
Charbroiler Solid FuelRotisseries

Cascade Gas-Fired Rotisserie 
Model # WS-GFR-6
•	 High Production
•	 Durable Construction
•	 Front or Rear Loading
•	 6 or 10 Spit Options
•	 Gas Charbroiler Option
•	 Custom Accessories
•	 Beautiful Live Flame

Olympus Wood-Fired Rotisserie 
Model # WS-SFR-6
•	 High Production
•	 Durable Construction
•	 Rear Load & Unload
•	 6 or 10 Spit Options
•	 Wood Broiler Option
•	 Custom Accessories
•	 Unique Flavor Profiles

Whatcom Vertical Rotisserie 
Model # WS-GVR-10
•	 Unique Vertical Roasting
•	 No Cross Contamination
•	 Cook Almost Anything
•	 Countertop Model Available
•	 Custom Accessories
•	 Beautiful Live Flame

Satay (SATÉ) Grill
•	 Durable Ceramic Construction
•	 Sliding Grill Frame
•	 Even Consistent Heat
•	 Lower and Upper Grill
•	 Beautiful Live Flame

Robata Grill
•	 Durable Ceramic Construction
•	 Sliding Grill Frame
•	 S/S Shelves for Warming,
	 Holding or Slow Cooking
•	 Beautiful Live Flame

Mt. Shuksan 
Deep Box Charbroiler
•	 Deep Box Broiler
•	 Durable Ceramic Construction
•	 Even Consistent Heat
•	 Reduced Fuel Consumption
•	 Wide Range of Sizes

Mt. St. Helens Charbroiler
•	 Shallow Box Broiler
•	 Durable Ceramic Construction
•	 Reduced Fuel Consumption
•	 Wide Range of Sizes
•	 Countertop Options

Okanogan Single Spit Rotisserie 
Model # WS-SSR  
Shown with Mt. St. Helens Broiler
•	 Durable Ceramic Construction
•	 Even Consistent Heat
•	 Reduced Fuel Consumption
•	 Wide Range of Sizes
•	 Countertop Options

Multiple, simultaneous cooking operations are a breeze 
with Wood Stone rotisseries. As well as adding a showy 
display to any cook line, these workhorses can cook a 
lot of food in a hurry. From the drive to the firebox to the 
spits and baskets, everything about these rotisseries is 
heavy-duty and built to last. Choose from wood-fired 
single spit rotisseries, multi spit rotisseries, gas vertical 
rotisseries and rotisserie accessories for all models.

Even grill temperatures and significant fuel savings are 
the two main features of our “Deep Heat-Sink” style 
Charbroilers. The heavy-duty firebox makes these self-
contained, mobile, solid fuel cooking stations revolutionary 
in design and performance. These Charbroilers are known 
for the delicious flavor profiles they impart from the wood 
and charcoal fuel sources.

Wood Stone Corporation 
1801 W. Bakerview Rd. 
Bellingham, WA 98226 USA

With committed clients such as California 

Pizza Kitchen, Wolfgang Puck, Whole 

Foods Markets, Zizzi, La Place and many 

others, Wood Stone has sold over 8,000 

ovens in 70+ countries worldwide. 

Visit us online at www.woodstone-corp.com

Website:  
www.woodstone-corp.com   
E-mail:  
info@woodstone-corp.com 

FAX: +1 (360) 650-1166
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