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Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9GCGD2C0M
391001

2 x 36MJ Burners
Gas cook top

400 x 930 x 250
Packed wt: 43kg
Volume: 0.25m3

72.0MJ $3,700

E9GCGH4C0M
391003

4 x 36MJ Burners
Gas cook top

800 x 930 x 250
Packed wt: 79kg
Volume: 0.48m3

144.0MJ $5,450

E9GCGL6C0M
391012

6 x 36MJ Burners
Gas cook top

1200 x 930 x 250
Packed wt: 135kg
Volume: 0.72m3

216.0MJ $7,370

FREESTANDING GAS RANGES
•	 Cooktops with integrated static ovens with cast iron base and unique air/heat flow design, enabling natural convection
•	 2/1 GN size oven cavity with 3 oven slides

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9GCGHTCGB
391260

4 x 36MJ Burners over
30.6MJ Gas Oven 

575 x 700 x 300mm 2/1 GN oven cavity

800 x 930 x 850
Packed wt: 155kg
Volume: 0.95m3

174.6MJ $9,650

E9GCGH4CVM
391009

4 x 36MJ Burners over
34.0MJ Gas Convection Oven

560 x 680 x 270mm 2/1 GN oven cavity
fan forced

800 x 930 x 850
Packed wt: 130kg
Volume: 0.95m3

182.0MJ 
& 

0.25kW

$13,320

E9GCGHTCEA
391261

3 x 21.6MJ + 1 x 36MJ Burners over
6kW Electric Oven

575 x 700 x 300mm 2/1 GN oven cavity
separate controls to top and bottom elements

800 x 930 x 850
Packed wt: 155kg
Volume: 0.95m3

100.8MJ 
& 6kW

$10,430

E9GCGLTC1B
391263

6 x 36MJ Burners over
30.6MJ Gas Oven Model

575 x 700 x 300mm 2/1 GN oven cavity
storage cupboard

1200 x 930 x 850
Packed wt: 238kg

Volume: 1.43m3

246.6MJ $12,460

E9GCGP8CGA
391272

6 x 21.6MJ + 2 x 36MJ Burners over
2 x 30.6MJ Gas Oven

575 x 700 x 300mm 2/1 GN oven cavity x 2

1600 x 930 x 850
Packed wt: 350kg

Volume: 1.87m3

262.8MJ $16,330

•	 Patented 60mm (21.6MJ) & 100mm (36MJ) flower flame burners give 
market �leading energy efficiency 

•	 Burners with precise and continuous power �regulation with flame 
adjusting to pot size

•	 Burner includes flame failure device and protected pilot

•	 Cast iron, heavy duty, dishwashable open trivets with extra long 
fingers to allow the use of small pots

•	 Pressed one piece worktop in 2mm stainless steel with smooth, 
rounded corners makes cleaning easy and �controls overspill from 
pans

•	 Laser cut side edges of worktop enable equipment to �form a virtually 
seamless line-up

•	 Ergonomic operator orientated control knob - designed  �to eliminate 
liquid infiltration

For open-burner & oven accessories see page 4-900

GAS COOKTOPS & RANGES
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For open-burner & oven accessories see page 4-900

GAS SOLID / TARGET TOPS
•	 Also known as “French Top”, this highly versatile unit enables high speed cooking at �the centre with slow simmer to the exterior
•	 Large single 37.8MJ burner directed at cooking surface �with incredible efficiency because of insulation & design
•	 Burner includes flame failure device and protected pilot
•	 Surface temperature of up to 500°C can be achieved �above the burner with 200°C at the outer edge at �maximum burner setting
•	 Laser cut side edges of worktop enable equipment to �form a virtually seamless line-up
•	 Ergonomic operator orientated control knob - designed  �to minimise liquid infiltration

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9STGH1000
391018

Solid Top
800 x 740mm

800 x 930 x 250
Packed wt: 115kg
Volume: 0.48m3

37.8MJ $5,580

FREESTANDING GAS TARGET TOP RANGES
•	 Solid / Target top (with optional 2 burner cook top) with integrated static oven with unique air/heat flow design, enabling natural 

convection
•	 2/1 sized oven cavity with 3 slides

E9STGH10GA
391264

Solid Top over
30.6MJ Gas Oven

575 x 700 x 300mm 2/1 GN oven cavity

800 x 930 x 850
Packed wt: 166kg
Volume: 0.95m3

68.4MJ $8,980

E9STGLT01A
391265

1 x 21.6MJ + 1 x 36MJ Burners + Solid Top over 
30.6MJ Gas Oven

575 x 650 x 300mm 2/1 GN oven cavity
storage cupboard

1200 x 930 x 850
Packed wt: 242kg

Volume: 1.43m3

126.0MJ $11,610

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9ECED2Q00
391039

2 Hot Plates
Electric cook top

400 x 930 x 250
Packed wt: 41kg
Volume: 0.25m3

8kW
3Ø + N + E

$4,280

E9ECEH4Q00
391040

4 Hot Plates
Electric cook top

800 x 930 x 250
Packed wt: 73kg
Volume: 0.48m3

16kW
3Ø + N + E

$7,210

FREESTANDING ELECTRIC RANGES
•	 4 hot plates with Integrated static oven with unique air/heat flow design, enabling natural convection
•	 2/1 sized oven cavity with 3 slides
•	 Oven has separate controls for top and bottom elements

