
Electrolux Salamander

Adjustable Top Salamanders
Electrolux salamanders are perfect for grilling and gratin-baking your dishes. The range offers models for 
table-top or wall installation, with different grid-sizes and installed power.
The salamanders in this sheet are equipped with electric heat radiation from the top that can be moved 
vertically. All three sides of the salamander are open, to facilitate use and speed-up cooling.

EASY TO INSTALL
• Table top models (can be 
adapted to be wall mounted).
 
EASY TO CLEAN
• Manufactured entirely in 
stainless steel AISI 304.
• Chromed steel cooking grid and 
drip tray can be easily removed for 
cleaning.

EASY TO USE
• Top with 8 mm heating element 
can be moved vertically to 
guarantee perfect results.
• Open sides for rapid cooling and 
ease of use.
• Temperature control with energy 
regulator.
• Controllable heating system, 
model 283002 has two sets of 
independent elements to give the 
possibility of two heating zones 
with different temperatures
  

EASY TO MAINTAIN
• Meets the requirements of H for 
safety.
 
EASY ON THE ENVIRONMENT
• 98% recyclable by weight.
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Internet: http://www.electrolux.com/foodservice
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Net weight - kg. 50 50
    installed-electric 2 3.8
Power - kW
    height adjustment 5
    height 465 465
    depth 520 450
    width 450 650
External dimensions - mm
Power supply Electric Electric
TECHNICAL DATA

SEA45
283001

SEA65
283002


