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Quickly and easily convert your 12” Karu 
oven to gas! Just attach the burner to the 
back of the oven and you’ll be ready for 
some low-maintenance cooking.
•	 Reach top temperatures of 850 ˚F / 450 ˚C with your 

Karu oven
Achieve the same blazing hot temperatures as solid fuel, 
without the usual post-bake cleanup

•	 Integrated precise heat control dial
User can easily adjust the flame to manage high heat or 
consistent low-temperature cooking

•	 Optimised for use with propane gas 
For an ultra-clean, low-maintenance cooking experience

•	 One piece unit is read right out of the box 
Mounts quickly and easily on the back of the oven

•	 Compatible with Karu 12, Karu 12G and Karu 2

Gas Burner for 
Karu 12, Karu 12G 
& Karu 2
Dimensions (boxed)* Weight (boxed)*

31 x 13 x 29 cm 2.3 kg
12.2 x 5.1 x 11.4 in 4.9 lb

*Product dimensions and weight subject to change.


