GO-TER-0008-OVEN-MOD-090-ARCO
DOMESTIC-MODEL-MEASURES-WITHOUT-
INSULATION

Domestic oven in certified refractory terracotta
Recommended flue. d. cm. 20 - weight kg. 220

Mod. 090-ARCO

Allleleme!( ts are certified il 1t e @l orator’!
Tl e assem(]1is carried out [T ]t[ e customer or[ ol reluesti 1ol e of our

specialil ed represel tatil es.
Olels suitalle for coolil I pilTallut (ot ol possililitllof coolilllalllolel]
disllilla [ealtl I Jall Excellent roasts, chicken, desserts and legumes.

The terracotta wood oven recars alcielt times illour memor(Ttie fire
tlat surroulds tl e top of t e ol el offers us t[at flalor ald t{ e memor(of a time
tCat [Jas of our alcestors.

Distalt [ostalllia of old flalors( I 1CicItlal s to [Joti Cou callrediscoler i[] our
lood-fired al’d [lomemade [read[ crisplIpilla or true [leapolitallstllel roast [Jit[]
allaroma el alced [I1t[ e comlustiol]of [Jood[i[side our refractoriterracotta
olel I pressed (troddel) (1] ald.



PRODUCTION

Tl e elolutiollof tle [ood-fired ol ellis to use allartisalal productiol I metlod
usillrefractor(terracottal made up of a selected milture of clallald certified
refractorimaterial. T e differe ce Lit_/tL e commol]Jood-[urlill olelltlat [ou
fild ot e marlet or [etlleel I/t ose made of [ric[sl[liesilllalilllalblisledt e
colcrete i_side t e sl elllT e olels are made up of seLeralcompol elts (tL e
[umCer Laries accordi’l1to tCe modelclosel)) tLat fit toletler tle i terCalloilts
must alsolutellll Lot (e filed LitLlcemelt. Tl e top[tLe floor of tLe [Jood-fired
(Cas) olelLmust simp(_e placed olltop of t{e [asellealilllsome space
[etlleel]t[e Larious elemelts tLat male it up. It is alllals recommelded [ot to
use al [ t[pe of mortar i ter[alll ([lsee user malualald i[structiol ][ ool let for a
ood-fired ol ellilIrefractorlIterracotta tl at is supplied LitL/t[e purcase of t e
[lood-fired ol el). Ollreluestlallour refractor(terracotta olels for [read [pilla
callle set up for [as com[ ustiol .

Tl e terracotta of our refractoriiterracotta [lood-fired olels is fired at [i[ ]
temperatures (1030 [IC). Tl e use of tlis particular clallalols refractor(]
terracotta ol els to [eat up earlier ald cooldol![ImuclImore sol ]It allt e
commollolels olltl e marLet todal [ it[] [etter com[ustiol] [ualitlald Liller
elerll efficieLcll

AllltCe models of our [Jood-fired olels i_lrefractor_Iterracotta are [Lersatile sil ce
tlelJare made up of seleral pieces t at are easl/to assem[ e ald tl erefore
modular[t_ e moduaritl][uaraltees/tol etl er [itL/t[ e [ualities of t e refractor(!
terracottala strol [Iresistal ce to tlermalelpalsiollald colselueltllaso to
Cerl] il 1temperatures. t[at tLese reacl . Our [Jood fired olels illrefractor(]
terracotta are tecl ololicallladlalced ald are t[e resultiof carefulpal i1 ][]]
our collalorators iLcludil el i eersldesi [ ers ald specialil ed fitters.

COOKING IN THE COTTO OVEN

Pilla is certailllllt[ e most popular ItalialIdislli[It_e [lorld. Fell il Il rediel tsleas!]
to preparel ealtl I lal d tast Iideal for allloccasioll Tl e secretis il It e doul 1]
of coursel uttle [oodless of t{ e pilla alsoald alble alllies il /tlle coolilll

] Cetler [ou use motler [east or [rellerils [east I I etler fou [Jaltittlillor

(il er[soft or crulc 1t e eap il ualitl il e determilled [/t e olell[ou
clLoose.

Precisely for this reason, “pizza cooked in terracotta” is a guarantee of quality:
[Caturalcoolil [ Ie[tremell[ealillTald uldisputed [lood[ess.

Itisiltle [eart of tLe olelltlat elerltlill]is determilled [ ecause it is _ere tL at
tCe i[teractiol] (et Jeel[ 1t e terracotta al d t[e pilla to [le cooled creates al’
ulparalleled comlilatio[l Tl e ilterior of t(e olellis el tirelllmade of refractor(]



terracottalla compact pure material created (I mili[Julcoltamilated ciars.
[litl refractorliterracotta’ foods do [ot ulderlo alteratio s t[ere are [0 poliders
tCat crumle o JtCem. A sillJe com[ustiollis e[oull ald t[le e[l elopi ] eat
immediate([Ispreads el el l/to [ast a [0l [ time - al d t[erefore also alolliL I ou
to sale col sideralle eler[ - [T]elimilatil 1] umidit[]

So [our pilla Lille crucllto tle riLl t poilt ald LUillalsorJtlat u_mistalalle
aromaltlat particuar fralra_ce t_at ol lIlterracotta call [iLe it.

