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Simple? Simply brillant - EASY BBQ since 1996.
Happy Birthday OUTDOORCHEF!

For three decades, wonderful, uncomplicated
barbecuing experiences have been part of our DNA.
EASY BBQ means: light it, put it on, enjoy. Our
systems make it easy for you — with quick assembly,
clever temperature control, grilling without grease
fires and sensational roasting aromas. And they look
outrageously good too. This anniversary catalogue
showcases our diversity: well-thought-out solutions for
beginners and professionals plus smart accessories.
Celebrate 30 years of uncomplicated indulgence

with us.

OUTDOORCHEF - EASY BBQ
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An ideal gift for gll S
barbecue enthusiasts. :
T\:
Everything you need for a relaxed start to EASY < d h f
BBQ: carefully selected premium accessories, = out 00 rC e ' E
packaged in an exclusive anniversary box — made EASY BBQ BOX Pl {
for connoisseurs and perfect barbecue moments. o f
14.492.05 - 1
RRP €/CHF 179.- ! é]
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Maximum design freedom for your
individual outdoor kitchen.

Once again, typical OUTDOORCHEF - completely easy to
customise! With the practical modular kitchen system, you
can build, build and build... as far as the eye can see or as
large as your garden is. Even with a small combination, you
can create powerful outdoor kitchens. Thanks to their mo-
dular concept, they can be placed anywhere — exactly where
it suits you best.
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XL infrared ceramic
burner with up to
900 °C and 3-way
height-adjustable
gas hob.

Set the scene in your outdoor
kitchen with red, blue, white
or green light — a rechar-
geable battery provides a
continuous power supply.

Gentle, quiet closing of
doors and drawers.



Granite

Up to b stainless steel bur-
ners, cast iron grates, back
burner and HEAT regulator
for low temperatures of 80
°C, compatible with the HEAT PATENT
Zone Divider*,

Stainless steel

>

reddot winner 2025

RRP €/CHF 7.099.-

Easy storage of heavy
accessories such as the
XL Plancha.

Enough space for an
Information on page 43

11 kg gas bottle and
the innovative HEAT
Organizer Set*

Discover the HEAT kitchen

* optional accessory
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HEAT MODULES

18.410.26 = 50 mbar | 18.410.27 = 30 mbar 18.410.50 | RRP €/CHF 1.299.-
RRP €/CHF 1.899.-

18.410.24 = 50 mbar | 18.410.25 = 30 mbar
RRP €/CHF 1.699.- 18.410.30 | RRP €/CHF 1.299.- 18.410.31 | RRP €/CHF 1.499.-

18.410.28 = 50 mbar | 18.410.29 = 30 mbar 18.410.51 | RRP €/CHF 1.199.- 18.410.562 | RRP €/CHF 1.199.-
RRP €/CHF 1.399.-

- S E B




HEAT

18.410.43 | RRP €/CHF 1.799.- 18.410.42 | RRP €/CHF 1.899.-

18.410.35 | RRP €/CHF 1.299.-

18.410.563 | RRP €/CHF 899.-

Find out everything about our
modular HEAT outdoor kitchen!

18.410.54 | RRP €/CHF 1.5699.-



UBE

by OUTDOORCHEF

Available from June 2026

No barbecue.

A statement.

outdoorchef

2026
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with drawer unit (3 drawers)
and one shelf

Simply choose the appropriate built-in kit and install
one of the following grills:

OUTDOORCHEF AROSA 570 G H 14.492.17
OUTDOORCHEF QUBE 14.492.12
NAPOLEON PRESTIGE 500 SERIES 14.492.13
NAPOLEON PRESTIGE PRO 665 SERIES 14.492.14
NAPOLEON 700 SERIES 14.492.15
BROIL KING REGAL 470 14.492.16

Compatible system for integrating OUTDOORCHEF
AROSA, QUBE and other brands of built-in grills.

Width 112 cm
Depth 66 cm
Height without plate 94 cm
18.410.54

RRP €/CHF 1.499.-



Ready, Set, Grill

Welcome to the world of HEAT. Our barbecue stations are now available in
two series: the C series and the X series.

The C Series is your entry into EASY BBQ: clean design, reliable
performance, everything you need for relaxed barbecuing sessions.

X Series goes one step further: more features, more comfort, more
ng or blazing zone? We offer both.

. "ht for yo

SWISS DESIGN |
ENGINEERING
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The new HEAT X gas barbecue station impresses
across the board. Equipped with up to b stainless steel
burners, it is the star of every garden party.

XL infrared ceramic burner 3-stage height-adjustable
with up to 900 °C. gas hob — for the finest
sauces and broths from
PATENT
60 to 360 °C.

