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COMMERCIAL SMOKERS

Project Name: Item #: Quantity:

Equipex Roller Grill 
Commercial Cold Smokers

These commercial electric smokers produce authentic 
cold-smoked flavor for charcuterie, cured meats, 
seafood, cheeses, and gourmet menu items. Using 
natural hardwood sawdust, they create cool, even 
smoke that enhances flavor while preserving moisture 
without cooking the product.

DESCRIPTION

•	 CE approved 

CERTIFICATIONS

FEATURES:

•	 Portable, easy-to-operate countertop design

•	 Ideal for smoking fish, meats, poultry, cheeses, and 
charcuterie

•	 Cold smoking enhances natural flavor while 
preserving moisture

•	 Includes stainless steel cover and oak hardwood 
sawdust

•	 Electrical heating element with timer for 
consistent sawdust ignition

•	 Produces authentic smoked flavor using natural 
hardwood sawdust

•	 Easy to clean and maintain
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MODEL RACKS WORKING SURFACE

FM-2 1 15” x 24” x 3.5”

FM-3 1 15” x 38” x 3.5”

FM-4 2 15” x 24” x 7.5”

One-year limited parts & labor    

WARRANTY

•	 Ideal for charcuterie programs, 
gourmet restaurants, 
butcher shops, delicatessens, 
smokehouses, hotels, catering 
operations, wine bars, and 
specialty food retailers

•	 Smoke is produced by the slow 
burning of beechwood sawdust, 
& then gets cooled in the smoke 
oven to provide even smoking

APPLICATIONS

FM-3FM-2

FM-4



•	 Heavy-duty stainless steel construction

•	 Integrated electrical heating element for 
quick sawdust ignition

•	 Removable stainless steel cover for easy 
loading and cleaning

•	 Includes oak hardwood sawdust to begin 
smoking immediately

•	 Compact countertop design for 
convenient operation and storage

CONSTRUCTION

SPECIFICATIONS

•	 Using natural sawdust, smoke fish 
(salmon, trout, eel, herring, etc.), shellfish 
(lobster, crawfish, mussels, etc.), meats 
(duck breasts, filet mignon, ribs, etc.), 
delicatessen items (sausage, bacon, ham, 
etc.), vegetables, and cheeses

NOTES/ CONDITIONS
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MODEL ELECTRICAL DIMENSIONS PLUG WEIGHT

FM-2 120V, 0.5KV, 4 Amps 16”Wx28”Dx8”H NEMA 5-15 P 35 lbs

FM-3 120V, 0.5KV, 4 Amps 16”Wx40”Dx8”H NEMA 5-15 P 35 lbs

FM-4 120V, 0.5KV, 4 Amps 16”Wx28”Dx12”H NEMA 5-15 P 40 lbs

FM-2

MODEL LENGTH WIDTH HEIGHT WEIGHT SHIP TYPE

FM-2 30” 18” 11” 40 lbs Parcel

FM-3 38” 23” 13” 45 lbs Parcel

FM-4 48” 40” 30” 45 lbs Parcel

SHIPPING DIMENSIONS
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