TCermalald iCsu@ticl materialiterracotta [Jilll 'uard [Cour pilla to [ile [ou [acl]
tLe Mediterralealfalorillits autl el ticitLl Tl e [est [Jallto fiLd out is to tr( I taste
a "cooled pilLa".

CERTIFICATION OF CONFORMITY

Terracotta is a materialt[at does [bt coltamilate [our food[ [ Joti s(c [as t(e
certificatiol] of co formit_issued [ lcCemicallaloratories tCat [ale certified tCe
suitalilitCIfor food use of t{e el tire olel ] t{e [ase ald dome are [Jor[ed Lit[1tle
same materialald simple assem[[1lit is desil I ed [Jitt/modular elemel ts t[ at fit
toletler perfect!ll it out t[e use of col_crete. Ol iousII t[e artifact Lli[ll e
iCsulated[ tlellil sulated o/t e outside [Jit[1a milture of cemelt al d [ermiculite
or lecall ut tle [eart of [our ol el ] essel tial for coolil I 1Jillle eler tlil 1]
allllals ald o[ Illi[]terracotta.

Tl e clalll e use comes from tl e [lel# ol uarries of Imprul etala [ald of
Clialti Uit el traordilarl![iololicalald plILsical claracteristics al d is miled
ald [Teaded [litl1allorilila dosal el perfected ol er t(e course of fift[1 [ ears of
el periel ce.

Tl e Terracotta is allal ciel t fascilatil ]I materiallll _ut e tremelldifficuttito [or(]
CittJald | assure [ou tlat tle Corlil1times are 0 er ald more el pelsile tfall
ormalcol crete products poured iL to molds[ [ le at [Ioti sLc are e[ pert craftsmel
ald [Je produce illcomplia_ce [lit[1t[e traditio of [ald-made cast i1 Tuscall]
ald [le [ale decided to offer [ou a ulilue product at a price illlile [lit[1tle
curre t marlet. [l celle[t race [ et Jeel] [ ualit Iprice (Lalue for molel[)[!

Tlis terracottal ol tailed tlroul [ a slilfful T al@alce (et leell[laterclallald
refractor 11 as [eella recipe of t{ e Florel tile compalllfor olereillt [earslald
stal_ds out [ot[Ifor its particular safet1al d for its performal ce i lterms of
coolilll



[1f tCe cemeltl poured i[to a moldlis certaillllla c[ eaper solutiol /t[alterracottal’
illour opiliollit [as seleraldrall[lacls [otllillterms of safet[lald performalce.
|1fact tl e maillrisllis tLat some "pieces" of cemel t[ or some particies. mal’
detaclfrom t[e [1als of t{e olelIsullect to el tremelll il ] temperatures[t el]

el dillJup ol ltle foodl it Jalltl e prollems tLat mal arise. Furt_ermoreltl e
Hood-LurlillJolellis a meeti_[Jpoil tll [ ic[Julites dilers ald frie[ds(for tLis
reasol it must ast oler timel it out Cettill 1damaled. O it Jallolel]
capalle of mailtailill]a colstalt temperaturel [Jit_out tle [eed to add [lood

duril I coolilIlis it possille to prepare trullllstate-of-tl e-art [read al d pilla.
[litCflalors tLat refer to our past L.

CERTIFICAZIONE DI CONFORMITA'’

[a terracotta [Jullmateriale c[ e [ollcoltamila i Lostri alimelti(l lotislc [a [a
certificaliol e di col formitlrilasciata da [@l_oratori cLimici c[le [all o attestato
I'idoneita per uso alimeltare di tutto il for[ o[ platea e cupola sol 0 alorati col]
stesso materiale ed iCsemplice mol[tallio []studiato collelemelti modulari cle
si incastrano perfettamente senza 'uso di cemento. Ovviamente il manufatto
aldrllisolatol coil el tato [uildi al’esterno con impasti di cemento e vermiculite o
lecal ma iLcuore dellostro for o fol damel tale per [a cottural sarltuttol sempre
e solo il lterracotta.

