Cooktops

The Professional series cooktop range delivers style, performance and versatility in one unit. Featuring powerful
28mj nickel plated Italian burners, chefs are impressed by the heat output as well as the ease of cleaning
thanks to the cleverly designed spillage bowils. The ability to combine burners with grill and barbecue modules
make these cooktops a must in any kitchen.

» Powerful Italian designed nickel
plated burners with 28mj output
¢ Easy fo clean removable spillage trays
¢ Heavy duty cast-iron trivets
 Variety of combinations with burners,
grills and barbecues available ex-stock
» Complete with legs and undershelf
¢ Also available as Benchtop models
* Stainless steel exterior

* Modular Professional series design

* 15 months ‘Platinum Warranty’

CS-4B3C

Grills & Barbecues

Available in a variety of different combinations, Professional series Grills & Barbecues are designed with
functionality and built to last, making them ideal for the busy commercial kitchen. The 16mm thick mild steel
plates provide excellent heat retention, while reversible J-shaped grates add versatility to the chargrills.
Choose from 300mm wide widths up to 1200mm, with or without legs and undershelf.

* Grills 20mj and Barbecues 30mj
with FFD, pilots and piezo ignition

¢ 16mm thick mild steel plates

 J-shaped reversible barbecue grates

* Even heat distribution

» Complete with legs and undershelf

¢ Also available as Benchtop models

* Stainless steel exterior

* Modular Professional series design

* Nickel plating optional

¢ 15 months ‘Platinum Warranty’

CS-6P3C
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