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Набережные Челны (8552)20-53-41
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PIRA
120 LUX

• Made of cast iron
• Piracold® regrigeration system
• 7 guides
• Front ash drawer
• Built-in firebreak inside the oven
• Analog temperature display
• Exhaust switch to control air flow
• Built-in grease collector Chef Pablo Routin, Pira assessor chef in action.

PIRA 120 LUX
REF.

PIRA 120 LUX SD
REF.

PIRA 120 LUX ED
REF.120.103120.102 120.104

TECHNICAL INFORMATION

Average production 150 Kg/h Capacity in GN trays 3xGN 1/1

Maximum charcoal capacity 6 Kg Smoke Outlet 210mm

Maximum charcoal consumption 6 Kg per service Net weight LUX / Net weight LUX SD 335 Kg / 360 Kg

Fire up time 40 min. Net weight LUX ED 391 Kg

Cooking temperature 180ºC to 350ºC Power equivalence 8.0 KW

https://pira.nt-rt.ru
mailto:par@nt-rt.ru
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COAL BUNKER TABLE PIRA
120 SILVER

COAL BUNKER TABLE PIRA
120 LUX

SPLIT 120 (4 GUIAS)

GROOVED GRILL GRIDDLE PLATE

SKEWERS SUPPORT CHICKEN SKEWERS SUPPORT

WARMING TRAY

Mandatory External firebreak. Info pag 42/43

ROD GRILL

FRONT INOX TABLE 40 CMMEAT TONGS 330 POKER

MEAT TONGS TOP 400 MM

Chef Jordi Limón, “El Fermentista” during a cooking show in our training room.

May 2022

Meat Tongs TOP 400 mm

Warming Tray 120

Warming Tray 120 ED

Front Inox Table 29 cm 120 ED

Coal Bunker Table Pira 120

Coal Bunker Table Pira 120 SILVER

Split 120 4 guias

Split 120 5 guias

1/2 Rod Grill 120 (535x625)

1/2 Grooved Grill 120 (460x585)

1/2 Griddle Plate 120 (458x590)

1/2 Skewers Support 120 (capacity 6 u.)

INCLUDED ACCESSORIES
REF. DESCRIPTION

Meat Tongs 330 mm

Poker

Rod Grill 120 (1060x625)

Front Inox Table 40 cm 120 ED

ACCESSORIES
REF. DESCRIPTION

Modular chimney kit 210 mm

Grooved Grill 120 (990x585)

Skewers Support 120 (capacity 15 u.)

Chicken Skewers Support 120 (capacity 5 u.)

1/2 Pizza Baking Sheet 120 (520x590)

Skewers 90/120

Chicken Skewers 90/120
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