
The Rise of Outdoor Culinary Spaces and How
Tandoor Ovens Are Leading the Way

From backyard gatherings to gourmet outdoor feasts

— Tandoor Morni’s clay ovens are redefining the way

we cook and connect.

Outdoor kitchens are on the rise, and

tandoor ovens are leading with authentic

flavor, sustainability, and year-round

high-heat cooking versatility.

TORONTO, ONTARIO, CANADA, July 31,

2025 /EINPresswire.com/ -- Outdoor

kitchens earn more than just a luxury.

In fact, they are working in the form of

essential living spaces. The

homeowners are looking forward to

reshaping the backyards into refined

cooking hubs, featuring smart

appliances having integrated settings

and sustainable materials. In this

regard, the spaces are great enough for blending the comfort, technology, and design from

indoor kitchens, leading to the creation of immersive outdoor experiences. 

The way Tandoor Ovens are shaping the outdoor kitchen trend

At Tandoor Morni, we’re all

about mixing tradition with

today’s lifestyle—bringing

family and friends together

over great food, shared

stories, and the magic of

cooking with flame.”

Parvinder Aulakh

The tandoor serves in the form of a traditional vase-

shaped clay oven that finds use immensely across South

Asia and Central Asia for baking breads and roasting meats

at the extremely high temperatures of around 480°C.  They

have been quite reputable since the Mughal era. Today, the

tandoors have become central to the communal cooking

traditions and also social flavour-sharing rituals. 

Versatility in terms of the culinary pool

The usual materials include charcoal or wood in the traditional setups. Modern commercial

tandoor are gas or electric-powered ones. They are built for commercial as well as backyard use.

The best part is that these setups offer consistent high heat for grilling, roasting, and baking with

a rich smoky flavour. 

http://www.einpresswire.com
http://tandoormorni.ca/
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The authentic charcoal-fired backyard clay ovens are also great for cooking. The propane

versions usually struggle to maintain the quality. The construction of the backyard clay ovens are

quite popular among those who are looking forward to a consistent temperature and smoke

control.

Expansion of the appliance applications beyond the houses

Tandoor ovens are finding much use in catering, cloud kitchens and food trucks. Also, they have

become key kitchen tools in the culinary schools and ingredients in the at-home garden meal kits

and lifestyle recipes. There are plenty of commercial tandoor and backyard clay ovens that are

available from a reputed brand like Tandoor Morni that combines the gas firing options, stainless

steel build, lightweight installation, as well as safety certification for ensuring that these systems

are suitable for modern kitchens and commercial use, while also sticking to the best practices of

authentic cooking methods.

How do the tandoor ovens enhance the outdoor kitchen?

• Culinary versatility - The culinary versatility is what makes the modern-day tandoor ovens stand

out. These systems are ideal for baking bread, slow roasting meat, skewering kebabs, as well as

crafting authentic Indian dishes.

• Unique sensory impact - the high heat and the clay walls are great enough for the combination

of the flavour, texture, and aroma, just in the way the electric or the gas grills usually can't

replicate.

• Social cooking experience - building and firing a tandoor usually brings people together in the

form of the traditional courtyard ovens used in ancient times in the villages.

• Practical year-round use - one of the remarkable aspects of considering cooking with the

tandoor ovens is that they are weatherproof and durable designs, allowing outdoor deployments

even in the winter or rainy conditions.

Perfect addition to the well-designed outdoor kitchens

Today, the tandoor ovens have become a cherished addition to the well-designed outdoor

kitchens. The consumers are looking forward to buying the tandoor ovens in the form of global

inspiration, a mark of authenticity, and also immersive hosting experiences in the backyard

setup.  

Manufacturers are also offering certified, modern, domestic and commercial tandoor for both

home and commercial use with the use of gas heat options and safe installation features. There

has been an increasing adoption across the food service, events and virtual kitchen format,

benefiting from the rapid flavour-rich cooking. There has also been a growing public desire for

the clean eating and culturally rooted flavours, aligning with the tandoori cooking and rich taste

profiles. 

How are Tandoors anchoring the outdoor kitchens?

The authentic flavours and the high heat are the reasons why people are looking forward to
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buying these tandoor ovens. The high heat and the vertical convection cooking style of tandoors

help in locking in the meat juices and also make it easier to char the breads and impart the

smoky flavour that is unmatchable by grills. The efficiency and adaptability for modern use are

some of the prime reasons behind their popularity. The traditional charcoal tandoor ovens

always uses high fuel input and requires immense maintenance.

