

The language of fire


Cooking with embers in a professional kitchen is no longer a technique associated with intuition but a structured, reproducible and controllable process. Therefore, the Josper charcoal oven should not be seen as cooking equipment alone but as a complete system for managing fire throughout all its stages, even before the flame is lit and after the embers are completely extinguished.



Unlike other kitchen appliances, the Josper Charcoal Oven doesn’t work instantly or in a linear fashion. You don’t just switch it on and use it as is. Its behaves according to a progressive thermal cycle in which heat is generated, stabilised, used and finally dissipated. Understanding this cycle is key to exploiting its full potential, as it allows a wide range of dishes to be prepared using different cooking techniques.

This process takes place in five stages that respond to the natural behaviour of the charcoal and the oven itself: cold use, firing up, precooking, service and residual heat. Each of these stages has specific heat characteristics and enables specific techniques to be applied. Rather than being seen as separate processes, they are part of the same workflow that the chef oversees from the beginning to the end of the service.

Understanding these stages not only improves cooking results but also optimises the use of the unit, reduces fuel consumption and expands the technical possibilities of the oven. Although not all those possibilities were taken into consideration when the oven was originally designed, their use makes cooking diverse, efficient and sustainable, capable of extracting the maximum performance from each heat range.

Unlike other open-top charcoal grill systems, the Josper Charcoal Oven combines different forms of heat transmission in the same space. Firstly, the charcoal embers produce a direct radiant heat that rises and provides intense and fast cooking. Secondly, the metal structure of the oven – walls, ceiling and door – accumulates heat and returns it in the form of reflected heat, creating an enveloping effect similar to that of a traditional oven. Added to this is internal convection, which is created by the movement of hot air and the moisture in the food itself.

The combination of these three types of heat – radiant, reflected and convective – makes it possible to work with a wide variety of foods and techniques within the same chamber. However, it also means that there is no uniform temperature throughout the oven. Each height setting, zone and particular moment in the heat cycle offers different conditions.

Precisely for this reason, the use of the oven requires interpretation. It isn’t just the case of reaching a specific temperature, but of understanding how heat behaves in each stage and how to adapt it to each desired dish. For the same reason, every dish cooked in a charcoal oven becomes a unique expression of the chef’s personality, reflecting their ability to master the heat and control each of its elements.


[image: Casserole with chopped vegetables, raisins, and pine nuts on the grill; on the upper level, two trays with roasted meat and a pitcher pouring liquid into one of them.]


[image: Close-up of glowing coals with orange flames inside a metal charcoal oven.]


[image: Close-up of glowing embers with pieces of black charcoal and orange flames inside a charcoal oven.]


[image: Close-up of glowing embers and pieces of black charcoal with orange flames inside a charcoal oven.]


[image: Close-up of glowing embers with pieces of black and gray charcoal, orange flames, and a blurred metallic background.]


[image: Close-up of glowing embers with orange sparks and a metal rod stirring the coals inside an oven.]


[image: Close-up of glowing embers with red and gray pieces of charcoal, capturing the heat and texture inside a charcoal oven.]

The charcoal system

The Josper Charcoal Oven only burns food-grade lumpwood charcoal. Unlike coal, a natural mineral that is unsuitable for cooking owing to the harmful compounds it releases, lumpwood charcoal is obtained by the pyrolysis of wood, a process that removes moisture and volatile compounds, thus concentrating its carbon content and allowing it to release more heat.

This feature makes it a more stable, durable and controllable heat source than firewood. While wood produces a flame and burns up quickly, burning charcoal produces glowing embers that are longer lasting, making it particularly suitable for an enclosed environment such as an oven.

In kitchens featuring a Josper Charcoal Oven, charcoal is more than a heat source: it is an instrument that determines the final result as much as the technique or the food itself. Therefore, aside from being a specific form of fuel, what really makes the difference is the efficient use made of it.

Everything starts long before the charcoal is fired up. Proper storage in a dry and well-ventilated space protected from moisture ensures that the calorific value and properties of the charcoal remain intact. Handling is also important: from the use of properly sealed bags that prevent dust dispersal to lighter formats that make work easier, everything contributes to keeping the kitchen clean, safe and efficient.

