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Places to be for a HELIA smoke oven

HELIA SMOKERs have been successfully utilized worldwide
since 1983. You can find them in more than 80 countries...

W In every type of kitchen: professional, semi-professional
and hobby

m In the HoReCa sector (Hotel Restaurant Catering)

B Inpubs, beer-gardens, take-away restaurants, in canteens,
and cafeterias

W In fish delicatessen shops, butcheries, supermarkets,
health food stores, snack stands

B Behind deli counters

B In snack cars and food-trucks

m On weekly food market stalls, in market halls, at farmer
markets, in the marquees

m On camping sites and in caravans, in ship galleys on
cruise and excursion ships, in hunting lodges, in fishing
and social clubs

W In testing and experimental kitchens

W In every place you like to create the most delicious
smoked food possible. ..
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www.heliasmoker.com

HELIA SMOKER

electric food smokers with multifunction

Always up to date

The HELIA SMOKER makes your meat cook precisely and
safely by low temperature and gives it your favorite smoke
taste at the same time.

low & slow or high & speed
Pulled Pork = ' ‘;

Beef Brisket

Pastrami
Ribs
Chicken

Potatoes
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You can download our detailed
brochure, photos,videos and further
information:

www.heliasmoker.de/english
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guble insulation for minimal heat loss and
€ating thus cost-saving
witches on the front side are easy to operate and user
friendly and all parts are easily to change.
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