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SELECTION OF OVEN
HOW TO FIND THE BEST JOSPER OVEN MODEL FOR OUR NEEDS

First of all you have to find out the right size. We have 4 standard sizes:

Size 38 is suitable for snack bar, small bars or restaurants. It’s a counter top unit.
Then, sizes 25, 45 and 50 are suitable in all kind of restaurants, hotel, etc. just checking your seats capacity.
Size 50 is also suitable for banqueting and catering.
Now it’s time to define the model. That is to say, to find out our kitchen needs in terms of accessories, tray support, cupboard, etc.

Size 38 only admits one 
combination. 

It’s HJX38PM.

This is a counter top unit 
and can be installed at 
90cm high, the usual 
height in tables work, 
kitchens, neutral furnis-
hings, etc.
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Reference number

HJX38PM MODEL

REFERENCE LETTER  ‘L’ 

REFERENCE LETTER ‘M’ 

Capacity (seats) Out Size in cm Grill size

Reference letter “M” indicates 
the basic model.

In this case, you have to 
design a table or stand at 
maximum high 55cm. This is 
not a counter top unit; it’s just 
our basic model.

Reference letter “L” 
includes its own table.

This combination is ready 
to use, in the right high for 
cooking (grill racks will be 
about 110cm high).

You can add a set of 
wheels on the table for this 
model.

You can add the wheels in order to be easy to move for 
cleaning porpoise, or just move it to different places into your 
restaurant. Important read installation tips.

Both combination, M and L can have an upper tray support.
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We also have model L-
ACX-P. This option is the 
most complete. The oven 
is surrounded by a piece 
of stainless steel furniture 
that leaves it completely 
isolated from the heat. In-
cluding support table with 
wheels and a full warming 
cabinet for garnishes, 
tempering meats, etc.

REFERENCE LETTER ‘LACXP’ 

ALL JOSPER MODELS NEED TO BE INSTALLED UNDER A VENTILATION HOOD.

There are two options:
First option is to install a pipe from the oven outlet to outside the kitchen. In that case you do not need any extra accessories.

Second and most popular is to include a firebreak and a stainless steel cowl.

We are a company specialized in manufacturing of our charcoal ovens.
We use the highest quality, the best steels and high technology materials to produce a high quality product.
It is a 100% made in Spain, perfect processing down to the smallest detail.

FULL SOLUTION HOOD INCLUDED

Firebreak

Prevents sparks and flames from entering the ventilation ducts.

Stainless Steel Cowl

Cools the smoke temperature and makes it enter the hood 
more gently, avoiding turbulence and possible blowback 
while increasing the safety of the firebreak.

Finally, we have a full solution 
with a hood included.
In this case, the outlet pipe 
diameter must be minimum 
300mm.

In short, the first thing is to 
indicate the number of oven 
size and then the combina-
tion of letters that shows the 
accessories.


