





The social
aspect of MANGALEV

Gathering around a glowing fire to share warmth, food and
friendship is one of humanity's oldest instincts. Perhaps that is Why
MANGALEV is such an instant new hit with families. Ingenious in its
perfect design an outdoor cooker that delivers far more than just
great food. The unique circuler design invites people to cook together,
making every meal memorable occassion.

Whether you are grilling steaks, roasting vegatables or just toasting
marshmallows, cooking on MANGALEV is simple, versatile and fun.
Because MANGALEV radiates heat over a wide area, you can enjoy
dining outdoors at any time of year.

Than Why not feelling up your outdoor lifestyle with MANGALEV?
All the ingredients are there for the perfect family occassion with
frendships!...



THE ART OF COOKING ON FIRE









MANGALEV TROS

The purest expression of MANGALEV. Designed to fit in with any surrounding MANGALEV Tros is a beautiful
special alloy carbon steel object even when not use. Light it up, and it turns every outdoor event into a special
occasion.

The MANGALEV Tros is now also available in black colour constructed with a heat-resistant matt finish.Available
in @65 cm, 86 cm and 100 cm sizes.

TROS 7

Characteristics

Frying surface outer diameter 86 cm

Frying surface marerial special alloy carbon steel
Frying surface inner diameter 42 cm

Grill body coating Heat resistant 2-layer coating
Grill body material carbon steel

Grill height 102 cm

Grill weight 75 kg

Grill desk optional

TR OS 3 Marac Characteristics

Frying surface outer diameter 86 cm
Frying surface marerial special alloy carbon steel
TROS 3 Marac serias with this table provides a better view of the flame and Frying surface inner diameter 42 cm
allows to use it as a fire pit or for sitting around the stove for cooking. Grill body coating Heat resistant 2-layer coating
Grill body material carbon steel
Large round table grill with a height of 68 cm and a frying surface diameter of Grill height 68 cm
86cm Grill weight 90 kg
Grill outer diameter with desk 131 cm




MANGALEV GALE

MANGALEV GALE SERIAS , premium model in the line of wood-fired grills.

The functionality of the MANGALEV GALE SERIAS, barbecue grill a large surface for frying,
an open fire, an impressive wood log and a cutting board. Complete your MANGALEV with
a grill grate and this will make the possibilities of the grill practically unlimited. Fire up the
GALE SERIAS, after 30-40 minutes the frying disc will warm up and the grill will be ready for
use, and thanks to the special polymer multilayer non-stick coating, you can immediately
start cooking and there is no need to prepare the disc for this. Unlike the classic charcoal
grill, you also don't need to wait for the coals to appear and rush to prepare food while the

coals are still warm. Round barbecue grill MANGALEV GALE for garden, home, cafe.

GALE OD XL

Characteristics

Frying surface outer diameter
Frying surface marerial
Frying surface inner diameter
Grill body coating

Grill body material

Grill height

Grill weight

Woodshed Dimensions

89 cm

Special alloy carbon steel

42 cm

Heat resistant 2-layer coating
Carbon steel

97 cm

90 kg

100X45X73 cm

GALE OD

Characteristics

Frying surface outer diameter
Frying surface marerial
Frying surface inner diameter
Grill body coating

Grill body material

Grill height

Grill weight

Woodshed Dimensions

89 cm

Special alloy carbon steel

42 cm

Heat resistant 2-layer coating
Carbon steel

101 cm

70 kg

50X50X77 cm







Choose the

right fire wood

To get the most enjoyment from

your MANGALEV it is important to

use the right sort of firewood. First
and foremost, the wood must be dry.
Damp wood will be difficult to light
and results in a lot of smoke. A
slow-burning hardwood such as beech
is best. Beechwood burns to a charcoal

which is ideal for cooking, unlike
ashwood wich burns to a fine ash.
Avoid using overly large logs, or air
willn’t be able to circulate properly
in the cone. Also avoid using tropical
hardwoods as these can cause
MANGALEV to get too hot, which
could damage the cooking plate.

When lighting we recommend
stacking the wood in a small shape
as shown in the pictures. This allows
oxygen to circulate easily. To help
reduce smoke, position the wood with
any bak facing towards the outside.

It is very important that you regularly treat the cooking
plate with oil, both its surface and its rim. The cooking
plate is made of special alloy black carbon steel and will
corrode if oil has properly been baked into it. Once the
oil has properly been baked in, only minor corrosion will
develop. When the cooking plate is not used for longer
periods we recommend treating it with oil every 5 - 7
days to prevent corrosion.

Any corrosion that does develop can be removed using
steel wool. In the event of excessive corrosion, we
recommend polishing its surface with a wire brush
attached to a drill. It is best to heat the cooking plate
beforehand, because that will loosen up the layer of
corrosion.

Once the cooking plate has been thoroughly polished,
you will be able to wipe away the polishing residue with
a cloth. Once you treat the cooking plate with oil, it will
be good as new again.
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