


 MAXIMIZE EFFICIENCY
 WHILE O CC U PYI N G
 J U ST  T H E  RIGHT SPACE!

THE FIT FAMILY 
SIZED TO
YOUR NEEDS!



MAIN
BENEFITS

Guaranteed 
Standardization with 
High-Quality Results.

Ventless - no hoods needed: We 
are the only manufacturer with 

a removable catalytic converter, 
ensuring easy installation and

hassle-free cleaning.

Low energy consumption 
without compromising 

results.

The user-friendly features
ensure intuitive and

uncomplicated operation.

Easier cleaning with 
a cooking chamber 

designed with
rounded corners.

Efficient heat insulation prevents 
the surrounding area from heating 

up and keeps the surface
cool to the touch.



HOTELSCOFFEE 
SHOPS C-STORESFAST FOODS 

RESTAURANTS RESTAURANTS SNACK 
BARS



All ovens in the Fit Line are ventless, eliminating the 
need for installing, cleaning, and maintaining expensive 
commercial hood systems—even for stacked units!

The average 
commercial hood
costs about $3,000 
per linear foot!



BOOST
YOUR REVENUE
ADDING FOOD INCREASES
YOUR AVERAGE TICKET

With a strategic initial investment, establishments 
can introduce a curated menu and savory snacks, 
enticing patrons to linger longer and spend more.



Prática iOK uses your Wi-Fi to allow for 
seamless management of equipment 

across multiple locations

MANAGE YOUR 
OVENS ONLINE

MANAGE GROUPS AND 
RECIPES FROM YOUR 
COMPUTER

Create, edit, organize, and update 
recipes, and send them to all connected 
ovens.

CUSTOMIZE THE 
DISPLAY IMAGE OF 
RECIPES

Add icons or customize the recipe with 
photos of your own dishes.

RECEIVE
SOFTWARE
UPDATES

Always count on free system improvements, from 
minor adjustments to major updates, including 
bug fixes, new interfaces, and features.

 PRÁTICA’S SMART HIGH-SPEED OVENS
 THE FUTURE OF COOKING 



HEIGHT

WIDTH

SECURE CONSISTENT RESULTS.

COMPATIBLE 
DEPTH FOR 
COUNTERS OF

619 mm

386 mm
600 mm



RECOMMENDED FOR FINISHING FRESH OR REFRIGERATED FOOD ITEMS
*Not recommended for f rozen foods.



HEIGHT

WIDTH

HIGH PRODUCTIVITY  AND VERSATILITY
WITH ELEGANT DESIGN FOR
FRONT-OF-HOUSE DISPLAY.

COMPATIBLE 
DEPTH FOR 
COUNTERS OF

619 mm

386 mm

600 mm



RECOMMENDED FOR FINISHING FRESH, REFRIGERATED, OR FROZEN FOOD
Up to 30cm food items



WIDTHHEIGHT

MAXIMUM SPACE, 
 MINIMUM TIME

COMPATIBLE 
DEPTH FOR 
COUNTERS OF

658mm 488 mm

700 mm



IDEAL FOR LARGER DEMANDS
40cm cavity size!



HEIGHT
STACKED

HEIGHT

WIDHT

DOUBLE YOUR CAPACITY
WITHOUT TAKING UP MORE 
 COUNTER SPACE

STACKABLE

COMPATIBLE 
DEPTH FOR 
COUNTERS OF

850mm

425mm

523 mm
600 mm



INDIVIDUAL CONTROLS: Each cavity 
features independent controls, allowing you 
to cook different food items simultaneously.



MONITOR YOUR OVEN’S  
STATUS AT A GLANCE WITH THE 
LED COLOR INDICATORS.

OPERATING MODE COLOR STATUS

Turning on / Stand-by Flashing light

Preheating Light on 

Temperature control Light on 

Cleaning Light on 

Running recipe Light on 

Finished Recipe Light on 

Failure Light on 

Error Flashing light



PRACTICAL CLEANING
EASE EXTENDS BEYOND OPERATION!

CLEANING INSTRUCTIONS DISPLAYED
DIRECTLY ON THE SCREEN.

The operator is guided through detailed, step-by-step instructions.

OPTION TO VIEW EACH
STEP VIA VIDEO

Assisted cleaning with step-by-step video
guidance to ensure accuracy throughout

the process.

PRÁTICA CLEANING 
PRODUCTS

Designed to clean and protect speed 
ovens with greater efficiency.

EASY REMOVABLE
CATALITIC CONVERTER

User-friendly removal and installation—
no technical support or tools required.



EFFICIENCY 
IN CLEANING

EASE OF 
PROTECTION

- Ready to use—no dilution required;

- Rinses off easily with a damp cloth;

- Powerful degreasing action: removes even 
dried and carbonized grease.

Forms a protective film that simplifies future 
cleanings, saving both on oven cleaner and 
time.

Safe for the Operator

CLEANING PRODUCTS



Refrigerated
foods

Frozen 
foods Stackable Food items

up to 30cm
Food items
up to 40cm



SILVERBLACKSILVERBLACKSILVERBLACKSILVER




