
AUXILIUM

Teppanyaki
Art. 698012

The  built in te ppanyaki grill from JOKODOMUS is made  fo r the
one s who  want the  most fle xible  fry top in the ir kitche n.
Avo iding the  use  o f pans while  cooking ve gtable s, fish o r
me at dire ctly on the  stainle ss ste e l griddle  surface  e nable s
punctual te mpe rature  transmission, in ste aming o r frying
te chnique . O f course  all this will be  done  without additional
fat and unhe althy burning on. A smart te chno logy;  and finally
also  the  cle ansing is e asy to  do .

details

Scan the  Qr code  to  ge t more
info rmation on available  about available
size s and acce sso rie s.

LINK T O T HE PRODUCT

sizes

surface : st a inless st ee l AIS I 3 04
structure : st a inless st ee l AIS I 3 04
Load capacity: 75  kg

width: 580 mm
he ight: 60 mm
de pth: 510 mm
we ight: 26  kg

Indoor Outdoor
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materials dimensions

wheels energy

working surface : st a inless st ee l AIS I 3 04
structure : st a inless st ee l AIS I 3 04
body: st a inless st ee l AIS I 3 04

width: 580 mm
he ight: 60 mm
de pth: 510 mm
we ight: 26  kg
Load capacity: 75  kg

Whe e ls with bre ak: 2
Whe e ls without bre ak: 2

e ne rgy: e lect ricit y
Vo ltage : 23 0 V
powe r: 3  KW
pro te ction: 16  A
plug: Schuko t ype  F
Cable  le ngth: 1200
Cooking type : T eppa nya ki  2 zones e lect ric
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