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THE STORY #2938

The i IF | TANSHO was inspired by Master Chef Tsutomu Furukawa + 3, The Master of Yakitori & Jeff Okada Ramsey.
Since ciden days, Grilling over charcoal was ahways the best way to bring out the flavors of any ingredient.
Basice Yakitori, Beel, Fish and Unagi, Charcoal grilling is versatile to grill about anything,

B E | TANSHO s able to contain charcoal heat which can rise to a temperature of up to 1400°C, High lemperature

cooking ks nothing new. The rising popularity of its use can be seen amongst passionate chels around the world including
French, Ralian, Nordic, Indian and even Molecular Cuisine. Many technique-driven restaurants all argund the warld have been
utilizing high heat to sear, grill and even smoke their foods.

B E | TamsH0 Has a high heat resistance up to 1400°C. Heat from charcoal is fully absorbed and penetrates through
every ingredient, When tuming amber red, the charcoal emits heat through the lorm of infrared radiation. The estemal
stainless steel protects the grill from stains such as sauce or oil, further enhancing its durability.

BE | TANSHO

i [E | TANSHO are built for high heat resistance up to 1400'c. Fully absorbing tha heat of charcoal & transmitting
infra-red to every ingradient 1o the maximum,

B E | TANSHO are built with an external stainless steel body which protects the body from dint such as sauces or oil,
achieving further durability and cheanliness.

HE | TANSHO are built to last 5-8 years in a professional kitchen,
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BE[E | TANSHO FIREBRICK CHARCOAL GRILLS

KONRO JEAF

Maosded Dimenaian |mm) Weight
TS-HKOE WEDD x D360 x H295 TOri-kg
TS-HK03 Wa00 x D380 x H295 110%-kg
T5-HK12 W1200 x D380 x H295 140r-kg

Features:

= The Standard Type is a versatsio moded,

= The width gives encugh space for grilling large ingredients,

= Cleaning charcoal ash is easier with stainless steel drawers.

« Has a stronger airfiow into the grill due to the drawer which resulls in stronger fire.,
+ Slaintess steel cover to protect the lirebricks.
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I [E | TANSHO FIREBRICK CHARCOAL GRILLS

THE YAKITORI BE=®

Model Dirension (mm) Weight
TS-YKOG W00 x D240 x H295 S5+-kg
TS-YKO09 W00 x D240 x H295 B5+/-kg
TS-¥K12 W1200 x D240 x H295 125+/-kg

Features:

= Marrow edge of the lirebrick charcoal grill makes i easy 1o turn the kuchi rods
willut towching the hot grill,

= Firebricks are remarkable for its durability.

+ Stainless steel cover o protect the firebricks.

+ Comes with adjustable stainless steel kushi rods.

+ Comes with wire grill mesh & charcoal starter.

+ Cleaning charcoal ash is easier with stainless steel drawers.

+ Has a stronger airflow into the grill due to the drawer which results in stranger fire.
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B[ | TANSHO FIREBRICK CHARCOAL GRILLS

THE STEAK GRILL 27 —=

Model Dimension {mm) ¥ il
TS-5G-07 W50 x D470 x H450 150+/-KG
Features

+ Steak Grills are an deal Model for grilling meat, Steak, Fish & Vegetables.
It has three sides and comeas with a grid height adjuster.
* Thick fire bricks are used o keep more heal retention and enhance durability.
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How do you clean H[E | TanSho grill?
Showld your grills be made traditionaly of fire bricks, stone, clay ovand cast iron, Washing i would not be
advisable a5 these materials an vary weak fo water, However with IHE | TanSho grill, since if has & slainless
sieal casing, It's easy lo clean with detergent.

How do you remove hot charcoal & clean the ash?
Remove all ho! charcoals and place them in & charcoal extinguisher contatner, Leave the BIE | TanSho grill o

cool overnight and clean the ash oul the nex! day by using a brush, swipe the ash onte the drawer and pour them
into an ash container.

Do you need strong table support?
Yoz you nead o ensure the fabies are abie to support the wealght of the BEEE | TanSho, becawse the mimmeum
weaight far & gnill is 60kg.

Do we need to place it under an exhaust ventilation Hood?

Yoz you need to place B | TanSho under an exhaus! ventilation system with proper CFM. Bacause thane will
be ashas which needs o be extracted properly. A proper ventilation system will also be abie o extract the smoke
produced while the griling.
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