Krampouz
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ANSE/ NSFA CREPE MAKFERS 67HF

Uniform temperature over the whole surface:
The integration of the elements (made by us) info the griddle distributes the heat to the
heart of the casting : an exclusive Krampouz process.
Constant temperature throughout use:
The control sefting system incorporated into the casting guarantees exactly the same
cooking for all the crepes.
Heat insulation:
The specific design of the griddies avoids heat foss and contributes to consistency of
healing.
Precision crepe makers:
»  Specific cast iron griddles surfaced in our workshop
«  Accurate temperature control
»  Smoothly welded frame
*  Heat insufation of the elements
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Griddia Pawer Weight

EH[Fd] & 16-3M jn. 3600 W 50 Wb | 17-354 x 19-304 x 6-3M In 240 W
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[ Heat inswlation system providing energy savings
Three heating elements providing outstanding heat distribution

Stainless steel frame

Surfaced cast iron griddle

Power supply lead for 15-amp socket

Power supply 240 Volts single phase

Thermostat control (120 to 570°F)

Heat indicator light

Lumninous on/off switch

Banded griddie protecting the appliance from splashes
Three plastic feet

Protective bar
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