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Subito Cotto
Do you know what Subito Cotto means in Italian? It means
“instantly cooked”, and that’s exactly what it delivers.
Ready to use: Zio Ciro’s Subito Cotto is a small, light and
portable wood-fred oven, covered by an international patent.
It comes already pre-assembled, insulated and pre-fnished.
We designed it for real pizza lovers who want to have a
complete culinary experience by making, cooking and tasting
pizza “the Italian way”, together with family and friends,
outdoors or indoors.
Versatile: this “Easy to use - Easy to move” oven is all-weather
resistant and can easily ft in small spaces such as terraces,
balconies, small gardens, kitchens or taverns.
Effcient : the premium materials, together with the dome
and the hob, entirely made of high quality refractory concrete,
make this oven highly reliable and more effcient compared
to a stainless-steel wood oven. As a matter of fact, it retains the
heat for a longer time, consumes less wood and reaches the
baking temperature in few minutes.
Unique: this oven is also “unique” because the outer shell is
entirely handmade in our factory; hence, there could be no two
identical Subito Cotto ovens.
Multi-use: we agree that pizza is delicious, but why not take
advantage of this oven? With Subito Cotto, you can unleash
your culinary skills and bake many other delicious foods, such
as cakes, pastries or bread.
It comes in 3 different sizes (inner diameter in cm): 60, 80 and
95 and it is available also in the dual-fuel (wood/gas) version.
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Subito Cotto 60

85

105

91

57,5

Subito Cotto 80

101

111

108

64,5

Subito Cotto 95

118

128

108

66,1

Subito Cotto 60
Inner diameter (cm)

60

Pizza capacity (no. of pizzas at a time)

2

Wood consumption (kg/h)

4

Heating time (minutes)
Weight (kg)

30
135

Subito Cotto 80
Inner diameter (cm)

80

Pizza capacity (no. of pizzas at a time)

3

Wood consumption (kg/h)

6

Heating time (minutes)
Weight (kg)

40
180

Subito Cotto 95
Inner diameter (cm)
Pizza capacity (no. of pizzas at a time)

95
4/5

Wood consumption (kg/h)

10

Heating time (minutes)

50

Weight (kg)

280

Subito Cotto MINI /GAS OVEN

Inner diameter (cm)

Subito Cotto MINI is the smallest, ready to use, commercial
gas oven. It is fully portable and extremely lightweight:
less than 45 kg. The refractory dome allows it to reach a
temperature of 450° C (750 F°) in just 30 minutes and to
retain the heat even when the oven is switched off.

Dimensions (mm)
Lenght 570 x Width 580 x Height 550

Gas consumption (kg/h)

0,4

The MINI is ideal for outdoor or indoor use, and it is very
practical: it does not emit any kind of smoke, nor does it need
a chimney. Baking pizza has never been so easy!

Heating time (minutes)

25

Weight (kg)

45

Pizza capacity (no. of pizzas at a time)

40
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For more than 20 years, we have been committed to
offering our customers all around the world an authentic
Italian pizza experience.
The Zio Ciro wood and gas-fred ovens are 100% made
in Italy with high quality materials and traditional
techniques carried forward by expert craftsmen.
Even if the manufacturing processes are deeply rooted
in a second-generation family business, we always
keep an eye on innovation and design. This is why our
product portfolio includes a wide range of residential and
professional ovens and can match the needs of the most
demanding individual and corporate customers.
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