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Technical Data Sheet

WHY INDUCTION?

e Plancha cooking; Plancha cooking is a
healthy way of cooking food products.
Using only natural oils and moisture
within the product the caterer is able to
offer consistently and precisely cooked
product.

e Safety: Induction technology heats the
cooking plate, whilst the surrounding
area stays cool to the touch. Built in
safety features include timed delay turn
off and warning light when cooking plate
Is cooling after use.

e Precision: Precise temperature control
with 3 preset temperature settings

TECHNICAL SPECIFICATION

e Pre-set 1 — Delicate cook mode;

e Exterior:  Pressed stainless steel outer casing incorporating 120°C—150°C for delicate cooking of
martin steel cooking plate. food products.

e Generator Coil: Large single generator coil 280mm diameter e Pre-set 2 — Controlled cook mode:

with automatic selection. 180°C—200°C for controlled cooking of
food products.

e Controls: Vitroceramic touch control panel having three
pre-set temperature controls, automatic turn off mode and

high temperature indicator. e Pre-set 3 — Searing cook mode:

250°C—-280°C for high temperature fast

e Plancha cooking: Plancha cooking is a process of cooking cooking of food products.
product at lower controlled temperatures in order to preserve
quality, taste and texture without over cooking and burning. o Ideal for all types of cooking:

Searing meat, fish, vegetables and fruits.
The steel cooking plate will not absorb
cooking oils and fats, making the unit
ideal for multiple use.

TECHNICAL DETAILS

Dimensions: 390mm wide x 525mm deep x 170mm high (Usable surface 340mm wide x 405mm).

Power: 2.8kW (12.2amp load) - Unit fitted as standard with three core 1.5m cable and 13amp three pin plug rated at
13amp

Packing: Unit shipped in box suitable for transportation 495mm wide x 625mm deep x 200mm high. Unit has a net
weight of 15.8kgs

Standards: Complies with EN60335-2-36 (European Standard for safety of electrical appliances. IP259 (Protection

rating) NFU60-010 (Hygiene)
CD Presentation
available upon request

Product Code: BGIC3000
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