Top: 18-10 stainless steel (12/10 mm gauge)
Free-standing structure with top, front panelsesidnd
control consoles in 18-10 stainless steel; baclelgan
stainless steel.

Top, sides, back, front panels and control conselgdssatin
scotchbrite finish.

Side-by-side top configurations with secure fixtmggween
units.

IPX5 protection rating on all units.

CE approval of all gas products.
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» Cooking well with rounded corners, base and wall$8-10 stainless steel thickness 20/10 mm, wittsiped interior;
radiant well base in AISI 430 stainless steel theds 10 mm

e Well dimensions (mm) 630 x 460 x 183 h. Availabteking surface 23.5 dm2. Well capacity at drairele®4 litres. Well
capacity at recommended level: 40 litres.

«  Specific output at well base for cooking: 510 W#Zdm

«  Well with outlet spout specially shaped to enabtedpct drainage without overflowing.

e Lid mounted on spring-loaded hinges.

e Heating with multiple self-stabilising flame burnéteating output controlled by power modulator édkto double
threshold thermal sensor fitted in well base.

«  Manual well tilting with handwheel operating thrdug lead screw mounted on front of appliance.

* Sealed exhaust flue with enamelled guard at baelppliance top.

* Heat-resistant knobs with screen printed markimgkraference index printed on control console.

* Height adjustable floor-mounted feet in 18-10 d&a steel - floor clearance 180 mm, with non-strable in insulating
plastic material.

e The product conforms to EC 1935/2004 Regulation2k163/1973 Rulemaking (Materials and Objects #natdestined to
come into Contact with Aliments).

*  Multiple flame burner controlled by pilot light anldermocouple with spark ignition. Temperature oonwith thermostat
valve. Operating temperature: 100°C - 270 °C.

e Manual resetting safety thermostat.

e Easy access to all controls and parts from fromstppiiance.




