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Electrically heated version by means of Stainless Steel shielded
elements thermostatically controlled, working temperature
(50-300)°C.
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Two types of Frying Plates are available, polished Steel (Fe510D)
and Chromium plated, and can be supplied either flat or V2 flat

Y2 ribbed.
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: : : : : _ = The top is completely sealed with the frying plate placed at a
The Series 900 of cooking equipment is designed to meet the heavy duty cooking T 7 good height above it. Movable fat collecting tray at the front

requirements, granting the highest values of reliability, safety, hygiene, power and 2 _ | and a wide groove all around leaves no chance for dirt to be
flexibility. All built in high quality AISI 304 Stainless Steel. 4 trapped anywhere and makes cleaning an easy job.
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Lava Stone Grills are available in two difterent cooking grids, one for meat and the other one for
Two versions of fry tops can be supplied, gas or electrically heated. fish, both are made of Stainless Steel with splash guard to the rear and both sides all movable
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Grills are provided with powerful Stainless Steel burners complete with weep pilot and simmer
control valve with flame failure safety device.
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Two Independent heating zones ( for double size)
can be controlled separately which means that -
different foods can be cooked in the same time at Sl g daslo Adady 33g5ag i paliai
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