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VIVA LA PIZZA

PREPARATION, BAKING AND TRANSPORT
WITH PROFESSIONAL EQUIPMENT



PIZZA DELIZIOSA

FROM PREPARATION TO TRANSPORT

PIZZA IS A PIECE OF ITALIAN
CULTURE THAT HAS CONQUERED
THE WORLD AND IS NOW A
CATERING CLASSIC.

Germany'’s favourite Italian dish comes in all
sorts of different varieties. The popular original
from Naples is constantly being joined by new
trends, including the recent "Pinsa".

Even though the ingredients and preparation
methods for this Italian speciality vary, one
thing remains unchanged: the art of pizza
baking requires skill, dedication and the right
equipment.

At thermohauser we love pizza too. We have
been producing and selling kitchen tools and
transport equipment for the catering industry
for over 70 years.

OQOUALITY AT EVERY STEP

FOR OPTIMAL RESULTS THAT WILL IMPRESS AND INSPIRE YOUR CUSTOMERS!

PREPARATION

BAKING

Explore our extensive range to find your new
kitchen favourites: from preparation to baking
to delivery.

Outstanding thermohauser quality and a wide
range of products inspire and impress count-
less professional chefs and pizzaiolis — and
have done for decades.

TRANSPORT

PASSION MEETS FUNCTION

All thermohauser specialist equipment and small appliances are characterized by high-quality

materials and workmanship. These professional kitchen accessories are durable, functional

and of course comply with current food safety and hygiene regulations. They offer you the ideal

basis to unleash your individual creativity.

We are particularly committed to ongoing redesign and product enhancement. This process is

driven by feedback from professional thermohauser users all over the world.

YOUR ADVANTAGE:
EVERYTHING FROM ONE SOURCE

FAST ORDER PROCESS
Research, order and invoice with

one supplier. Saves time, nerves and
postage costs.

SIMPLE COMMUNICATION

One contact for all questions
and concerns.

BEST QUALITY

High quality, functional and durable
products.

TRUST, EXPERIENCE
AND RELIABILITY

Our customers trust us since 1910.




CONTAINERS AND STORAGE TINS

ANDIAMO

LET'S TALK DOUGH!
WITH THE RIGHT ACCESSORIES.

HIGH
QUALITY
STAINLESS
STEEL

STAINLESS STEEL GN CONTAINERS -
WITH FOLDABLE HANDLES

+ material: 18/10 (rustproof and tasteless)
+ stackable for space-saving storage

+high and robust quality guarantees
long-term use
+ heat resistance GN containers: +250 °C
+ produced according to the German
DIN 66075 and European standard EN 631
+ easy cleaning, dishwasher safe

From dough scrapers to oven gloves to pizza cutters: the right kitchen tools ensure you can fully
exploit your creativity as a pizza professional and create incomparable culinary experiences for
your guests or customers. It pays to invest in high-quality materials because they can withstand
the daily stresses and strains of a professional kitchen. Sharp blades, sturdy handles and precise
measuring instruments are essential to prepare the very finest pizzas.

All thermohauser specialist equipment and small appliances are characterized by high-quality
materials and workmanship in precisely these areas. Our durable products offer unbeatable
functionality — while complying with the applicable food safety and hygiene requlations —and have
been explicitly developed for demanding professional requirements.

By the way: we are constantly adapting our range to meet changing customer requirements.
PRODUCT NR. COLOUR  VERSION

8300010537 ® GN 1/1, depth 65 mm, capacity 7,4 |

8300010221 ® GN 1/1, depth 100 mm, capacity 12,6 |

8300010504 ® GN 1/1, depth 150 mm, capacity 18 |

8300010503 ® GN 1/1, depth 200 mm, capacity 25 |

8300010225 ® Lid for GN 1/1 container

8300018907 Stacking container, 60 x 40 cm, capacity 14 |

8300011673 Lid for stacking container

5000142915 o Dolly GN 1/1, ABS, weight approx. 2,7 kg

STACKING CONTAINERS WITH CLOSED
CONTENT SIDING AND BOTTOM
+ material: PP
CONTAINERS AND + perfect for the transport of raw pastries
STORAGE TINS P.5 +inside dimensions (I x w): 56,3 x 36,4cm
+ STORAGE TINS
MEASURING CUPS AND + break resistant
MEASURING SCOOPS P.6 +incl. sealing lid
+
. DOUGH CUTTERS P.7

