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Why Charcoal Ovens 3 in 17
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Fuel
Fuelled by
either charcoal
or wood.

Unigue
Tall’ deslgn
gives chefs

opportunity of
cooking with a
vast range of
temperatiures,

F
Conventional
Easy 1o use,

Clean and
rmaintain
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Quick
turnarcund
Cooks 0%
faster than an

open grill
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Strong and
robust
Designed and
handcrafted in
south Africa

Variety
Available with
bespoke

Enamelled
colour finish.,
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versatile
Meat, flsh,

chicken,

seafood,
vegetables,
bread, pizzas,

desserts.

Compact
design
easlly fits in any
litchen,
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CGlobal

Waorldhwide
distributlon.






Customise Your Oven

Contact us on:
Jose +27 73 366 2349
jose@infernocharcoalovens.com
or visit us www.infernocharcoalovens.com