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9ECEH4QE0
391041

4 Hot Plates over
6KW Electric Oven

575 x 700 x 300mm 2/1 GN oven cavity

800 x 930 x 850
Packed wt: 140kg
Volume: 0.95m3

22kW
3Ø + N + E

$11,830

•	 Solid cast iron 300 x 300 4KW square hot plates hermetically 
sealed to the top 

•	 Ribbed cast iron oven base plate maintains even heating

•	 Pressed one piece worktop in 2mm stainless steel with smooth, 
rounded corners makes cleaning easy and �controls overspill from 
pans

•	 Supplied with 1 wire oven grid

•	 Laser cut side edges of worktop enable equipment to �form a 
virtually seamless line-up

•	 Ergonomic operator orientated control knob - designed  �to 
eliminate liquid infiltration

ELECTRIC COOKTOPS & RANGES
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Model
PNC Details Dimensions (mm)

W x D x H
RRP

ex GST

RADPLATE
206170

Single burner radiant plate for pan/pot support 350 x 350 x 60 $170

SMOPLATE
206171

Single burner smooth plate for direct cooking.
Fits frontal burners only

350 x 400 x 60 $200

RIBPLATE 
206172

Single burner ribbed plate for direct cooking.
Fits frontal burners only

350 x 400 x 60 $240

SPEL.WOKRING Stainless Steel Wok Ring
300mm Diameter

300 X 572 X 23 $340

GAS RANGE & COOKTOP ACCESSORIES



5-900

www.stoddart.com.au

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9INED2008
391277

2 Zone x 5kW
Electric induction cooktop

400 x 930 x 250
Packed wt: 60kg
Volume: 0.25m3

10kW
3Ø + N + E

$13,370

E9INEH4008
391278

4 Zone x 5kW
Electric induction cooktop

800 x 930 x 250
Packed wt: 76kg
Volume: 0.48m3

20kW $25,430

INDUCTION WOK
E9INEDW00P

391353
5KW Single hole Wok 
Electric induction wok

400 x 930 x 250
Packed wt: 35kg
Volume: 0.25m3

5kW
3Ø + N + E

$12,780

•	 Electric induction cook top for high efficiency and low residual heat 
cooking - can save up to 50% in energy �costs compared to gas ranges

•	 Fast heat-up time with highly sensitive �temperature control

•	 Cooler kitchen environment by minimising energy loss. Only operates 
when in contact with  �“induction friendly” pan

•	 Two or four independently controlled 5kW induction cooking zones 
(single zone for wok) 

•	 6mm ceramic glass surface/bowl - sealed to the pressed �one piece 
worktop in 1.5mm stainless steel

•	 Suitable for pots and pans from minimum 120mm up to 280mm diameter

•	 Light to indicate whether pot/pan is “induction friendly”

•	 Laser cut side edges of worktop enable equipment to �form a virtually 
seamless line-up

•	 Ergonomic operator orientated control knob - designed  �to eliminate 
liquid infiltration

BAIN MARIE TOPS

•	 316 stainless steel well with fully coved corners for ease �of cleaning

•	 Capacity of 1 full size 1/1 GN pan plus a 1/3 GN pan

•	 Highly efficient heating with all heating devices situated under the well for maximum 
hygiene

•	 Adjustable thermostat - 30ºC to 90ºC

•	 Perforated false bottom

•	 Waste drain pipe overfill device prevents spillages

•	 Pressed one piece worktop in 2mm stainless steel with smooth, rounded corners makes 
cleaning easy

•	 Laser cut side edges of worktop enable equipment to �form a virtually seamless line-up

•	 Ergonomic operator orientated control knob - designed �to minimise liquid infiltration

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9BMEDB000
391124

400mm wide Model
Electric bain marie top

400 x 930 x 250
Packed wt: 35kg
Volume: 0.25m3

2.2kW
3Ø + N + E

$3,850

E9BMEHB000
391125

800mm wide Model
Electric bain marie top

800 x 930 x 250
Packed wt: 65kg
Volume: 0.48m3

4.4kW
3Ø + N + E

$5,220

INDUCTION COOKING
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Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9FTEDHS00
391067

