The Profi-Smoker
for Gastronomy
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/ 5 rails for GN containers and grids provide
more absolute
and easy in the kitchen

‘/ Multifunction
an appliance with added value:

m Cook & smoke at the same time = hot smoking
B Smoke without cooking = cold smoking
m Cook without smoke
m Cook quickly at high temperatures
B Cook slowly with low temperature
low & slow smoking
m Finish, refine, round off with smoke
m Keep warm without drying out
B Reheat & defrost
m Bake
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Multifunction-Smoker
HELIA Gastronorm item no. 3601

SPECIAL FEATURES:

E removeable inserts (easy to clean)
m 5 inserts for individual and flexible
positioning of smoked food
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HELIA SMOKER smoking technology for professional kitchens
Refine, finish, inspire:

» Easily prepare BBQ, grilled, and smoked specialties in professional kitchens - HoReCa

No open flames, no heavy smoke, no heat source - safe, clean, and easy to use

Flexible flavors with different woodchips - no costly pads or pallets

Hot-, lowtemperature-, and cold smoking: prepare ready-made dishes or give final taste kicks
Mobile use: indoors or outdoors as a compact tabletop appliance

Versatile use in all kitchen areas - creativity without limits





