
Description:
1 – tubular frame in painted steel with four supporting legs
2 – cooking area entirely in stainless steel AISI 304 for food consisting of:  
- Shelf for placing utensils, 
- bar carrying shaft with slip clutch and device for rotating the single rods, 
- 20 bar carrier supports with fast clutch and provided with handgrips for the 
mounting of square stainless steel rods 8 x 8 x 1000 or 10 x 10 x 1000 or 12 
x 12 x 1000 mm.
3 – Mobile brazier in steel completely closed externally consisting of:
- chimney with regulator
- 2 doors for wood loading
- 2 mobile doors for ash removal
- 1 vertical grill on the cooking side 2000 mm x 450 mm
Everything mounted on four wheels to permit approach and withdrawal of 
the fire to and from the cooking area by means of a lever device.

Technical data:
- Single phase motor in IP65:  Kw 0.18 – 220V
- Thermal switch:   A16
- Power supply cable with plug:  4 mt.
- Revolutions:     1.5 /min.
- Distance between rods:   160 mm.
- Shelf for utensils:    2100 mm. x 120 mm.
- Opening for rod loading:  2100 mm. x 400 mm.
- Brazier traverse:   200 mm
- Overall dimensions L x D x H:  2670 x 1460 x 1600 mm.
- Weight:    650 kg

Accessories:
- Square rods:  8 x 8 x 1000 mm. - 10 x 10 x 1000 mm. - 12 x 12 x 1000 mm.
- Tractor feed hooks for rods: 8 x 8 mm. - 10 x 10 mm. - 12 x 12 mm.
- Double tractor feed hooks : 8 x 8 mm. - 10 x 10 mm. - 12 x 12 mm.
- Oil collection trays:  1000 x 600 x 40 mm.
- Dual support in stainless steel for fixing bench rods 
- Toughened glass fixed in a support complete with hinges, stainless steel 
handle and supported by 2 gas springs
- Fixed wheels for small relocation
- Rotating wheels for small relocation
- Mobile drawbar with jack and hook for transport 

Spit in stainless steel with mobile wood burn brazier
Model 2000/20

Wood fire Spit for external use. 
As a result of numerous requests made by various committees and in the 
light of our experience, we have created a spit for events involving numer-
ous persons (from 200 to 350 persons).
The spit consists of a solid structure of compact dimensions, which contains 
a cooking area manufactured entirely in stainless steel, to respect the social 
sanitary regulations governing hygiene and a brazier in steel to control the 
fire. All this assures an excellent quality and homogenous cooking, even in 
windy conditions and with a considerable saving in wood consumption.

Officine Casella dei F.lli Casella S.n.c.
Via Bassanese, 62 - 31044 Montebelluna (TV)
Tel. +39 0423 609889 - Fax +39 0423 602102
www.officinecasella.com - info@officinecasella.com
C.F. e P.IVA 01461380261


