.. AND ALSO

OUTDOOR

G ¢ m;; f those who have a
Sp s ome, a garden or
a te e, ave arood or electric
oven inside e.

- 2 kits to choose from, based on the space
available and the level of professionalism given
by the material.

TRIPIZZA

Complete kit for home use to
prepare pizza, consisting of
PEEL to put the pizza in the oven
(stainless steel head 30 or 33 cm
depending on the chosen kit),
SMALL PEEL to take the pizza
out of the oven (stainless steel, f e,
20 cm head), BRUSH for clean- y ¥ Yot J
ing the oven (aluminum han- X : 7 v Wl -
dle, brass bristles) and a practi- ] ; g Y i
cal SELF-SUPPORTING BASE ® Fal i vy
to keep all the tools organized 5 b - oy
(41x36x13h cm). The kit is avail- ‘e i =

able in two versions: 90 cm and =
120 cm.

G
GIMETAL

SETPIZZA

The kit consists of:

pizza PEEL (32x30 cm) and
SMALL PEEL diameter 20 cm
in aluminized steel, adjusta-
ble BRUSH with brass bristles,
3-slots WALL HANGER.

Ideal for keeping tools tidy,
aving a wall available to hang
them.

www.amica.gimetal.it

GLLMETAL is the world leader in the
production of professional equipment for
the pizzeria.

Its story begins in 1986 in a small artisan
workshop to become over time the reality
of today: a factory of over 6000 square
meters that supplies more than 2000
distributors all over the world.

The philosophy of Gi.Metal is to work
alongside professional pizza makers but
also all pizza lovers who make it a passion,
to understand their needs, create solutions,
concretize and distribute them all over
the world. Every year Gi.Metal anticipates
the needs of the market with innovative,

superior quality products that represent
the most authoritative example of Made in
Italy in the reference sector.

Internal design and production are
managed and cared for by highly qualified
personnel. Gi.Metal has always used
highly technological and latest generation
machinery, which guarantee production
efficiency, optimization of times and
raw materials used, in the perspective
of a 4.0 company. A complete logistical
computerization of the plant allows the
fulfillment of orders very quickly for all
items in the catalog. There are three
values that guide the company: QUALITY,
PASSION and INNOVATION.

1 + 2.000

PRODUCTION FACILITY
HEADQUARTER

of 6000 m? in the province of Pistoia, Italy

DISTRIBUTORS

all over the world

2 + 85

BRANCHES

in the USA and Brazil

+ 120.000

PIZZA PEELS

produced in a year

+ 1.000

ARTICLES

in the catalog

www.amica.gimetal.it

Gi.Metal srl
Via Croce Rossa 1/C, 51037 Montale (PT) - Italy
Tel. +39 0573 1943680
www.gimetal.it | inform@gimetal.it
Followus f © ©

COUNTRIES

served worldwide

+ 40
EVENTS

sponsored by Gi.Metal
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in which the company exhibits at
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Is for Professional pizza maker® z

THE COMPLETE LINE TO
~ PIZZA AT HOME!
- o =

MADE IN

" ITALY .




DISCOVER THE COMPLEETE LINE ..........cccc.00 i i i ST 00 e S

STORE DISPLAY SOLUTIONS
AT Anodised aluminium lurmini
- Head 30|33 cm g e
00 0000000000000 OCOCOONONONOGNONONOSNOSNONONONONONONONONONOSNONOSNOSNONDS Handle 25Cm Dlr:e'zlco_gsETfLézszcm
code CLASS30/25 | CLASS33/25 S
In the last period, the interest in homemade
pizza has grown a lot, it is estimated that BAKING STEEL STAINLESS CUTTING/PASTRY BOARD
there are about 16 millions (source: Facebook Stainless steel Stainless steel Amica
insi i i in i i Dimensions 40x35 cm Dimensions 49x47x2h cm, L& LINES COMPLE
insights) of Italla!ns interested in |mprovmg_the a8 g = e g
procedure both in terms of dough / ingredients villohe BE « e
\ . 2 kg i .8 kg

and paying attention to the tools to be used. T code SPIANAEO50 1 ;
Around an ever increasing demand, Gi.Metal > /wak 'f ¥
strer_lgthe_ns the AMICA LINE, the complete range for e SOLID RECTANGULAR PEEL PERFORATED RECTANGULAR PEEL ﬁ:' Al -
making pizza at home as good as the one you can eat Anodised aluminium Anodised aluminium il
in a pizzeria. Head 32|36 41| 45cm Head 32|36 |41]45cm I' .'" ' ALL DISPLAY
Let’s find out in detail all the products for those who use a traditional Handle 60 [ 120|150 cm Handle 60 | 120 | 150 cm dl e’ . VvV
home oven, useful for all phases, from preparation, to cooking, up to table code AFageRUESRYRSRUIAF 2ol R AR e R SR Bha SRE s B W ON PALLET