400mm wide Smooth Mild Steel Plate
Splashback included

400 x 930 x 250
Packed wt: 65kg
Volume: 0.25m3

7.5kW
3Ø + N + E

$4,710

E9FTEDSR00
391068

400mm wide Sloped Ribbed Mild Steel Plate
Splashback included

400 x 930 x 250
Packed wt: 65kg
Volume: 0.25m3

7.5kW
3Ø + N + E

$4,830

E9FTEDCS00
391072

400mm wide Sloped Smooth Chrome Plate
Splashback and scraper included

400 x 930 x 250
Packed wt: 65kg
Volume: 0.25m3

7.5kW
3Ø + N + E

$5,440

E9FTEHHS00
391069

800mm wide Smooth Mild Steel Plate
Splashback included

800 x 930 x 250
Packed wt: 105kg
Volume: 0.76m3

15kW
3Ø + N + E

$6,750  

E9FTEHSP00
391070

800mm wide Sloped
1/3 Ribbed 2/3 Smooth Mild Steel Plate

Splashback included

800 x 930 x 250
Packed wt: 105kg
Volume: 0.76m3

15kW
3Ø + N + E

$6,910

E9FTEHCS00
391073

800mm wide Sloped Smooth Chrome Plate
Splashback and scraper included

800 x 930 x 250
Packed wt: 105kg
Volume: 0.76m3

15kW
3Ø + N + E

$8,300

E9FTEHCP00
391074

800mm wide Sloped 
1/3 Ribbed 2/3 Smooth Chrome Plate

Splashback and scraper included

800 x 930 x 250
Packed wt: 105kg
Volume: 0.76m3

15kW
3Ø + N + E

$8,470

•	 15mm thick special mild steel cooking plate for even temperature 
distribution and exceptional heat retention

•	 Choice of chromium surface to prevent absorption of cooking juices 
into the plate allows easier cleaning and greater heat retention

•	 Burner includes flame failure device and protected pilot

•	 Multiple choices of flat and/or ribbed plates

•	 Safety thermostat and thermostatic control with temperature range 
from 110ºC to 300ºC

•	 Pressed one piece worktop in 2mm stainless steel with smooth, 
rounded corners makes cleaning easy

•	 Laser cut side edges of worktop enable equipment to �form a 
virtually seamless line-up

•	 Ergonomic operator orientated control knob - designed  �to 
eliminate liquid infiltration

ELECTRIC FRYTOPS / GRIDDLES

NOTE: Electric fry tops have a slower heat rcovery time than gas models.
We would recommend the use of gas models where possible.
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•	 15mm thick special mild steel cooking plate for even temperature 
distribution and exceptional retained heat

•	 Choice of chromium surface to prevent absorption of cooking juices 
into the plate allows easier cleaning and greater heat retention

•	 Special burner design ensures maximum heat �efficiencies and rapid 
heat-up time

•	 Burner includes flame failure device and protected pilot

•	 Multiple choices of flat and/or ribbed plates 

•	 Pressed one piece worktop in 2mm stainless steel with smooth, 
rounded corners makes cleaning easy

•	 Laser cut side edges of worktop enable equipment to form a 
virtually seamless line-up

•	 Ergonomic operator orientated control knob - designed  �to 
eliminate liquid infiltration

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9FTGDHS00
391048

400mm wide Smooth Mild Steel Plate
Thermostatic control
Splashback included

400 x 930 x 250
Packed wt: 60kg
Volume: 0.25m3

36.0MJ $4,890

E9FTGDSR00
391049

400mm wide Sloped Ribbed Mild Steel Plate
Thermostatic control
Splashback included

400 x 930 x 250
Packed wt: 60kg
Volume: 0.25m3

36.0MJ $4,990

E9FTGDCS00
391053

400mm wide Sloped Smooth Chrome Plate
Thermostatic Control

Splashback and scraper included

400 x 930 x 250
Packed wt: 65kg
Volume: 0.25m3

36.0MJ $5,940

E9FTGHHS00
391050

800mm wide Smooth Mild Steel Plate
Thermostatic control
Splashback included

800 x 930 x 250
Packed wt: 108kg
Volume: 0.48m3

72.0MJ $7,080

E9FTGHSP00
391051

800mm wide Sloped 
1/3 Ribbed 2/3 Smooth Mild Steel Plate

Thermostatic Control
Splashback included

800 x 930 x 250
Packed wt: 105kg
Volume: 0.48m3

72.0MJ $7,230

E9FTGHCS00
391054

800mm wide Sloped Smooth Chrome Plate
Thermostatic Control

Splashback and scraper included

800 x 930 x 250
Packed wt: 105kg
Volume: 0.48m3

72.0MJ $8,890

E9FTGHCP00
391055

800mm wide Sloped 
1/3 Ribbed 2/3 Smooth Chrome Plate

Thermostatic Control
Splashback and scraper included

800 x 930 x 250
Packed wt: 105kg
Volume: 0.48m3

72.0MJ $9,060

REMOVABLE PLATE MODELS

•	 Removable mild steel sloped cooking plate with no thermostatic control

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9FTGDSS0C
391056

400mm wide Smooth Mild Steel Plate
Splashback included

400 x 930 x 250
Packed wt: 58kg
Volume: 0.25m3

28.8MJ $4,230

E9FTGHSS0C
391058

800mm wide Smooth Mild Steel Plate
Splashback included 

800 x 930 x 250
Packed wt: 108kg
Volume: 0.48m3

57.6MJ $6,090

GAS FRYTOPS / GRIDDLES
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ACCESSORIES FOR FRY TOPS
Model
PNC Details RRP

ex GST

055995 Scraper for smooth plate fry top $50

0CB172 Scraper for ribbed plate fry top $90

0S1377 Squeege with handle for smooth fry top.
To be used with temperatures under 175°

$220

0S1379 Cleaner brush for fry tops.
To be used with temperatures under 175°

$100

0S1380 Non abrasive pads (15) for cleaner brush (0S1379) $130

0S1841 Detergent - Pack of 6 x 1 Litre bottle
Active at high temperatures for cleaning free cooking surfaces, fry tops and grills.

