cucine professionali

Chargrills

The ‘Settecento Baron’ series

Exceptional levels of reliability, hygiene and safety, all compliant with the strictest European regulations.

Modern technology combined with the strength of AISI 304 18/10 stainless steel, with a Scotch Brite finish. Sober and ele-
gant lines are the result of aesthetic research focusing on modern criteria in terms of ergonomics and functionality. This is the
‘Settecento Baron’ series: a professional kitchen, just 70 centimetres deep, that can be manufactured according to your exact
requirements, without making any sacrifices and without any limits in terms of its composition. All of this plus the C€ mark.
Equipment designed and built to guarantee total safety as well as perfect hygiene with the utmost in energy efficiency.

Useful fat collection tray

Standard with meat grid, fish grid also avaiable and only for
800 wide module 1/2 meat and1/2 fish grid on request.

Technical/functional characteristics

The range includes four 1/2 module and 1 module + high-potential stainless steel burners with pro- « front access to internal parts for easy routine
gas models in on-unit and range-top versions. gressive power regulation tap valves; maintenance.
Appliances designed for grilling meat, fish and * piezo-electric ignition;
vegetables. + meat grill provided as standard. Fish grills and
+ Full AISI 304 stainless steel design; 1/2 meat - 1/2 fish grills optional (800 series
+ Cooking grill made from 2-position height adju- models only);
stable stainless steel structure; + inert lava stone with food-compatible heat-radia-

» fat / juice collection tray; ting characteristics; SAFETY, HYGIENE, QUALITY



Technical Data

7TGL/G400 7TGL/G800 7GL/G400 7GL/G800
External dimensions (mm) 400 x 700 x 850 800 x 700 x 850 400 x 700 x 850 800 x 700 x 850
Grill dimensions 390 x 490 790 x 490 390 x 490 790 x 490
Total power (kW) 10 20 10 20
Fittings meat grill meat grill meat grill meat grill
Accessories avaiable upon request
Fish grill X X X X
1/2 meat - 1/2 fish grill X X
Lavic stones 7 kg X X X X

Note: gas models are fitted with natural gas nozzles as standard. These can be replaced with the spacific nozzles provided for use with LPG.

For further information on the special features of chargrills from the baron Settecento series, please contact the local dealer.
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Installation layout
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@ baron

cucine professionali

Tel. 0437 8554 - Fax 0437 855444
E-mail: info@baronprofessional.com

Website: www.baronprofessional.com

| - 32030 - Bribano di Sedico (BL) ltaly - via Miari, 20

The manufacturer reserves the right to make changes to the product without notice.
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