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FORNI 
ARTIGIANALI
IN MATTONI REFRATTARI
HANDMADE FIREBRICK
OVENS
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FORNI
ARTIGIANALI 
 in mattoni refrattari

DA TRE GENERAZIONI FORNI CEKY PROGETTA E 
PRODUCE FORNI ARTIGIANALI PER LA PIZZA PER USO 
PROFESSIONALE E DOMESTICO. 

UN’EREDITÀ E UN’ESPERIENZA UNICHE NEL SETTORE. 

UNA VOCAZIONE ASSOLUTA E TOTALE PER LA QUALITÀ.

FORNI CEKY HAS BEEN PRODUCING HANDCRAFTED PIZZA OVENS 
FOR DOMESTIC AND PROFESSIONAL USE OVER 3 GENERATIONS: 

A HERITAGE AND A UNIQUE EXPERIENCE IN THE FIELD, COMBINED 
WITH ABSOLUTE COMMITMENT TO QUALITY.

HANDMADE FIREBRICK OVENS
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QUALITÀ INTESA COME ECCELLENZA COSTRUTTIVA.

QUALITÀ INTESA COME PRESTAZIONI SUPERIORI.

QUALITÀ INTESA COME PERSONALIZZAZIONE TOTALE.

QUALITY MEANS EXCELLENCE IN MANUFACTURING.
Each oven is entirely handmade by skilled and experienced craftsmen. Craftsmanship and absolute attention to detail guarantee a true 
masterpiece of Italian production.

QUALITY MEANS SUPERIOR PERFORMANCE.

use of selected raw materials enable us to comply with the rules of ancient tradition and at the same time to respond to the technical and 
management needs of a modern concern.

QUALITY MEANS COMPLETE CUSTOMIZATION.
Even before being a Ceky Oven, it will be Your Ceky Oven. We give you the possibility to choose from a range of solutions or to implement 
your tailor-made oven by choosing internal dimensions, exterior shape and coating, in order to meet technical or interior design needs.

QUALITÀ
QUALITY
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UNA STORIA
DI QUALITÀ 
ITALIANA 
dal 1935
A FAMILY HISTORY OF QUALITY
SINCE 1935

1935 19851980 1990 1999 2003 20152014

Ugo dall’Olio
dà forma a 
Forni Ceky

Ceky amplia la 
propria gamma 
d’o�erta con 
nuovi prodotti e 
nuovi sistemi di 
assemblaggio

Nasce 
Forni Ceky
S.a.s.

Forni Ceky
diventa S.r.l.

Forni Ceky
crea il poprio 
forno Rotante 
brevettato

Forni Ceky
realizza il 

bruciatore con 
il controllo 
elettronico

Forni Ceky
realizza il primo 
bruciatore a gas 

Francesco Metelli
fonda l’azienda
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Forni Ceky Srl is a manufacturing company established in 1935 in northern Italy. Since its creation its focus has been to realize top 

has reached the highest quality standards in pizza oven’s production. Always improving new products related to pizza baking, Forni 
Ceky has developed an incomparable expertise in developing handmade ovens of the highest quality. The company production is 
exclusively based in Italy and the construction only involves Italian materials since nearly 80 years.

Una rete commerciale internazionale 
con oltre 20 punti vendita nel mondo

We manage an international sales network 
of more than 20 stores worldwide

Una sede produttiva con annesso centro di formazione situati a Lograto (Brescia).

The production plant and the training center are located in Lograto (Brescia, Italy).

Due centri espositivi in Italia a Lograto (Brescia) e Figline Valdarno (Firenze). 

We have two showrooms based in Italy: in Lograto (Brescia) and Figline Valdarno (Florence). 

TUTTO QUESTO È FORNI CEKY, PER GARANTIRE IN TUTTO IL MONDO
L’INSUPERABILE QUALITÀ DELLA BUONA PIZZA ITALIANA.

This is Forni Ceky, and our commitment is ensuring the unmatched quality of the Italian pizza all over the world.
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I FORNI
PROFESSIONALI

LE SOLUZIONI IDEALI PER LA VOSTRA PIZZERIA, 
IL VOSTRO RISTORANTE O QUALSIASI ATTIVITÀ 
DI PRODUZIONE ALIMENTARE PROFESSIONALE.
 
IL VOSTRO TEMPO E LA VOSTRA ATTENZIONE 
SONO CAPITALE PREZIOSO DA DEDICARE 
ALL’OSPITALITÀ E AI CLIENTI NON ALLE 
ATTREZZATURE E AGLI IMPIANTI.

Ceky
CEKY PROFESSIONAL OVENS

THE IDEAL SOLUTIONS FOR YOUR PIZZERIA, YOUR RESTAURANT OR 
ANY PROFESSIONAL FOOD PRODUCTION FACILITY. 

WITH CEKY OVENS YOUR TIME WILL BE RATHER DEVOTED TO 
HOSPITALITY AND CLIENTS THAN TO EQUIPMENT AND FACILITIES.
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PRODUZIONE 100% MADE IN ITALY E MATERIALI DI ALTISSIMA QUALITÀ.

PERFETTAMENTE ISOLATI E COIBENTATI.

STRUTTURE DISPONIBILI IN VARI FORMATI E DIMENSIONI O REALIZZATI SU MISURA.

SOLUZIONI DI CONSEGNA PERSONALIZZATE.

100% MADE IN ITALY, ONLY WITH HIGHEST QUALITY MATERIALS.
To ensure maximum thermal resistance, strength and durability.

PERFECTLY INSULATED.
To be installed both inside and outside of your premises. 

STRUCTURES ARE AVAILABLE IN A VARIETY OF DESIGNS AND SIZES OR CUSTOM-MADE.

design of your restaurant.