Firing up the charcoal is another critical point. Avoiding the use of paper, cardboard or chemicals as fire starters is not only a question of hygiene, but also of flavour and health. Gradual firing up using natural fire starters produces a stable and food-friendly burning. This is also where the size of charcoal pieces is important: large and uniform pieces provides a constant temperature, produce less ash and keeps interruptions from occurring during the service. In contrast, small and broken pieces of charcoal burn up quickly, with the ash produced smothering the embers and making it necessary to add more fuel, altering the timing of food preparation.

Rather than being an inconvenience, the time it takes to fire up charcoal should be seen as a strategic tool. Charcoal that is lit in a controlled manner lasts longer and performs better throughout the service. Moreover, it allows the initial heat stages to be used for other food preparation purposes, optimising time and resources. During operation, it is essential to remove the ash once it begins to cover the surface to maintain the oxygen supply and to ensure good, stable and controlled burning.

Finally, it’s important to understand that when charcoal burns properly, it works as a neutral heat source that produces aromas when it comes into contact with the juices, fats and sugars in the food. Depending on the type of charcoal, it can provide more or less character, and it can be complemented with specific varieties of wood to regulate smoking and build up different aromatic profiles.

This balance of knowledge, technique and sensitivity is what makes the real difference: it isn’t only about what charcoal is used but how it’s used that defines the quality of chargrilled dishes.


[image: Top-down view of three piles of charcoal of different sizes and shapes, arranged on a rough gray surface.]

Equipment and tools: the work ecosystem

Understanding the Josper Charcoal Oven in the category of an isolated tool limits its true potential. In professional practice, its performance largely depends on the set of elements that can be used in conjunction with it: complementary devices, containers, accessories and utensils designed to work in with charcoal cooking.

More than an individual unit, the Josper oven is an integral part of a fire-based cooking ecosystem where each piece fulfils a specific function within the process. The right choice and use of these elements not only facilitates work but also significantly expands technical possibilities.

Although the oven is the central hub, not all models work in the same way in terms of operation. There are different sizes and configurations, from compact models designed for limited services to high-capacity units capable of sustaining intensive production for hours at a time.

Beyond its dimensions, the most important aspect is how it behaves. The oven is designed to work in high heat ranges, and its high thermal inertia allows it to maintain a steady temperature. This means that it does not respond immediately to each intervention but requires thinking ahead and heat reading by the chef.

The dual oven grids, a characteristic of the system, allows simultaneous cooking at different height settings, combining zones of more direct heat with others of more gentle heat. Adjusting the height settings is key, as cooking can then be adapted to each type of food without the need for different appliances.

Although the oven is the core of the system, other units expand the possibilities of charcoal cooking.

The Basque Grill provides direct interaction with fire, without the need for a closed chamber. It is useful for fast cooking methods, intense searing and situations where a more immediate contact with the embers is required. Unlike the oven, heat is not accumulated, so its behaviour is more reactive and less stable.

The Japanese-style Robata grill introduces a different concept: open cooking at different distances from the heat source. It allows gradual, controlled and very precise cooking, and is particularly useful for small food items or processes that require constant attention. Its use requires accurate heat reading and meticulous handling.

In turn, the Josper Combo is one of the most complete solutions within the current range, combining two forms of charcoal cooking in a single unit. The closed chamber cooking of the Josper Charcoal Oven, offering precision, control and performance, is coupled with the open chargrilling offered by the Josper Basque Grill, which is more direct, intuitive and dependent on the operator’s actions. Both systems coexist in the same structure, enabling them to work simultaneously with different heat intensities and cooking techniques.

The Josper Mangal brings the essence of Middle Eastern culinary traditions to the world of contemporary cooking through Josper’s proprietary technology. This is an open charcoal-fired grill designed to work in the mangal style, where control of the fire and proximity to the embers are essential. Its design impresses with its large cooking surface and four braising levels, allowing you to handle different heat intensities with total precision.

The Josper Rotisserie transfers the philosophy of the charcoal cooking to possibly the most universal of dishes: roast chicken. Designed to work with charcoal and enveloping heat, it combines the aromatic intensity of charcoal with even and controlled cooking. The system produces chicken that is moist on the inside with a crispy, caramelised skin on the outside, while optimising energy consumption and heat stability during the service. In addition to chicken, it can be used for other meats and foods that require slow rotation as they cook. These units all complement the oven. Each involves a different way of cooking with embers, and their combined use makes it possible to adapt cooking to different timings and needs.