$195

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9FTGLSS0P
391061

Smooth Plate Model 1200 x 930 x 250
Packed wt: 170kg

Volume: 0.8m3

119.0MJ $12,460

•	 20mm thick special mild steel cooking plate for even temperature 
distribution and exceptional retained heat

•	 Extra-large 1200mm wide cooking surface in mild steel

•	 Special burner design ensures maximum heat �efficiencies and 
rapid heat-up time

•	 119MJ gas powered burners with thermostatic valve and �self 
stabilizing flame

•	 Burner includes flame failure device and protected pilot

•	 Adjustable temperature range from 100°C to 275°C

•	 Unique removable drawers below the cooking surface �for the 
collection of grease and fat

•	 Pressed one piece worktop in 2mm stainless steel with smooth, 
rounded corners makes cleaning easy

•	 Laser cut side edges of worktop enable equipment to �form a 
virtually seamless line-up

•	 Ergonomic operator orientated control knob - designed  �to 
eliminate liquid infiltration

•	 Can be mounted on open base cupboards bridging, cantilever 
systems or suitable fire & ice refrigerated �base 
(see page 15-17-900)

GAS FRYTOPS / GRIDDLES & ACCESSORIES
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FREESTANDING GAS CHAR-GRILLS
•	 Heavy duty cast iron grill ideal for char broiling product

•	 Cast iron grids with drainage channels 

•	 One side of grid suitable for meat cooking, with the �reverse suitable for fish

•	 Burner includes flame failure device and protected pilot

•	 Sloping grills allow fats to drain down to large removable stainless steel grease drawer

•	 Stainless steel radiant covers for even dispersal of heat �and easy cleaning

•	 Extra strength worktop in heavy duty 2mm stainless steel

•	 Laser cut side edges of worktop enable equipment to �form a virtually seamless line-up

•	 Ergonomic operator orientated control knob - designed  �to minimise liquid infiltration

•	 Supplied with splashback and scraper 

•	 Piezo ignition and flame failure to burners

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9GRGDGCFU
391266

400mm wide Model
Includes 3 high power gas burner rails

400 x 930 x 850
Packed wt: 70kg
Volume: 0.66m3

39.6MJ $5,600

E9GRGHGCFU
391267

800mm wide Model
Includes 6 high power gas burner rails

800 x 930 x 850
Packed wt: 110kg
Volume: 1.03m3

79.2MJ $8,070

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9GRGDGC0P
391219

400mm wide Model 400 x 930 x 250
Packed wt: 66kg
Volume: 0.25m3

37.8MJ $9,020

E9GRGHGC0P
391065

800mm wide Model 800 x 930 x 250
Packed wt: 130kg
Volume: 0.48m3

75.6MJ $10,530

E9GRGLGC0P
391066

1200mm wide Model 1200 x 930 x 250
Packed wt: 170kg

Volume: 0.8m3

113.4MJ $12,460

•	 High efficiency patented heating system where the flame heats the 
radiant shield bringing the PowerGrill’s temperature above 700°C. The 
heat then radiates towards the heat deflectors and onto the cooking 
grate, creating an even temperature throughout

•	 Heavy duty, 25mm removable cast iron grills to �provide attractive char-
broil markings and unmistakable char-broiled taste

•	 Burner includes flame failure device and protected pilot

•	 PowerGrill utilises stainless steel radiant covers to prevent clogging of 
the burner, minimizing flare ups and providing greater heat distribution 
throughout the cooking grate

•	 Can reach up to 350°C on the cooking grate

•	 Can be mounted on open base cupboards bridging, cantilever systems or 
suitable fire & ice refrigerated �base (see page 15-900)

•	 Laser cut side edges of worktop enable equipment to �form a virtually 
seamless line-up

•	 Ergonomic operator orientated control knob - designed  �to minimise 
liquid infiltration

•	 Supplied with splashback and scraper

POWERGRILL CHAR-GRILL TOPS
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BOILING PANS / KETTLES

•	 Jacketed kettle for even controllable heat over the �entire cooking surface

•	 316 stainless steel vessel for true corrosion resistance

•	 Double skinned lid fits snugly around kettle rim to �minimise steam and evaporation loss

•	 Incaloy armoured elements with safety thermostat positioned in the jacket cavity base

