
Wooden tools 
for bakeries and pizzeriasSince 1950, 

LINEA DORI 3000 srl is a reference 
for the designing and creation of 
wooden work tools for bakeries and 
pizzerias.
Our products are made entirely of 
wood not chemically treated, and 
the handling process is carried out 
without using glues or any other 
product that could be harmful in 
contact with food.
The Dori production is granted by 
its registered authenticity trade 
mark, heat-branded on each 
produced item.

Quality is served…
… naturally, 
on a Dori cutting board!
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Linea Dori 3000 s.r.l. - Via di Vigna Girelli, 48/b - 00148 Rome - ITALY

Tel/Fax +39 06 65671626 Cell. +39 334 1386352

www.lineadori.com - fabioladori@lineadori.com - P.Iva: 10215691006 

MADE IN ITALY



www.lineadori.com - www.forneriedori.it  www.ilpizzarello.com 

Our certificate of conformity certifies our product line meant 
for the oven use. Moreover, articles that come into contact 
with food are finished with a chemical treatment and can be 

customized with your logo.

“Fuxion” 
aluminium 
peel with wooden 
handle for 
“Pinsa Romana”

Beech plywood board 
to put pizza into oven
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