CUSTOMIZED DELIVERY SOLUTIONS.
Assembly and installation, directly on-site, organized by Ceky technical sta�.
Delivery of preassembled ovens ready to be positioned.
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PERCHÈ
IL MATTONE
REFRATTARIO?

DA ORMAI OTTANT’ANNI I NOSTRI FORNI 
SONO RIGOROSAMENTE COSTRUITI A MANO, 
DA ARTIGIANI ESPERTI CHE UTILIZZANO 
MATTONI REFRATTARI DELLA PIÙ ALTA QUALITÀ. 

WHY FIREBRICKS?

IT HAS BEEN 80 YEARS SINCE OUR OVENS
HAVE BEEN BUILT BY OUR EXPERT ARTISANS, 
USING BEST QUALITY ITALIAN FIREBRICKS. 
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costruiti a mano

precise valutazioni di carattere scientifico
verificare l’assorbimento e la distribuzione del calore

abbiamo eliminato uno dei più grandi 
difetti

sarà 
il mattone stesso a garantirvi omogeneità e continuità di cottura

It has been 80 years since our ovens have been built by our expert artisans, using best quality Italian firebricks. Our material 
choice does not only come from a strong bond with our own business and production heritage though: it is the result of meticulous 
scientific analysis. Our ovens are cyclically tested collecting data to verify heat absorption and distribution inside the chamber. 
Also while engineering our rotating cooking deck our aim was clear: giving our customers uniform and steady temperatures for the 

eliminate one of the biggest flaws 
in rotating ovens’ technology. Our deck won’t need to rise or force you to wait between every batch, because it will be its very 
structure to guarantee you a steady and continuous baking. Bricks baked at temperatures above 1.200°C are used for both the 

RISPARMIA SUI CONSUMI

UNA DURATA NEL TEMPO SENZA PARAGONI

ENERGY SAVING 

in daily operational costs. 

UNBEATABLE LIFE SPAN 
Ceky ovens o�er enduring life spans backed up by years of research, engineering and experimentation with the raw materials used 
for their construction. Their incomparable duration over time and correct functioning are our products’ main features. 
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wood

burning
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Comparative consumption

5

12
10
8
6
4
2
0

9 12

Wood burning 
oven 

constructed in 
simple 

materials

Wood 
burning oven

with minor 
insulation

Forno Ceky a 
legna

Forno Ceky in 
materiale 
refrattario 

gettato

Forno a legna 
poco isolatoCo

ns
um

o 
or

ar
io

 d
i l

eg
na

 (K
g)

H
ou

rly
 w

oo
d 

co
ns

um
pt

io
n

Indice di durata
basato sulla media della richiesta di primo intervento

Wear over time index
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anni
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SPECIFICHE
TECNICHE
Ceky

IL FORNO È FORNITO COMPLETO DI: 
CORPO PRINCIPALE (VOLTINO, BOCCA, COPERCHIO, BANCHINA)
CARTER BRUCIATORE  (SOLO PER I MODELLI A GAS GIÀ MONTATI) 
CAVALLETTO DI SOSTEGNO.
LA POSIZIONE DELL’USCITA DEI FUMI VARIA IN BASE ALLA FORMA ESTERNA 
DEL FORNO ED È INDICATA NEL RELATIVO DISEGNO TECNICO. 
SU TUTTI I MODELLI, COME STANDARD, È PREVISTA CON UN DIAMETRO 
INTERNO DI 20 CM.

TECHNICAL SPECIFICATIONS

THE OVEN IS SUPPLIED COMPREHENSIVE OF MAIN BODY (DOME, BAKING SURFACE, 
INSULATION, VAULT, ENTRANCE, LID, THRESHOLD, BURNER PROTECTION (ONLY FOR PRE-
ASSEMBLED GAS MODELS), SUPPORT STAND.

THE POSITION OF THE SMOKE OUTPUT SYSTEM VARIES ACCORDING TO THE EXTERNAL 
SHAPE OF THE OVEN AND IS INDICATED IN THE RELEVANT TECHNICAL DRAWING. AS 
STANDARD, IT IS PROVIDED ON ALL MODELS WITH AN INTERNAL DIAMETER OF 20 CM.
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DETTAGLI
DI COSTRUZIONE

CUPOLA E PIANO COTTURA REALIZZATI INTERAMENTE IN 
MATTONI REFRATTARI.

COSTRUZIONE E ASSEMBLAGGIO ESEGUITI A MANO.

EFFICIENZA ENERGETICA E CONSUMI RIDOTTI AL MINIMO.

DOPPIO SISTEMA DI ALIMENTAZIONE 

NESSUNA MANUTENZIONE.

DURATA NEL TEMPO E PRESTAZIONI IMPAREGGIABILI.

DOME AND COOKING SURFACE ENTIRELY MANUFACTURED IN REFRACTORY BRICKS.
Furnace baked materials at 1200° C (2192°F) for perfect heat retention and distribution.

HAND-CRAFTED BUILDING AND ASSEMBLING.
Attention and care to every single detail. Brick by brick, professional craftsmen use the same 
traditional techniques that have made pizza a famous dish all over the world.

ENERGY EFFICIENCY AND FUEL CONSUMPTION REDUCED TO A MINIMUM.

DUAL SUPPLY (OPTIONAL).
In addition to wood burning, Ceky ovens can also be fueled with gas, or in combined mode
wood+ gas.

NO MAINTENANCE.
The structure of the oven and the materials used require no maintenance or routine works.

DURABILITY AND UNBEATABLE PERFORMANCE.

