
  

Why Bertha 
 
‘I’m a massive fan of the BERTHA but it’s not until you get one and start using it that you understand 
what it can do for your kitchen. After that you never want to be without one. 

 The thing is with BERTHA is it’s not just a charcoal grill. It’s also an oven you can use to 
sear or roast, slow cook and hot smoke. Unlike a traditional oven with a fixed heat source 
you can manipulate and move the charcoal/wood/peat heat and with fantastic results. 

 Chefs love nothing better than to experiment with food to try to get tastes and textures that 
are rare. This is where the BERTHA is a dream. Having the ability to cook on the different 
levels of heat the tall chamber of a BERTHA provides means you can get all kinds of results. 
I’d recommend chefs really go for it, try whatever ideas come into your head and you’ll 
create some dishes that are really original and customers will love. 

 At the end of the day it’s the aggressive heat of the BERTHA that’s the real selling point. I 
love to cook ‘dirty’ right in the coals. With steaks, crustacean, peppers, leeks, anything like 
that, it’s amazing. Even game, which tends to have a reputation for being quite dry, is 
transformed by the BERTHA because she locks all the succulence in.  

 The secret ot the BERTHA’s succulent results is she enables you to ‘cook without a 
medium’. By that I mean usually you cook in water or butter or oil or you need some kind of 
‘medium’. With the BERTHA the food IS the medium. So none of the taste is lost and the 
results are sensational. 

On a practical side, maintenance and cleaning. There’s enough to look after in a kitchen 
without any fuss which is why BERTHA’s solid craftsmanship, with very few moving parts, is 
a welcome addition. There’s very little that can go wrong with her so she’s sure to be yours 
for years without giving you any grief. 

  

To sum up the BERTHA is a chef’s new best friend. She’s an enabler. Helping chefs 
maximise the food’s natural flavours and put extraordinary dishes in front of our customers. 
Personally, I’d never be without one.’ 

  

Mark Blatchford, Chef. 

 
 
 
  
 