PATENT

Fig. HEAT X-445 RB

Set the scene for your HEAT
with green, red, blue or white
light — with a removable bat-
tery or mains power supply.
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18.401.12 = 50 mbar
18.401.13 = 30 mbar

RRP €/CHF 1.499.-

3

18.401.14 = 50 mbar
18.401.15 = 30 mbar

RRP €/CHF 1.799.-

With the HEAT Regulator, you can vary
your temperature up to an incredible
80 °C. The regulator is compatible with
the Zone Divider.

& Y

The extra boost of temperature is

essential for using a rotisserie. 18.401.16 = 50 mbar

18.401.17 = 30 mbar
RRP €/CHF 1.999.-




The HEAT X gas barbecue station makes you look really good.
Not only because of its outstanding design — its exceptional
performance makes you the best barbecue master with ease.
With the right accessories, you'll have even more fun with your
HEAT X barbecue station.

v -
() autldorchat

Our optional stainless steel grate is particularly rust-resistant,
tasteless and maintenance-friendly. It is easy to clean, retains
its shape and impresses with its durable, high-quality surface.

18.213.06
RRP €/CHF 49.95

Discover the HEAT X accessories



PATENT

This is unique! With the Zone Divider, you can
divide your cooking chamber into two separate
areas and obtain two independent temperature
zones. This allows you to operate your HEAT
simultaneously at two temperatures that differ
by up to 100 °C.

18.213.02
RRP €/CHF 49.95

Developed exclusively for the HEAT X barbecue
station: a pull-out partition that can be individually
equipped with magnetic accessories. Consisting
of a universal holder for small items, a kitchen roll
holder and a practical holder for bin bags. The
magnetic organisational accessories are also
available separately.

18.213.14
RRP set €/CHF 249.-

Also available as a built-in barbecue.

More roasted flavours, more versatility:
the optionally available cast iron plate
stores heat for a particularly long time
and distributes it evenly. Ideal for burgers,
steaks, vegetables or fish, and thanks

to its closed surface, it's also great for

smaller items that would otherwise fall HEAT X-415 RB K
through the grill. 18.410.20 = 50 mbar
18.213.10 18.410.21 = 30 mbar
RRP €/CHF 49.95 RRP €/CHF 1.699.-

HEAT X-515 RB K
18.410.26 = 50 mbar
18.410.27 = 30 mbar
RRP €/CHF 1.899.-




Fig. HEAT C-435 RB

Our new, beginner-friendly C series offers workmanship
and components that you would otherwise expect in
higher classes: stainless steel burners, XL Blazing Zone
with infrared burner up to 900 °C, built into a compact,
classic design at a fair price.

o e




18.128.91 = 50 mbar
18.128.92 = 30 mbar

RRP €/CHF 899.-

XL infrared ceramic burner ( y
with up to 900 °C.

PATENT

18.128.93 = 50 mbar
18.128.94 = 30 mbar

RRP €/CHF 1.099.-

H
The extra boost in temperature J U
is essential for operating the

rotisserie (only with the HEAT
C-435 RB).
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Enough space for an
11 kg gas cylinder. ﬂ I]
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The plancha included in the scope of delivery
utilises the power of the blazing zones and distri-
butes the heat evenly. Fancy fish and vegetables
or would you prefer a breakfast burger? Let your
imagination run wild.

Universal holder & hook rack

The brand new HEAT C-265 reimagines the classic
barbecue station: two blazing zones instead of
conventional burners deliver heat up to 900 °C.

A true oasis of roasted flavours for all branding

and crust lovers. Right next to it: the cooking zone,
height-adjustable from 60 to 300 °C for precise slow
cooking, sauces, vegetables and more. All in the usual
high Outdoorchef quality, packaged in a compact,
simple design.

o e

Wherever you're barbecuing, grease is bound
to splash. The matching splash guard for the
double Blazing Zone keeps dirt at bay and the
surrounding area clean.

18.213.39

RRP €/CHF 69.95

Includes grease drain opening and
stainless steel grease tray.

The largest of its kind to date: rich roasting
aromas and perfect crusts in steakhouse quality,
without grease fires.

14.492.00
RRP €/CHF 199.-



The cooking zone is equipped with a pot
stand that can be adjusted to three dif-
ferent heights and offers a temperature
range of 60-300 °C.

outdoorchef

Fig. HEAT C-265

Double Blazing Zone: 900 °C infrared
power with height-adjustable stain-
less steel grates. For particularly high
barbecue temperatures and perfect
branding.

Sufficient space for an

18.128.95 = 650 mbar
18.128.96 = 30 mbar

RRP €/CHF 1.099.-

11 kg gas cylinder.



e first step, the right
ing that makes the

that fit, protect and are
?- to the C-series.

