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Zanussi - 283476


Below are all the different types of Zanussi. Select the device of your choice, to download the manual 
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					Click here to download the manual
Contents
 RANGE   COMPOSITION    A range of appliances ideal for  au  gratin  finishing and other types of  cooking which require high  temperature  direct radiant heat from  above the food  The units are  suitable for grilling and toasting in  any busy kitchen  from the small pub  to the larger restaurant      SALAMANDERS Mil    PROFESSIONAL    FUNCTIONAL AND   CONSTRUCTION   FEATURES        Constructed entirely in 430 AISI  stainless steel       Cooking via heat radiation from  ceramic tiles positioned on the  ceiling of the cooking chamber       Temperature rises to   800   900  C  by stabilized flame  burners        Piezo ignition  Flame failure  device cuts off gas in case of  accidentally extinguised burners       Removable fat collection container       Equipped with n 1 chromed steel  g
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