The Josper Hibachi brings people together around fire. This a tabletop grill is designed for use in both private homes and commercial establishments. Quick to fire up, it reaches temperatures of up to 250°C, provides consistent heat throughout use and sears and cooks with professional precision; its ideal for cooking dishes to serve up to 10 people.


[image: Josper stainless steel charcoal oven with a wood compartment, located outdoors on gravel and surrounded by vineyards and olive trees.]

Containers and cookware: culinary embers

One of the most distinctive aspects of the Josper system is the possibility of cooking in a container inside the oven. This transforms embers into a tool with further uses other than direct roasting. The use of suitable containers is essential for this purpose.

Trays and casseroles must meet several conditions: they must be light, resistant to high temperatures and excellent heat conductors. Aluminium containers with a non-stick coating serve this purpose well, as they provide easy handling and even cooking without overloading the oven grid.

These containers make it possible to cook stews, aromatic flavour bases, confit and even stir-fried dishes in the oven. This is where embers cease to be just a direct cooking medium and become a complete culinary tool.

Unlike heavier utensils, such as cast iron, these containers make daily operations easier. In a high-temperature and time-sensitive environment, it is essential to be able to introduce and remove items quickly.

Grill baskets are essentials, but there are more. Josper cookware applies the same logic as its ovens: functionality, strength and compatibility with charcoal cooking. While each item is designed for use during the cooking process, it is also an integral part of the cooking action and can often serve to present the dish at the table.

From casseroles of different diameters, which are used for more precise dishes or to present sharing dishes, to mini casseroles, designed for delicate cooking methods and attractive presentation, the whole cookware range was designed in the understanding that the container becomes an extension of the fire.

Grill baskets are simple to use, making it easier to handle food over the embers, providing even cooking. Added to these are basic utensils, such as tweezers and brushes, which are designed to withstand heavy use and ensure both safe use and optimal maintenance of the unit. Even more specific items, such as cooling racks, help to modulate the heat and achieve the perfect level of doneness for each dish.

When it comes to food presentation, Josper brings the power of embers to the table through cast-iron plates, available in different formats with matching iroko wood bases. These pieces not only retain heat but also provide a robust and elegant aesthetic that enhances the character of the dish.

Finally, solutions such as the tabletop grill extend the experience of fire beyond the kitchen and take it to diners. Josper cookware and tableware is designed to accompany, enhance and give continuity to a way of cooking where embers are the star of the show.


[image: Overhead view of Josper kitchen utensils, both metal and wooden, including racks, tongs, and trays, spread out on a gray surface covered with pieces of charcoal and ash.]

Utensils: precision in a living environment

Charcoal cooking involves constant interaction with the food, making utensils crucial to the process.

Tongs allow you to handle food while keeping at a distance from the heat source. Their length and precision ensure safety and control as you cook.

Metal brushes are indispensable for cleaning the oven grids. In an environment where the build-up of residue can affect the flavour of food, keeping the surface clean is a basic requirement.

Oven cleaning and maintenance

Cleaning a Josper unit is both a matter of hygiene and a fundamental part of its proper operation. A clean oven ensures better combustion, stops the build-up of residues that can alter flavours and helps to extend the life of the unit.

When the oven is operated, some of this cleaning naturally occurs. The high temperatures it reaches triggers a pyrolysis effect that burns much of the organic residues accumulated on the inside surfaces. However, this is not a substitute for regular and controlled cleaning by kitchen staff.

During each service, it is essential to keep the oven grids clean. After each use, they should be scrubbed with a wire brush to remove any traces of food stuck to them before new food is placed on them. By always working with clean surfaces at high temperatures, food sticks less and the transfer of undesirable flavours is minimised.

Once the service is over, it is advisable to ensure thorough cleaning of the oven, taking advantage of its residual heat. Ash removal is a major aspect of the cleaning process. Once the oven has cooled down sufficiently to be handled safely, the ash must be removed to prevent a build-up that could hinder the correct air intake and affect how the charcoal burns.

Internal surfaces should not be cleaned with aggressive chemicals. The use of water and dry or slightly damp cloths is sufficient to keep the oven in good condition, since chemical products can leave residues which, with the heat, alter the aroma and flavour of the food.

In the case of trays, containers and accessories, cleaning should be carried out after each use to prevent the accumulation of grease and debris that could harm their performance.

Finally, more thorough cleaning on a regular basis – including checking vents, grills, oven grids and hard-to-reach areas – can detect possible build-up or wear and ensure that the oven is always operating in optimum condition.

