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Four-burner professional gas countertop cooker 60x65x48cm
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Description

The gas hob is an indispensable element in the kitchen. Always guarantee high performance and
optimal cooking of your food, even in small spaces, with Ristoattrezzature's 4-burner professional
cast iron countertop gas cook er. Functional and easy to transport, this cooker offers you ample
flexibility: you can decide whether to mount it on a bridge structure, place it on an open cabinet or
with doors. Its ability to easily adapt to any requirement makes it the ideal piece of equipment in
professional kitchens in restaurants, canteens and fast food outlets. Complete your work area in a
practical way by choosing the right product for you from the online catalogue. The professional
4-burner cast iron gas cooker for restaurants could be the ideal one. Let's take a look at the
technical features together. Design and operation The design of Ristoattrezzature's professional
4-burner cast-iron gas counter-top cooker is linear and essential. Its measurements are
600x650x480 mm for a weight of 40 kg. The external structure is made entirely of stainless steel
to guarantee durability over time and maximum hygiene for your kitchen. The grills, on the other
hand, are made of cast iron and offer considerable resistance even against rust. They also
accommaodate pots and pans of different sizes. Finally, the gas hob has 4 burners: 2 4.2 kW
burners + 2 of 3 kW for a total gas power of 14.4 kW. Finally, the front knobs allow you to adjust
the intensity of the flame to your liking, allowing you to obtain any type of cooking. Ignition is



piezoelectric. Choose tooptimise your food preparation time with the professional 4-burner cast-
iron gas cooker perfect for you. Find out how best to take care of it with the right cleaning and
maintenance. Cleaning and maintenance For the kitchen to work properly, we recommend
cleaning every part of it on a daily basis. It is possible to completely disassemble the stove,
making maintenance and cleaning quick and easy. Proceed by carefully removing and washing
the cast-iron grills with a damp cloth or with water and mild, non-abrasive detergents and ensure
your professional kitchen is as clean and hygienic as possible. Why it's the right product for you
Choose Ristoattrezzature's 4-burner professional cast-iron gas counter-top cooker and be sure in
which the attention to detail and choice of materials is carried out with the utmost care. Its
compact dimensions make it ideal even in small businesses; it only needs to be mounted on a
professional workbench. Its strengths are: Reliability Robustness Ergonomics Practicality of use
Safety High efficiency Low consumption. Excellent value for money. Complete your work area by
choosing from the available options and discover the workbenches on sale on our site.

Dimensions

Dimensioni esterne 600x650x480 mm

Technical data

Peso 40 kg
Potenza Bruciatori 4.2 (x2) + 3 (x2) kw
Potenza Gas 14.4 kW
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