* Your HEAT C barbecue station is protected from wind and weathe
under the custom-made cover — ideal with a drawstring aroun
edge for secure fastening. P

B

- -
HEAT C-335 HEAT C-435 RB [l HEAT C-265
18.221.91 18.221.92 18.221.9:

RRP €/CHF 89.95  RRP €/CHF99.95  RRP €/CHF 99.9¢

N
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More roasted flavours, more versatility: the optional
cast iron plate stores heat for a particularly long time
and distributes it evenly. Ideal for burgers, steaks,
vegetables or fish, and thanks to its closed surface, it's
also great for smaller items that would otherwise fall
through the grill.

18.213.38
RRP €/CHF 49.95

Our optional stainless steel grates are particularly rust-re-
sistant, neutral in taste and low-maintenance. They are easy
to clean, retain their shape and impress with their durable,
high-quality surface.

wide narrow
18.213.36 18.213.37
RRP €/CHF 59.95 RRP €/CHF 39.95




- Place the food on the grill, close the lid, and thef/// |

the kettle makes it pos

Indirect grilling across the entire grate surface
gives you more time to spend with your guests.

kettle does the work.




la rbecues wi

nnel system

Si n A Vulcan position for
ct grilling direct grilling

VAT e food is protected from The funnel can also be turned
_ flames and can therefore over to the Vulcan position for
~. develop its own authentic direct heat — perfect for use

- flavour ~ for tasty and with the barbecue wok at
~ healthy grilling. 500 °C, for example.

2 / outdoorchef
] 2026



L U Gl \ N D It's hard to believe, but what our LUGANO can do puts full-size

outdoor kitchens to shame. And the best thing is: thanks to its
compact size, it fits easily into even the smallest of spaces.

o

GERMAN
DESIGN
AWARD
WINNER

2024

18.128.77 = 50 mbar
18.128.78 = 30 mbar

RRP €/CHF 2.999.-




Infrared ceramic burner with
up to 900 °C.

PATENT

3-stage height-adjustable
gas hob.

PATENT

Mediterranean barbecuing
with the extra-large, optional
plancha above the blazing/
cooking zone.

Everything in view for greater safety:
lighting on the control panel and in the
interior, with rechargeable power bank.

This is the perfect place to store
additional grates, pizza stones, cast
iron plates or covers for the blazing/
cooking zone.

Ideal for storing your XL plancha - or
anything else you need to stow away —
with a capacity of up to 15 kg.

The perfectly fitting covers not only protect
the Blazing/Cooking Zone, but also extend your
work surface.

3 hooks keep your accessories within easy reach.

Durable and resistant work surface made of
stainless steel and glass front.

Easy storage of an 11 kg gas cylinder in
the base cabinet.

When you fold down the side shelf with its 5 practical
cutlery holders, compact becomes super compact.

18.128.79 = 50 mbar
18.128.80 = 30 mbar

RRP €/CHF 1.799.-

The little brother of the LUGANO - just as powerful,
only more compact. With the same technology and
premium quality for great barbecuing moments in a
small space.



Our barbecues with
high-performance
side burners

LUGANO
AROSA

Cooking with high performance
DAvos The cooking zone is equipped with a pot
HEAT

PATENT

stand that can be adjusted to three different heights. This
variable adjustment option allows you to set very high or
very low temperatures on the pot or pan, depending on
your needs. The highest setting is suitable for keeping
food warm at approx. 60 °C, for example.

N

Ideal for searing meat, fish
and vegetables in a carbon
steel pan or wok.

Ideal for steaming meat, fish
and vegetables, sautéing
starchy vegetables, fried
potatoes, rosti, etc.

SWISS DESIGN S (’ € = o
+ ENGINEERING > 60 OC
Ideal for cooking sauces,
soups, stews and rice dishes
or, for example, keeping
mulled wine warm.

og | outdoorchef
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High performance for low,
medium and high temperatures.

Also available as a built-in barbecue.

18.128.84 = 50 mbar
18.128.85 = 30 mbar

RRP €/CHF 999.-

outdoorchef




Switch between direct and indirect grilling —
prevents grease fires 100%.

Prevents gas from escaping.

Made of porcelain-enamelled steel with a
sturdy 135° lid hinge.

Made of powder-coated steel, with adjustable side
shelf, rubberised wheels and height-adjustable feet.

18.128.69 = 50 mbar
18.128.70 = 30 mbar

RRP €/CHF 799.-

The reduced DAVOS version: compact, but with
all the advantages of the legendary gas kettle. If
you want more, it simply grows with you. Can be
expanded at any time with Blazing or Cooking
Zone and all other expansion options from the
DAVOS family.

Infrared ceramic burner with up
to 900 °C — giving your meat a
great crust and delicious roasted
flavours with ease.

PATENT

Separately adjustable ring
burners provide continuous heat
regulation from 80 to 360 °C.

Safety light on the control

knob illuminates when the gas
valve is open — the gas safety
system signals unlit, escaping gas.




The DAVOS is your entry into the world of gas kettle barbecues.

