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Exceptional performance,
professional elegance

Flamboyant



MODELS

FB1400.8G
FB1400.6G
FB1400.4G
FB1160.8G
FB1160.6G
FB1160.4G

40/48
30/36
20/24
32/40
24/30
16/20

CAPACITY

Flamboyant

FB1160.6G

FLAMBOYANT — EFFICIENCY ON A GRAND SCALE

The Flamboyant rotisserie line is designed to meet the most stringent
requirements of retail professionals. Their robust design and high
production capacity make them indispensable allies in high-volume
environments.

Designed to last, they combine reliability, efficiency and ease of use.
Whether for supermarkets, caterers or institutions, the FLAMBOYANT
range guarantees fast, even cooking.

FB1400.6G FB1400.8G

Gas or LP



1400.4G
 

Wide choice of colors available :

PERFORMANCE-DRIVEN DESIGN

1400.8G
 

FLAMBOYANT rotisseries can be fitted with customizable roofs
and illuminated signs to match your 

sales area and reinforce your visual identity.

Double-walled stainless steel : superior thermal insulation and easy cleaning. Heat-

resistant glass : for enhanced safety and optimized thermal comfort.

Easy maintenance : quick access to items to be cleaned.

Automatic rotation : uniform cooking on all spindles. 

Simple controls : ergonomic control panel.

Flamboyant



Removable double wall to
prevent grease infiltration into
technical compartments (engine
preservation, electrical and gas
circuits).

Sturdy hinges designed for heavy-
duty use, with integrated opening
and closing locks.

Ergonomic door handles in “cold”
plastic prevent burn injuries.

Removable and interchangeable
ceramic inserts (significant cost
savings).

Thermal efficient K.GLASS for reduced
external heat radiation (energy savings).
Recessed panes with gutter for better
juice recovery (anti- slip safety).

Gas fittings and electric switches,
chrome-plated metal.

Flamboyant



Contact us for more information

A wide range of cooking and presentation accessories is available to accompany the rotisseries: spits, systems and specific supports,
designed to adapt to each type of product.

READY TO ENHANCE YOUR CULINARY CREATIONS?

Discover the FLAMBOYANT and its accessories 
for complete and tasty dishes !

ACCESSORIES AVAILABLE

The FLAMBOYANT range is designed for professionals who have no room for error. Thanks to its high output, it can cook large quantities in a
minimum amount of time, while maintaining optimum cooking quality. 

Supermarkets & Hypermarkets / Self-service hot-spots and caterers / Food production plants

Spit mover

Lamb / suckling-pig spit

SPATCHCOCK 
CHICKEN spit

Chicken spit

Anti-cutting prongless spit

Roast-clamp spit

Flamboyant
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