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This line was recognized with a 2009 Kitchen Innovations in the hopes of gaining a leg-up over compentors. The Clay

~ Awiard from the National Restaurant Association for ils Owen Company, which produces wood- and gas-fired pizza
gbility to protect oil quality and extend oil life, fearuring an ovens, griddles, and grills, burst onto the European scene
internal oil supply, automatic oil replenishment sensor and about 30 years ago, but has only recently begun o see sales

* built-in filtration system, The model earned an Energy Star pick up in the United States. The London-based company uses
energy efficiency rating of 56 percent, making its purchase an element of clay in each of their products, claiming it has a
eligible for energy-saving rebates. These fearures do come at a3 unique insulating property that ensures even heat distribution,
cost, though—Frymaster's Protector Gas models FPGL230, and thereby improving the cooking quality of food.

With ather ovens, you get hot spots and cold spots, which is why you need to
constantly rotate the food to keep it cooking evenly. Not so with clay.