CONSTRUCTION DETAILS
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Attention and care to every single detail. Brick by brick, professional craftsmen use the same 
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CAPACITÀ

N° PIZZE*  

CON ALI MENTAZIONE
A LEGNA

PIZZA CAPACITY (WOOD OVEN)

*pizze diametro 30 cm - pizzas with diameter of 12’

DIAMETRO INTERNO

FORNO

INTERNAL DIAMETER

N° PIZZE*  

CON ALIMEN TAZIONE
A GAS + LEGNA

PIZZA CAPACITY (GAS OVEN)

6

7

7

CAPACITÀ
PRODUTTIVA
PRODUCTION
CAPACITY 
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BOCCHE
OPENINGS

STANDARD

OPTIONAL

52 cm

26
 c

m

BOCCA CLASSICA
Apertura standard
semicircolare

STANDARD OPENING
Standard semicircular 
opening

70 cm

26
 c

m
8 

cm
BAFFI LATERALI
Apertura aumentata

ENLARGED OPENING
With lateral cuts

ALLACCIO ALLA CANNA FUMARIA

Posizionata frontalmente 
direttamente sopra alla bocca del 
forno. Diametro interno 200 mm.

ALLACCIO GAS (SOLO PER
MODELLI A GAS O LEGNA/GAS)

Connessione UNI ISO 228/1G1/2

CHIMNEY CONNECTION
The chimney connection is located on top
of the frontal side. Internal diameter 200 mm

GAS CONNECTION (FOR GAS AND 
MIX WORKING MODELS)
UNI ISO 228/1G1/2 connection
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COLLEZIONI
E MODELLI
COLLECTIONS AND MODELS
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QUADRATO
eleganti e funzionali

External design is customizable thanks to a wide choice of coverings. Solutions with high visual impact make this model an ideal piece 
of furniture for your restaurant. Round cooking chamber guarantees the most favourable heat di�usion and circulation.

ALIMENTAZIONE
TRADIZIONALE

LEGNA GAS LEGNA+GAS

RIVESTIMENTO PERSONALIZZABILE

OPZIONE CON BRUCIATORE
A GAS CEKY

CUPOLA ARTIGIANALE
realizzata a mano

con mattoni refrattari

PIANO COTTURA STATICO
realizzato con mattoni refrattari

ELEGANT AND EFFICIENT 
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MODELLO
QUADRATO

DIAMETRO 
INTERNO

INTERNAL DIAMETER
A B C D H PESO

WEIGHT

NUMERO DI PIZZE 
(LEGNA)

PIZZA CAPACITY 
(WOOD OVEN)

NUMERO DI PIZZE 
(GAS)

PIZZA CAPACITY
(GAS OVEN)

80 115 115 90 90 173 600 2 3

100 140 145 120 120 185 1200 4 6

120 160 165 140 140 185 2000 6 9

130 170 175 150 150 185 2200 8 11

140 180 185 160 160 185 2400 10 13

150 190 195 170 170 185 2500 12 15

170 215 215 190 190 210 3500 17 non disponibile
not available

Finitura standard con metallo nero| 

C

A

D

H

B

*I prodotti sono realizzati artigianalmente, le misure possono subire variazioni. 
Our products are homemade. Measures may vary.
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LA CAMERA DI COTTURA DEL FORNO È SEMPRE ROTONDA.

LA FORMA INDICATA SI RIFERISCE SOLAMENTE ALLA FINITURA ESTERNA.

EVERY OVEN IS INTERNALLY ROUND SHAPED.
THE DESCRIBED SHAPE ONLY REFERS TO EXTERNAL FINISHING.

TUTTE LE FINITURE SONO DISPONIBILI IN VARI COLORI
EXTERNAL FINISHINGS AVAILABLE IN DIFFERENT COLOURS

RIVESTIMENTI OPZIONALI DISPONIBILI
OPTIONAL EXTERNAL FINISHING

MATTONE 
ROSSO

RED BRICK

MATTONE 
GIALLO

YELLOW BRICK

CERAMICA 
10x10 cm

10x10 cm TILES

FOGLIA 
METALLICA

METAL FOIL

MOSAICO 
VETROSO

GLASS MOSAIC

PALLADIANA 
IN MARMO

MARBLE

LEGNO

WOOD PANEL

Parete 
frontale 
Frontal wall

Altre pareti 
Others walls

VISTA FRONTALE CON FINITURA IN MATTONI

FRONT VIEW WITH BRICK FINISH

VISTA LATERALE CON FINITURA IN MATTONI

SIDE VIEW WITH BRICK FINISH
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COLLEZIONI
E MODELLI
COLLECTIONS AND MODELS
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ROTONDO
orientamento...versatile

Round design allows to regulate the angle of the oven mouth to make the best use of the available space.
Accurate orientation consents to avoid workstations’ overlap preventing problems and delays.
Mouth is framed by a rectangular segment to facilitate recess in the wall.

VERSATILE TRAIT

ALIMENTAZIONE
TRADIZIONALE

LEGNA GAS LEGNA+GAS

RIVESTIMENTO PERSONALIZZABILE

OPZIONE CON BRUCIATORE
A GAS CEKY

CUPOLA ARTIGIANALE
realizzata a mano

con mattoni refrattari

PIANO COTTURA STATICO
realizzato con mattoni refrattari
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MODELLO
ROTONDO

DIAMETRO 
INTERNO
INTERNAL 
DIAMETER

A B C D E H PESO
WEIGHT

NUMERO DI PIZZE 
(LEGNA)

PIZZA CAPACITY 
(WOOD OVEN)

NUMERO DI 
PIZZE (GAS)
PIZZA CAPACITY 

(GAS OVEN)

80 115 115 80 90 90 173 600 2

100 145 140 98 120 120 185 1200 4 6

120 165 160 110 140 140 185 2000 6 9

130 175 170 110 150 150 185 2200 8 11

140 185 180 110 160 160 185 2400 10 13

150 198 190 110 170 170 185 2500 12 15

170 220 210 120 190 190 210 3500 17

H

BA

C

D
E

*I prodotti sono realizzati artigianalmente, le misure possono subire variazioni. 
Our products are homemade. Measures may vary. Finitura standard con metallo nero| 
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LA CAMERA DI COTTURA DEL FORNO È SEMPRE ROTONDA.

