
Location: 
Plas Bodegroes, Nefyn Road, Pwllheli, 
North Wales, LL53 5TH 
 
On the stunning Llyn Peninsular in North 
Wales is Plas Bodegroes Restaurant with 
rooms.  Set in a Grade 2 listed Georgian 
Manor House with substantial mature 
grounds and intimate wall garden.  Chris 
and Gunna Chown have created an idyllic 
location to escape the  modern world. 
 
Suite details: 
Compact 1650mm x 1100mm bespoke 
island suite incorporating 2x double (2 
zone) ‘Plaque Athanor’ plancha, 1x single 
radiant hob.  Below the top 1x open 
panelled storage / pass through cupboard 
and 1x 1/1Gn ambient drawer. 
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Case Study 

Established in 1986 by husband and wife team Chris & Gunna Chown, Plas Bodegroes has been at the top of the 
restaurant scene in Wales for many years.  With a dining room for a maximum of 40 covers and 11 guest         
bedrooms, the kitchen has recently undergone a major refit which includes a compact Athanor island suite. 
 
“Over the years we had added bits and pieces to the existing kitchen—but never undertaken a complete         
refurbishment of the area” comments Chris.  “I knew we needed to bring the kitchen up to date and I spent a 
long time looking at different styles of cooking and different methods be it on gas or electric appliances, using 
traditional solid tops or plancha’s” he adds.  With only 3 staff in the kitchen the island suite is the main piece of 
equipment and needed to be as flexible as possible. 
 
“We ultimately went with an electric suite which is fantastic” Chris says “the flexibility of the Plaque Athanor 
plancha is wonderful, it’s a real joy to work on” 
 
The suite includes two double ‘Plaque Athanor’ plancha which are used for a mixture of pan work and direct   
cooking during both mise-en-place and service.  There is also one radiant hob—which is ideal for working with 
larger stock pans during preparation periods and then smaller sauce and butter pans in busy service periods. 

Athanor Suites 
Createur et concepteur de fourneaux sur mesure 




