e Flambeur
Pro Q0

Your nhew culinary
experience

Enjoy the versatility of grilling,
baking, simmering, preserving,
and smoking in an authentic
wood-fired oven. Embrace the
perfect blend of functionality
and contemporary design for
your culinary adventures.

Technical characteristics

Inner diameter 90 cm
HxLxD Flambeur 1: 75 x 122 x 122 cm
Flambeur 2 : 175 x 122 x 122 cm
Capacity Weiaht Flambeur 1: 522 kg
9 Flambeur 2 : 564 kg
S Dimensions of the
% &l 2 pizzas @33 cm per batch kit when 122 x 122 cm
& 40 per hour assembled
— . . Pozzolan, steel, terracotta,
[ 2 to 3 330 cm dishes per Materials . lati . |
batch insulating ceramic woo
§ Warranty Syears
$ 8 kg / batch -
FEEEEEEER EN1388/1 Standard
certificate

6 to 8 kg / heating Black steel pipe and stainless-

steel cap, insulating door,

Included insulating materials, refractory
clay slab floor + base for the Le
Flambeur 2

ﬂéﬂ 12 + guests

Cooking accessories, barbecue

Optional -
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Barbecues, kamados, smokers &
Co... Le Flambeur is your all-in-one
cooking companion. From breads
and pizzas to grilled food and
simmered dishes, it offers a
unique culinary experience in the
safety of a closed fireplace. Le
Flambeur is much more than a
practical appliance, its also a
centrepiece that adds a touch of
elegance and allows you to go
back to the essentials.

Le Flambeur, is:

A L’Authentique Refractory clay
Pro kit oven slab floor
Top cladding & flue Base
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Insulating kit

Le Flambeur Pro 90O

Technical
drawing

S

122 122

i

Perforated
storage sheet
(included)

Insulating
door

» Please do not discard or dispose
&* ofthisitem on public streets. @



