RANGE
COMPOSITION

A range of appliances designed to
guarantee high productivity making
them ideal for toasting, grilling and
the express cooking of steaks,
burgers and hot dogs.

FUNCTIONAL AND
CONSTRUCTION
FEATURES

+ Constructed entirely in 430 AISI
stainless steel.

+ High-power burners with dual
controls ensuring pre-heat
temperature (300°C) can be reached
in 20 minutes.

+ Flame failure device, pilot light
and piezo ignition.

# Flue designed to minimize the
escape of combustion gases during
operation. One couple of support
runners allows horizontal or angled
positioning of the grids.

+ The top section and burners are
fully removable.

& Removable fat collection container.

+ Cooking grids can simultaneously
cook food on both sides without
turning.

283580
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+ Equipped with n.1 cooking grid,
n.1 brander plate with n.1 support.
For use with LPG or natural gas.
+ All models comply with the
standards required by the main
international approval bodies and
are (€ marked.

TECHNICAL DATA

CHARACTERISTICS MODELS
JGG580
283580
Power supply Gas
External dimensions - mm
width 850
depth 540
height 540
Net weight - kg. 50
Quantity /hr.
Grilled items (pieces) 75
Toast (slices) 300
INCLUDED ACCESSORIES
BRANDER PLATE 1
BRANDER PLATE FRAME 1




OPTIONAL ACCESSORIES

ACCESSORIES MODELS
JGG580
283580
BENCH STAND FOR MULTIGRILL & SUPERGRILL 283729
BRANDER PLATE 283633
BRANDER PLATE FRAME 283634
FLOOR STAND FOR MULTIGRILL & SUPERGRILL 283730
WALL BRACKETS, 650X400MM 283728

BBFO1 2009-06-19 The Company reserves the right to alter technical specifications without prior notice.
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