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Cod: 111900010212935

Table-top electric fry top smooth lowered plate 7 kW 40x90x25h cm

Description

Stainless steel frame. Knobs made of thermosetting, athermic plastic with useful screen-
printed edges.

Heating by means of radiant heating elements placed under the cooking plate .Thermostat
for adjusting the plate temperature between 120°C and 320°C. Safety thermostat with
manual reset.

Large single lowered cooking plate, made of special stainless steel and machined with a
smooth finish that allows excellent heat transmission and a mirror polished finish to
ensure non-stick food and quick cleaning in compliance with current regulations.

Smooth cooking plate.

Worktop inclined towards the fat drain hole. Large hole on the hob for draining fat into a
special container with a capacity of 2.9 litres located under the hob.



Moulded worktop in AlISI 304 stainless steel with rounded edges for easy cleaning. Front,
side and back panels in stainless steel.

Worktop finished with laser cut for "head to toe" matching and edged fixing.

Dimensions

Dimensioni esterne 400x900x250 mm

Technical data

Alimentazione Electric
Peso 50 kg
Potenza Elettrica 7 kW

Voltaggio 400V
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