












Ext. dimensions (WDH) Working Area (WxD) Power Supply Variations

GGP 6.4 400x500x240 mm 400x400 mm 3 kW G 20/30/31 + Burner top (3.5 kW)

GGP 6.6 600x500x240 mm 600x400 mm 4.7 kW G 20/30/31 + Burner top (3.5 kW)

GGP 6.8 800x500x240 mm 800x400 mm 7 kW G 20/30/31 + Burner top (3.5 kW)

GGP 6.10 1000x500x240 mm 1000x400 mm 9 kW G 20/30/31

GGP 6.12 1200x500x240 mm 1200x400 mm 9.4 kW G 20/30/31

Ext. dimensions (WDH) Working Area (WxD) Power Supply Variations

GGP 15.4 400x500x310 mm 400x400 mm 3 kW G 20/30/31 Hard Chrome; DUPLEX PLATE
GGP 15.6 600x500x310 mm 600x400 mm 6 kW G 20/30/31 1/2 grooved 1/2 smooth; 

Hard Chrome; DUPLEX PLATE
GGP 15.8 800x500x310 mm 800x400 mm 9 kW G 20/30/31 1/3 grooved 2/3 smooth; 

Hard Chrome; DUPLEX PLATE
GGP 15.10 1000x500x310 mm 1000x400 mm 9 kW G 20/30/31 Hard Chrome

Ext. dimensions (WDH) Working Area (WxD) Power Supply Variations

EGP 15.4 400x500x310 mm 400x400 mm 3 kW 230 V Hard Chrome; Glass Ceramic; 
DUPLEX PLATE

EGP 15.6 600x500x310 mm 600x400 mm 4 kW 230 V 1/2 grooved 1/2 smooth; 
Hard Chrome; DUPLEX PLATE

EGP 15.8 800x500x310 mm 800x400 mm 6 kW 2 x 230 V 1/3 grooved 2/3 smooth; 
Hard Chrome; DUPLEX PLATE

EGP 15.10 1000x500x310 mm 1000x400 mm 8 kW 2x 230 V Hard Chrome





Ext. dimensions (WDH) Working Area (WxD) Power Supply Variations

CG 4 DUPLEX 350x440x250 mm 250x250 mm 1.7 kW 230 V Smooth/ grooved combinations

CG 6 DUPLEX 470x440x250 mm 370x250 mm 3 kW 230 V Smooth/ grooved combinations

CG 2x4 DUPLEX 640x440x250 mm 2 x (250x250) mm 3.4 kW 230 V Smooth/ grooved combinations

Ext. dimensions (WDH) Working Area (WxD) Power Supply Variations

CG 6 V (fry-top) 350x440x130 mm 370x250 mm 1.5 kW 230 V Smooth/ grooved combinations

CG 6  V (contact grill) 470x440x250 mm 370x250 mm 3 kW 230 V Smooth/ grooved combinations

CG 8 V 640x440x250 mm 2 x (250x250) mm 3.4 kW 230 V Smooth/ grooved combinations





Ext. dimensions (WDH) Working Area (WxD) Power Supply Variations

GCT 2 400x500x230 mm - 6 kW G 20/30/31

GCt 2x2 800x500x230 mm - 12 kW G 20/30/31 6 kW + 3.5 kW

Ext. dimensions (WDH) Working Area (WxD) Power Supply Variations

ECT 2 400x500x160 mm ø 220 mm 2 kW 230 V

ECT 2x2 800x500x160 mm 2 x ø 220 mm 4 kW 230 V 2 kW + 1.6 kW

Ext. dimensions (WDH) Working Area (WxD) Power Supply Variations

IRCT 1.8 470x400x130 mm ø 200 mm 1.8 kW 230 V side-to-side; front-to-back

IRCT 2x1.8 640x400x130 mm 2 x ø 200 mm 3.6 kW 230 V side-to-side; front-to-back

Ext. dimensions (WDH) Working Area (WxD) Power Supply Variations

INCT 3.5 370x450x140 mm ø 220 mm 3.5 kW 230 V 5 kW

INCT 3.5 WOK 370x450x140 mm ø 370 mm 3.5 kW 230 V 5 KW

INCT 2x3.5 370x550x140 mm 2 x  ø 180 mm 3.5 kW 230 V





Ext. dimensions (WDH) Plate dimensions Power Supply

GCM 40 450x500x170 ø 400 mm 6 kW G 20/30/31

GCM 2x40 900x500x170 ø 400 mm 12 kW G 20/30/31

Ext. dimensions (WDH) Plate dimensions Power Supply

ECM 40 450x500x170 ø 400 mm 3.5 kW 230 V

ECM 2x40 900x500x170 ø 400 mm 7 kW 230 V

Ext. dimensions (WDH) Plate dimensions (WxD) Power Supply Variations

VHP 2/3 470x380x130 mm 420x300 mm 0.75 kW 230 V side-to-side; front-to-back

VHP 1/1 640x380x130 mm 590x300 mm 0.75 kW 230 V side-to-side; front-to-back



What you can do Cook meat, hamburgers, fish, bacon, 
sausages, vegetables, omelette, 
tortillas, fried egg, etc

Grill meat, fish, cheese, vegetables, 
sausages, panini, focaccia, schnitzel, 
wraps, hamburger, antipasti and much 
more

Cook  pasta, rice, potatoes, soups, 
sauces, stews, boiled vegetables, 
eggs, meat or fish

Prepare crêpes, pancakes, blinis, 
tempura, fajitas etc

Keep your culinary creations at the 
desired warmth

Available sizes 
(Working surface in mm)

Depth: 400
Length:  400 - 600 - 800 - 1000 - 1200

Depth: 250; 400
Length: 250 - 370 - 2 x 250  (D 2x 250)

ø 220 induction coil

ø 180/ 220 infrared

ø 220 cast iron electric disk

6 kW/ 3.5 kW gas nickelized burners

Plates of ø 400 Depth: 325
Length: 420 - 590
GN containers: 1/1 or 2/3

Materials DUPLEX,  Glass Ceramic, Steel and 
Brushed Steel, Hard Chrome Coating

DUPLEX,   Glass Ceramic DUPLEX,  Brushed Steel Glass Ceramic; Stainless Steel

Energy Supply Electric or gas Electric Electric or gas Electric or gas Electric

Functioning Smooth or combined plates
+ Burner top

Grooved, smooth or combined plates Induction, infrared, standard electric  
or gas tops
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