LA FORMA INDICATA SI RIFERISCE SOLAMENTE ALLA FINITURA ESTERNA.

EVERY OVEN IS INTERNALLY ROUND SHAPED.
THE DESCRIBED SHAPE ONLY REFERS TO EXTERNAL FINISHING.

TUTTE LE FINITURE SONO DISPONIBILI IN VARI COLORI
EXTERNAL FINISHINGS AVAILABLE IN DIFFERENT COLOURS

RIVESTIMENTI OPZIONALI DISPONIBILI
OPTIONAL EXTERNAL FINISHING

MATTONE 
ROSSO

RED BRICK

MATTONE 
GIALLO

YELLOW BRICK

CERAMICA 
10x10 cm

10x10 cm TILES

FOGLIA 
METALLICA

METAL FOIL

MOSAICO 
VETROSO

GLASS MOSAIC

PALLADIANA 
IN MARMO

MARBLE

LEGNO

WOOD PANEL

Parete 
frontale 
Frontal wall

Altre pareti 
Others walls X X X X

VISTA FRONTALE CON FINITURA IN MATTONI

FRONT VIEW WITH BRICK FINISH

VISTA LATERALE CON FINITURA IN MATTONI

SIDE VIEW WITH BRICK FINISH
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COLLEZIONI
E MODELLI
COLLECTIONS AND MODELS
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PENTAGONALE
messi all’angolo per vincere
PUT IN THE CORNER FOR SUCCEEDING

ALIMENTAZIONE
TRADIZIONALE

LEGNA GAS LEGNA+GAS

RIVESTIMENTO PERSONALIZZABILE

OPZIONE CON BRUCIATORE
A GAS CEKY

CUPOLA ARTIGIANALE
realizzata a mano

con mattoni refrattari

PIANO COTTURA STATICO
realizzato con mattoni refrattari
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Finitura standard con metallo nero| 

MODELLO
PENTAGONALE

DIAMETRO 
INTERNO
INTERNAL 
DIAMETER

A B C D E F H PESO
WEIGHT

NUMERO DI 
PIZZE (LEGNA)
PIZZA CAPACITY 
(WOOD OVEN)

NUMERO DI 
PIZZE (GAS)
PIZZA CAPACITY 

(GAS OVEN)

80 85 65 125 76 44 103 173 600 2

100 95 83 150 76 71 121 185 1200 4 6

120 99 100 170 90 90 150 185 2000 6 9

130 99 110 180 85 98 156 185 2200 8 11

140 106 115 190 99 101 176 185 2400 10 13

150 106 125 200 99 106 180 185 2500 12 15

170 120 140 225 106 106 186 210 3500 17
non 

disponibile
not available

H

BA

D E

F

C

*I prodotti sono realizzati artigianalmente, le misure possono subire variazioni. 
Our products are homemade. Measures may vary.
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LA CAMERA DI COTTURA DEL FORNO È SEMPRE ROTONDA.

LA FORMA INDICATA SI RIFERISCE SOLAMENTE ALLA FINITURA ESTERNA.

EVERY OVEN IS INTERNALLY ROUND SHAPED.
THE DESCRIBED SHAPE ONLY REFERS TO EXTERNAL FINISHING.

TUTTE LE FINITURE SONO DISPONIBILI IN VARI COLORI
EXTERNAL FINISHINGS AVAILABLE IN DIFFERENT COLOURS

RIVESTIMENTI OPZIONALI DISPONIBILI
OPTIONAL EXTERNAL FINISHING

MATTONE 
ROSSO

RED BRICK

MATTONE 
GIALLO

YELLOW BRICK

CERAMICA 
10x10 cm

10x10 cm TILES

FOGLIA 
METALLICA

METAL FOIL

MOSAICO 
VETROSO

GLASS MOSAIC

PALLADIANA 
IN MARMO

MARBLE

LEGNO

WOOD PANEL

Parete 
frontale 
Frontal wall

Altre pareti 
Others walls

VISTA FRONTALE CON FINITURA IN MOSAICO VETROSO

FRONT VIEW WITH GLASS MOSAIC FINISH

VISTA LATERALE CON FINITURA IN MOSAICO VETROSO

SIDE VIEW WITH GLASS MOSAIC FINISH
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GRANVOLTA
il grande classico

smoke exhaust system. A valuable piece of design and craftsmanship, the real star of your restaurant. Just like in “Rotondo Collection” 

AN ENDURING CLASSIC

ALIMENTAZIONE
TRADIZIONALE

LEGNA GAS LEGNA+GAS

RIVESTIMENTO PERSONALIZZABILE

OPZIONE CON BRUCIATORE
A GAS CEKY

CUPOLA ARTIGIANALE
realizzata a mano

con mattoni refrattari

PIANO COTTURA STATICO
realizzato con mattoni refrattari
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MODELLO
GRANVOLTA

DIAMETRO INTERNO
INTERNAL DIAMETER A B C H PESO

WEIGHT

NUMERO DI PIZZE 
(LEGNA)

PIZZA CAPACITY 
(WOOD OVEN)

NUMERO DI PIZZE 
(GAS)

PIZZA CAPACITY 
(GAS OVEN)

80 115 90 90 173 600 2

100 145 120 120 185 1200 4 6

120 165 140 140 185 2000 6 9

130 175 150 150 185 2200 8 11

140 185 160 160 185 2400 10 13

150 195 170 170 185 2500 12 15

170 215 190 190 210 3500 17

B
C

H

A

*I prodotti sono realizzati artigianalmente, le misure possono subire variazioni. 
Our products are homemade. Measures may vary. Finitura standard con metallo nero| 
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LA CAMERA DI COTTURA DEL FORNO È SEMPRE ROTONDA.