•	 Easy to clean design with one piece pressed top and clearance under lid hinge

•	 50mm diameter drain valve

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9BSEHIRF0
391120

150L Model
With indirect heating

800 x 930 x 850
Packed wt: 135kg
Volume: 0.95m3

21.5kW
3Ø + N + E

$15,960

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9MFEHDIO0
391151

22L Model
Compound base on an open cupboard

800 x 930 x 850
Packed wt: 130kg
Volume: 0.95m3

10kW
3Ø + N + E

$10,040

•	 Highly versatile piece of equipment that enables you to �grill, fry, stir-fry, 
simmer and boil

•	 2/1 GN sized compound well made from 12mm steel �for conductivity with 
bonded 316 stainless steel cooking surface

•	 Can also be used as a wet or dry bain marie

•	 60mm diameter drain outlet for easy draining to �separate container

•	 Pressed one piece worktop in 2mm stainless steel with smooth, rounded 
corners makes cleaning easy

•	 Laser cut side edges of worktop enable equipment to �form a virtually 
seamless line-up

MULTI-FUNCTION COOKERS
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Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9BRGHMOFA
391224

80L Mild Steel Base Gas Model 800 x 930 x 850
Packed wt: 170kg

Volume: 1.19m3

72.0MJ $14,280

E9BRGHMOFB
391225

80L Mild Steel Base & Electric Tilt Gas Model 800 x 930 x 850
Packed wt: 170kg

Volume: 1.19m3

72.0MJ & 
0.1kW

$16,540

E9BRGHDOFA
391226

80L Compound Base Gas Model
316 stainless steel surface

800 x 930 x 850
Packed wt: 170kg

Volume: 1.19m3

72.0MJ $16,610

E9BRGHDOFB
391227

80L Compound Base & Electric Tilt Gas Model
316 stainless steel surface

800 x 930 x 850
Packed wt: 170kg

Volume: 1.19m3

72.0MJ & 
0.1kW

$19,230

E9BRGJMPFA
391228

100L Mild Steel Base Gas Model 1000 x 930 x 850
Packed wt: 200kg

Volume: 1.53m3

86.4MJ $15,340

E9BRGJMPFB
391229

100L Mild Steel Base & Electric Tilt Gas Model 1000 x 930 x 850
Packed wt: 200kg

Volume: 1.53m3

86.4MJ & 
0.1kW

$17,960

E9BRGJDPFA
391230

100L Compound Base Gas Model
316 stainless steel surface

1000 x 930 x 850
Packed wt: 200kg

Volume: 1.53m3

86.4MJ $18,240

E9BRGJDPFB
391231

100L Compound Base & Electric Tilt Gas Model
316 stainless steel surface

1000 x 930 x 850
Packed wt: 200kg

Volume: 1.53m3

86.4MJ & 
0.1kW

$21,350

E9BREHMOF0
391143

80L Mild Steel Base Electric Model 800 x 930 x 850
Packed wt: 170kg

Volume: 1.19m3

13kW
3Ø + N + E

$11,190

E9BREHDOF0
391145

80L Compound Base Electric Model
316 stainless steel surface

800 x 930 x 850
Packed wt: 170kg

Volume: 1.19m3

13kW
3Ø + N + E

$13,590

E9BREHDOFM
391146

80L Compound Base & Electric Tilt Electric Model
316 stainless steel surface

800 x 930 x 850
Packed wt: 170kg

Volume: 1.19m3

15.3kW
3Ø + N + E

$15,520

E9BREJMPF0
391147

100L Mild Steel Base Electric Model 1000 x 930 x 850
Packed wt: 200kg

Volume: 1.53m3

17kW
3Ø + N + E

$13,540

E9BREJDPF0
391149

100L Compound Base Electric Model
316 stainless steel surface

1000 x 930 x 850
Packed wt: 200kg

Volume: 1.53m3

17kW
3Ø + N + E

$15,000

E9BREJDPFM
391150

100L Compound Base & Electric Tilt Electric Model
316 stainless steel surface

1000 x 930 x 850
Packed wt: 200kg

Volume: 1.53m3

17kW
3Ø + N + E

$18,970

•	 Choice of 80 or 100 litre tilting bratt pans in either steel �or compound 
steel with 316 stainless steel cooking �surface

•	 Suitable for grilling, shallow frying, simmering, saute, �soups and sauces

•	 15mm base for even cooking

•	 Actual cooking temperature setting through adjustable thermostat

•	 Energy input controlled by energy regulator

•	 Double skinned insulated lid can be used as work-top

•	 Separate energy and temperature regulators for precise control of 
cooking temperatures

•	 Supplied with water tap

BRATT PANS
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Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9KKGABAMCA
391331