It may be the junior member of the family, but it has no reason to
hide from its big brothers. It offers you the full performance of the
OUTDOORCHEF gas kettle, paired with the incredible power of the
Blazing Zone®.

o

18.128.81 = 50 mbar
RRP €/CHF 1.399.-




The ASCONA 570 G EVO: our most popular gas kettle has

been given a major upgrade. The two separately adjustable
burners, now made of stainless steel, and the patented funnel
system ensure even heat distribution and direct and indirect
grilling without grease fires. All in a stylish, compact design in
black with a porcelain-enamelled kettle and mobile base. New:
the EASY CHECK Single barbecue thermometer, which can
be conveniently integrated into the storage table, guarantees
full control over the cooking process.

o e

18.120.77 = 50 mbar

18.120.78 = 30 mbar
RRP €/CHF 699.-



Switch between direct and indirect grilling =
prevents grease fires 100%.

Our stainless steel grates are particularly rust- Safety first: thehgas safety system prevents
resistant and easy to clean. They impress with gas from escaping.
their durable, high-quality surface.

Made of porcelain-enamelled steel with a
sturdy 135 ° lid hinge.

ASCONA

Integrated storage
compartment for the EASY
CHECK Single barbecue
thermometer included

in the scope of delivery.
Everything at a glance.

Separately adjustable ring
burners allow for continuous heat
regulation from 80 to 360 °C.

Mobile and compact base i
bamboo shelf, gas bottle available in a classic version without EASY

holder and cutlery hooks. CHECK. For those who are only interested

in the advantages of a powerful gas kettle.
18.129.09 = 50 mbar | 18.129.10 = 30 mbar
RRP €/CHF 649.-



The CITY 420 G anniversary barbecue is OUTDOORCHEF's
statement for urban spaces — with the characteristic OUTDOORCHEF

kettle, it is perfectly suited to balconies and small terraces.
Included: the practical BBQ bag for neat storage.

o

Cherry red Green Vanilla Black
18.128.99  18.128.98 18.129.00  18.128.97

It feels just as at home on the balcony
or terrace as it does on the go: the
practical BBQ bag makes it the ideal
companion for camping, picnics or a
wonderful day at the lake.

RRP €/CHF 299.-




With the widest temperature range on the market,
you can enjoy unlimited cooking possibilities.

15 °C
100 °C
Use your barbecue as a smokehouse and smoke cold, warm or hot as you
wish with the help of the Smoke — from as low as 15 °C.
200 °C
Simmer sauces, cook meat, potatoes or delicious wok dishes at low,
medium or high temperatures. 300 °C
400 °C
Bake bread, cakes, appetiser pastries or pizza to perfection at
medium to high temperatures with the convection effect.
500 °C
Slow cook at 80 °C, prepare juicy American BBQ at 100-120 °C or cook
large pieces of meat, vegetables or fish at higher temperatures. 600 °C
. . . 700 °C
Mediterranean delights — fry seafood and vegetables or burger patties
on the hot plancha.
800 °C

Achieve the perfect crust and delicious steakhouse flavour thanks to

infrared ceramic burners with temperatures of up to 900 °C. 900 °C
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Fire. Indulgence. Va
Rich smoky f w d full taste: low & slow, di
From 80 to 400 °C, anything is possible, beca
barbecue keeps the temperature reliably stable. The thi
stores the heat, you just control the air supply and'time. And
lift the lid... you have to experience that moment for yourself...
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The OUTDOORCHEF EGG is available as a compact 460 or a
generous 550 model. Both come fully equipped with all components
for the firebox, ready for direct or indirect grilling. Our EGGs are
high-quality and robustly built, can withstand any weather conditions
and, thanks to the included base frame, remain easily mobile if you
want to change their location in the garden.

o e

EGG 460 <»
18.195.45
RRP €/CHF 1.999.-

EGG 550 *

18.125.46

RRP €/CHF 2.499.-
EGG 550 H EGG 460 H
18.126.47 18.126.53
RRP €/CHF 2.199.- RRP €/CHF 1.699.-

Not available in Germany.



Practical, fold-down side tables
made of bamboo: a convenient
work surface right next to the
barbecue for ingredients, tools
or the next steak.

The robust Kevlar seal closes
the lid reliably and airtight,

so that the heat stays in the
barbecue and you can control
the temperature precisely.

The EGG is covered with a spe-
cial matt black coating. Not only
does this look great, it also pro-
vides lasting protection for the
ceramic against the elements.

A matching, durable stainless
steel grate is included in the
scope of delivery — easy to
clean, stable and ready for
many barbecues.

Additional grate EGG 460 2-piece

18.213.08
RRP €/CHF 79.95

Additional grate EGG 550 2-piece

18.213.09
RRP €/CHF 89.95

High-quality barbecue gloves made from robust leather
offer optimum heat protection and are extremely
comfortable to wear. Thanks to their long cuffs, your
forearms are also well protected.

