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S A F E T Y ,  S T Y L E  &  Q UA L I T Y T H AT L A S T S

The Sizzler Gas Braai can be used as a free standing braai 
placed on a counter, as an insert in a Built-In-Braai box, or as a 
mobile braai in conjunction with the Sizzler Mobile. The sizzler 
can also be used to convert an existing, built-in Charcoal braai 
to gas, or a combination of both.

This grill comes complete with Hot Rocks or Flame Tamers, as 
well as a Stainless Steel dust cover, and is intended for outdoor 
applications.

*When installed in enclosed patio environments, the use of an 
Extraction System will be nescessary.

•	Available in 3, 4, 5 & 6 
Burners

•	LP Gas / Natural Gas 
Options

•	Inland grade / Coastal 
Grade Stainless Steel

•	Hot Rock / Radiants
•	Various Accessories 

available

Sizzler
-  R E T R O F I T  B R A A I  -
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A C C E S S O R I E S

Rotisserie & Dome

Hybrid Attachment

Extractor System

Stir Fry Pan

Mobile Cabinet

INSTALLATION INSTRUCTIONS
Built-In: The Sizzler Gas Braai is a retrofittable, free standing 
Gas Braai, designed to fit into a recess cut into cabinetry. or 
replace wood burning grates in traditional Built-In-Braais. The 
Sizzler comes with a stainless steel dust cover included and is 
intended for outdoor use.

*A recess formed into wooden/stone cabinetry housing the 
Sizzler Gas Braai, should be lined with fire retardant materials 
(e.g. ceramic blanket or vermiculite board).

Mobile: When used in conjunction with our Sizzler Mobile 
cabinet, a qualified gas installer should carry out the gas inlet 
conversion on your behalf.

Make sure to follow the Assembly instructions carefully to 
ensure safe assembly of the Sizzler Mobile Cabinet.

*Please ensure you use a certified Gas Installer.

Sizzler
-  R E T R O F I T  B R A A I  -
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Sizzler Mobile
-  A C C E S S O R I E S  &  U P G R A D E S  -

The Sizzler Mobile Braai is a free standing 
Gas braai upgrade, capable of being wheeled 
around your Entertainment area, when you 
have little available space for a built-In option.

*Available in a 4-Burner size only
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Sizzler Mobile
-  A C C E S S O R I E S  &  U P G R A D E S  -

ROTISSERIE & DOME

SIZZLER HYBRID ATTACHMENT

STIR FRY PANS

Add the perfect Spit-Braai accessory to convert your 
Chad-O-Chef Braai into the ultimate flame grilled 
Spit-Braai experience.

The Rotisserie & Dome add extra cooking options like 
Roasts, Bakes and even Pizza’s!

Combined, The Rotisserie & Dome’s High-torque motor 
keeps your roast turning, whilst the Thermometer gives 
you peace of mind, leaving you with ample time to 
concentrate on your guests.

A first of its kind in South Africa, the Chad-O-Chef - 
Sizzler Hybrid has been designed as a modular upgrade 
for your new or existing Chad-O-Chef Sizzler gas braai. 
The removable Ember Baskets work with Gas, Wood or 
Charcoal! This allows you to convert your Sizzler Gas 
Braai into a Hybrid braai and customise it further with 
our extensive range of extras.

*Only available in a 3&4-Burner option

Small - 350x350mm
( 3 Burner + ) ( 4 Burner + ) ( 5 Burner + )

Med. - 525x350mm Lar. - 700x350mm
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Our streamlined Hob Grill adds a sleek, minimalistic design 
appeal to your entertainment area, opening up a world of 
flavour to your braaiing experience.

The Hob Grill is dropped into your counter top.  A hinged stain-
less steel cover cleanly hides your grill away when you’re done 
enjoying that great steakhouse taste. 

The Hob Grill comes equipped with a flame failure valve for 
safe use in indoor kitchens.

*For Indoor use please also see our Extractor Systems

•	Available in 3, 4 & 6 Burner 
Sizes

•	LP Gas / Natural Gas 
Options

•	Inland grade / Coastal 
Grade Stainless Steel

•	Various Accessories 
available

Hob Grill
-  D R O P - I N  B R A A I  - *The vent-plate & Extractor Hood in the image is not                                          

included (Braai Only)
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A C C E S S O R I E S

Rotisserie & Dome

Extractor System

Stir Fry Pan

INSTALLATION INSTRUCTIONS
The Hob Grill is designed to be dropped into a counter top, with 
the appropriate amount of crossflow ventilation designed into 
the cabinetry, and a door to access the driptray.

The counter top and cabinetry housing the Hob Grill should 
be lined with fire retardant materials (e.g. ceramic blanket or 
vermiculite).

Take care to ensure your permanent Gas Installation is fitted 
with Copper Piping for a minimum of 1 meter leading to the 
inlet of the Hob Grill.

*Please ensure you use a certified Gas Installer.

Hob Grill
-  D R O P - I N  B R A A I  -
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The Chad-O-Chef Entertainer built-in-braai is the ideal catering 
solution for any entertainment area.
An elegant stainless steel housing provides the perfect setting 
for your Chad-O-Chef gas grill.
Accompanied by our Sizzler gas braai, the Entertainer built-in-
braai has ample room to braai up to two large steaks per burner, 
and the ability to add even more cooking options by adding our 
commercial strength Rotisserie Spit option.
While you’re cooking, the Entertainer’s bottom door doubles as 
a convenient work surface, as you sizzle up a storm.

