
MIBRASA® CHARCOAL OVENS
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meat, fish, seafood, 
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 in one sole machine
Grill and oven
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reactionfaster 

MIBRASA® is a closed barbecue grill invented and made in our 
workshops. Made from the best quality steel by expert hands, 
our grills are designed to satisfy even the most demanding chefs.

The technical specifications allow the user to accurately 
control the air flow through the grill, changing the intensity 
of the embers. This is an extremely efficient way of cooking 

and cuts down the amount of charcoal needed. We have 
a wide range of high quality products and accessories 
allowing you to completely personalize your MIBRASA® 
oven, adapting it to your needs.

Allowing you to cook all types of foods retaining their 
natural flavors whilst bringing out a unique taste. 

The MIBRASA HMB AB-SB has a heating rack with an average temperature of 110ºF, perfect for bringing the meat to temperature and 
keeping ingredients warm. It also comes with a natural heated holding cupboard below with a temperature between 125ºF and 160ºF.


