Josper’ mggg

CHARCOAL OVENS CATERI

WHAT IS JOSPER?

Josper is an elegant combination of a

YEAR grilland an oven in a single machine.

It is aimed at a very demanding profession - the HoReCa sector. It is also
OF EXPERI ENCE highly rated by steak houses, brasseries, tapas bars, bistro-cafes, traditional
IN THE MARKET restaurants, haute cuisine...
WITH MORE THAN e It works 100% with charcoal.

* A unique closed barbecue design.
a e Different levels of GRILLING.

e Flexible and robust, easy to use, with a front opening door system.

CLIEN I s * Vent system for temperature control.
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allows you to grill and roast, preven
e HIGHER GRILLING QUALITY: addi

cou NTRI Es a unique texture and juiciness |

¢ FASTER: 35% faster than

ARE OUR BEST . us oven-criLL Fun - twe
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3 oeg reatly REDUCES flames, preventing food fre
= MORE QUALITY IN THE WORKPLACE: prevents
» IMPROVED CLEANLINESS: the ash is stored in a cas

* MORE PERSONALIZED SERVICE: we have a network of @
‘;‘\‘chefs all over the world to help with start-up, advice and afte




Jasper
CHARCOAL OVENS
PASION FOR GRILLING

QUALITY PROVEN OVER TIME

Our combination of craftsmanLhip and technology in the manufacturing process allows 0
standards in grilling. (

We use the best high technology ?eehllo‘ created by and for Josper. This me 1

product can work continuously at an 7verage temperature of between 300° an

Design, robustness, tech‘ﬁology, engineering a d;réég;l
unique machine on the market. T \$°
All our quality is reflected in our seals of approval (CE, ETL, GOéI; etc.) andour co
international safety, health and environmental standards. :
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VISIT OUR WEBSITE www.totalce.com.au
CALL US ON (08) 8363 5282
COME AND SEE US AT 6/20 Magill Rd, Norwood SA 5067

Commercial Equipment

Complete Project Solutions™



