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Neutrally balanced
Top plate

Ribbed Top Plate
Solid steel
Cooking plate

Solid
8 mm Steel
Cooking plate

Protective
Knob Guard

FTROOOI

GRILL STATION

SPECIFICATIONS

POWER 3.4kW MODEL
VOLTAGE | 230V - 50Hz - 1 Phase —
PACKAGING (W x D x H) 593 x 605 x 328 (mm) FTRO001
UNIT(WxDxH) | 553x347x 555 (mm)
GRILL AREA | 530 x 290 (mm)
NET WEIGHT | 37kg
GROSS WEIGHT | 3%g
SHIPPING VOLUME | 0.12 m3
SURFACE | Flat - Ribbed Top
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2 ALL FORGE EQUIPMENT COMES WITH A TWO
YEAR WARRANTY ON COMPONENTS AND
DEFECTIVE WORKMANSHIP.
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FEATURES  MobpeL: FTrRo001

s Operating temperature range of
50°C to 250°C

® Full width removable fat/crumb
tray.

s Unit designed to compete in the
rigorous and demanding
environment of busy kitchens in
the most popular chain stores,
franchises and high end
restaurants. s Neutrally balanced top plate with

» Large area heavy duty 8 mm thick positive latching mechanism.

steel cooking plate for effective
heat distribution and retention.

® Ribbed top plate adds versatility.

s Mechanically tested handle
operation (100 000 cycles)
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NOTE DISCLAIMER

When viewing the appliance from the front in its usual
operating position, the width (W) of the product is the
total distance from left to right; the depth (D) of the
product is the total distance from the front to the back;
the height (H) is the total distance from the bottom of
the product to the top. Pictures may vary from actual
product.

Output performance figures quoted are dependent on
various factors. Anvil reserves the right, without notice,
to make changes and revisions to product specifications,
materials and design, when we believe it will provide
better performance, durability, and efficiency. Unit
measurements may vary depending on point of
reference.
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