. L’argilla che noi utilizziamo proviene dalle ben note cave di Impruneta, terra di
Clialti dalie caratteristicl e [io/0l[icl e e fisicl e straordil ariel e [ie[ e miscelata e
impastata con un dosaggio originale, perfezionato nel corso di cinquant’anni
d’esperienza

[a terracotta [Jullmateriale al ticol affasci_al tel ma estremamel te difficile da
[@lorare e [i assicuro cl e i tempi di [@loro sol o pillUllLie pillcostosirispetto
ai normali manufatti di cemento colati all'interno di stampi; noi di Goti snc siamo
esperti artiliali e produciamo el rispetto dela tradilioe delcalco fatto a malo
ill Toscala ed all iamo deciso di offrirli ull prodotto ulico ad ullprelloilllilea
collilmercato attuale. Ottimo rapporto [ualit[ [prellol]

[Juesta terracottal otte uta attral erso ulsapielte el uililrio tra aclualarlila e
refrattario,e una ricetta dell'azienda fiore[ til a da oltre otto al il e si disti[ 1 ue
talto per @ sua particolare sicure I all ualto per e prestalioli illtermili di
cottura.



[Se ilcemeltolcolato illul o stampolula souliole certamelte pill
ecolomica rispetto alla terracotta a [ostro al Liso preselta dilerse

col troil dicalioli sia illtermili di sicurel T alsia di prestalioli. I fattililrisclio
principale € che alcuni“pezzi” di cemento, o alcune particelle, possano staccarsi
dalle pareti de(for[ o sol ] ette a temperature estremame! te ele ate[ al daldo poi
a fillire sui ciliLcoltutte (e prollematic_e cl e [e possol o deriLare. |[[oltrelil]
forCoa le[1a Cullpulto diritrololcl e ulisce commel salile amici_per [uesto
dele durare [eltempolsella sciuparsi. Solo collullfor_o capace di maltelere
costal te [a temperaturalsel a @ [ecessitlldi aliull ere e[l a duralte a
cottura, € possibile preparare pane e pizza cotti realmente a regola d’arte. Co(]
sapori ce rimalda_o all bostro passatoll

But what are the benefits of Terracotta Cooking?
Here are 5 good reasons to choose this material

1) Tl e terracotta preserles tl e aromas of tL e il rediel ts il tact.

1 Cellit comes to [ood food(flalor is t e first factor to col sideral d terracotta
fullllrespects [ot[tle [utritiolalald [ustatorproperties of food.

Tl e aromas are i te[ se al d persiste[ t[a [uaral teed success for our taste [uds[

2) Mailtails a uliform coolillltemperature.

Tlis meals t e certail tl]of a [ radualdiffusiollof [eat[ distriluted el ualllloler alll
parts of t[ e recipel [it_out suddelIclall es illtemperature tlat could altert e
filalresull

Tlis aspect is essel tialil1t[ e perspectile of a [eall [I[itclell as it preeltstle
formatio ] of micro carl ol il atiol's due to reaclil ][l lltemperaturesilla sl ort
time.

3) Itis a [aturalllul treated al d [o[+olic material.

Compared to steelor alumil uml( terracotta (especialllirefractor(lor [1aled [Jit[]
[aturalallalil e sulstal ces) does [ bt rel uire c[lemicaltreatmel ts tlat coud (e
farmfulto [ealtll

4) Promotes [0l J-fat coolil] L

Tl e porositllof tLe clallaliolls alloptimalelclal e of [eat ald Lumidit]

Durill coolil 't e il uids are alsored si0 [ eepil It e preparatio’ ] moist at
tle rill t poil t[ 1 Jitrout [alill1to resort to tl e use of fats or otl er particular

il uids.

5) It call e used for a [ealtl | Jal d eco-sustail al le col temporarl[icuisil e.
Terracotta coolilllis ofte[1associated Llit_imore traditio a dis[essucl]as
‘raised meats[ralulrisotto ste[Jled meats 1 ut [el] e[perimelts [ale [ed to t[e
improLemel(t of tools suitalle for t{ e preparatio]of more moder(Ifoods[sucl]as
tCe [Celoled pilla ald otler delicacies.



Taste al d [ealtlImeet[ for elamplelillwood-burning ovens for domestic or
professional use patelted [ oti Terrecotte produced Llit_ certified [aturall
materialald alle to [uaral tee sillifical t el erllIsalills.

Our wood fired ovens in refractory terracotta respect the limits imposed by
the DECREE 22 July 1998, n. 338 for the release of harmful materials in
contact with food substances, and are certified by the C.S.T. the Chemical
Analysis and Physical Tests Laboratory.



90-ARCO (Mod. 90ARCO)

<30 Apertura diametro 200 mm
(@) per uscita fumi

o
P
o
N~
(Q\|
ol O
N ™
©| W

250 950

1200

900

450

1000




	GO-TER-0008-FORNO-MOD-090-ARCO-DOMESTICO_MISURE_SENZA_COIBENTAZIONE.pdf
	domestico-modello-090-ARCO.pdf
	Fogli e viste
	forni felici_terracotta-Layout1