Art-Nr. 14.491.20
RRP €/CHF 49.95

Simple, clean lighting with a powerful electronic hot
air blower: 2000 watts bring the coals to a glow in
no time with hot air up to 600 °C. The 3 m long cable
ensures flexible handling and sufficient freedom of
movement at the barbecue.

Art.-Nr. 18.212.99
RRP €/CHF 69.95

The additional grate made of solid stainless steel for
the EGG 460 and 550 expands your grilling surface
and creates a raised zone for gentle cooking at mo-
derate temperatures, e.g. for low & slow dishes, vege-
tables and side dishes. You can also use it to keep
already cooked food warm without overheating it.



PRISMU

No wonder: a large, rotating pizza stone, a powerful burner in

the cooking chamber and a booster directly under the stone bring
that pizzeria feeling to your home. The digital display and compact
design make this a unique, clever all-in-one package for cosy pizza
evenings outdoors.

o

PRISMO 420 G 30 mbar
18.129.12
RRP €/CHF 499.-

PRISMO 420 G 50 mbar
18.129.11
RRP €/CHF 499.-



The large pizza stone rotates automatically at the touch of a
button and distributes the heat evenly. This gives you crispy
bases all around, just like at your favourite pizzeria.

The continuously adjustable rod burner in the cooking chamber
provides powerful top heat, while the bottom burner under the
stone ensures rapid heating and short breaks between pizzas.

The digital touch display shows the temperature of the pizza sto-
ne and cooking chamber separately and allows you to operate
the oven intuitively. So you always have everything at a glance.

Powder-coated stainless steel, stainless steel front, conve-
nient electric ignition and motorised operation of the pizza
stone via a power socket or optional power bank: your PRIS-
MO 420 G is quick to set up, easy to clean and looks just as
good on the balcony, terrace or when camping.

O

Helps you slide the pizza in and out
easily. Simple, convenient and with that
authentic pizzeria feel.

18.213.48

RRP €/CHF 69.95

Protects your PRISMO 420 G from
wind and weather so that it is always
ready for the next pizza night outdoors.

outdoorchef

18.221.94
RRP €/CHF 49.95
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The plancha
fits perfectly
here

LUGANO EVO
AROSA*
DAVOS*
HEAT Outdoor Kitchen

* with Blazing / Cooking Zone equipment

outdoorchef

2026




Heavy metal for the Blazing / Cooking Zone. Not only is the
weight of the porcelain-enamelled cast iron planchas impressive,
but so is their size. The practical grease drip tray ensures that
liquid cannot run over the edge.

18.212.85

18.212.86 RRP €/CHF 129.-
RRP €/CHF 199.-

The plancha cutlery set provides you with everything you
need to work cleanly: stainless steel spatula with pakka
wood handle and narrow stainless steel tongs with fine
tips. A high-quality and practical addition for turning, cut-
ting and mixing — even small items on the barbecue.

14.112.65
RRP €/CHF 39.95



Wireless thermometer consisting of a probe ther-
mometer and charger, which can also be used as a

repeater with a range of 200 metres. Can be used
with or without an app.

14.491.95
RRP €/CHF 119.-

() outdoorchef

14.419.94
RRP €/CHF 79.95

14.491.96
RRP €/CHF 179.-

The EASY CHECK QUICK with foldable measuring
probe for fast and precise temperature measurement.
The measuring time of only one second, high accuracy
and the large temperature range make it a reliable
helper for barbecues and kitchens.

14.491.98
RRP €/CHF 29.95




The core temperature is the temperature inside the
meat. It determines how well done your meat is, for
example, whether it is medium or well done. The cooking
time, on the other hand, determines how long a piece of
meat needs to reach the desired degree of doneness.
This naturally depends on the cooking temperature and
the size, weight and type of meat. The thicker the meat,
the longer it takes to reach the desired core temperature
inside.

In addition, the cooking temperature also plays an
important role — i.e. the temperature to which the meat
is exposed during preparation. The higher this is, the
shorter the cooking time. But be careful: you cannot
exploit this effect indefinitely. For many types of meat,

a4°C-47°¢c

it is better to cook them gently at low temperatures in a
gas grill so that the meat remains juicy.

Do you have any questions about tempe-
rature? Then simply write to us.

outdoorchef

2026




P The handy vacuum sealer l

with impressive perfor- 7
mance

The EASY BBQ VAC set offers everything you need to keep
food such as meat, fish, vegetables, fruit, wine and oil fresh
for longer. The powerful professional vacuum sealer works
with aroma valves on all glass containers, zip bags and bottle
caps — so you can vacuum seal everything quickly and easily
in everyday life. Place food in one of the 4 glass containers or

suitable ZIP bag, set the vacuum sealer on the valve, wait

few seconds — and your supplies are fresh, aromatic and

S

ecurely packaged.

"-'-’
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Simple. Fast. Clean.

