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	Salvis Marmite

	
	

	
	Stationary device 800Plus-W


	
	· Compact exterior dimensions
· Can be installed free-standing or on the wall
· Even heat distribution
· Brief heating up period
· Open, accessible from below



Special Features
· Performance 13.5 kW
· Low heat radiation
· Temperature control range 65 – 250 °C
Design:
· The roasting pan in GN 2/1 is especially suited for cooking and frying large food volumes.
· Drain 60 mm toward the bottom with a ball tap
· Handle grip operation
· Power selector switch with 4 settings for different applications of more intensive
cooking and frying to stewing and keeping the food warm in different
temperature ranges
· Step 1: Full performance
· Step 2: Frying surface 2/3
· Step 3: Half performance
· Step 4: Third performance
· Use during preparation time for i.e. Goulash, meat strips, soups, sauces and side dishes
· Bottom frame is accessible from below
· Double-walled cover with circumferential condensate collecting channel
· CNS frying/grilling surface, thus less heat radiation
· Seamless, deep-drawn sink with radi for easy and comfortable cleaning
· Integrated water inlet in the left cover hinge
· Manual water filling via rotary handle grip
Specifications
	Exterior W x D x H
	800 x 800 x 750 mm (without base)


	Sink size:
Frying surface:
max. fill level:
max. capacity:
Number of heating zones:
Water connection:
	580 x 680 x 210 mm
580 x 570 mm

approx. 60 l
80 l

1
G ¾“

	
	400 V / 3~N / 13.5 kW / 20A

	Approvals:
	CE

	Protection:
	Water jet protection IPX4


Subject to technical modifications!
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