- || PRI e =
service. W] it gy B s gy O

SOLID RECTANGULAR PEEL SOLID RECTANGULAR PEEL e e Shipment dimensions  90x60xh200 cm
ALL THE TOOLS To pREpARE AND COOK Untreated aluminium ’ Aluminated steel e ] caraim g e LA e EE Store dimensions 90x60xh200 cm
o - a- ok u -
Head 29x27 | 32x30 cm Head 32x30 cm R = i On pallet 80x60 cm
P1ZZA AND BAKERY PRODUCTS Handle 60 | 75 | 120 | 150 cm Handle 120 | 150 cm iy -| code ESGD2
IN THE HOME OVEN code AE-29R | AE-32R code F-32R | F-32R/L ’

ROUND SOLID PEEL PERFORATED SMALL PEEL

o
600000000

(13 33 -
A CASA MIA KlT Stainless steel . Stainless steel
i Head 29 cm | Head 17|20 |23 |26 cm
Tools kit to make and serve CLASSICA PEEL Handle 120 | 150
R, e T e Handle 60 | 75 | 120 | 150 cm andle | 150 cm
[ A T T ) It’s the tool to insert the code 1-29 code R-17F | R-20F | R-23F | R-26F
CASAMM 2a asitrie onLgoLISIH INE pizza into the oven and
L KT PR L ez e Oftmica pizzeria! Made up of: pizza .
T o 1 e e O el ith S0 or 35k et remove it once cooked.
= . ! : Available in 2 head sizes: SOLID SMALL PEEL SOLID SMALL PEEL
L —— serving traygRrofeisiondl 30 and 33 cm, handle: 25 cm Aluminated steel Stainless steel
{ - e pizza cutter. ) 2 - 1 i e R
4 5 Material: anodized aluminum Head 20 cm Head 172023 |26 cm L
é Handle 120 | 150 cm Handle 120 | 150 cm g
‘a code F-20 | F-20/L code R-17 | R-20 | R-23 | R-26 ::
= e
g
,::1 PlZZA TRAY . OVEN-BRUSH PIZ;A CUTTER _ ~
T Brass bristles, adjustable — Stainless steel, plastic handle - .
.‘:I‘ To easily cut pizza Head 16x5x7h cm m Dimensions 23x10 cm a —_— I o~
into equal parts. Handle 60 [120 | 150 cm Blade @10 cm el ’ | - =i e : .
Material: Aluminum code ACH-SP/60 | ACH-SP | ACH-SP/L code AC-ROM ' LY it K i 7| & ‘ .
Dimensions: @ 33 cm iR B !-1-1‘1% :
TOMATO DOSING LADLE h&n! ,.%_; >
OIL CAN Stainless steel | I
Stainless steel oil dispenser Capacity 90 gr 27x7x2,5h cm : L
BAKING STEEL STAINLESS CUTTING/ Capacity 1,00 It cod. AC-MS90 GR gl — _ _ o
= . . PASTRY BOARD cod. OLI0IX Capacity 170 gr 34x9x3h cm g P . ; e :
R For optimal cooking of cod. AC-MS90 - : o
[ B - : ' >
2 " e izza and bread by placin - %
| NASTRA corry o o i y.p 9 Double use: to work doughs
| Clajg y it on the oven rack. \ ROLLING PIN
I M R, i for the preparation of bread, :
aterial: stainless steel £l o : . q o Al Stainless steel ). 0
'\“ . | Dimensions: 40x35 cm, ; e W ' - SeSCTS BUL 328258 Diameter o 25 cm ‘A CASA MIA” KIT
Thickness: 4 mm R @ cutting board. il < . Peel Dimensions 30 | 33 cm CARDBOARD DISPLAY ISLAND DISPLAY
— ) . g | SPIANATON Material: stainless steel Qi/'PRp 3 Sferentilengthey code SETCLASS30/25 | SETCLASS33/25
Fmemme. 8| weight4.2kg E | MULTIOSD gl aLIERe Dimensions: 49x47x2h cm 26 cm | 30 cm | 33 cm. ON PALLET ON PALLET
H g i e ; : 3 : cod. MTI 25/30/33
H I | esnskena e ﬁ' ma_terlal thickness 1 mm,
' A weight: 1.8kg SET PIZZA . W Shipment dimensions 42x60xh133 cm Shipment dimensions 116x76xh110 cm
= i Aluminated steel, with wall peels holder Stainless steel, with floor peels holder Store dimensions 42x60xh193 cm Store dimensions 116x76xh150 cm
L Made up of: A On pallet 40x60 cm On pallet 80x120 cm
% L(E-32R I | (E-20). brush 90 cm version tot length 90cm | peel 30cm d ESGD3
) PSS SS smemRcel (§520), s 120 cm version tool length 120cm | peel 33cm code ESGDI LU
(ACH-SP) and 3 slots peels holder (ACH-PP3) Tools holder  41x36x13h cm
wld % code SET3P/90 | SET3P/120

www.amica.gimetal.it HAmica



