
Tandoor TAN600 Oven
– Small (NG)

The Tandoor Series Clay Ovens offer
unprecedented efficiencies in the kitchen. High
efficiency burners and quick heat recovery make
these units ideal for busy kitchens.

Description

The Tandoor Series Clay Ovens offer unprecedented efficiencies in the kitchen. High efficiency
burners and quick heat recovery make these units ideal for busy kitchens. The heavy duty stainless
steel frame along with the clay cooking chamber insulates the oven that increases heat retention. All
Tandoor Ovens come on castors to allow added mobility and easy cleaning. The simple yet sturdy
design means the units are virtually maintenance free. The TAN600 small body Tandoor features:  
– High grade stainless steel construction

– Made with special refractory material to improve heat retention and distribution

– Six skewers included

– On castors

– Available in Natural Gas or LPG

Additional Information

Manufacturer : Tandoor

Product Depth : 600

Product Height : 810

Product Width : 600
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