
XOPIZZA1GAS_
GAS FIRED PIZZA/HEARTH OVEN
NATURAL GAS /LIQUID PROPANE

• Natural Gas | Liquid Propane

• 24,000 BTU Burner

• Alimentary Certified Brick Floor

• Fully Insulated Stainless Steel Dome

WORLD CLASS SERVICE | COMPREHENSIVE WARRANTIES

O U R  L A S T I N G  CO M M I T M E N T  TO  YO U

XOPIZZA1GAS_

All XO Pizza Ovens are designed and manufactured in Italy to combine 
the best in modern technology and old world craftsmanship. What better 
way to bring that authentic taste and experience of traditional stone oven 
cooking to your backyard.

Incorporating many of the same features customers love about XO’s wood 
fired models but with the convenience of gas

MEET THE NEWEST MEMBERS OF THE FAMILY

H O W  B E A U T I F U L  K I T C H E N S  B R E A T H EP U T  S O M E  A W E S O M E  I N  Y O U R  B A C K Y A R D



XOPIZZA1GAS_ GAS FIRED PIZZA/HEARTH OVEN

FEATURES SPECIFICATIONS

Exclusively distributed by EASTERN MARKETING CORP.
24 Eisenhower Parkway Roseland, NJ 07068
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PUT SOME AWESOME 
IN YOUR BACKYARD

• Stainless Steel Flue and Spark Arrestor 
• 24,000 BTU Burner | Specify Propane/Natural Gas 
• Alimentary Certified Replaceable Brick Floor
• Fully Insulated Stainless Steel Interior Dome
• Double Insulated Floor Retains Heat Longer
• Intuitive Single Knob Control
• Thermocouple Protected Burner
• Chamber Temperature Thermometer
• Stainless Steel - Vented Door Included

COOKING AREA

OVERALL DIMENSIONS
H

W

D

35-11/16”

28-7/16”

22-1/4” 

21-9/16”W x 15-3/4”D

WEIGHT 93LBS

FUEL Natural Gas | Liquid Propane 
(wood burning option included)

Black Powder Coat

OPTIONS

Stainless Steel

XOPIZZA1GAS
Designates Dome Color

CA = Black | SS = Stainless Steel
Designates Fuel Type
L = Liquid Propane | N = Natural Gas

XOPIZZATOOL4