+
FLOUR BRUSHES, BAKING
TABLECLEANER, ROLLING
PINS AND BRUSHES P.8
SCAN OR CODE FOR MANY PRODUCT NR. COLOUR VERSION
OTHER PRODUCTS: 3000239402 Storage tin, dimensions approx. 17 cm x 14 cm x 15 cm, capacity 2 |

3000239132 Storage tin, dimensions approx. 17 cm x 14 cm x 21 cm, capacity 3 |

3000239501 Storage tin, dimensions approx. 21 cm x 14 cm x 23 cm, capacity 6 |
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MEASURING CUPS AND MEASURING SCOOPS DOUGH CUTTERS

PRODUCT NR. COLOUR  VERSION

MBS EIA SR PRODUCTNR. COLOUR  VERSION 3000237053 Dough cutter, handle bar, approx. 21,6 cm x 12,8 cm DOUGH SCRAPERS, CUTTERS
WITH CLOSED HANDLE 8300040083 O* Measuring cup, 0,5 |, stackable, closed handle, blue scale 3000237143 Dough scrapers ivory, approx. 14,8 cm x 9,9 cm AND SPATULAS
+material: PP 8300040085 O* Measuring cup, 11, stackable, closed handle, blue scale 3000237083 Dough cutter, handle bar, approx. 12 cm x 10 cm +material: PP
S L D Gl TR e Al 8300040087 O* Measuring cup, 2 |,stackable, closed handle, blue scale 3000237193 Bowl scrapers ivory, approx. 19,8 cm x 14,9 cm e e Er e
litre(s) and millilitre(s) scale or . + heat resistant up to approx. +105 °C
additional cups, US fl. 0z 8300040089 O* Measuring cup, 3 |, stackable, closed handle, blue scale 3000268635 [ ) Dough cutter, handle bar, approx. 14,5 cm x 19 cm
+ scale marking: litre(s) and millilitre(s) 8300040091 O* Measuring cup, 5 |, stackable, closed handle, blue scale 3000247031 [ Dough cutter, handle bar, approx. 12 cm x 11,5 cm, especially flexible
+ scale colour: blue, embossed *Colour = translucent 3000268615 o Dough cutter, handle bar, approx. 13,5cmx 13,5 cm
also available in opaque 3000268695 o Spatula with handle, approx. 24,5 cm x 12 cm
3000237053
3000237143
3000268635 5
3000268615
3000237083
3000237193

3000247031

SPATULAS AND DOUGH CUTTER
+ material scraper: stainless steel
+ material handle: PP

MEASURING SCOOPS

+ material: PP

+ free-standing

+raised front

+ particularly suited for liquids

3000268695

PRODUCT NR. COLOUR  VERSION

5000248052 Measuring scoop, capacity 25 ml, length 13,5 cm v
5000248062 Measuring scoop, capacity 50 ml, length 16 cm

5000248072 Measuring scoop, capacity 250 ml, length 26 cm

5000248082 Measuring scoop, capacity 500 ml, length 31,5 cm
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FLOUR BRUSHES, BAKING TABLE CLEANER,
ROLLING PINS AND BRUSHES

PLASTIC ROLLING PIN
WITHOUT HANDLE

+ material: PE

+ hygienic, easy to clean

FLOUR BRUSH WITH
NATURAL BRISTLES
+ material bristles: horse hair

BAKING TABLE CLEANER
+with plastic handle

PRODUCT NR. COLOUR  VERSION

8300018301 Plastic rolling pin without handle, length approx. 51cm,
@ approx. 4,5 cm

5000244375 o Flour brush with wooden grip, horse hair bristles

8300050795 ([ Baking table cleaner

BRUSHES WITH PLASTIC HANDLE

+handle material: PA, reinforced
fibreglass

+handle length: 19,5 cm

+ handle with hanger

+ heat resistant up to approx. +120 °C

PRODUCTNR. COLOUR  VERSION

3000234063 Brush, natural bristles, width 4 cm, bristles length 4 cm
3000243753 Brush, natural bristles, width 6 cm, bristles length 4 cm
3000243763 Brush, natural bristles, width 7.5 cm, bristles length 4 cm
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AL FORNO

STRONG EQUIPMENT
WHEN THINGS ARE HOTTING UP.

