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Ecor International is a company founded 
in 1976 that operates in the Food packag-
ing and processing automatic machines 
Industry. For the past forty years, the 
company has been manufacturing and de-
signing highly complex stainless steel and 
special alloy components (which come into 
contact with the products) for this market 
place.

Ecor International has acquired specialized 
skills in welding, related manufactur-
ing and processing, mechanical, electri-
cal and pneumatic design. Moreover, the 
company has strengthened its skills in the 
Food&Beverage Industry, where compliance 
with health and safety standards is required.

Ecor International’s main custom-
ers are multinational corporations and 
large companies that, due to their organi-
zational requirements, outsource some 
of the production phases. These com-
panies search for reliable suppliers able 
to guarantee quality, delivery times and  
internal manufacturing.

Thanks to its expertise in the Food Industry,  
Ecor International has launched Handy, an 
innovative Pizza Stretcher, into the market.

The company



Pizza is a Neapolitan invention
Handy was designed to create the real  
Neapolitan pizza, in a quickly and simply way.
With its thick and crispy crust, today this food  
is an intangeable cultural heritage guarded by 
UNESCO, being the symbol of Italian cuisine 
all over the world. 

The inventor of pizza is Raffaele Esposito,  
a Neapolitan chef who created Margherita  
(in honor of the Queen Margherita di Savoia). 
In June 1889, the queen was visiting the city 
with her husband Umberto I, the King of Italy. 
The chef, owner of a pizzeria in Naples, was 
chosen to prepare meals at court. Esposito pre-
pared two traditional pizzas and one with the 
colours of the Italian flag: tomato for red, 
mozzarella for white and basil for green. The 
queen was fascinated by this food and, the day 
after, the Pizza Margherita was sold in Esposi-
to’s pizzeria; it was a great success worldwide 
thanks to both its flavour and versatility.

The basic recipe is very simple, ideal for creat-
ing a large variety of pizzas to suit all tastes 
and palates. This is why pizza has become  
a universal food enjoyed by people of all  
nationalities.



It creates the pizza with a thick and crispy crust

It replicates the precise movements of the pizza maker

It guarantees a great hourly output without the need for skilled labor

It gives the pizza the softness and lightness

It does not stress the dough, it guarantees crispiness and perfect cooking 

Handy is used to shape pizza dough.
This machine is aimed at guaranteeing a high quality product through an innovative 
opening system.

Handy main features:

•	 Shaping	of	the	pizza	base	up	to	320	mm;
•	 Shaping	of	the	traditional	crust	to	avoid	burning	during	cooking;	  
•	 Mechanical	system	not	stressing	the	dough	during	shaping;
•	 Hourly	output:	up	to	300	pizzas.

Handy is made entirely of stainless steel	and	is	fitted	with	safety	features	required	by	 
international standards.
It is washable, compact and easy to carry.
It can be placed on a counter or on a stainless steel support.

Why Handy



Pizza chains

Fast foods

Industrial manufacturers

Independent pizzerias

Resorts

Hotels

Supermarkets

Our target markets



Hourly output 300 pizzas

Pizza diameter 320 mm

Workbench height 1150 mm

Dimensions (length, depth, height) 720x720x1100 mm

External dimensions (packaging included) 900x900x1600 mm

Gross weight 260 kg

Net weight 195 kg

Material Stainless steel, aluminium, POM-C

Electrical supply 230 V - 50 Hz

Average consumption 1 kW

Dimensions 700x750x700 mm

External dimensions with packaging 900x900x1000 mm

Gross weight 65 kg

Net weight 52 kg

Material Stainless steel

Handy Wardrobe

Technical features
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the new way to shape pizza dough

Ecor International S.p.A.
Via Friuli, 11 - 36015 Schio (Vicenza) Italy

Tel. +39 0445 576063 - Fax +39 0445 576264 

ecor-international.com

CONTACT
Giovanna Lucietto
Business Developer

giovanna.lucietto@ecor-international.com
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