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The Mibrasa® Charcoal oven is a closed grill designed,
developed and manufactured in our workshops in Spain.
Made from the best quality steel and using forefront
engineering techniques, our grills are designed to fulfill
the demands of professionals in the hospitality sector.

The technical specifications allow the user to accurately
control the airflow through the grill to regulate the

—] Mibrasa® Charcoal Ovens

intensity of the embers, and as a result, cuts down the
amount of charcoal needed. With the Mibrasa® oven, you
can cook all types of food, retaining their natural flavors
whilst bringing out a unique taste.

We have a wide range of high-quality products and
accessories allowing you to personalize your Mibrasa®
oven and adapt it to your needs.
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in one sole machine
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for the chef
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Easy to manage, secure & ergonomic
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ALLTYPES

GUU OF INGREDIENTS

meal, fish, seafood,
vegetables & desserts
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With the capacity to last
an entire service between

000°F AND 700°F
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FASTER & CLEANER

than an open grill

consuming approx.

40% LESS CHARCOAL
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CLEANER WORKSPAGE

with enclosed ash drawer
and grease collector
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Working at high temperatures
sears and grills the product

SEALING INITS JUICES
& ENHANCING ITS FLAVOR

( | } The Mibrasa HMB AB-SB has a heating rack with an average temperature of 110°F, perfect for bringing meat to temperature and keeping
+/ ingredients warm. It also comes with a naturally heated cupboard below with a temperature between 125°F and 160°F.
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HMB MINI
MINI WORKTOP OVEN

HMB
WORKTOP OVEN

HMB MINI
28.9x19.3x35.2

@ 35-45 i 21.3x13.6

$15,998

HMB 75 $17,291
28.9x27.6x40.3

@ 75-95 il 21.3 x 23.4

HMB MINI PLUS
28.9 x 20.1 x 40.3
& 45-65 M 21.3x15.5

$16,565

HMB 110
37.6x27.6 x 43.9
& 110-130 [ 29.9 x 23.4

$20,234

HMB AB
OVEN WITH CUPBOARD BELOW

HMB 160 YAWAK
37.6x35x 43.9

& 160-190 M 29.9x31.3

HMB AB 75
28.9x27.6x66.9

&75-95 M 21.3x23.4

$19,033

HMB AB 110
37.6 x27.6 x 68.5
& 110-130 H 29.9 x 23.4

$21,972

HMB AB 160 $23,151
37.6 x 35.4 x 68.5

&160-190 H 29.9x31.3
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HMB AB-SB

OVEN WITH CUPBOARD
BELOW AND HEATING RACK

HMB AB-SB 75 $22,031
28.9x27.6x72

&75-95 M 21.3x23.4

HMB AB-SB 110 $24,974
37.6x27.6x73.6
&110-130 M 29.9 x 23.4

HMB AB-SB 160 $26,151
37.6 x35.4x73.6

&160-190 M 29.9x31.3

HMB SB

WORKTOP OVEN
WITH HEATING RACK

HMB SB 75 $20,220
28.9 x 27.6 x 45.5

& 75-95 i 21.3x 23.4

HMB SB 110 $23,163

37.6 x 27.6 X 49
& 110-130 [l 29.9 x 23.4

HMB SB 160 $24,340
37.6 x 35.4 x 49

&160-190 H 29.9x 31.3

HMB AC
OVEN WITH FULL CUPBOARD

HMB AC 75
33.5x27.7x74.8

&75-95 W 21.3x23.4
HMB AC 110

42.1%27.7x 74.8
&110-130 M 29.9x 23.4

$28,974

$31,913

HMB AC 160
42.1x35.6x74.8
&160-190 M 29.9x31.3

$33,092




ALL OVENS
) INCLUDE:

One grill, one set of tongs, a
poker, an ash shovel and a
grill brush, all in stainless steel.

$1,142

FIREBREAK
FB

HMB AC
model also
includes a
firebreak. SECOND GRILL FOR
TOP CUPBOARD
GAC75 $1,510
- GAC110 $1.584
DOOR COLOUR GAC160 $1,633

*For model HMB AC

STAINLESS STEEL

@ Oven Accessories

DISSIPATING FILTER

DF $884
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HEATING

RACK

SB75 $3,679
SB110 $3,795
SB160 $3,905
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r.!*m GASTRONORM RACK
BLACK SET OF CASTERS LOWER CUPBOARD/STAND
WINOX S.Steel — $921 SGNAB (5 tray slots)  $921

WGALVA Galvanized $442

*2 swivel pcs. with brakes
| and 2 fixed pcs.
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GRILL

GM - GMPLUS  $1,044
G75 $1,174
G110 $1,307
G160 $1,484

OVEN STAND

OTMINI - M.PLUS $1,213
0T75 $1,213
0oT110 $1,354
0T160 $1,467

Gastronorm rack installed inside
the lower heating cabinet