In short, working with a Josper oven is a process that involves much more than cooking techniques. As with all things of interest, it cannot be fully understood at first glance. It requires time, attention and the sensitivity to understand how it responds, how it evolves and what is needed at any given time. But once you are familiar with the logic of its operation, it becomes difficult to replace.

The company is aware that the correct use of the oven requires knowledge and practice, which is why it has a team of instructors who have been visiting kitchens all over the world for years, not only to demonstrate a series of techniques, but also to convey a particular method for understanding fire.

This way of cooking requires control and intuition, professional skill, respect for ingredients and a very singular way of understanding everything that happens around a table.

Stage 1: cold use

Even before the oven is ready to chargrill, it can be used for particular cooking techniques. While cold, it can function as a closed chamber, which allows it to be used for such interesting processes as smoking.

The technique used with a Josper oven differs from the conventional smoking method that involves an external combustion chamber and smoke circulation. Here, the process is based on saturating the sealed oven chamber with smoke made using clean, dry and resin-free wood.

Grapevine wood dried for at least two years is recommended for smoking in a Josper oven. In addition to adding character, use of this sustainable type of wood shows environmental awareness by avoiding unnecessary logging.

A small fire is lit and oxygen intake is limited, which concentrates the smoke inside the oven. The resulting smoke, which is produced in a relatively short time, is intense and has a personality of its own.

However, as with any smoking system, inadequate burning can lead to unwanted smoke that compromises both the aroma and the final result of the dish. A thick, yellowish smoke is usually a sign of imperfect combustion, whereas the optimum smoke at this stage should be clean, light and almost imperceptible, with white or translucent shades.

For optimal smoking, the process needs to be carefully controlled. As burning takes place in the same chamber as the food, the temperature will usually rise rapidly. For this reason the smoking time must be short, and the food must be placed as far away as possible from the heat source. The temperature should always be kept below 50°C, which is the temperature at which protein starts to cook.

It is also essential to do any food smoking when the oven is completely cold, preferably after thorough cleaning. Smoking products of medium durability, which can be used for several days or even weeks (e.g. butter, burrata, cream, rice), is also an excellent way of using the time in which the oven is heating.

Not all foods respond equally to smoke. Foodstuffs with a higher fat or sugar content (e.g. butter, cured meats, fish or dairy products) absorb aromas better. Products containing little to no fat, in contrast, require prior preparation, such as a light fat impregnation, to facilitate smoke absorption.


[image: Block of butter on a metal tray inside a charcoal oven, wrapped in smoke over iron grates.]

Stage 2: firing up

Besides being essential, firing up the oven is a decisive stage. Aside from bringing the charcoal to life, this is also the stage that defines the quality of the fire for the entire service. Unlike other equipment, including a conventional chargrill and robata and mangal grills, a charcoal oven needs to be heated properly if it is to operate at full capacity for the required number of hours.

Charcoal provides more stable and longer burning than firewood. However, its behaviour depends directly on how it is fired up. Improper burning produces excess smoke, unwanted odours and uneven heat output, which can spoil its service.

To fire up the charcoal correctly, stack it in a cone or pyramid arrangement, with several points for lighting to ensure uniform combustion. It is essential to avoid the use of chemicals or unsuitable materials, as their residues can affect both the oven and the flavour of the food.

Intense flames are produced during the first minutes of the process as the volatile compounds in the charcoal burn off. These flames, which can reach very high temperatures, can be used for fire-roasting, also known as charring. It consists of placing the food in direct contact with the flame to blacken the outside without cooking the inside. This technique is usually applied to vegetables, fruit or items where skin is subsequently removed.

Aside from its technical aspects, this stage defines the service



[image: A group of whole calçots roasting on a metal grill over embers and open flames inside a charcoal oven.]

Stage 3: precooking







[image: Two cast-iron pans on a grill over the fire: in one, ground meat cooking; in the other, a mixture of chopped peas, onion, and carrot.]

Stage 4: service








[image: Golden-browned rack of lamb roasting on a metal griddle over a grill, accompanied by fire-seared vegetable slices in the background.]

Stage 5: residual heat






[image: Three ears of corn with charred husks roasting on a metal grill, with glowing embers in the background.]


[image: Thick piece of raw meat with bone held upright by metal tongs, against a black background.]


[image: Josper stainless steel charcoal oven with burning wood, lively flames, and smoke against a black background.]
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