
Horno Brasa HJX50LBC
Ventajas del HORNO BRASA JOSPER:

- Obtener mucho más control sobre el calor.
- Ahorrar en carbón (amortización del horno en 1 año y medio)
- Mucha más rapidez que una barbacoa tradicional.
- Doble función de horno y parrilla.
- Reducir en gran medida las llamas �   
   (previniendo que se ahúmen o resequen los alimentos)

Más de 22.000 clientes y 43 años en el mercado es nuestra mejor garantía. 

DATOS TÉCNICOS

Tiempo de encendido*			  40 min aprox.	

Consumo de carbón Josper diario		 16  a 20 kg. (media)

Autonomía por carga			   9 horas		

Producción por hora**			  110 kg.(media)

Temperatura de cocción		  250 ºC a 350 ºC

Potencia				    6 kw

Capacidad de extracción***		  3500 m3/hora

Caudal máximo de humo		  14 g/seg.

INSTALACIÓN

Distancias entre otros elementos de cocción	 10 cm

BULTOS Y PESOS

Bulto 1				    100 x 100 x 112 cm

Bulto 2				    100 x 100 x 84 cm

Peso bruto total			   421  kg	

JOSPER S.A. Montpalau 1-3 
08397 Pineda de Mar - Barcelona - SPAIN
T +34 93 767 15 16
josper@josper.es

*              Consulte nuestro dossier de encendido y uso del horno
**            Consulte nuestro recetario
***          Consulte nuestro dossier de consejos de instalación

ACCESORIOS INCLUIDOS

Registro salida de humos
Una parrilla de cocción
Rejillas de carbón
Pinza Josper
Cepillo de puas
Atizador
Registro inferior con su tirador
Cajon de cenizas

ACCESORIOS OPCIONALES

Segunda parrilla
Cortafuegos
Sombrero
Menaje
Ruedas

*HJX45LBC

Un programa continuo de mejoras podría requerir que hiciéramos 
cambios en la especificaciones sin una previa notificación. 
Revisado Abril de 2012.
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Job Name

Model          WS-CBO-(2728,3728,3738)-TS

Item#          

Fuel Type Charcoal-Fired

JOSPER BY WOOD STONE
CHARCOAL BROILER OVEN • TRAY SUPPORT

Josper by Wood Stone 3728-TS Shown

The Josper by Wood Stone Charcoal Broiler Oven provides an 
elegant solid fuel charcoal broiler solution in an oven package - 
and without the venting capture challenges most often associated 
with conventional solid-fuel charbroilers.

The Josper by Wood Stone Charcoal Broiler Oven comes with two 
adjustable broiler racks that allow the chef to cook a wide variety 
of meats and vegetables in the unit simultaneously, making this 
versatile piece of equipment capable of very high production. This 
model also comes equipped with a tray support which can be 
used to rest and/or plate items.

By combining the features of an enclosed oven with the traditional 
characteristics of charbroiled cooking, this piece offers efficiency 
in utilizing the heat produced by charcoal. The dual damper 
system helps minimize charcoal consumption while allowing the 
unit to maintain high cooking temperatures for extended periods of 
time, and helps to greatly influence and enhance the flavor profile 
of the foods being cooked.

The Josper by Wood Stone Charcoal Broiler Oven sits on a heavy-
duty stainless steel cabinet that incorporates an easily removable 
ash collection system. The unit also ships with an oven-mounted 
firebreak, poker, brush and grill tongs. Other accessories are avail-
able.

The unit is ETL Listed with an 18-inch side and 6-inch back clear-
ance to combustible construction. 

The Josper by Wood Stone Charcoal Broiler Oven must be vented 
with a Listed Type 1 exhaust hood or one constructed in accor-
dance with all relevant local and national codes. The oven must 
be vented as a solid fuel appliance, and in accordance with all 
relevant local and national codes, and in a manner acceptable 
to the authority having jurisdiction. See installation manual for 
additional information.

AVAILABLE IN 3 SIZES:
•	 WS-CBO-2728-TS
•	 WS-CBO-3728-TS
•	 WS-CBO-3738-TS

JOSPER CAPACITY:
The Josper comes standard with (2) cooking grates. 
The upper grate is typically used for slower cooking 
items like roasted vegetables, fish and larger roasted 
meats. The lower grate is used for items requiring 
extremely intense heat - like steaks and seafood 
items.

OPTIONAL ACCESSORIES:
•	 Models Available without Tray Support
•	 Custom Door Finishes
•	 Tongs
•	 T-Style Floor Brush
•	 Ash Tool
•	 Dual Compartment Ash Dolly

mailto:info@woodstone-corp
http://woodstone-corp.com
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WS-CBO-#-TS
Model

Side ViewFront View

Plan View

Unit Shipping Weights: 

VENTING INFORMATION
The WS-CBO-#-TS is a solid-fuel cooking appliance and must be vented using a Listed Type 1 exhaust hood, or one constructed in 
accordance with NFPA 96 and all relevant local and national codes. The oven must be vented as a solid fuel appliance in accordance 
with all relevant local and national codes, and in a manner acceptable to the authority having jurisdiction.

WS-CBO-3728-TS MODEL SHOWN

JOSPER BY WOOD STONE
CHARCOAL BROILER OVEN • TRAY SUPPORT

Model Height Width Depth

2728-TS 70 3/4” 27 1/4” 28 1/4”

3728-TS 70 3/4” 37 1/4” 28 1/4”

3738-TS 70 3/4” 37 1/4” 38 1/4”

2728-TS 3728-TS 3738-TS

TBD 1100 lbs 1300 lbs

6 1/4"
160mm

31 1/2"
800mm

48 3/4"
1240mm

7 1/4"
180mm

22"
560mm

 Height

9 3/4"
250mm

  Depth

R 16 1/4"
410mm

6 3/4"
170mm

2 3/4"
70mm

42 3/4"
1090mm

31 1/2"
800mm

 Width
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