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Gas Barbecue Devices  I  Charcoal Barbecue Devices  I  Equipment & Spare Parts

Barbecue Devices for Experts
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„ At the beginning there was the fi re!“
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... Fritz RAULWING went by bike from Minden to the Ruhr Area 
to buy meat grinders. That’s how the story of the Raulwing 
company began and is being continued today with the same 
traditional values as when it all began.

On August 20th, 1945, our company founder, Fritz Raulwing,  
received permission to set up a wholesale business for  
butcher’s requisites, which was then expanded in 1949 with 
a new office building in Minden. The activities of our family 
business, which was still young at the time, were increasingly 
based on nationwide sales in addition to the classic butcher’s 
requisites for our regional customers.

In 1960, an affiliated production department was created for the 
manufacture of a wide variety of butchery machines and grills, 
some of which were protected by utility models.

About 75 years ago …

... in our history was made in 1970 with the acquisition of  
a partnership in the DAGEMA bulk purchase. This meant that  

another, high-performance central warehouse was available —   
our regular customer base grew in proportion to our development.

In 1976, the once entered path of expansion had to be  
met with the relocation to a larger building in the commercial  

area of Porta Westfalica.

Our success story is not least due to the cooperation of  
Fritz Raulwing’s wife Frieda and her selfless support.  

The sons Friedel and Hans Raulwing also joined their father’s  
business and continued to help the company grow from the  
1970s until their death. It is thanks to them that we are still  

a family-run company in the 3rd generation, with customers  
in the butcher’s trade, retail and catering service.

A further milestone

Every professional values good work equipment. That’s why 
you shouldn’t be satisfied with less!

Raulwing’s gas barbecue devices of the steelline edition  
have proven themselves a thousand times and are always 
used where real professionals have to meet the highest 
demands. Whether in mobile use for professional catering or 
stationary in restaurant kitchens around the world: Our  
devices distinguish themselves by their special performance 
and the solid stainless steel construction designed for  
continuous operation.

As an optional extra, you can have the grill grates with sticks 
lengthwise or with individually removable, 8 mm thick grill 
sticks. Gas barbecue devices of the steelline edition series 
are suitable for use with both liquid and natural gas.
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Gas Barbecue Devices
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The gas connection is to be found with all devices 
at the rear right on the rear wall of the device.

Gas connection

Model WB-6-T-R

Art.-No.: 15961

W x D x H 1200 x 562 x 355 mm

Weight ca. 52 kg

Performance 27 kW

Consumption 2,00 kg/h (liquid gas)
2,86 m³/h (natural gas)

Model WB-5-T-R*

Art.-No.: 15957

W x D x H 1020 x 562 x 355 mm

Weight ca. 43 kg

Performance 22,5 kW

Consumption 1,70 kg/h (liquid gas)
2,38 m³/h (natural gas)

Model WB-4-T-R

Art.-No.: 15953

W x D x H 840 x 562 x 355 mm

Weight ca. 36 kg

Performance 18 kW

Consumption 1,40 kg/h (liquid gas)
1,90 m³/h (natural gas)
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Depending on the device type, three to six infi nitely 
adjustable three-pipe combustion groups made of 
stainless steel are installed, which can be operated 

independently of each other.

Firing group, stainless steel, 3-times

The cooking fat is collected at this place for 
an easy and user-friendly disposal.

Fat tray

As standard, all devices in this product line are 
equipped with 6 mm thick round steel grilling grates 

in a steep direction. On request, we can also supply the 
grill grates with lengthways bars or with individually 

removable 8 mm thick grill bars.

Grill grates

for manual comfort 
regulation of the individual 

fi ring groups – from very 
little to full gas.

Operating knob

Angled cover plates over the fi ring 
groups protect the fl ames from wind, 

water and dripping fat.

Angled cover group

The base frame is available as an 
accessory for ALL devices.

Base frame

*Specifi cations without base frame.
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Model WB-3-T-R*

Art.-No.: 15949

W x D x H 660 x 562 x 355 mm

Weight ca. 30 kg

Performance 13,5 kW

Consumption 1,00 kg/h (liquid gas)
1,43 m³/h (natural gas)

Model

Art.-No.:

W x D x H

Weight

Performance

Consumption
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The housings are made of brushed stainless steel, 
material 1.4301.             
The Raulwing quality promise: All individual parts are 
carefully checked before assembly, all devices are 
assembled by hand and individually tested. 
Our devices are always state-of-the-art, have been tested 
by the DVGW and of course bear the CE mark (German 
Technical and Scientifi c Association for Gas and Water).