LA FORMA INDICATA SI RIFERISCE SOLAMENTE ALLA FINITURA ESTERNA.

EVERY OVEN IS INTERNALLY ROUND SHAPED.
THE DESCRIBED SHAPE ONLY REFERS TO EXTERNAL FINISHING.

TUTTE LE FINITURE SONO DISPONIBILI IN VARI COLORI
EXTERNAL FINISHINGS AVAILABLE IN DIFFERENT COLOURS

RIVESTIMENTI OPZIONALI DISPONIBILI*
OPTIONAL EXTERNAL FINISHING

MATTONE 
ROSSO

RED BRICK

MATTONE 
GIALLO

YELLOW BRICK

CERAMICA 
10x10 cm

10x10 cm TILES

FOGLIA 
METALLICA

METAL FOIL

MOSAICO 
VETROSO

GLASS MOSAIC

PALLADIANA 
IN MARMO

MARBLE

LEGNO

WOOD PANEL

Corpo 
intero 
Complete 
Finishing

X X X X

VISTA FRONTALE CON FINITURA IN MOSAICO VETROSO

FRONT VIEW WITH GLASS MOSAIC FINISH

VISTA LATERALE CON FINITURA IN MOSAICO VETROSO

SIDE VIEW WITH GLASS MOSAIC FINISH

*Applicabili solo ai prodotti spediti “già montati”
Can only be applied to ovens shipped already built
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SFERA
puro artigianato dentro e fuori

The outer shell is made of refractory materials to ensure maximum thermal resistance and excellent insulation. The ultimate outer shape 
is handmade on site, conferring the preciousness of a jewel of architecture and functionality. Support stand and base are made of metal.

PURE CRAFTSMANSHIP, INSIDE AND OUTSIDE

ALIMENTAZIONE
TRADIZIONALE

LEGNA GAS LEGNA+GAS

RIVESTIMENTO PERSONALIZZABILE

OPZIONE CON BRUCIATORE
A GAS CEKY

CUPOLA ARTIGIANALE
realizzata a mano

con mattoni refrattari

PIANO COTTURA STATICO
realizzato con mattoni refrattari
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MODELLO
SFERA

D

B

C

E

A

H

*I prodotti sono realizzati artigianalmente, le misure possono subire variazioni. 
Our products are homemade. Measures may vary. Finitura standard in calcestruzzo| 

DIAMETRO 
INTERNO
INTERNAL 
DIAMETER

A B C D E H PESO
WEIGHT

NUMERO DI 
PIZZE (LEGNA)
PIZZA CAPACITY 
(WOOD OVEN)

NUMERO DI 
PIZZE (GAS)
PIZZA CAPACITY 

(GAS OVEN)

80 115 115 80 90 90 173 600 2

100 145 140 98 120 120 185 1200 4 6

120 165 160 110 140 140 185 2000 6 9

130 175 170 110 150 150 185 2200 8 11

140 185 180 110 160 160 185 2400 10 13

150 198 190 110 170 170 185 2500 12 15

170 220 210 120 190 190 210 3500 17
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D

B

C
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*I prodotti sono realizzati artigianalmente, le misure possono subire variazioni. 
Our products are homemade. Measures may vary. Finitura standard in calcestruzzo| 
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LA CAMERA DI COTTURA DEL FORNO È SEMPRE ROTONDA.

LA FORMA INDICATA SI RIFERISCE SOLAMENTE ALLA FINITURA ESTERNA.

EVERY OVEN IS INTERNALLY ROUND SHAPED.
THE DESCRIBED SHAPE ONLY REFERS TO EXTERNAL FINISHING.

TUTTE LE FINITURE SONO DISPONIBILI IN VARI COLORI
EXTERNAL FINISHINGS AVAILABLE IN DIFFERENT COLOURS

RIVESTIMENTI OPZIONALI DISPONIBILI*
OPTIONAL EXTERNAL FINISHING

MATTONE 
ROSSO

RED BRICK

MATTONE 
GIALLO

YELLOW BRICK

CERAMICA 
10x10 cm

10x10 cm TILES

FOGLIA 
METALLICA

METAL FOIL

MOSAICO 
VETROSO

GLASS MOSAIC

PALLADIANA 
IN MARMO

MARBLE

LEGNO

WOOD PANEL

Corpo 
intero 
Complete X X X X X X X

VISTA FRONTALE CON ESTERNO DIPINTO

FRONT VIEW EXTERNALLY PAINTED

VISTA LATERALE CON ESTERNO DIPINTO

SIDE VIEW EXTERNALLY PAINTED

*Applicabili solo ai prodotti spediti “già montati”
Can only be applied to ovens shipped already built
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IL ROTANTE

INNOVATIVO, FUNZIONALE TECNOLOGICO E DA OGGI ANCHE INTELLIGENTE 
GRAZIE ALLA GESTIONE DIGITALE DEI PROGRAMMI DI COTTURA CON IL 
SISTEMA CEKY SMART CHEF.

L’INNOVATIVO FORNO DI CASA CEKY, L’UNICO CON PIANO E CUPOLA 
REALIZZATI INTERAMENTE IN MATTONI REFRATTARI, UNISCE AI VANTAGGI 
DEL FORNO DI COSTRUZIONE ARTIGIANALE LA PRATICITÀ D’USO E 
L’EFFICIENZA PRODUTTIVA DEL PIANO ROTANTE.

