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finger-licking taste
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2015，COOKERYAKI 
developed the lava pizza 
oven. This action 
immediately stired the 
whole pizza market, “the 
oven baked is more 
delicious!”This saying goes 
throughout every corner of 
the country.

August 2015,the first appearance
of the pizza oven in Chengdu
exhibition,directly attracted the
international pizza master’s
attention!
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CPO-Q-13-1 CPO-Q-13-2
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Bu�

CPO-Q-12-1 CPO-Q-12-2
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Bronze

CPO-CD-12 CPO-CQ-12
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spatula scraper

plate



INCREDIBLE SELLING POINT 
EXTRAORDINARY EXPERIENCE

SPICY UP YOUR LIFE

 FISH  OVEN
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The upper layer: 6-7 mins 4 fish. 
The lower layer: 3-5 mins for seafood.7 minutes 4 fish
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7 minutes,14 fish
Set the heat on                      300 ~380 degrees, and it only takes 
6-8 minutes to get 14            golden-brown and juicy fish ready. 
Enjoy the crispy skin and soft inside with Cookeryaki fish oven.

Offer a customer-involved cooking journey
Charcoal fish Grill Oven not only can be in the kitchen but 
also can be moved to the hall of the restaurant. This design is 
specially made so that the restaurant is different from other 
place..Guests not only can see the process of preparation,but 
also can have a wonderful experience about the food.

No smoke

Cookeryaki has developed a unique design of large tray
in the baking process of fish, avoiding oil and water dripping 
on the charcoal which produces smoke.
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The upper layer:  7 mins ,  10  fish. 
The lower layer:  3-5 mins for seafood.

7 mins , 6 fish 
 3-5 mins for the seafood
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2KW*5=10KW

electric
electric
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electric
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FULL OF UMAMI
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CountertopHolder

Stainless
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2300×952×800mm 2400×850×800mm 1800×1830×800mm

1700×850×800mm 1800×1330×800mm
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Electric heating Teppanyaki table with crystal cooking plate

Spatula Oilcan/Watercan



MONGOLIAN LAMB OVEN

EXOTIC CHARM

MONGOLIAN CHARCOAL FIRED 

LAMB OVEN
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15KW/H
Mongolian

Heat insulation system

Mongolian

Heat insulation system
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35KG

Electricity: 380V/9.6KW

Grill



Charcoal/Electric

Buff

Selectable

Electric/Gas Electric/Gas Electric/Gas

Selectable Selectable

Black & Bronze

SelectableWhite/Black

Black & Bronze

35KG

2600  1300  2400mm 2600  972  800mm

CPO-T-01  CPO-Q-13-1 CPO-Q-13-2 CPO-Q-12-1 CPO-Q-12-2 CPO-CD-12   CPO-CQ-12