Raulwing devices are a valuable investment:

Only from Raulwing

* Specifi cations without base frame.

„ Grilled food from charcoal tastes different!“

That is true. And that’s why we have developed our 
steelline edition product line: For almost 75 years, the 
barbecue devices have been regarded as work tools for 
strenuous, mobile continuous use.

They consist of a stable stainless steel housing, which has 
become a real classic at all events where traditional charcoal 
grilling is required thanks to its solid, durable and practical 
construction.

The heat is regulated by adjusting the height of the grill 
grates using a lever arm attached to the side. A removable 
ash pan and charcoal storage container round off the 
steelline edition appliances.
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Charcoal Barbecue Devices

The base frame is available as an 
accessory for ALL devices.

Base frame
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Particularly heat-resistant, stable charcoal 
supports made of gray cast iron.

Cast grates

After being used, the ash can 
simply be removed and disposed 

of with the drawer.

Ash pan

All grills in this product line are equipped with 
10 mm thick stainless steel support bars (pivoted): 

So you can easily roll the food to be grilled on 
the grate. For easy cleaning, the bars are simply 

removed individually.

Grill grate bars

Nothing wobbles here. The stable construc-
tion ensures highest stability.

Strong stands

The heat is regulated 
by adjusting the height 

of the grill grates.

Heat regulation

Deliverable with 2 swivel castors and 
2 fi xed castors for the mobile version.

Wheel conversion kit
The charcoal is removed with a charcoal 

shovel and brought directly into the embers.

Charcoal storage container

Moveable design

Art.-No.: 15998
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Model HV-2-1 Stainless steel

Art.-No.: 15935

W x D x H 810 x 610 x 850 mm

Weight ca. 100 kg

Model HV-2-2 Stainless steel

Art.-No.: 15936

W x D x H 1010 x 610 x 850 mm

Weight ca. 120 kg

for being put over the device

Wind- and heat protection frame
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Wind and heat protection frame made 
of stainless steel

Art.-No.: 15962-HV-21-E

Art.-No.: 15962-HV-22-E



1110

Base frame WB-3

Art.-No.: 28928

Art.-No.: 28928-F (moveable)

Base frame WB-6

Art.-No.: 28931

Art.-No.: 28931-F (moveable)

Base frame WB-5

Art.-No.: 28930

Art.-No.: 28930-F (moveable)

Base frame WB-4

Art.-No.: 28929

Art.-No.: 28929-F (moveable)

Note: Installation of spare parts, changes in the type of gas 
and repairs to gas appliances may only be carried out by 
licensed gas fi tters or trained experts!

Installation & Repairs

with 2 fi xed castors and 2 swivel castors 
incl. locking brake.

Moveable base frame

Equipment 
Base frame & Spare parts
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* All set components are also available individually.

Pan made of stainless steel, WB-2

Art.-No.: 16000

Height 60 mm
can be combined with other pans and 

combination grills from the steelline edition 
series for the use with two gas burners.

Pan, TYPE WB-2

Pan made of stainless steel, WB-3

Art.-No.: 16001

Height 60 mm
can be combined with other pans and 

combination grills from the steelline edition 
series for the use with three gas burners.

Pan, TYPE WB-3

Splash & wind protection

Art.-No.: 19377

Pressure controllers kit*

Art.-No.: 16133

Tubing length 2 m
as a commercial version with 

overpressure and tube rupture protection.

Pressure controllers kit

Air injector-Brass

Art.-No.: 16158

Thermal element with nuts

Art.-No.: 16162

Firing group-Stainless steel

Art.-No.: 20035
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for all device sizes.

Splash & wind protection

(Air-milk mixing sleeve)

Stainless steel, 3-times

Handle with holder

Art.-No.: 16144

Magnetic insert-Maxi

Art.-No.: 16159

All-gas valve

Art.-No.: 16104

Nozzle conversion kit per burner

Art.-No.: 16135 (to natural gas)

Art.-No.: 16136 (to propane gas)



Fritz Raulwing GmbH & Co. KG
F.-A.-Meyer-Straße 7

32457 Porta Westfalica

Tel.:  (05 71) 7 98 42-0
Fax.: (05 71) 71 05 51

E-Mail: info@raulwing.de

www.raulwing.de
shop.raulwing.de
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Edition: Barbecue devices catalogue 2023  I  Being subject to technical changes in the interest of progress  I 
Being subject to (printing) errors and changes
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„ At the beginning there was the fi re!“

Barbecue Devices & Equipment


