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Description

Benchstar Electric Salamander - ES-2800L

Key Features

Durable alloy elements
Controlled by a proportional switch
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Benchstar Electric Salamander -
ES-2800L

Quick Overview

Durable alloy elements

Controlled by a proportional switch

Keeps continuously heating up to maintain the heat in
need Stainless steel structure

Adjustable cooking height, max 140mm high

Wiring grid at the bottom

Stainless steel drop tray with handle

The recessed design of the front panel protects the
controls from heat-radiant

Cool to touch Bakelite handle

Anti-slip feet

Grid (WxH): 440x320

Keeps continuously heating up to maintain the heat in need Stainless steel structure
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1-Year Parts and Labour Warranty




Your Shipping Specifications

Product Condition New

Knobs 1 knob

Net Weight (Kg) 39

Width (mm) 450

Depth (mm) 450

Height (mm) 500

Packing Width (mm) 570

Packing Depth (mm) 590

Packing Height (mm) 580

Power 240V, 2.8kW/15A

Warranty 1 Year Parts and Labour
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