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Fagor Smoker for Combi Oven -
MYCHAO37

Quick Overview

* Smokers apply typical smoked tastes and aromas as
they cook in the oven using chips of different types of
wood, suitable for each cooking.

e Using the  a&#x80;&#x9C;smokera&#x80;&#x9D;
accessory presented by Fagor, the combi oven is
optimized and transformed into a smoker, saving space
and time.

¢ Once the smoker has been inserted into the oven, the
time and temperature can be adjusted to regulate the
intensity of the smoke.

Description

Fagor Smoker for Combi Oven - MYCHAOQ37

Key Features

* Smokers apply typical smoked tastes and aromas as they cook in the oven using chips of different types of wood, suitable
for each cooking.

* Using the “ smoker” accessory presented by Fagor, the combi oven is optimized and transformed into a smoker, saving
space and time.

* Once the smoker has been inserted into the oven, the time and temperature can be adjusted to regulate the intensity of the
smoke.

2 Years Parts and Labour Warranty
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Your Shipping Specifications

Product Condition New

Net Weight (Kg) 1

Width (mm) 300

Depth (mm) 100

Height (mm) 50

Packing Width (mm) 300

Packing Depth (mm) 300

Packing Height (mm) 200

Power 240V 250W/10A

Warranty 2 Years Parts and Labour
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