
  
  

Cod: 8678

Double sandwich plate Smooth / Smooth 570x370x210 h mm 3.6 Kw

  

Description

Ristoattrezzature's Double Sandwich Plate / Smooth is a professional kitchen item designed for
the preparation of stuffed sandwiches.

Also suitable for sandwiches and toasts, this equipment has the advantage of including a double
plate, allowing the preparation of two different sandwiches.

The sandwich griddle for sandwich shops, fast food outlets and restaurants with gourmet
sandwiches is compact and practical and can be easily placed even in the smallest premises and
bars.

Design and function

The design of our professional panini press is extremely practical and functional. We find the
classic flap mechanism: the two smooth plates are lowered onto the one smooth plate on the top.
Each has an independent operation and is equipped with thermally insulated handles.



Two front knobs allow the temperature of the two plates to be adjusted separately, the two
indicator lights indicate when the machine is switched on and the plates are heating up. The 
external dimensions are 570x370x210 h mm for a weight of 27 kg.

The power supply is electric with a power of 3.6 Kw and a voltage of 230 V. From the point of
view of the structure it is composed of stainless steel with a cooking surface in food-grade cast
iron.

Operation of the smooth double sandwich griddle is easy and intuitive and is also suitable for
piadinas, tacos, burritos or crepes.

Cleaning and maintenance

In order to keep the double pub sandwich griddle in good working order, it is advisable to clean
the griddle after each use.

Before proceeding, make sure that the plates are cold, after which grease and food residues
should be removed with a soft sponge and a mild detergent, so as not to damage the non-
stick properties of the plate.

Why it's the right product for you

Itssmall size and versatility make this product a practical and convenient piece of professional
kitchen equipment. A single tool such as the double smooth/smooth panini griddle can, in fact,
meet different needs: from cooking to heating.

You will be able to prepare many dishes even in a small bar workshop, thanks to its compactness
and linear design.Place it easily on a counter or table and adapt it to your line and space
requirements.

Choose our professional sandwich plate if you want fast and efficient service and want to offer a
product cooked to perfection.

The independence of the two plates allows you to make two preparations at a time,
optimising time and space.Want to know more? Read the detailed technical data sheet

  

Dimensions

Dimensioni esterne 570x370x210 mm

Dimensioni superficie di cottura 495x235 mm

Technical data

Peso 27 kg

Potenza Elettrica 3.6 kW

Voltaggio 230 V
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