Perfect for meat, fish, fruit and more
Refrigerator, freezer and sous vide ready
12 litres/min | 85 min battery life

Flexible, cordless use

The cordless professional handheld vacuum
sealer in a complete starter set with extensive
accessories: 4 glass containers, 18 bags in
various sizes (including extra-large ZIP bags)
and 3 wine bottle stoppers.

14.491.99
RRP €/CHF 199.-




With the cold smoke generator, you can turn
almost any barbecue into a smokehouse
and open the door to a world of delicious
flavours. Thanks to its ease of use, it
enriches your favourite dishes in no time at
all with a delicate to intense smoky aroma
and creates a world full of new and exciting
flavour nuances.

autdoorchei

Connection to the
cooking chamber
of your barbecue

GERMAN
S5
PATENT
RRP €/CHF 199.- 2024

Not only a filling aid, but also
an additional reservoir for
longer smoking.

14.491.57

outdoarchet

RRP €/CHF 24.95

(=] [m]

Odour-resistant 0 !

storage bag for the
Smoke & accessories. E

14.112.66 Our barbecue master Volker
RRP €/CHF 49.95 Elm explains the Smoke to you.




Sometimes it is simply important to be well informed.
Do | want heat retention, easy cleaning in the dishwasher,
a lightweight material? Here are some useful answers:

= Heavy metal, porous surface

= Slow heat absorption, high heat retention

= Burn in and grease regularly for long durability
* Not dishwasher safe

= Light metal

= Very fast heat absorption, low heat retention

= Low adhesion thanks to hammered surface

= Burn in and grease regularly for long durability
= Not dishwasher safe

= Enamel protects the underlying steel from rust

The Smoke is operated completely = Rapid heat absorption, low heat retention
independently of your barbecue. = Food sticks less

It supplies the cooking chamber = May chip

with aromatic smoke flavour via the = Dishwasher safe

1.5 m long silicone hose. You can
choose the smoking chips that suit
your individual taste, just the way

you like it.
= Durable, does not rust
= Easy to clean
= Fast heat absorption, low heat retention
= Discolouration of the metal possible after use
= = Dishwasher safe
= 0 outdoorchet -
£ wutdoorshy

What exactly is carbon steel?

Carbon steel is an alloy of iron and carbon that is ideal

: for use on the barbecue due to its excellent mechanical
pregeer - ' properties and hardness. The higher the carbon content in
- the steel, the harder and stronger it becomes.

However, carbon steel is susceptible to
corrosion! It is therefore important to care
for and protect it properly. After each
Here comes the flavour: smo- use, thoroughly remove any cooking

King chips in 750 g packs in residue, rinse with hot water, dry and
beech, whisky, cherry, red wine . . .
! A rub witha little oil (sunflower or
and olive varieties. °
rapeseed oil).

RRP €/CHF 9.95 Carbon steel pan
14.491.48
RRP €/CHF 89.95




The innovative glass ceramic is permeable to 100% of the
relevant infrared radiation and gives your meat a perfect
steakhouse-quality crust. Grease fires are a thing of the
past. Suitable for your OUTDOORCHEF infrared ceramic
burner and many others.

GERMAN
DESIGN
AWARD
WINNER

2025

= No grease fires, few bitter substances

= Heats up in less than 2 minutes

= Contact heat for branding and crust

* Infrared heat (infrared transmission of approx. 60-70%) for
perfect cooking (no drop in temperature when turning)

= Better juiciness and tenderness thanks to heat permeability

The L and XL sizes are also universally appli-
cable and compatible with numerous ceramic
burners from competitors.

L XL

14.491.53 14.491.60

RRP €/CHF 129.- RRP €/CHF 139.-

Fits perfectly on the Blazing / Cooking Zone of DAVOS,
AROSA, LUGANO EVO and, of course, HEAT

HEAT Outdoorchef
18.212.98 18.212.90
RRP €/CHF 129.- RRP €/CHF 109.-

Precise fit on your Blazing Zone® thanks
to a special holder.



A useful addition to your Blazinglas® to
protect your clothing and surroundings —
pluggable and therefore space-saving to
store.

18.213.01
RRP €/CHF 39.95

The cleaning sponge for Blazinglas® effortlessly
removes even cold encrustations without scrat-
ches or chemical cleaners. The fine fleece with
stainless steel fibres can be used dry or wet and
is also suitable for oven windows and ceramic
hobs.

14.421.59
RRP €/CHF 12.95

The wooden scraper made of hygienic
bamboo wood enables effective and
gentle cleaning of Blazinglas®. It leaves
no scratch marks and adapts to the rib-
bed structure of Blazinglas® over time.

18.212.91
RRP €/CHF 9.95

Permeable to infrared radiation
- the perfect combination of
infrared and contact heat.

outdoorchef
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What do EASY CHECK, plancha and bar-
becue tongs have in common? Exactly: they
can all be stored within easy reach in our
small, mobile barbecue cabinet. The BBQ
trolley fits perfectly under the barbecues of
the HEAT series and under almost any other
barbecue. It is solid, weather-resistant and
suitable for a variety of uses.