Baking pizza is a true art that requires precision, experience and the right tools. Professional equipment
enables you to work more efficiently. You can concentrate completely on the baking process and the
quality of your pizzas.

Safety should always be a top priority, especially when dealing with a hot pizza oven. Heat-resistant gloves
protect your hands from burns and allow you to transfer hot pizza stones or trays in and out of the oven
safely. A high-quality pizza shovel is an indispensable tool for safely sliding pizzas into the hot oven and
removing them again without damaging the shape or toppings.

That's why it's worth investing in sophisticated tools to experience for yourself the enhanced quality and
longevity, all of which boosts the positive feedback you get.
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BAKING

BAKING TRAYS AND BAKING FOILS

PIZZA BAKING TRAYS

+ material: aluminium

+ colour: anthracite

+ perforated base for an optimal
baking result

+ easy to clean

PRODUCT NR. VERSION

8300018196 Pizza bakig tray, round, uncoated, @ 30 cm, height 3 cm
8300018197 Pizza bakig tray, round, uncoated, @ 34 cm, height 4 cm
8300040777 Baking tray GN 1/1, aluminium, uncoated, round holes 3 mm,

edge height 10 mm (45° angle), 53 cm x 32,5 cm

g

CONTENT

BAKING TRAYS AND
BAKING FOILS

.

PIZZA CUTTERS, GLOVES
AND OVEN CLOTHS

SCAN OR CODE FOR MANY

OTHER PRODUCTS:

. BAKING FOILS
el + material: PTFE-coated glass-fibre
tissue
+ coated on both sides, non-stick
surface
+temperature-resistant from
approx. -70 °C to +260 °C
+robust, tear proof
+ easy to clean, simply wipe off after use
+reusable
P. 1
P.12-13

PRODUCT NR.
8300031032
8300055713

VERSION
Baking foil, pack: 10 pieces, 31,5x52 cm
Baking foil, GN 1/1, 3-tlg., 52,5 x 31,5 cm

BAKING Q N



PIZZA CUTTERS

DOUGH/PIZZA CUTTER -
+ material: stainless steel : D

+ with hand protection and hanger loop

5000268555

5000268535 PIZZA CUTTER, EXTRA LARGE

+ material: stainless steel,
with plastic handle

+ extra sturdy

+with hand protection

PRODUCT NR. COLOUR  VERSION
5000268535 [ J
5000268555 ®

Pizza cutter XXL, plain, extra sturdy, @10 cm
Dough / Pizza cutter, plain, @ 5,7 cm

Q BAKING

COTTON GLOVES

+ material: special cotton fabric
+ heat-resistant up to approx. +220 °C
+ CE-certified to be personal
protective equipment
(DIN EN 407:2004-11)

ARTIKEL-NR.
8300010763
5000244991

8300017369

FARBE
[ ]

GLOVES AND OVEN CLOTHS

LEATHER GLOVES
+ material: leather, with lining
+ heat-resistant up to approx. +250 °C

JUTE OVEN CLOTH
+ material: jute fibre, double-laid,
incl. safety seam on both sides

VERSION
Leather gloves, mittens, with cuffs, approx. 45 x 15 cm

Cotton gloves, reinforced palm, with cuffs,
approx. 31x 14 cm, undyed

Oven cloth, jute, double-laid, approx. 20 x 25 cm

BAKING Q 13



FANTASTICO

THE BEST PROTECTION

FOR BAKED ITEMS

As a passionate creator of delicious pizzas, you
know how important it is that your customers
enjoy an unparalleled taste experience every
single time. Now you can apply this passion for
baking to your choice of transportation pack-
aging too. The insulated pizza box is the ideal
solution to ensure your fabulous pizza loses
none of its freshness or quality during delivery,
stays hot and crisp on the way, and does not

go s0ggy.

