
MPR 2025 Pizza Kitchen
Highlights

From front of house to back, 
we have something you can’t live without!!

Where Artisan intersects with Technology and Innovation, each Marra Forni commercial
brick pizza oven is uniquely handcrafted and built, brick by brick, resulting in the

industry’s highest quality, most energy-efficient brick oven cooking solution available.

Hand crafted Ovens
Gas, Wood-fired and

Electric Options
Rotator, Mobile and Pass-

Thru Ovens
Direct Ventilation System

Tile color and branding
customization

Hoshizaki’s prep tables are designed for reliable cooling, durability, and efficient
workflow. Available in sandwich prep, mega top, and pizza prep models, they use R290
refrigerant and ducted airflow to maintain safe, consistent temperatures. With front-
breathing ventilation, stainless steel construction, and adjustable pan rails, they’re

built for tight spaces and busy kitchens—keeping ingredients fresh and ready to serve.



www.midproreps.com                alissa@midproreps.com            (314) 901-5147

Since 1950, Hatco has been a leader in creating innovative ideas for the foodservice
industry: bold innovations in equipment that improve efficiency, reliability and

profits.

The Epicurean team is continuously inspired by the experiences one has with
preparing and serving food. It’s a passion to bring to life kitchen tools designed to go

from the heart of the home or commercial kitchen to the center of the dining or
restaurant table.


