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350 SERIES

Model shown E350/30

Ranges and Boiling Tops
Two Heavy Duty solid pattern high speed hot plates with individual 6 position rotary
switches.

• Safe practical operation complete with two/four hot plates with ecomoguard fuel
economy feature

• Economical teamperature control - insulated oven and thermostat control
• Accessable Oven - full width opening doors enabling complete and easy access for 

the whole oven area
• Flexibility - designed to suit with other 350 products
• Available in gas and solid top options

Single or double pan models, each complete with operating thermostat, rear hinged elements for
easy cleaning on electric models.
• High Output - Quick recovery time increases output while saving energy costs
• Extended Frying Performance - Oil lasts longer as cool zone with lift out strainer prevents 

build up of debris
• User Friendly - Hinged elements to clear pan area, power on and operational temperature indicator
• Easy Clean - Hygienic, Stainless Steel finish, oil drain valve fitted as standard

RatingCapacityModel W x D x H

4 Hot Plate RangeE350/30 11.2kW 3ph 700 x 650 x 870

2 Ring Boiling Top 4kW 1ph 350 x 650 x305

4 Ring Boiling TopE350/33 8kW 3ph 700 x 650 x305

E350/32

RatingCapacityModel W x D x H

12 litresE350/36 9kW 3ph 350 x 650 x 305

Output Per/hr

24 litresE350/37 18kW 3ph 700 x 650 x 870

22.7kg

45.4kg

Model shown E350/37

Rating CapacityModel W x D x H Gas Inlet

G350/8 39,000 Btu/hr 700 x 650 x 305 1/2” BSP

G350/10 72,000 Btu/hr 700 x 650 x 305 1/2” BSP
Griddle Plate

Chargrill

Griddle/Chargrill

The heavy duty cast iron chef’s top model. The ultra-reliable high performer
• Safe practical operation - burner protected by flame failure device
• Heavy Duty Cast Iron Support - Built to withstand the every rigours of the busy kitchen. 
• Easy Clean - Hygienic Stainless Steel finish with a removable drip tray

Model shown G350/4

Model shown
G350/8

E350/35 7.5 kW 3ph 700 x 650 x 305Griddle Plate

12 litresG350/11 44,300 Btu 350 x 650 x 87018.1kg

24 litresG350/12 88,600 Btu 700 x 650 x 87036.2kg

Fryers

4 Burner Range 94,000 Btu 700 x 650 x 870

2 Burner Boiling TopG350/4 32,000 Btu 350 x 650 x 305

G350/1

4 Burner Boiling Top G350/5 64,000 Btu 700 x 650 x 305

Gas Inlet

1/2” BSP

1/2” BSP

1/2” BSP

Gas Inlet

1/2” BSP

1/2” BSP