INNOVATIVE, EFFICIENT, TECHNOLOGICAL AND SMART: CEKY SMART CHEF SYSTEM PUT 
THE DIGITAL MANAGEMENT OF COOKING PROGRAMS AT YOUR FINGERTIPS.

THE INNOVATIVE CEKY ROTATING OVEN IS THE ONLY ONE WHOSE COOKING FLOOR AND 
DOME ARE ENTIRELY MADE OF REFRACTORY BRICKS; IT COMBINES THE ADVANTAGES OF 
THE TRADITIONAL HANDCRAFTED OVEN WITH THE EASE OF USE AND EFFICIENCY OF THE 
ROTATING DECK. 
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L’unico interamente costruito a mano
in mattoni refrattari
THE ONLY ONE COMPLETELYHAND MADE IN FULL FIREBRICKS

entire surface.In addition to the gas burner, which ensures precise temperature, a separated electric resistance, located under the rotating surface, ensures the possibility to bake pizzas continuously, with no 
need for breaks between baking cycles. Ceky Smart Chef digital control panel, through a simple and intuitive touch screen, synchronizes and manages surface rotation’s direction and speed, as well as oven’s 

beneath the control panel and a USB stick (included).

L’UNICO FORNO ROTANTE TOTALMENTE ARTIGIANALE.

OPERATIVITÀ CONTINUA E TEMPERATURA OTTIMALE.

TECNOLOGICO E DA OGGI ANCHE INTELLIGENTE.

THE ONLY ROTATING OVEN TOTALLY MADE WITH FIREBRICKS.

NO MORE INTERRUPTIONS AT WORK.
Thanks to refractory bricks and Ceky expertise the rotating surface is always at ideal temperature.
Cooking cycles will be uninterrupted and temperature will always be under control, with a mix of 
gas and electric power supply.

TECHNOLOGICAL AND SMART.
Digital management of the cooking programs. Ceky Smart Chef synchronizes temperature, timing, 
direction and speed, all with an easy-to-use and intuitive touch interface.
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PANNELLO TOUCH-SCREEN PER 
REGOLAZIONI FINI E SETUP
TOUCH SCREEN PANEL FOR FINE
TUNING AND SETUP

PANNELLO CAPACITIVO PER LA
GESTIONE DEI PROGRAMMI
CAPACITIVE PANEL FOR EASY AND QUICK 
PROGRAM MANAGING

INDICAZIONE DOPPIA TEMPERATURA PER 
CUPOLA E PIANO DI COTTURA
DOUBLE TEMPERATURE CHECK FOR DOME AND 
COOKING DECK

TIMER DI COTTURA
CON AVVISO 
SONORO
COOKING ALARM 
CLOCK

DUE PROGRAMMI DI COTTURA
AD ACCESSO RAPIDO

TWO FAST - ACCESS PROGRAMS

TUTTO SOTTO
CONTROLLO
il pannello Smart Chef

L’unico con
comando remoto 
per la gestione delle 
funzioni principali

Con due diversi
metodi di input 

The only one with remote 
controlled baking programs

With two di�erent input 
technology
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TELECOMANDO ESCLUSIVO PER GESTIRE 
LE FUNZIONALITÀ ANCHE IN REMOTO.

A handy remote control enables the oven functions to be 
controlled remotely.

INTERFACCIA DI COMANDO TOUCH 
SCREEN E CAPACITIVO. PRECISO E 
RESISTENTE.

Digital control panel with touch screen and capacitive function. 
Precise and robust.

CHIAVETTA USB. SOFTWARE DEL FORNO 
SEMPRE AGGIORNATO GRATUITAMENTE.

The software can easily be updated in a few minutes and with 
no additional costs using a USB pen drive.

LA COMBINAZIONE DI GAS E RESISTENZA 
ELETTRICA GARANTISCE ASSOLUTA 
UNIFORMITÀ DI TEMPERATURA.

The gas burner heat up the dome. The independent electrical 

temperature.

AVVIO DEI DIVERSI 
PROGRAMMI DI COTTURA
TWO FAST - ACCESS 
PROGRAMS

FUNZIONE START/STOP
START/STOP BUTTON

CON SISTEMA DI 
FISSAGGIO PER IL 
MANICO DELLA TUA 
PALA, VELOCIZZA 
E SEMPLIFICA OGNI 
INFORNATA

WITH A FAST COUPLING SYSTEM 
FOR YOUR PIZZA PEEL
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INGOMBRI
MODELS AND DIMENSIONS
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BRUCIATORE
A GAS

PER OFFRIRE AI VOSTRI CLIENTI I RISULTATI DI COTTURA 
DEL FORNO A LEGNA TRADIZIONALE CON UN SISTEMA DI 
ALIMENTAZIONE PULITO, PRECISO, ECONOMICO E SICURO.

A CLEAN, PRECISE, COST-EFFECTIVE AND SAFE POWER 
SUPPLY SYSTEM GRANTING THE SAME TASTE OF A
TRADITIONALLY WOOD BAKED PIZZA.

GAS BURNER
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CARATTERISTICHE
BREATHE NEW LIFE INTO YOUR OLD OVEN.

very short time, allowing you to immediately save money and working energy

NO MORE WOOD MANAGING AND STORING COSTS.
Damp, insects, dust and dirt, wood related logistics and warehousing will only be long gone 
memories. Stop to soot. The burner neither dirties nor blackens your work environment. Your oven 
and chimney will always look and feel just like new, without any need for maintenance or cleaning. 

QUICK AND EASY MANAGEMENT.

becomes an easy task, even for untrained operators.

LOWER FUEL CONSUMPTION AND COSTS.

consumption and operating costs.

