - Ø 10 cm

AC63 - Raised door

Dimension : W53,8cm - H 31 cm
11,7 kg

Cast iron door with a glass
AC64 ISIDOR

ACM50 

can be adapted to ovens with the opening of 43.6 cm
Dimension  : W 43,6 cm - H 23,5 L 0,46 m / 0,2 kg       
7.7 kg

AC6+VITRE2 - Standard glazed door
Dimension  : W 43,6 cm - H 23,5 
7 kg Holder for 5 items ACM40 : with

AC61+VITRE2 - Raised glazed door (Wood handle) Essential tools :
Dimension  : W 43,6 cm - H 31 cm 

10,6 kg ACM26 : Stainless steel spatula  Ø 26

ACM18 : Stainless steel spatula  Ø 18

Thermometer AC20 - Vault Thermometer AC45 : Brush

L : 40 cm ACM20 : Stainless steel shovel for embers

AC41 : Rake

The set : 10 kg

Thermometer AC22 - Infrared laser thermometer

Stainless steel embers shovel and 
wood handle 

Stainless steel spatula and alu handle 

The support is installed on the ground with its 5 
items . L 1.20 m

curved stainless steel pizza-cutting wheel Ø 10 
cm, for PRO. Use

Steel stainless and concrete of chamotte. It 
restores the heat for a homogeneous cooking . 

To take off embers or dispatch them in the 
baking room 

it can read the temperature anywhere 
on the vault or the floor up to 500 °C 

Aluminium roast meat flat . For several roast 
meat or chickens, one gratin or lasagne dishes 

for 15 guests.    

Wood handle to be hanged to the support 

ACM50

The vault thermometer can read the temperature 
in the refractory material inside the vault till 

500°C.

ACCESSORIES

Glazed cast iron door with venturi effect     Wall racks for tools

Stainless steel handle with wood grip (to hang 5 
items)


