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Real spatchcock cooking—where 
fire, flavor, and flair collide.

www.rotisol.com


PAR ROTISOL

Several models available to suit your needs

BRASILIA.E 

All stainless steel

CAPACITY : 27  POULTRY 

Electric version

G : Gas / E : Electric

THE ADVANTAGES OF BRASILIA

Lightweight for optimum ease of transport

Minimal footprint : perfect for small spaces and markets   

Enhanced mobility : ideal for mobile retailers

A UNIQUE COOKING PROCESS: THE SPATCHCOCK

Integral cooking from above and below

Up to 27 marinated chickens in just 30 minutes 

Intensified flavours, incomparable crispness, irresistible visual appeal

A LIVELY ROTISSERIE SHOW

Highlighting the product during cooking

Eye-catching and appetizing

Ideal for livening up a stand or building customer loyalty



PAR ROTISOL

SPECTACULAR COOKING : THE SPATCHCOCK ROTISSERIE VERSION

The BRASILIA Special-Market range is available in a specialized version for 
SPATCHCOCK cooking.

Thanks to a wide-opening grid system, the poultry is completely flattened, offering an optimal 
caramelization surface, even cooking, and a strong visual presentation.

Ideal for caterers, butchers and sales outlets who want to catch the customer's eye while 
emphasizing product quality.

This type of cooking, combined with the visibility offered by the illuminated sign and glass 
cover, reinforces the artisanal and generous aspect of the preparation.

Wide choice of colors available :

Gas version
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ROBUST DESIGN AND ENHANCED SAFETY

All stainless steel structure for enhanced durability 

Anti-scald K-glass to limit heat loss 

Removable and interchangeable ceramic inserts 

Separate compartments to prevent fire hazards (gas/electrical) 

Halogen interior lighting for optimum visibility 

Open support bar for fast poultry placement

EVEN AND TASTY COOKING

Thanks to the SPATCHCOCK technique, poultry is opened, 
flattened and then roasted on both sides for even cooking that's 
both toasty and juicy.

This process guarantees perfect caramelization of the skin while 
preserving the softness of the flesh.

Combined with this cooking method, BRASILIA can also be used to 
grill vegetables, offering a tasty, colorful and fragrant vegetable 
alternative, ideal for diversifying presentations.
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Open-air markets, food trucks, mobile traders and caterers :
BRASILIA Special-Market combines performance, compactness and authenticity to meet the needs of 

professionals on the move.

READY TO ENHANCE YOUR CULINARY CREATIONS?

Discover BRASILIA for complete and tasty meals!

Contact us for more information

SCAN OUR QR CODE FOR A VIDEO 
PRESENTATION OF THE 

BRASILIA

https://vimeo.com/333335957#t=0
mailto:s.bennell@rotisol.com