18.410.32
RRP €/CHF 199.-

© Ul

Wherever you barbecue, grease splatters
are inevitable — but stains don't have to 150 x 90 cm
be. Our Inew ﬂopr protection mat, aveulable 14.491.88
in two sizes, reliably protects your floor, is
durable and easy to wash. Simply place it RRP €/CHF 69.95
ur.wder the barbgcue and start barbecuing 180 x 90 cm
without a care in the world.
14.491.89

RRP €/CHF 79.95




The additional hook bar can be attached
to all magnetic surfaces and offers even
more space for barbecue utensils and ac-
cessories with a maximum load capacity
of up to 1.6 kg.

14.112.67
RRP €/CHF 12.95

Magnetic, robust and always where you need it:
the powder-coated steel holder gives you quick
access to spices, sauces or barbecue accesso-
ries. Easy to attach to any magnetic surface.

14.491.79
RRP €/CHF 39.95

outdoorchef

This practical, magnetic holder fits standard kitchen
rolls as well as aluminium foil, cling film, butcher
paper or other rolls of similar width. So you always
have everything you need to rip off at your finger-
tips at the barbecue.

14.491.77
RRP €/CHF 36.95

The magnetic rubbish bag holder keeps your
barbecue area clean and tidy. All standard
plastic bags — with or without handles — can
be securely attached to the practical holder.

14.491.78
RRP €/CHF 29.95




The all-inclusive package for entering the world
of cast iron pots.

The Dutch oven is a versatile cast iron pot for frying,
cooking, braising, deep-frying and baking. Suitable for
use on gas barbecues, charcoal barbecues, in ovens,
on gas hobs and over open fires.

What sets our Dutch Oven apart:

= T-feet for a secure footing on grates and other surfaces
* Ready to use thanks to spray enamel

= No burning-in required

= Extra-high feet for use with barbecue briquettes

= Cable feed-through for barbecue thermometer

Dutch Oven No. 04 Set: Capacity 3.8 litres * Lid can also be used as a pan or grill plate

Dutch Oven No. 06 Set: Capacity 5.7 litres
Dutch Oven No. 09 Set: Capacity 8.5 litres

All sets consist of:
Cast iron pot, cast iron care product, ring cleaner, lid
lifter and bamboo cooking spoon

Dutch NO.4 Dutch NO.6 Dutch NO.9
18.212.93 18.212.94 18.212.95
RRP €/CHF 139.- RRP €/CHF 149.- RRP €/CHF 1569.-

The solid, enamelled OUTDOORCHEF cast iron
pans deliver excellent heat properties for great
results wherever it gets hot: on the barbecue, on
the cooking zone, over an open fire, in the oven
and on all types of stoves.

@ 24 cm @ 28 cm
14.491.49 14.491.50
RRP €/CHF 49.95 RRP €/CHF 59.95



PIZZA STONE

The pizza stone for HEAT gas barbecues ensures
perfect, crispy pizzas just like those from a stone oven.
Thanks to its special octagonal design, the cordierite
stone offers maximum surface area and enough space
for extra-large pizzas. The special open-pored material
draws moisture out of the dough during baking, making
it particularly crispy.

o¥e)

Pizza has never been easier — the
HEAT indicator shows you when your
pizza stone has reached the optimum
temperature for the perfect pizza.

HEAT PIZZA
STONEO 36 CM

Optimal design, perfectly matched
to HEAT gas barbecues

18.213.056
RRP €/CHF 79.95

PIZZA STONE
ROUND, ©32CM

14.491.80
RRP €/CHF 59.95

PIZZA STONE
ROUND, ©41CM

14.491.81
RRP €/CHF 69.95
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Light for

The FIRE POT bathes your patio, garden and
balcony in a warm, lively play of flames. Thanks to
360° air circulation, it is virtually smoke-free and

odourless, can be flexibly operated with pellets
firewood, and is made of robust stainless ste
Quick to set up, easy to clean, wi Sit .

protective cover for safe transport and s

available in four exclusive colours. ' '
An ideal gift for anyone

who loves a cosy atmo-
sphere.

incl. cover
RRP €/CHF 59.95

Flexible firing with
pellets or firewood

'}'& - ‘ Stainless steel

Black“ 4



Elegant design meets solid stainless
steel construction. The FIRE PIT is
weather-resistant, durable and ready for
spontaneous get-togethers or crea-
ting a cosy atmosphere in the garden.
Thanks to its clean, floor-friendly de-
sign, there will be no rust stains on your
patio. The fire bowl can be turned into a
barbecue in just one simple step: simply
place the ember tray under the grate. A Suitable for firewood
device that creates atmosphere and de- & charcoal

livers performance - for everyone who
wants to see, feel and taste quality.

