
The Heatlie 3 rack Roaster
(R3000DS) in durable
stainless steel shown with
Double-up rack (SU20) and
End Table (ET60)

The Heatlie Roaster
It will make you the star of the party



• Energy efficient with the revolutionary
Heatlie Ribbon Burner System.

• Utilises the unique Heatlie Circular
Cooking System for more efficient and
effective roasting.

• Available in two sizes with cooking area
of 1350 x 540mm or 900 x 540mm.

• Available with two or three cooking racks.

• Controlled cooking environment.

• Removable burner, complete
with gas controls for easy cleaning  
and maintenance.

• Auto push button piezo ignition for
easy starting.

• Flame protection device which cuts 

off gas supply if flame is 

accidentally extinguished.

• Fixed rear hood with roll top lid for 

easy access.

• Roaster base is cradle mounted 

with separate leg attachments 

for easy transportation.

• Unique gas bottle holder for 

convenient bottle storage.

• No internal moving parts.

• Covered for 2 years by the Heatlie

Warranty Policy.

• Bain Marie which takes frozen 

foods to hot and holds them at a 

set temperature.

• Double-up cooking racks are available 

in various sizes to suit your cooking

requirements.

• End Table for carving and serving.

• Flavour basket to enhance the flavour

when roasting by adding charcoal,

hickory or herbs. Can also be used for

smoking fish and chicken.H
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The Heatlie Roaster

The professionals’ choice
The Heatlie Roaster is designed for the professional.

Available in an enormous 80kg and 50kg capacity, 

Heatlie Roasters are manufactured to last a lifetime 

from the most durable stainless steel.

Gas powered and completely mobile, 

Heatlie Roasters have been Australian 

caterers’ roaster of choice for over 20 years. 

Heatlie Roasters use the Heatlie Ribbon Burner 

System and Circular Cooking System to produce 

even heat with maximum energy efficiency.

And with a variety of useful accessories available, 

Heatlie Roasters are versatile enough to cater for 

the most demanding of functions.

So forget the stress of the past –

the Heatlie Roaster will make you 

the star of any party.
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H E A T L I E  R O A S T E R  S P E C I F I C A T I O N S

Model R3000 R2000

Jet size 1.7 mm 1.35 mm

Gas Consumption 0.9 kgph / 36 mjph 0.61 kgph / 24 mjph

Burner Pressure 2.75 kPa 2.75 kPa

Cooking Space 1350 mmW x 540 mmD 900 mmW x 540 mmD

x 360 mmH x 360 mmH

Cooking Height 860 mm 860 mm

Weight 67 kg 55 kg

Capacity 80 kg 50 kg

Body Stainless Steel Stainless Steel

Frame Stainless steel Stainless steel 
or powder coated or powder coated 
in burgundy colour in burgundy colour

A L S O  AVA I L A B L E Heatlie BBQ Series and Heatlie HotBox Series

Heatlie are continually updating and improving products. Specifications are subject to change without notice.

Designed and Manufactured by Heatlie Engineering Pty Ltd, ABN 42 008 005 972, 5 Kenilworth Avenue, SA, 5039, Australia
Phone: (08) 8374 1999   Fax: (08) 8277 9217   Email: heatlie@arcom.com.au   Website: www.heatlie.com.au
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Stainless steel 3 rack Roaster (R3000DS)
including Bain Marie with full set of
pans (BM30) and End Table (ET60)