In contrast, the modern designs that incorporated the gas burners, stained steel shells and

insulation are portable, safe and useful in both the commercial and the outdoor residential

settings. The commercial tandoor market had been growing with the adoption of tandoors in

segments like restaurants, food trucks, cloud kitchens and catering. The tandoor ovens from

Tandoor Morni are certified gas or charcoal Ovens with high-efficiency stainless steel exteriors

that are suitable for commercial kitchen use. 

Also, they preserve the traditional flavour while also meeting safety and regulatory standards.

The tandoor ovens are customizable for the outdoor kitchens with designs featuring large mouth

openings, insulated clay bodies wrapped in stainless steel with mobility handles, air vents, and

buildable clay ovens for backyard installations. These setups are ideal for combining tradition

with modern outdoor aesthetics. Tandoor ovens have deep cultural roots and serve the purpose

of distinctive high-heat cooking. Modern designs are portable, efficient, and certified for today’s

culinary needs.

Tandoor Morni Celebrates Milestone: 10,000 Units Sold Across Canada

Tandoor Morni was founded in 1993 in the form of an importer of Basmati rice and spices. Still, it

later expanded into the manufacturing and distributing of chef-grade tandoor ovens across

North America in early 2000. Today, they sell the world CSA and NSF certified tandoor models

that find use in over 3000 restaurants and food businesses in the USA, Canada and Mexico. 

The company, based in Mississauga, Ontario, has been serving commercial kitchens, food trucks,

catering businesses, as well as residential buyers across Canada. With the benchmark set,

Tandoor Morni has been proving consistent with the expansion in the backyard clay ovens and

commercial tandoor, in addition to the repeated orders and the well-established presence

across Canada's major cities. Tandoor Morni has been supporting the company's rising

dominance, also in North America's tandoor oven market.

Bridging tradition and innovation with the unmatched product quality and design 

Tandoor Morni has preserved the traditional clay oven craftsmanship, while also infusing the

modern conveniences, including the gas and electric heating options. There has been a team

employed for the best stainless-steel construction and the advanced insulation. The modern

products are certified to meet the safety and sanitation standards primary for the commercial

kitchens. 

Also, Tandoor Morni always uses food-grade stainless steel, high-grade clay that can create a

durable and efficient oven, retain the heat while also stay lightweight and portable. These are

available in various formats, like commercial tandoor, backyard clay ovens, catering tandoor

ovens, and food truck ovens, which are favourable for the home, cheap food trucks, restaurants,



and catering setups. The performance and reliability standards are what have made the brand a

pioneer in the Tandoor industry.  

Also, the brand has become quite active in areas across North America, Europe, Latin America,

and the European Union. in USA and Canada, the brand operates with multiple distribution

points in Florida, Illinois, New Jersey, Colorado, Ontario, and more, making delivery and support

convenient for the local clients. the customer focus has made the brand stand out from the

competitors. It offers guidance to the customers, helping with the choice of the right model and

also using it efficiently and safely. the virtual tours and the installations also assist the customers

remotely and personally.

Blending the authentic tandoori cooking heritage with modern engineering

The company is completely focused on blending the authentic tandoori cooking heritage with

modern engineering. The brand has been offering durable stainless-steel accessories that will

deliver traditional flavour and aroma, enhancing the tastes of the foods cooked. 

Tandoor Morni has been a leading manufacturer and supplier of premium tandoor ovens across

the nation that offering systems that improve the safety standards of cooking, energy efficiency,

and also guarantee convenience. Also, there are advanced models for cooking enthusiasts and

professional chefs. 

The models are excellent in terms of lightweight installation, robust burners, as well as the

portability for the food trucks, catering services, restaurants and residential buyers. According to

the founder, the business grew organically right after the restaurant owner started the line of

high-quality tandoor ovens, ensuring that it meets high standards of cooking. He has proved to

be the founder who has scaled the business to impressive monthly revenue figures in the six

figure range today, while also remaining a small and agile team of a few core members.

Conclusion 

The outdoor culinary spaces have been evolving beyond the standalone grills, and now there are

curated landscapes that also have the immersive, multi-functional cooking standard. Tandoor

ovens carry historical significance, are impressive for the distinctive flavour profiles and modern

adaptations. Thus, the setups have also become the forefront of this transformation. Regardless

of the type, built-in, portable, or retrofitted to traditional clay models, ovens have been offering

both culinary distinctions with culinary distinction and social engagement, proving some of the

best cooking equipment for the highest standards of flavour, aroma, ensuring satisfying meals.
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