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	OFFER - SPECIFICATION

	

	[image: image1.jpg]



	

	
	Combi-Griddle 

Salvis Smartline

	
	

	
	Multifunctional apparatus for roasting, panfrying, braising

	
	

	
	· Individual
· Modular

· Versatile



Specific characteristics
· Griddle surface made of special steel with smooth transition to the interior cage. Temperature infinitely 

adjustable to 250 °C

· Use as Griddleplate for à-la-carte or as Griddle pan for production

· Griddleplate uncoated, made of special stainless steel
· Overheating protection and safety thermostat

·  Even heat distribution
Construction / Specification
· Griddle surface smooth 300 x 500 mm, 65 mm deep

· Drain in the front by teflon catch and discharge in front, opening  50 mm

· Emptying by means of optional emptying car

· Surfaces with rounded corners, jointless welds

· Easy cleaning with CERAN scraper and wet cloth 

· Combi-Griddle as table or installation model available

· Table-top model with 1,5 m cable, without plug
Documents
· Installation and operating manual
Technical data
	Dimensions:

                        Width
                        Depth
                        Height
	380 mm

600 mm

200 / 218 mm

	Power 
	4,0 kW

	Voltage
Frequency
	400 V 2 AC

50 / 60 Hz 

	Connection
Fuse
	2 / PE
CH: 2x 10 A / EU: 2x 16A

	Approvals


	CE

	Protection
	Water jet protection IPX4


Technical amendments reserved!
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