
 OYLER BARBECUE PITS
In Texas we have a saying, “no brag, just fact!”  Well, the
fact is the Oyler is the finest barbecue pit in the world,
period!  Often imitated but never equaled, it has become
the standard for the best in barbecue.

Durable.   The Oyler is legendary when it comes to longevity.  Some early (1967 vintage) models are still
turning out that incomparable Oyler quality barbecue.

Authentic wood cooked barbecue.
If you are going to be in the business of barbecue,
please do it right!  The Oyler defines authenticity.  We
use wood to cook the meat, we do not use gas.  In fact,
we hate the idea of using gas in a barbecue pit.  Your
customers will notice the difference.

Thermostatic control.  The Oyler maintains
precise temperature control, unattended for up to 14
hours, by using a unique air control system.

Economical.  So well designed and insulated,   you
will be amazed to experience how little wood is required
to cook big loads of barbecue.

Safe.  The Oyler was the first (and remains the only)  wood fired barbecue pit to receive the Underwriter’s
Laboratories Listing for safety.  We have gone to great lengths to make the Oyler safe.  It even earned  the
coveted “zero clearance to combustibles” installation specification.

Capacity.  Speaking of big loads, the Oyler can handle your high volume demands.  The Model 700 can
cook 1000 pounds per load and the Model 1300 can cook 1800 pounds!

Evacuation System.  Large dampers operate automatically when the front doors are opened to direct
the smoke rearward and out the stack rather than into your face.

Ease of Use.  The Oyler is the most “forgiving” piece of cooking equipment you will ever use.  You will not
need an experienced “pit man” to turn out great barbecue.  The front doors are huge, allowing easy loading,
unloading, and removal of racks for cleaning.  The fire is easy to start, and due to our design, the live coals in
the firebox last 72 hours!  That means for most customers the fire only has to be started once!  As long as you
cook once every three days, fire starting is simply a matter of scooping out a few ashes and adding fresh wood.

New!  The

interior  is  now
stainless steel at
no additional cost.

PHONE:               972-285-4855
TOLL FREE:        800-527-4831

J&R MANUFACTURING, INC.
P.O.BOX 850522

www.jrmanufacturing.com
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