Crépe machines
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A : Rowlett
Crépe machines Rutland

Crépes can be made very cheaply and quickly
and can be combined with sweet and savoury fillings
for a delicious snack

The Rutland crépe machines produce perfect french crépes and can also be used for drop
scones, potato cakes and pancakes. The machined 400mm diameter cast iron griddle plates
maintain an even cooking temperature over the entire cooking
surface. Attractively finished in stainless steel. Welded and
polished corners for hygiene and easy cleaning. Available in
natural gas, LPG or electric. The LPG models are suitable for
use in mobile units. The double electric model can be used

from a suitable double 13 amp socket.

SO100

MODEL - ELECTRIC ELECTRICAL CONTROLS DIMENSIONS

LOADING & CONNECTION

SO100 (I PLATE) 2.4 kw/I3 amp | xthermostat ~ 420 x 420 x 230 mm

S0O200 (2 PLATE) 2x24kw/2x 13amp 2 xthermostats 840 x410x 230 mm

SO200

MODEL - GAS GAS RATING CONTROLS  DIMENSIONS

(LPG OR NATURAL)

SO100G (I PLATE) 20,000 btu | X regulator 410 x 470 x 240 mm
S0200G (2 PLATE) 40,000 btu 2 x regulator 820 x 470 x 240 mm

FUNFAIR

MODEL - ELECTRIC ELECTRICAL CONTROLS DIMENSIONS

LOADING & CONNECTION

2.4 kw/13 amp | xthermostat 400 x 400 x 200 mm
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