FULL MODULE UNIT- 2 CHARGRILLS

CHARVET |
$A—Z

stainless steel V Pro 1000

ON OPEN BASE Summary

Energy : GAS Code : V02085 B-G2GRILPIER-V-1B

Wx D xH (mm): 1000 X 1000 X 900 mm

Voltage/Electric P. : 1-230V+E/0,02 kW
Description of the device

General description

Chassis :

Support frame in AISI 304 stainless
steel, thickness 15 to 30/10,
assembled by high intensity electric

welds.
Top:
Top (frame) in AISI 304 stainless steel,
30/10 thickness, with 55 mm front Top:
flanged edge and counter-fold. . 2 volcanic stone grills: AISI304 stainless steel hearth with plume.
. 2 cooking grids of : 400 x 650 mm, with steel "V" bars with handles and height adjustment device on
Feet : 3 levels (refractory briquette grill included).
Feet, height 200 mm, in AISI 304 . Stainless steel support grid for volcanic stones (optional: briquettes), (12 mm diameter rounds): 12
stainless steel tube, diameter 60 mm V-shaped bars.
with adjustable bases (0 / + 30). . Multi-ramp burner in treated steel, power: 13 kW with pilot light and thermocouple safety. . "Stop-
ignition-full fire-idle" valve with backlash adjustment.
Natural gas flow G20/20 : . Endowment : 6 kg of volcanic stones for the 1st charge.
. 18-10 stainless steel cleanliness drawer on the front.
2.75 m3/h . AISI304 stainless steel juice collector with discharge tube to the basement drain pan (capacity 17L).
Propane gas flow G31/37 : Basement :
. Open window with removable AISI304 stainless steel floor in 2 parts.
2,02 kg/h
Dimensions (mm) : Voltage/Electric P. : Power : Weight :
1000 X 1000 X 900 mm 1-230V+E/0,02 kW 30 kW -
OPTIONS CODE
Hinged doors - for open base V01577
Drain pipe + tank in base - for 2 chrome griddles or 1 plancha included
Electric ignition for burners - 1~230V+E /0,002 kW V01013
S/S rear panel fitted in factory - W: 990 x H : 645 mm V00887
S/S clip on plinth panels - H : 170 mm for standard legs F02880

ACCESSORIES CODE
Recharge “refractory briquettes”- set of 97 briquettes for 2 griddles V02253
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LES AUTHENTIQUES DE LA CUISSON

CHARVET
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