
DIABLO CHARCOAL OVEN



The Diablo Charcoal Oven is a locally manufactured Charcoal Oven 
that give you time efficient cooking in a heat controlled closed 

environment.

You can create a quality meal in 30% less time than with 
conventional ovens with a delicious smoky flavour throughout.

The oven is lined with cast iron plates to ensure even cooking and 
retain the temperature

The top cast iron plate is perfect for the ‘au gratin’ effect ( Pizza’s, 
Prawns etc.)

Bottom grid is used for your grilling and searing as the heat is most 
intense nearest the coals.

TECHNICAL SPECIFICATIONS

STANDARD BLAZE GRILL HOUSE

DIMENSIONS 860(L)X600(D)X750(H) 600(L)X600(D)X950(H) 1056(L)X570(D)X790(H)

ADJUSTABLE 

LEVELS

6 6 6

S/STEEL GRIDS 2 2 2

PIZZA SHOVEL 1 1 1

UTILITY TOOL 1 1 1

COAL SPADE 1 1 1

HEAT DIFFUSER 1 1 1

STAND OPTIONAL OPTIONAL OPTIONA

PRODUCT CODE DIACAR DIABLAZE DIAGRILL


