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O ppees 800

a natural evolution

L]
Gas Griddles soomm and 9oomm wide
0G8201, 0G8201/C, 0G8201/R, 0G8202, 0G8202/C, 0G8202/R

Maximised cooking area, griddle plates sit flush
to the sides of the unit

Left and right independently controlled heat
zones for flexibility and economy during quiet
periods

Convenient piezo ignition and pilot burners for
stand-by operation

Flame failure protection

Half ribbed plate and chrome plate options

Griddle Features
Tubular burner system
15mm thick griddle plate

Maximised cooking area, griddle plates sit flush to the sides
of the unit

Welded splashguard for easy cleaning

Left and right independently controlled heat zones
Accurate thermostatic control up to 280°C

Flame failure protection

Convenient piezo ignition

48mm round aperture grease drain

Large 2 litre collection drawer

/R Half-ribbed plate option
For attractive branding presentation marks

/C chrome plate option

Easy to clean and for reduced heat radiation for a
comfortable working environment and reduced energy costs

Over temperature safety cut out
Easy access reset button

Cleaning and Servicing
Easy clean stainless steel external finish
Welded splashguard for easy cleaning
Easy clean 48mm round aperture grease drain
Access to all parts from the front and top of unit

Available Options
/ N Natural Gas or /P Propane Gas
/R Half-ribbed plate
/C Chrome plate
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Overall construction
Permanent laser etched markings on fascia and knobs
15mm thick griddle plate
Top welded sealed plate
1.2 mm stainless steel welded bull nose and surround
1.2 mm stainless steel base panel
1.2 mm stainless steel side panels
Welded stainless steel debris collection drawer
Supplied on 150mm legs in compliance with CE legislation
Sits flush to the wall, recess for services

Inclusive Accessories
Scraper (not for chrome models)

Available Accessories
Scraper (not for chrome models)
OA8972 Pedestal with doors for units 600mm wide
OA8917 Floor stand for units 600mm wide
OA8973 Pedestal with doors for units 900mm wide
OA8914 Floor stand for units 900mm wide
LK10 short leg kit
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Technical Data

0G8201 0G8202
With chrome plate 0G8201/C 0G8202/C
With half-ribbed plate OG8201/R 0G8202/R
Width (mm) 600 900
Depth (mm) 800 800
Overall height (mm) 525 525
Height to hob (mm) 400 400
Cooking area w x d (mm) 590 x 500 890 x 500
Number of individually 5 5
controlled heat zones
' 7.75 natural, 1.5 natural,
Heat input per burner (kW) 7.75 propane 1.5 propane
Total heat input at full rate 15.5 natural, 23 natural,
(kW) 15.5 propane 23 propane
Total heat input at full rate
(Btu per hour) 52,888 78,479
Gas consumption at full rate
Natural (m3 h-1) 148 213
Gas consumption at full rate
Propane (kg h-1) 1 164
Gas pressure (mbar) 20 natural, 37 propane 20 natural, 37 propane
Gas connection (BSP) 2" 74
Net weight (kg) 87 96
Packed weight (kg) 96 130
Shipping volume (m3) 0.6 0.8
0G8201 0G8202/R
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Whisby Road B UK Sales Tel: 01522 875500 = Fax: +44 (0)1522 875530 —
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