23L Gas Model
1 well & 2 half size baskets with  

external heating to well 
Cooking Capacity - 27kg of fries per hour 

400 x 930 x 850
Packed wt: 75kg
Volume: 0.53m3

75.6MJ $8,470

E9KKGABAMEA
391332

23L + 23L Gas Model
2 well & 4 half size baskets with  

external heating to well
Cooking Capacity - 54kg of fries per hour

800 x 930 x 850
Packed wt: 130kg
Volume: 0.95m3

151.2MJ $14,960

E9KKGDBAMCA
391337

23L Electric Model
1 well & 2 half size baskets with  

external heating to well
Cooking Capacity - 34kg of fries per hour

400 x 930 x 850
Packed wt: 70kg
Volume: 0.53m3

18kW
3Ø + N + E

$8,380

E9KKGDBAMEA
391338

23L + 23L Electric Model
2 wells & 4 half size baskets with  

external heating to well
Cooking Capacity - 68kg of fries per hour

800 x 930 x 850
Packed wt: 120kg
Volume: 0.95m3

36kW
3Ø + N + E

$14,540

OILEXT
206209

Drain extension for Gas Fryers 30 x 400 x 30
Packed wt: 2kg

$300

CHIP SCUTTLE
•	 For holding fried food in a hot dry environment to help retain crispness, texture and flavour
•	 Infrared heating elements over
•	 Perforated removable insert in coved corner base

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9CSPDC000
391098

Electric chip scuttle with 1 well 400 x 930 x 250
Packed wt: 35kg
Volume: 0.09m3

1kW $3,850

•	 High efficiency fryers with deep drawn V-shaped open pot well for 
ease of cleaning

•	 Well design enables 30% less oil wastage due to cool �zone

•	 Special surge zone in pressed one piece 2mm worktop reduces 
potential of spillage

•	 High efficiency burners in stainless steel with flame failure device 
attached to the outside of the well (Gas Models only)

•	 External infrared heating elements for ease of cleaning of internal well 
(Electric Models only)

•	 Overheat protection thermostat as standard on all units

•	 Oil drains through a tap into a drainage container positioned under 
the well

•	 Laser cut side edges of worktop enable equipment to �form a 
virtually seamless line-up

•	 Supplied with stainless steel lid

DEEP FRYERS
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HIGH PERFORMANCE COMPACT FRYERS

•	 Compact 200mm design fryer capable of producing up to 20kg of 
frozen fries per hour

•	 Inbuilt filtration system

•	 All major compartments located in front of unit for ease of 
maintenance

•	 Internal high efficiency tilting heating elements for high productivity 
and ease of cleaning of internal well

•	 Thermostatic regulation of oil temperature up to a maximum of 
185°C

•	 Oil drains through a tap into a drainage container positioned 
under the well

•	 Fast temperature recovery to restart frying in less than one minute

•	 Integrated stainless steel oil filter

•	 Eco function switches the unit in stand-by mode to save energy

•	 4 user friendly indicator lights

•	 Deep drawn well

•	 Supplied with 1 basket as standard

•	 Control knobs positioned behind the door

•	 Unit supplied standard with four 50mm legs in stainless steel

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

EXFRPB1BWQ
285562

9L Compact Electric Fryer
1 well and basket

Oil filtration with return pump

200 x 600 x 930
Packed wt: 45kg
Volume: 0.11m3

7.4kW
1Ø

$8,130

EXFRB1BWF
285561

9L Compact Electric Fryer
1 well and basket

Oil filtration without return pump

200 x 600 x 930
Packed wt: 45kg
Volume: 0.11m3

7.4KW
1Ø

$5,600

KSUPPFW4
206438

Kit of feet and bracket to support 2 fryers $190

KSUPPFW6
206439

Kit of feet and bracket to support 3 fryers $220

KSUPPFW8
206440

Kit of feet and bracket to support 4 fryers $270

9CSTRIP
206391

Connecting Strip $50

9TFILT
206392

Fabric oil filter $440

9SSFILTLG
206443

Stainless steel oil filter - large $560

9PPL
206394

Perforated fish plate $120

9BF
206390

Replacement basket $180
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Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9PCGD1MF0
391111

40L Gas Model
With 1 well

400 x 930 x 850
Packed wt: 65kg
Volume: 0.53m3

50.4mJ $7,780

E9PCGH2MF0
391112

40L + 40L Gas Model
With 2 wells

800 x 930 x 850
Packed wt: 115kg
Volume: 0.95m3

100.8mJ $12,930

E9PCED1MF0
391126

40L Electric Model
With 1 well

400 x 930 x 850
Packed wt: 60kg
Volume: 0.53m3

10.0kW
3Ø + N + E

$8,160

E9PCEH2MF0
391127

40L + 40L Electric Model
With 2 wells

800 x 930 x 850
Packed wt: 92kg
Volume: 0.95m3

20.0kW
3Ø + N + E

$13,540

LIFT9E
206353

200mm Electric Model
Automatic basket lifting system

3 stainless steel baskets supports to provide 
timed lifting for 1/3 basket per lifter

200 x 930 x 850
Packed wt: 42kg
Volume: 0.30m3

0.2kW $7,400

9AC43
927216

1/1 GN basket for 40L pasta cooker 275 x 480 x 210 $370

9AC39
927211

2 x 1/2 GN baskets for pasta cookers 275 x 230 x 210 $440

9AC40
927212

3 x round baskets for pasta cookers 170 x 170 x 180 $380

9AC41
927213

6 x round baskets for pasta cookers 135 x 135 x 140 $640

9AC38
927210

3 x 1/3 GN baskets for pasta cookers 275 x 150 x 210 $540

SUPP6CETON
960644

Support frame to hold 6 round baskets
(required for 6 round baskets)