Insulated boxes from thermohauser are ideal
for getting your creations to their destination
safely and in impeccable fresh condition, even
if transported over long distances or kept for a
considerable time, or if extreme temperatures
such as frost are involved.

% &

TRANSPORT

In a thermohauser insulated box, the pizzas
are protected from temperature and odours
for hours. They are also safe from external
influences such as dust, pollen or rain.
Lightweight and highly insulated - EPP is an
impressive material.

The insulated pizza boxes are designed for use
in the food industry. EPP (enhanced plastic) is
an extremely light yet highly robust material,
which is safe to use under food law and easy
to clean in the dishwasher. That's why these
insulated boxes are ideal for use by catering
businesses and delivery services. The boxes
have exceptional insulating properties and
exhibit minimal temperature loss over several
hours, which makes them suitable for use be-

tween temperatures of around -40°C to +120°C.

Boxes of the same dimensions can be stacked
on top of one another during transportation/
storage.

Optimal for transporting products that are sub-
ject to specific hygiene and safety requlations.
Choose from different sizes depending on your
requirements or the focus of your catering
range.

break-resistant
insulating
sustainable through simple

recycling
transport safe
light weight
dishwasher-proof

CONTENT

EPP BOX PIZZA AND
EPPBOX PIZZAECOLINE ~ P.16

.

EPP PIZZA MAXI AND FAMILY P.17

.

DELIVERY BACKPACK,

BEVERAGE AND

SALAD BAG P.18-19

SCAN OR CODE FOR MANY
OTHER PRODUCTS:

THE INSULATED BOX FOR PIZZA

WITH THEIR SIMPLE SQUARE SHAPE, THE INSULATED PIZZA
BOXES ARE DESIGNED AROUND THE SHAPE OF CLASSIC PIZZA BOXES.

Thanks to the extremely effective insulation that comes from the
enhanced plastic EPP, pizzas stay hot and fresh during delivery.

L

’Q‘ 600D TO KNOW

The square shape minimises any empty
space around the boxes. This helps
maintain the temperature of the pizzas
in the square boxes for longer.

Ventilation slits also ensure better air The dimpled base inside the box helps

regulate air circulation and prevents

circulation in the box and prevent
the pizzas going soggy due to excess the bottom from going soggy. NP
moisture. The ventilation slits can be ()~
Q‘ GOOD TO KNOW
This insulated box is not just suitable for
transporting pizza. It is also an ideal choice
if you need to transport ice cream, desserts
or cake. The cooling lid (sold separately) was
developed for this purpose.

opened or closed as required.

And if more height is required, matching
extension frames can be used to flexibly
extend the boxes.

TRANSPORT @ 15



EPP BOX PIZZA EPP PIZZA MAXI AND FAMILY

BOX PIZZA MAXI

+ big size, square format

+ perfect for pizza and GN containers

+ lid with ventilation slots, perfect for
pizza, groceries, etc.

8300029750 + studded bottom for better air circulation

+outside dimension (I x w): 59,5 x 59,5 cm

+inside dimension (I x w): 53,5 x 53,5 cm
BOX PIZZA COOLING LID
+square format + suitable for Box Pizza
+ lid with ventilation slots, perfect for +inkl. thermometer

pizza, groceries, etc. + cooling from above with up to

+studded bottom for better air circulation 5 ice packs (separately available) PRODUCTNR.  VERSION
+ outside dimension (I x w): 41,0 x 41,0 cm 4000249828 EPP Pizza Maxi, effective depth 16,5 cm, capacity 49 liters
+inside dimension (Ix w): 35,0 x 35,0 cm 4000249838 EPP Pizza Maxi, effective depth 22,5 cm, capacity 64,5 liters

