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Anyone can smoke food now, ]|
check how simple it is Iit
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Borniak

Polish manufacturer
of high-quality
food smoking equipment.







Classic Smokers

It's the best way to
brings on your table
exquisite cheese,
fish and meats.

No chemical additives,
no preservatives.

Borniak
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FOR HUNTERS AND WHOLE FAMILY



BBQ SMOKERS

~Spare ribs”
,Pulled Pork”
.Beef Jerky”
,Beef Brisket”

Unique dishes
for American
barbeque lovers
and many more...







Smoke Generator
heart of the smoker

Has a decisive influence
for the success of smoking.

Thanks to the excellent parame-
ters of smoke production, you will
get the best natural products -
aromatic, rich in

taste and eye-catching color.
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Chimney
with damper

Digital
control

One charge
up to 8 hours
of work

Inflow control
air

Efficient heater
with heat sink
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Seal
silicone

Close
magnetic

7 levels
shelves or hooks

Interior
from sheet metal
stainless steel

Security
separation tray
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Accessories
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Hooks

Covers

Food
thermometer

Adapter for
cold smoking

Dryer
for food

Smoking
chips

and other
accessories







Seasoning compositions

Perfectly matched
natural herbs,
minerals and vegetables.

Prepared by
smoking and barbecue
specialists.

They will fit every
kind of dishes!

Fish Huntep
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Full offer
and more information
on: www.borniak.eu

Borniak

BORNIAK Tel: +48 94 373 00 02
ul. Al. Niepodleglosci 41 Tel: +48 94 716 22 29
78-449 Borne Sulinowo, Poland E-mail: info@borniak.eu

THE CATALOG IS NOT A COMMERCIAL OFFER WITHIN THE MEANING OF THE LAW. BORNIAK RESERVES THE RIGHT TO MAKE CHANGES RE-
GARDING THE SUPPLIED EQUIPMENT AND TECHNICAL PARAMETERS. THE PRESENTED PHOTOS AND ILLUSTRATIONS HAVE BEEN USED FOR
INFORMATION PURPOSES AND MAY NOT REFLECT APPEARANCE AND FEATURES OF THE ACTUAL PRODUCT.