MORE SPACE FOR YOUR PIZZAS.
Removing wood, your oven can contain up to 3 or 4 supplementary pizzas. Increase your 
production without changing your oven.

MAI PIÙ COSTI E PROBLEMI DI STOCCAGGIO DELLA LEGNA. 

STOP ALLA FULIGGINE.

GESTIONE SEMPLICE E VELOCE. 

CONSUMI E COSTI RIDOTTI. 

INGOMBRI RIDOTTI E PIÙ SPAZIO PER LE TUE PIZZE.

NON NECESSITA DI AUTORIZZAZIONI E PERMESSI SPECIALI DA 
PARTE DEI VIGILI DEL FUOCO. 

MINIMA MANUTENZIONE ANNUALE DELLA CANNA FUMARIA, 
EFFETTUABILE DA QUALUNQUE IDRAULICO.

MAIN FEATURES
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Damp, insects, dust and dirt, wood related logistics and warehousing will only be long gone 
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Diagramma aumento capacità piano di cottura
Increased cooking floor’s capacity diagram

DIAGRAMMA AUMENTO
CAPACITÀ PIANO DI COTTURA
INCREASED COOKING FLOOR’S
CAPACITY DIAGRAM

COMANDO ELETTRONICO 

COMANDO MECCANICO

MECHANICAL CONTROL
Our mechanical valve is the easiest and most immediate way for temperature control. It does not need any link to any electrical supply and will work just with any gas 

electronic components) make it perfect for heavy duty situations. 

ELECTRONIC CONTROL

lowering or increasing it according to 5 preset customizable levels. 
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BRUCIATORE ATMOSFERICO IN ACCIAIO INOX 
CON POTENZA TERMICA A PARTIRE DA 27 KW.

BRUCIATORE CERTIFICATO CE, CSA, GOST, NSF, SASO

INGOMBRO MINIMO

CONSUMI E COSTI RIDOTTI

FUNZIONA CON QUALSIASI MISCELA DI GAS 

MAIN FEATURES
Stainless steel atmospheric burner with a heat output ranging 
from 27 kW to 28.5kW.  

CE, CSA, GOST, NSF, SASO CERTIFIED
It complies with all international quality and safety standards.
Bake your products in a healthier way, eliminating soot and 
embers.

SPACE SAVING 
Burner’s structure and positioning inside the oven are 
engineered to increase your available cooking surface while 
providing a perfect heat distribution inside the dome.

LOWER CONSUMPTION AND LOWER COSTS
1.5 m³ of natural gas or 1.2 Kg of LPG per hour.

IT WORKS WITH ANY GAS MIXTURE 
Applying the relative nozzle) and requires no ventilation.
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1,2 Kg di GPL l’ora/ 1,2 Kg LPG per hour

Forno Ceky a gas
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Forno elettrico a
2 boccheCeky gas burning Wood oven Electric oven with

2 openings

24

Consumi a confronto
Comparative consumption
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RIVESTIMENTI
Ceky

PERSONALITÀ, CREATIVITÀ E STILE. 
UN’AMPIA GAMMA DI SOLUZIONI PER IL RIVESTIMENTO E IL 
DECÒR DEL VOSTRO FORNO CEKY. PER INTEGRARLO NELLE 
SOLUZIONI D’ARREDO DEL VOSTRO LOCALE O PER DARGLI 
MASSIMO RISALTO ED ESSERE AMMIRATO DA TUTTI COME UN 
GIOIELLO. 

PERSONALITY, CREATIVITY AND STYLE. A WIDE RANGE OF 
DECORATIVE COVERINGS IS AVAILABLE IN ORDER TO HARMONIZE 
YOUR CEKY OVEN WITH YOUR CURRENT RESTAURANT STYLE, 
OR TO MAKE IT STAND OUT AND BE GAZED UPON.

COVERINGS
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CLASSICI
il gusto della tradizione,
dentro e fuori il vostro forno Ceky

MATTONE A MANO GIALLO (FOTO N.1)

MATTONE A MANO ROSSO (FOTO N.2)

PIASTRELLE 10X10 (FOTO N.3)

1
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HANDMADE BRICK - YELLOW
Bright, discreet, unusual. 
Even bigger structures blend harmoniously with the surrounding furniture thanks to this “warm and 
natural” tone.

HANDMADE BRICK - RED
A “Hand Made” brick and yet produced with the most sophisticated instruments. Creative, lively, 
unique. A colour with a strong personality; a symbol of tradition and art that shaped the facade of 
ancient castles, fortresses and churches. It represents the peculiar feature of entire towns and the 
hallmark of dynamic volumes and bold colors.

10X10 TILES

a herringbone pattern that perfectly matches the style of any environment.
The elegant charm of a noble stone, inspired by ancient cobbled pavements. 

CLASSIC COVERINGS
A TASTE OF TRADITION, INSIDE AND OUTSIDE YOUR CEKY OVEN

10 X 10 CM TILESHANDMADE BRICK - REDHANDMADE BRICK YELLOW
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GIOIELLO
un tocco prezioso e ricercato 

FOGLIA D’ORO, D’ARGENTO O RAME (FOTO N.1)

MOSAICO VETROSO (FOTO N.2)

PALLADIANA IN MARMO (FOTO N.3)

MATTONE VERNICIATO (FOTO N.4)
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GOLDEN, COPPER OR SILVER LEAVES
An original touch for your environment. Thin leaves of precious metals applied directly on the oven’s 
surface, abiding by the rules of ancient decorative techniques. An ideal solution to enhance the look of 
“Rotondo” collection or for anyone aspiring to achieve an outstanding impact.

GLASS MOSAIC
Light drops of many colours and shades, enclosed in single decorative elements that compose the 
mosaic. Stylish and sophisticated, perfect to dress up your Ceky oven’s surface and give it a brilliant 
touch of modernity.