18.410.48

RRP €/CHF 799.- 2-in-1: designer fire pit and

charcoal barbecue in one
device

Reliable protection against rain, snow and
UV radiation. The durable, water-repellent
and breathable polyester fabric ensures
long-lasting durability.

Removable
stainless steel

outdoorchef grill grate

18.221.83
RRP €/CHF 89.95




‘You never barbecue alone’ is a key phrase

in the history of our product development.
You barbecue with friends, family, at
birthdays and events. Barbecuing brings
people together. Our mission is to make
barbecuing as easy as possible so that you
don't have to stand at the barbecue, but

have time for your friends and guests.

Technological innovation

for easy handling

The Easy BBQ development principle
requires our development team to think
not only in terms of cost efficiency

and ergonomics, but also to consider
specific benefits. In our view, this means:

as simple and high-quality as possible!

And because we prefer simplicity, we have
developed a pizza stone with a temperature
display. Not only can it bake pizza dough,

it also reliably indicates when the perfect
baking temperature has been reached in the

stone. This makes baking pizza a breeze.

Another milestone is our Blazinglas®.
Guaranteeing the perfect crust without fat
burning was our challenge as a develop-
ment team. Blazinglas® does exactly that:
no fat dripping onto the burner, perfect

branding, temperature-stable and easy to
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STEPHAN PFEIFER - INSIGHTS
FROM OUR CHIEF DEVELOPER

Our mission is to make it easy — without any special experience - to prepare fantastic,
delicious dishes on the barbecue. Our task is to maximise the barbecue experience
through innovative ideas and materials while minimising many obstacles. We call this

Easy BBQ.

clean, even when hot, under running water.
Incidentally, we developed Blazinglas® in
cooperation with SCHOTT Glas, a renowned

glass manufacturer from Germany.

Time savings and convenience
When developing the new HEAT outdoor
kitchen, we questioned not only the specific
characteristics of the kitchen, but also the
logistics and handling. The result of these
considerations is that the cabinet modules
are delivered pre-assembled on pallets. This
is a great advantage for our customers: easy

assembly, no further installation required.

Safety in use

The Gas Safety System, or GSS for
short, has further perfected our products
in terms of safety. The Flame Guard
protects the burner from the elements
and automatically reignites the flame if it
goes out. The Safety Light indicates that

the valve is open and gas is flowing.

Effectively more possibilities
Imagine if you could not only work with
different grill plates and grates on your
cooking space, but also had two temperature
zones at the same time. And with a differen-
ce of up to 100 °C. That's why we developed
the HEAT Divider. With this clever acces-

sory, you can have two cooking chamber
temperatures in no time at all, which also
work very well when using the rotisserie

spit. For smaller quantities of food, simply

use part of the cooking chamber, which

saves gas and protects the environment.
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PATENT

Easy 80-900 °C thanks to
Blazing Zone® & HEAT Regulator

Safe and easy,
no grease fires

PATENT

Easy 1st class quality
thanks to powder-coated
stainless steel

Easy perfect crust
with Blazinglas®

Easy smoking
with the Smoke cold

smoke generator ' é
PATENT GERMAN

8 DESIGN

AWARD

SPECIAL

U 2024

Easy Pizza thanks
to HEAT Indicator

PATENT

Easy simultaneous
. . grilling at two temperatures
o gabninggvith with the Zone Divider

the funnel system

o e



m Our products are developed and designed in

Switzerland. Thanks to high-quality materials, they
are durable and robust. We offer voluntary extended
warranties for all products:

12-year warranty

Stainless steel burners
All stainless steel parts
Aluminium die-cast parts
Stainless steel grill grates

Ceramic burners

5-year warranty

The enamelled kettle (lower part and lid)

Enamelled cast iron grill grates

2-year warranty

All other materials

Detailed information on the warranty
conditions can be found in our terms and
conditions at www.outdoorchef.com




You made it! That was our 2026 catalogue!

In keeping with our credo, ‘Let's do it easy, we hope you enjoyed
browsing through the pages. Paper is a bit old school, but we thought it
suited us well, because our products come to life when you touch and
feel them. So head to your nearest trusted dealer, who can explain how
Easy BBQ works on the OUTDOORCHEF barbecue.

For further revelations, our digital world is of course
open to you 24/7. Be inspired, because

NOW
YOU ARE
READY FOR

EASY

by outdoorchef !

Do you have any questions or
suggestions about this or the next
catalogue? Then we look forward to
receiving an EASY MAIL from you.

outdoorchef
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EASY BBQ

OUTDOORCHEF AG, Eggbtihlstrasse 28, Postfach, 8050 Zirich, Switzerland
OUTDOORCHEF Deutschland GmbH, Wickerer Weg 13 - 15, 65719 Hofheim am Taunus, Germany



