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ANNEX - sTEEL FLOOR

CHARVET
OPEN BASE

Summary
Code : Designation . Dimensions (W x D x H) :

425 X 800 X900 mm

GAS v03511 B-G1PL/ACR/RUIS Power : 10 KW (gas)

Voltage/Electric P. : 1~230V+T/ 0,02 kW
Weight : 85kg

General description

Chassis :

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

Top :

Top (frame) in stainless steel AISI 304, thick-
ness 30/10, with front flange 55 mm front
edge and counterfold.

-

Top: -
Legs : e

Legs height 200 mm, in stainless steel tube
stainless steel tube AISI 304, diameter 60

. 1 XC48 steel griddle, size 300 x 500 mm, thickness 20 mm, flush with the top, mounted on a peripheral groove.
. Multi-ramp burner (4) in enamelled steel (removable refractory elements between branches) with pilot flame
and safety thermocouple controlled by a "stop/ignition/full fire/idle" type gas valve.
mm with adjustable bases (0/+30). . Peripheral groove with radiused angles and drain plug with removable overflow, water run-off (drain connected
to the floor to be provided). Electric ignition included.
Drain in tray (optional) . Watertightness by penetration of the edge of the groove in the underside of the of the

griddle.
Natural gas flow G20/20 : Underframe :
0,84 m3/h . Open bay with removable AISI304 stainless steel floor.
Propane gas flow G31/37 :
0,62 kg/h
150 mm advanced dressing table integrated in the top V00805
Electr. oven 4 GN1/1 in rack - 1~¥230V+T / 1,50 kW - therm. 0-30/110°C V00825
Pivot door for closing the opening V01937
Drain into drawer or drip tray V03544
Drain tube + tray in rack for grill or plancha V03545
Electric ignition for all burners - 1~230V+T /0,002 Kw Included
12:00:00 AM 12:00:00 AM
12:00:00 AM 12:00:00 AM

Removable splash guard - for 1 grill or 1 griddle V02682
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LES AUTHENTIQUES DE LA CUISSON

CHARVET
1170 rue principale - BP3 - 38850 Charavines - FRANCE

Tél: +33 (0)4 76 06 64 22 - info@charvet.fr

www.charvet.fr
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