
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

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
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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.
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