Steel griddle plates (10 mm deep) for meat, bacon, fish,
hamburgers, sausages, onions, fried eggs and omelettes etc...

Healthy and quick cooking with the smooth plate for a direct

temperature transfer. Perfectly cooks without any loss of heat thanks

to the Incoloy heating elements Easy cleaning with the removable drip tray.
Stainless steel construction. 3 models PSR 400 E/ PSR600 E / PSR 900 E
Electric version: 1 to 3 Incoloy heating elements, 1 to 3 on/off switches,
on/off, 0-300°C, pilot lights,

Accessories: stainless steel covers (53169SE & 53170SE) double hanging
Stainless steel grids (53175 & 53176).
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PSR 400 E Kw 3 mm 400 x 475 x 230 Kg 19
PSR soo E Kw 6 mm 600 x 475 x 230 Kg 29
PSR 900 E Kw 9 mm 900 x 475 x 230 Kg 39
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After 15 minutes preheating, the cast iron plate reache s an homogeneous
temperature on the whole cooking surface thanks to Icoloy heating
elements forelectric versions and thanks to 8 star-shaped burners
Fasy cleaning :juice and grease draining in the removable drip tray.
Hectric version: I or 2 star-shaped bumers with 6 to 8 arms Incolo

heating elem ents, ] or 2 OnOff switches, 0-300C thermm
lights, thermost, i
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PSF 400 E 3 mm  400x 475 x 230
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PSF 600 E Kw 35 mm 600 x475x 230
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Stainless steel cover - 600

Double cooking areas with independent control.
Cooking surface 600 x 400 mm. Electric version (2 On/Off
switches, 2 thermostats, pilot lights)
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