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We congratulate you for choosing a product designed
and manufactured with cutting-edge technology. This
oven has been designed with the utmost care and
undergone rigorous tests in our laboratories and for this
reason we guarantee its absolute safety and functional-
ity. Before the installation, read the content of this
manual carefully: it contains important information
regarding product assembly and safety regulations.

Our company was founded in 1963 by the Lorenzo, Luigi
and Paolo Cuppone brothers. It immediately specialized
in the production of ovens and equipment to prepare
and cook pizza.
The constant research and experimentation of new
equipment that are even now the strength of our com-
pany, have led us to design and patent the machinery
and ovens that have revolutionized the way pizza is made.

THE FOUNDATION

INTRODUCTION

CUPPONE S.R.L.
Via Sile, 36
31057 Silea (TV) - ITALY
T +39 0422 361143
F +39 0422 360993
info@cuppone.com - www.cuppone.com

Please place any warranty calls with the distributor
who supplied your pizza oven. If you are unsure who
that was, you can contact LLK direct to find out.

TECHNICAL SERVICE

LLK Pizza Pros
Units 3-5 Belgrave Industrial Estate
Honeywell Lane
Oldham
OL8 2JP
01616335797
sales@llkpizzapros.co.uk - www.llkpizzapros.co.uk
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1 | SAFETY INSTRUCTIONS 
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Safety instructions
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Personal notes

Safety instructions
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2 |  BASIC NOTIONS
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Basic notions
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Basic notions



Ed. 0525-70702681 REV00 Alpha-Use and maintenance 9

Basic notions



CLASSIC 

NEAPOLITAN 

DIRECT BAKING TIN 

PRE-COOKING TIN 

FINISHING TIN 

DIRECT PADDLE 

PRE-COOKING PADDLE 

FINISHING SHOVEL

3 min 

90 sec 

7 min 

5 min 

4 min 

6 min 

5 min 

5 min

320°C

 360°C 

 300°C 

 280°C

 280°C

 270°C 

 280°C 

 270°C 

90%

90%

50%

60%

40%

70%

70%

60%

270°C  

300°C  

300°C   

310°C   

300°C   

285°C   

280°C   

270°C  

5% 

5% 

60% 

40% 

60%

 20% 

20%

 20%

3 min

90 sec
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320°C  

350°C 

80%

90%

270°C

 300°C 

A
LP
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H
A

 1
40

TYPE TIME

The refractory turntable allows cooking pizzas
evenly without having to turn them over
manually. To control the turntable, see page 25.

Productivity 
LLKAL110: 
80 pizzas/hour (30 cm | 12") 
60 pizzas/hour (35 cm | 14" ) 
25 pizzas/hour (50 cm | 20" ) 
12 baking tins/hour (size: 60x40 cm) 

LLKAL140: 
140 pizzas/hour (30 cm | 12") 
110 pizzas/hour (35 cm | 14") 
35 pizzas/hour (50 cm | 20") 
24 baking tins/hour (size: 60x40 cm)

COOKING
chamber 

TEMP. 
% 

TOP
top

TEMP.

Manual stretching

% 
BOTTOM TIME

PIZZA ø 35 cm [14"]

PIZZA ø 35 cm [14"]

COOKING
chamber 

TEMP. 
%

TOP
top 

TEMP.

PIZZA ø 50 cm [20"]

PIZZA ø 50 cm [20"]

Stretching with Pizza-
form

PIZZA ø 30 cm [12“]

PIZZA ø 30 cm [12"]

BAKING TIN 60x40 cm

BAKING TIN 60x40 cm

Fig.8

Preheating for both types 
(manual stretching or with Pizzaform)

% 
BOTTOM

0%

0%
time: 1 hour (it may vary according to the percentages set 
and according to the temperature of the room where the 
oven is installed)
temperature or percentage: the same as the type of pizza

During preheating, the flue gas discharge valve 
must always be kept closed to prevent heat
escaping from the chamber and the heating
elements being turned on with the consequent
overheating of the refractory surfaces which would
cause the products to burn.

The parameters shown in the tables are indicative only, as they may vary according to the amount of work and the type of dough to be cooked (for example, type of flour,
hydration, etc...).

Cooking tables

THE TURNTABLE

Basic notions
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Use
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To have available a real customized recipe book, easy to access and use. Using an already stored recipe means
being able to start cooking with just a few actions, without having to reset the cooking parameters every time:
this guarantees maximum functionality and consistent results.

Why save your recipes?

Use
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DOES THE OVEN SHOW THE WRONG DATE
OR TIME?

On first power on or after a sudden or prolonged 
switch-off period, the oven date or time may be wrong: 
go to the “SERVICE/DATE AND TIME” section to enter 
the correct values.

See page 45

Use
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Personal notes
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SETTING A HOLIDAY

Use
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4 |  MAINTENANCE AND CLEANING
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Maintenance and cleaning
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Maintenance and cleaning
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Maintenance and cleaning



Maintenance and cleaning
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5 |  WARRANTY
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6 |  SOMETHING’S NOT WORKING

LLK Pizza Pros
Units 3-5 Belgrave Industrial Estate
Honeywell Lane
Oldham
OL8 2JP
01616335797
sales@llkpizzapros.co.uk - www.llkpizzapros.co.uk
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Cuppone Srl Via Sile, 36 –
31057 Silea (TV)

cuppone.com Tel: +39 0422
361143

Units 3-5 
Belgrave Industrial Estate

Honeywell Lane
Oldham
OL8 2JP

sales@llkpizzapros.co.uk
0161 633 5797

www.llkpizzapros.co.uk