•	 Available in 4, 5 & 6 Burner 
•	 LP Gas / Natural Gas 

options available
•	 Inland grade / Coastal 

Grade
•	 Forced Draught or Natural 

Draught Extraction options
•	 Warmer Grid or Rotisserie 

Option
•	 Lightfitting Standard (All Units)

Entertainer
-  B U I LT- I N - B R A A I S  -
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Entertainer
-  B U I LT- I N  B R A A I S  -

A C C E S S O R I E S

Rotisserie Kit

Warmer Grid

Stir Fry Pan

INSTALLATION INSTRUCTIONS
The Entertainer Built-In-Braai is designed to be bricked into place 
once set on top of load bearing lintels. The lintels should be set 
at a height of 800-900mm (depending on your preferred height) 

The Forced Draught option requires the addition of extractor 
components to ensure the removal of smoke from the Braai and 
is necessary where there is no space for a traditional chimney. 
* Please see our website, for more info on Extractor components.

The Natural Draught option is a self-venting Built-In-Braai where 
there is space for a traditional chimney to be built.

*The Entertainer Built-In-Braai cannot be retrofitted into an existing 
aperture. (See our Sizzler Gas Braai for retrofitting purposes)
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A first of its kind in South Africa, the Chad-O-Chef Hybrid Braai 
offers a 4-in-1 cooking experience, combining state of the art 
Gas burner design with a revolutionary Ember Drawer system.
 
The Hybrid Braai’s Ember drawer allows one the option of 
wood, charcoal, gas or smoker chips to add that one of a kind 
bushveld flavour to any braai experience. 

Once fired up, the Gas burners ignite wood and charcoal with-in 
minutes, meaning you don’t have to wait as long before you can 
dig into that juicy steak.

•	Available in 3 & 4 Burner 
Sizes

•	LP Gas / Natural Gas 
Options

•	Inland grade / Coastal 
Grade Stainless Steel

•	Various Accessories 
available

Hybrid Braai
-  F R E E  S TA N D I N G  B R A A I  -
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A C C E S S O R I E S

Rotisserie & Dome

Extractor System

Stir Fry Pan

INSTALLATION INSTRUCTIONS
The Hybrid Braai is a free standing unit, designed to be built  
into a cabinet. The cabinet housing the Hybrid Braai should still 
be lined with a fire retardant material before installation.

Take care to ensure your permanent Gas Installation is fitted with 
Copper Piping for a minimum of 1 meter leading to the inlet of 
the Hybrid Braai to ensure compliance with South African law.

*Please ensure you use a certified Gas Installer.

Hybrid Braai
-  F R E E  S TA N D I N G  B R A A I  -



S A F E T Y ,  S T Y L E  &  Q UA L I T Y T H AT L A S T S

Another first in South Africa, the Chad-O-Chef Boma Braai 
suavely combines contemporary European design, and 
advanced material knowledge, adding a juicy spin to your 
entertainment cooking methods.

The large central aperture allows you to add wood to the fire 
while cooking, so you can carry on the festivities uninterrupted. 
The Boma Braai’s 8mm thick cooking surface retains and 
spreads heat evenly, searing steak and chops quickly and 
locking in moisture.

Make every stir-fry a spectical from all angles around the Boma 
Braai and get your guests involved in the cooking action.

•	Corten Steel or 
Mild Steel design

•	Large Central Aperture 
for adding wood whilst 
cooking

•	Various Accessories 
available

•	Large storage area for 
wood and fire-lighters

Boma Braai
-  F R E E  S TA N D I N G  B R A A I  -
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INSTALLATION INSTRUCTIONS
The Boma Braai is a free standing unit, designed to be loosely retrofitted into place in your outdoor 
braai area. 

Take care to ensure your Boma Braai is placed on a level surface in order for the curved cooking 
surface to shrug excess fat and oils into the fire as designed.

The Corten Steel option takes time to oxidise naturally to the desired rustic effect, and is safe for 
coastal use as well, due to the material’s ability to resist the penetration of rust.

Boma Braai
-  F R E E  S TA N D I N G  B R A A I  -

A C C E S S O R I E S

Boma Rotisserie Kit Boma Grid Extenders

Premium Spatula Boma Scraper

Egg Rings - Square (4) Skewers (6)

Canvas Cover The MeatStick
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Our Stainless Steel Extractor Systems are designed to extract 
the smoke generated by our Gas Braais and other appliances.

We manufacture various lengths of ducting, elbows, brackets 
and couplings, making it possible for us to supply an extractor 
system for almost any application.

Each system is compiled individually to suit your custom needs.

Our helpful staff are always keen to help you decide on the 
appropriate extractor components for your specific installation.

•	Available in 4 Sizes
•	Inland grade / Coastal 

Grade Stainless Steel
•	Supplied complete with a 

grease filter, drip tray and 
light-fitting

Extractor Systems
-  E X T R A C TO R S  -
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Extractor Systems

INSTALLATION INSTRUCTIONS
Our Extractor Systems come in Top Exit and Rear Exit 
configurations and are then further customisable by 
Flexible and Rigid flue configurations as well, to suit any 
orientation and application your home might require.

Various lengths of Rigid stainless steel ducting 
and elbows, allow for applications where the 
extraction system is exposed to outside elements, 
Our Flexible ducting allows for cost savings in internal 
chimney installations, where the ducting is subject to 
tighter bends and will not be subjected to the elements.

*Filter Panel

-  E X T R A C TO R S  -