MARBLE PALLADIANA
The timeless seduction of stone. Thousands irregular segments reassembled to create a smooth and 
homogeneous surface, marked by thin veining.
The statuesque splendor of classical marble or the suggestions of a variety of natural stones give a result 

PAINTED BRICK
The power of colour meets the most important ovens’ material: the brick.
Hand-cut bricks painted with your favourite shades.

and style of your restaurant.
Material e�ect and color suggestions inspired by the great American cities from New York to San 
Francisco via Los Angeles and Miami.

JEWEL COVERINGS
A PRECIOUS TOUCH TO MAKE YOUR CEKY OVEN THE UNDISPUTED STAR

MARBLE PALLADIANA PAINTED BRICKGLASS MOSAICGOLDEN, COPPER OR SILVER LEAVES
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DESIGN
stile e creatività alla massima potenza

The timeless seduction of stone. Thousands irregular segments reassembled to create a smooth and 

The statuesque splendor of classical marble or the suggestions of a variety of natural stones give a result 

Material e�ect and color suggestions inspired by the great American cities from New York to San 

FANTASIA
Modern taste and naive charm with coloured enamel coatings, entirely hand painted according to a unique design.

of Ceky oven.

STAINLESS STEEL AND WENGE FINISH 
The essence of perfection in a pure, minimal style. The warm and gentle touch of tropical wood combined with stainless steel sheen 
give your Ceky oven an absolute sense of rigour.
Shapes and exposed surfaces have been reduced to a minimum. Each protrusion and every redundant edge have been removed 
shaping the oven to its most linear essence.

FANTASIA (FOTO N.1/2)

WENGE E ACCIAIO (FOTO N.3)

COVERING DESIGN
STYLE AND CREATIVITY TO THE MAXIMUM POWER

1

2

3
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PERSONALIZZAZIONI
CUSTOM SOLUTIONS
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technical restrictions related to a proper operation, every single aspect on the oven can be just like you want it. Modify the arch, the 
opening or the threshold according to your needs. You can even modify the shape and the external structure of the oven, making 

Cura dei dettagli
ATTENTION TO DETAIL

THERE ARE NO BOUNDARIES AND THE POSSIBILITIES ARE UNLIMITED.
Some of the most common technical and aesthetic requests by our customers have become a set of standard customization options.
Yours is the choice of the ideal solution.

THE CHOICE IS YOURS.

Sagomatura
a piacere

Smussatura
a piacere

H

NON CI SONO DAVVERO CONFINI E IL 
PANORAMA DI INTERVENTI È PRATICAMENTE 
ILLIMITATO.

A VOI IL GUSTO DI SCEGLIERE LA VOSTRA 
SOLUZIONE IDEALE. 
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A CIASCUNO 
IL SUO FORNO
CUSTOMIZE IT TO YOUR LIKING
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VOLTINO IN MATTONI REFRATTARI

refrattario inoltre per sua natura è molto resistente agli urti 

VOLTINO RETTANGOLARE CON CORNICE IN 
METALLO

VOLTINO IN COTTO

BANCHINA QUADRATA IN METALLO NERO

FIREBRICK FRONTAL ARCH
The traditional Ceky frontal arch, our old trademark for more than 
eighty years. Entirely handmade with refractory bricks, it guarantees 
excellent look and unmatched durability.

RECTANGULAR METALLIC FRAME
Simple, clean and precise, it is an ideal detail for a modern design. 
The square shaped mouth with minimal decorations lightens the 
visual impact of the oven. It can be realized in di�erent colours 
and materials to match up with the oven covering or with other 
details of the decor style.

TUSCAN TERRACOTTA FRONTAL ARCH
Precious detail of Italian tradition, handmade with Terracotta 
bricks to recall the classic Italian pizzeria look.

BLACK METAL THRESHOLD
Standard rectangular support, 90cm (35.5”) wide. Internally 
insulated and easy to clean.

STEEL THRESHOLD 
Entirely made in stainless steel, it has the same characteristics 
of the classic threshold, just brighter, cleaner and more durable.

BLACK METAL ROUND THRESHOLD 
Front rounded design to facilitate the work of several operators 
and thus minimizing the overall dimensions. A smooth shape to 
complement your oven.

BANCHINA INOX BANCHINA ARROTONDATA IN METALLO NERO
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BLACK METAL THRESHOLD
Standard rectangular support, 90cm (35.5”) wide. Internally 
insulated and easy to clean.

STEEL THRESHOLD 
Entirely made in stainless steel, it has the same characteristics 
of the classic threshold, just brighter, cleaner and more durable.

BLACK METAL ROUND THRESHOLD 
Front rounded design to facilitate the work of several operators 
and thus minimizing the overall dimensions. A smooth shape to 
complement your oven.

BANCHINA INOX BANCHINA ARROTONDATA IN METALLO NERO
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SOLUZIONI

CUSTOM DELIVERY AND 
ASSEMBLING SOLUTIONS 

di consegna e montaggio 
personalizzate
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ON SITE OVEN ASSEMBLING.

smaller elements, allowing an easy on-site assembly and ensuring easy access into any facility.
Upon request Ceky authorized personnel will take care of building the oven directly on site.

PREASSEMBLED OVENS, READY TO BE POSITIONED.
Our ovens can be shipped already built and preassembled, along with their metal stand they are easy to move and allow cheaper and 

MONTAGGIO DEL FORNO DIRETTAMENTE IN OPERA.

SPEDIZIONE DEL FORNO GIÀ MONTATO E PRONTO PER ESSERE POSIZIONATO.
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115 Matheson Blvd East,  Mississauga, ON  L4Z 1X8     Toll Free: 855.544.8600       euromilan.com     