4000249848  EPP Pizza Maxi, effective depth 30 cm, capacity 86 liters 4000249848

4000249728

PRODUCT NR. VERSION

4000249708 EPP Pizza, effective depth 10 cm, capacity 12,5 liters
4000249718 EPP Pizza, effective depth 17,5 cm, capacity 21,5 liters
4000249778 EPP Pizza, effective depth 20,5 cm, capacity 25 liters
4000249728 EPP Pizza, effective depth 26,5 cm, capacity 32,5 liters
4000249738 EPP Pizza, effective depth 30,5 cm, capacity 37,5 liters
4000249748 EPP Pizza, effective depth 34 cm, capacity 41,5 liters
8300038800 Stacking frame for EPP Box Pizza, capacity 11,4 cm
8300029750 Cooling lid for EPP Box Pizza, height 8 cm

8300051116

8300038800

BOX PIZZA STACKING FRAME
+10 cm more effective depth
per stacking frame!

BOX PIZZA FAMILY

+square format,

+lid with ventilation slots, perfect for pizza,
groceries, etc.

+ studded bottom for better air circulation

+ outside dimensions (I x w): 69,0 x 69,0 cm

8300037681 +inside dimensions (I x w): 63,0 x 63,0 cm

BOX PIZZA ECO LINE
+ outside dimension (I x w): 41,0 x 41,0 cm
+inside dimension (I x w): 35,0 x 35,0 cm

PRODUCT NR. VERSION
8300051115 EPP Pizza Family, effective depth 16,5 cm, capacity 62 liters
8300051116 EPP Pizza Family, effective depth 21 cm, capacity 83 liters

PRODUCT NR. VERSION
8300037681 EPP Pizza Eco Line, effective depth 17,5 cm, capacity 21,5 liters

16 @ TRANSPORT TRANSPORT @ 17



DELIVERY BACKPACK,
BEVERAGE AND SALAD BAG

DELIVERY BACKPACK

+transparent and waterproof pocket
for delivery notes, advertising posters
and menus

+ with removable inside seperator which
can be placed flexible

+ for hot and cold transportation

+ sturdy and waterproof zippers

+wide, comfortable and adjustable
shoulder straps incl. reflective strips

and carrying handles (not adjustable)
+ separate outer compartment for cold
drinks and wallets

Q GOOD TO KNOW

Insulated thermal backpack for delivery
services of all kinds!

BEVERAGE BAG

+ material: outer material: Polyester,
inner material: PEVA

+ tear-resistant and durable

+ suitable for beverage cans

DELIVERY BACKPACK

+material: Polyester, partly vinyl coating +with two removable separators which
+can be folded to save storage space can be placed flexible
+ water repellent* + outside dimensions (I x w x h):
+outside dimensions (I x w x h): 42,0 x 42,0 x 42,0 cm 38,5x12,5x19,5cm
+inside dimensions (I x w x h): 37,0 x 39,0 x 37,0 cm +inner dimensions (I x w x h):
35,0x10,0x 16,0 cm SALAD BAG

+ material: outer material: Polyester,
inner material: PEVA

+ tear-resistant and durable
+with handle and velcro fastener

PRODUCTNR. COLOUR  VERSION PRODUCT NR. COLOUR  VERSION + outside dimensions (I x w x h):
8300055006 [ Delivery backpack XL 8300055007 [ ] Beverage bag 38,0x23,0x18,5cm
8300055008 [ ) Salad bag +inner dimensions (I x w x h):

35,56x21,5x16,0cm
* Water repellent main bag in light rain or splash water.
If the product is exposed to water for a long time (heavy rain,submersion) water could get in.
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YOU STILL HAVE QUESTIONS?
WE WOULD BE DELIGHTED TO HELP!

THERMOHAUSER GMBH
BLEICHEREISTRASSE 28
73066 UHINGEN
GERMANY

PHONE: +4971619384 -0
EMAIL: INFO@THERMOHAUSER.DE
WWW.THERMOHAUSER.DE

thermo
hauser
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