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"FOR A PERFECT STEAK
YOU NEED MORE THAN
JUST GOOD MEAT. YOU
NEED A GREAT GRILL!

Everyone loves a great steak. But, is there any-
thing more difficult to grill at home than that
sizzling, melt-in-your-mouth steak you get at a
high-end steakhouse? No matter how you grill
it, what seasonings you use or how carefully you
prepare the meat, the results never quite mea-
sure up! The reason is your grill.

es required to sear a steak quickly like they
) high-end steakhouse which is the secret



Otto’s O.F.B. is available either as a gas or electric
grill. This gives you the choice whether you want
to grill the perfect steak outside on the porch or

in your own kitchen.

O.F.B. stands for Over-Fired Broiler because it
cooks from above. This means no flare-ups or
nasty charring - like you experience with conven-
tional gas or charcoal grills. The O.F.B.’s Radiant
Technology heats using infrared waves allowing
higher searing temperatures, faster cooking and
juicier steaks.

The radiant OverFire technology and the consis-
tent temperature adjustment guarantee to deliver
a mouthwatering crust and stunningly juicy meat.
The spacious grill grate is adjustable and offers
enough room for two big Porterhouse steaks.
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You can use Otto’s O.F.B. both as a
gas and an electric grill. Thanks to its
modular design, you can simply re-
move the top units and quickly ex-

change them.

What if | already have the O.F.B gas grill? Lucky
you. You won’t need to buy a whole new grill,
just the electric top unit. All you have to do is

replace the gas top with the electric top which |

will turn your O.F.B. into an indoor steak machine.

REMOVABLE TOP SECTION
With the flip of two latches, the

entire top section of the O.F.B.

fully detaches.

This gives you unparalleled
cleaning access and ease.

GAS TOP UNIT

The gas O.F.B. is made for out-
door use and achieves tempe-
ratures of up to 900°C thanks
to the two infrared burners and
consistent temperature adjust-
ments..

ELECTRIC TOP UNIT

The electric O.F.B. enables you
to grill steakhouse caliber steaks
in your own kitchen.

The two individually adjusta-
ble infrared radiators can be

plugged into a regular power
outlet (220-240V) and reach

temperatures of up to 800°C.

Gas Type
Propane
Ignition
2 Piezo
Igniter
Preheating
3 minutes

Power Supply — ]

220 -240V, | o -
50/60Hz Il . S
Power : ;..-'f

3300 Watt

Preheating
5 minutes

- 650°C

with Power Boost up to

' 800°C

FOR INDOOR USE

FOR BOTH MODELS: " o
Size: W 42,5 xD A4 x H29,5cm Weight: about 18kg . _

I
Corpus Material: Stainless Steel Certification







DELICIOUS
VARIETY!

GRILL LIKE A PRO

Thanks to its continuous temperature regulation
and flexible height adjustment, Otto’s O.F.B. can
be used for a variety of dishes.

Besides being the perfect grill for various steak
cuts, the O.F.B. can also grill fish and seafood to
perfection. Just like steak on the Otto Grill, fish o
grilled at a high temperature develops a delicious
crust on the outside while remaining tender and
moist on the inside. And at lower temperatures,
you can even slow grill a whole fish on the O.F.B.

With Otto’s Pizza Stone you can grill your own
fire-oven pizza, just like at your favorite Italian
restaurant. After briefly preheating the

cordierite pizza stone, your pizza will === .
cook from the bottom while being grilled Pt /

from the top. /, ‘
"

Even burgers, veggies and molten
dessert will be a grilled perfection =«

on your O.F.B. E 2 P‘
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For more recipe inspiration, visit our website:
www.ottowildegrillers.com/en/recipes
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o RI ES O.F.B. ELECTRIC TOP UNIT
OTTO,S ACCESS EB For all of you who already own an
AND ELECTRIC O.F.B. O.F.B. with gas connection: With
100% COMPATIBLE WITH GAS the E-Top you can now also grill
the perfect steak indoors.

GRILL STAND I s ._ A O.F.B. GAS TOP UNIT

Our Grill Stand is made of stainless ; Available if you already own
steel and larch wood. You'll love the ; the Electric O.F.B. Perfect for
spacious worktop with enough room outdoor grilling. Operates on
for Otto’s O.F.B,, the storage box, two propane gas.

5 kg propane tanks and further acces-

sories. Comes in two sizes (95cm and

105cm).

RECIPE BOOK “OBERHITZE”  GRILL APRON

50 favorite recipes and beef stylish robust cotton grill apron
- know-how. with true leather straps.
DRIP TRAY TONGS MULTI-PURPOSE LEVER GRILL COVER . . STORAGE BOX
Stainless steel, rubber coated Height adjustment, grill grate  Waterproof grill cover made of SIS = =5 Robust aluminium box with
drip tray tongs for ideal grip. handle and bottle opener all robust Oxford fabric. Comes in padded interior and carry
in one. red or black. handles.

CAST IRON GRILL GRATE STAINLESS STEEL DRIP TRAY CUTTING BOARD PIZZA SET
Solid cast iron grill grate. GRILL GRATE Stainless steel drip tray to col- Lubricated oak wood Certified, food-safe cordierite
325x26.5cm Solid 100 % stainless steel lect meat juices and minimize cutting board. pizza stone and beech

grill grate. 32.5 x 26.5cm grease splashes. wood peel.




,,One young startup [...1is turning heads with its

impressively

powerful, high-end grill called the

O.F.B. [...] Their single-purpose grill does one
thing really well: [...] It cooks steaks with the

precision tha
The Huffington Post

t only German engineering can.”

IEHUF}

“The O.F.B. is simply the best steak grill out
there. The size of its grill grate and the two
separately adjustable burners make it particularly
versatile. Seriously: 95% of all steakhouses
don’t produce such results. | am truly excited!”

Thorsten Brandenburg, BBQ-Pit,
World BBQ Champion 2017

«This grill sounds like a game chan

Food & Wine Magazine

«It cooked a perfect steak, probably the best |

have had.”

Arlie Bragg. Vice president KCBS KANSAS CITY

BARBEQUE
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«| J]ove my O.F.B.. in, out and done. I’'m always
on the go and time is short. | was shocked at the
results. This is the end-all in cooking a steakhouse

Dat LaFrieda

quality steak at home.”

Pat LaFrieda, CEO of Pat LaFrieda

Meat Purveyors and author of o
“MEAT. Everything you need to know.” MEAT PURVEYORS




FOR THE LOVE OF STEAK

Our vision was to create a high-quality grill that
offers highest steak indulgence and enough
space for all common cuts while being convenient
to clean. Our solution was Otto’s O.F.B.

That is why we quit our jobs and founded Otto
Wilde Grillers. We started out with a hugely
successful Kickstarter campaign in spring 2016.

The O.F.B. is engineered by Otto himself and
completely manufactured in Germany. It was
awarded the German Design Award 2018 for the
outstanding product design.

OTTO WILDE GRILLERS - WHO IS
BEHIND THE SCENES IN THIS YOUNG
FAMILY BUSINESS?

We are Otto, Alex, Julia and Nils. We love great
food and we love to grill. For that reason we have
set out to bring sizzling, melt-in-your-mouth, cut-
with-a-butter knife steakhouse caliber steaks to
your own backyard.







FLEISCH AIN’T NO FIRLEFANZ.

sssssssssssssss

Otto Wilde Grillers GmbH
Benzenbergstr. 44
40219 Dusseldorf

0211 542 130 30
service@ottowilde.de
www.ottowildegrillers.com
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