345 x 490 x 15 $250

9AC44
927219

Grid support for 40L pasta cooker  
round baskets

290 x 500 x 115 $90

PASTALID
206190

Lid and lid holder for 40L pasta cookers 550 x 400 x 100 $440

•	 Designed for rapid cooking of pasta, noodles, �vegetables, rice, eggs 
and any water boiled product

•	 Includes self-skimming overflow to remove excess starch

•	 316 stainless steel deep-drawn well with fully coved �corners for easy 
cleaning

•	 Equipped with safety thermostat to avoid the unit �working without water

•	 Full sized GN well to suit 1/1, 1/2, 1/3 or 1/6 �perforated baskets  
(sold separately) 

•	 Pressed one piece worktop in 2mm stainless steel with smooth, rounded 
corners makes cleaning easy

•	 Laser cut side edges of worktop enable equipment to �form a virtually 
seamless line-up

•	 Ergonomic operator orientated control knob - designed  �to minimise 
liquid infiltration

PASTA COOKERS & ACCESSORIES
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Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9BAPL00MP
727096

2 Drawer Refrigerator / Freezers
Temperature range from -22°C to +8°C

1200 x 902 x 680
Packed wt: 125kg

Volume: 1.13m3

0.75kW $20,140

REFRIGERATED BASE

•	 Stainless steel refrigerated cabinet for �placing under 900XP top units

•	 Suitable for storage of food in temperatures -2°C to �+10°C

•	 Suitable for use in ambient temperatures of up to 43°C

•	 Forced air circulation for rapid cooling even temperature distribution

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E9BAPL00R0
391308

2 Deep Drawers - Refrigerated Only
Temperature range of -2°C to 10°C

1200 x 830 x 600
Packed wt: 122kg

Volume: 1.14m3

0.4kW $12,800

E9BAPP00RE
391305

3 Deep Drawers - Refrigerated Only
Temperature range of -2°C to 10°C

1600 x 830 x 600
Packed wt: 148kg

Volume: 1.5m3

0.4kW $14,100

E9BAPP00RH
391275

6 Deep Drawers - Refrigerated Only
Temperature range of -2°C to 10°C

1600 x 830 x 600
Packed wt: 167kg
Volume: 1.49m3

0.55kW $17,000

STATIC BASES & ACCESSORIES

•	 To be installed below other 900XP top units

•	 Complete stainless steel construction

•	 Delivered with 150 mm height adjustable feet

Model
PNC Details Dimensions (mm)

W x D x H
RRP

ex GST

E9BANB00OE
391152

200mm wide Open base cupboard 
with drawer

200 x 900 x 600
Packed wt: 25kg
Volume: 0.26m3

$1,680

E9BAND00O0
391153

400mm wide open base cupboard
Stainless steel

400 x 785 x 600
Packed wt: 20kg
Volume: 0.29m3

$1,180

E9BANH00O0
391154

800mm wide open base cupboard
Stainless steel

800 x 785 x 600
Packed wt: 29kg
Volume: 0.54m3

$1,440

E9BANL00O0
391155

1200mm wide open base cupboard
Stainless steel

1200 x 785 x 600
Packed wt: 45kg

Volume: 78m3

$1,520

DOOREL
206350

Door
For open base cupboard

400 x 40 x 440 $370

•	 To be installed below any 900XP top units, with unique capability to 
suit gas Powergrill and high performance fry tops / griddles

•	 Can operate as either a refrigerator or freezer over the temperature 
range of -22°C to 8°C

•	 Suitable for use in ambient temperatures of up to 43°C

•	 Equipped with 2 removable drawers that can �accommodate 1 x 
2/1GN pan each

•	 Drawers can support weights of up to 120kg each

•	 Perforated top surface provides the necessary �ventilation to allow 
flush connection between the base �and the top units

•	 Forced air circulation for rapid cooling even temperature distribution.

•	 Heavy duty stainless steel tubular drawer handles

FIRE & ICE REFRIGERATED BASE
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Model
PNC Details Dimensions (mm)

W x D x H
RRP

ex GST

E9WTNBN000
391156

200mm wide module
With closed front

200 x 930 x 250
Packed wt: 14kg
Volume: 0.14m3

$1,060

E9WTNDN000
391158

400mm wide module
With closed front

400 x 930 x 250
Packed wt: 23kg
Volume: 0.25m3

$1,270

E9WTNHN000
391160

800mm wide module
With closed front

800 x 930 x 250
Packed wt: 37kg
Volume: 0.48m3

$1,730

E9WTNBN00E
391157

200mm wide module
With drawer

200 x 930 x 250
Packed wt: 20kg
Volume: 0.14m3

$1,530

E9WTNDN00E
391159

400mm wide module
With drawer

400 x 930 x 250
Packed wt: 25kg
Volume: 0.25m3

$1,790

E9WTNHN00E
391161

800mm wide module
With drawer

800 x 930 x 250
Packed wt: 45kg
Volume: 0.48m3

$2,440

STAINLESS STEEL EQUIPMENT STANDS FOR UNIT TOPS
ES90400 400mm wide module 400 x 735 x 650 $870

ES90800 800mm wide module 800 x 735 x 650 $920

ES91200 1200mm wide module 1200 x 735 x 650 $1,270

ES91600 1600mm wide module 1600 x 735 x 650 $1,450

ES9400M 400mm wide module
With rear castors

400 x 735 x 650 $1,040

ES9800M 800mm wide module
With rear castors

800 x 735 x 650 $1,190

ES91200M 1200mm wide module
With rear castors

1200 x 735 x 650 $1,540

ES91600M 1600mm wide module
With rear castors

1600 x 735 x 650 $1,700

AMBIENT WORKTOPS & STANDS

•	 Stainless steel infill worktops in 2mm stainless steel
•	 Laser cut side edges of worktop enable equipment to �form a virtually 

seamless line-up
•	 Optional closed front or drawers
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SALAMANDERS

ADJUSTABLE OPEN HEAD ELECTRIC SALAMANDERS
•	 High powered elements with digital timer for ultra rapid grilling

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E0UUCEBOMOH
283011

HP 600mm Ultra Rapid Model - 1/1GN
Supplied with 20A plug and lead

Auto start and stop
Only 20 seconds to reach temperature

Drip Tray & Grill included

600 x 549 x 510
Packed wt: 58kg
Volume: 0.2m3

4kW $6,220

E0UUAEBOMCA
283013

400mm Model - 2/3GN
Supplied with 10A plug and lead

Drip Tray & Grill included

400 x 549 x 510
Packed wt: 40kg
Volume: 0.16m3

2.0kW $3,800

E0UUAEBOMOA
283014

600mm Model - 1/1GN
Supplied with 20A plug and lead

Drip Tray & Grill included

600 x 549 x 510
Packed wt: 50kg
Volume: 0.22m3

3.8kW $4,600

ENCLOSED SALAMANDERS

•	 Electric high capacity enclosed salamanders with height adjustable grids

•	 Removeable back and side panels in order to utilise as a pass through unit

•	 Supplied with easy to clean drip/crumb tray

•	 Supplied with 1 cooking grid - 575mm x 380mm

•	 6 easily adjustable cooking heights

•	 Complete 304 stainless steel construction

Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

E0UUBEBOMOA
283017

Electric Model - 1/1GN
Supplied with 20A plug and lead

2 side-by-side heating elements with separate 
controls & rapid heat up

760 x 484 x 404
Packed wt: 32kg
Volume: 0.31m3

4.0kW $3,970

E0UUBDBOMOA
283016

Electric Model - 1/1GN
Three Phase Model

2 side-by-side heating elements with separate 
controls & rapid heat up

760 x 484 x 404
Packed wt: 32kg
Volume: 0.31m3

4.0kW
3Ø + N + E

$3,970

WALL BRACKETS TO SUIT ELECTROLUX SALAMANDERS
Model
PNC Details RRP

ex GST

WMBSAL3
283035

Bracket to suit 283011, 283013, 283014 $460

WMBSAL1
283036

Bracket to suit 283017, 283016 $620
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Model
PNC Details Dimensions (mm)

W x D x H
Energy 
Load

RRP
ex GST

HSG3RPRU2
603904

250 x 250MM plate size
Supplied with glass saver sheet, cleaning 

brush, spatula, scraper, adjustable feet, rear 
space bar, 1 x 1lt cleaning detergent & sprayer

Supplied with 5 round pin 3 phase
plug and lead

370 x 484 x 686
Packed in crate: 54kg
Actual weight: 45.5m3

4.5kW
3Ø + N + E

$19,990

653527 Glass Saver 248 x 248 x 4 $80

653623 Hi-Temp Cleaning Brush 77 x 185 x 23 $95

653625 Spatula 160 x 10 x 320 $45

653690 Special Scraper 50 x 160 x 25 $75

653787 Removable Ribbed Teflon Plate 215 x 210 x 4 $65

653801
Cleaning Detergent

6 x 1 litre bottles with 1 x trigger
8.5kg $180

SPEEDELIGHT HIGH SPEED COOKING

Combining the power of microwave, infrared and conventional 
grill cooking, the SpeeDelight High Speed Grill turbo-charges your 
service and vastly improves operational efficiency in comparison to 
traditional press grills. Designed to outperform in service stations, 
sandwich shops, high volume venues and cafe’s. The SpeeDelight 
cooks toasted sandwiches, burritos, pizza slices and much more in 
seconds without any need for overhead extraction.

•	 Eight programmable cooking modes

•	 Wifi capability/USB connection enables uploading of new menus

•	 Automatic height adjustment of ribbed top plate

•	 No ventilation required

•	 Energy saving mode

•	 Automatic opening


