MULTI COOKER - GAS
PROUDLY AUSTRALIAN MADE

Model PF-24G-4-28/SA/FRGI
Multi-1

iGoldSicing

EstablishedsiO;il

The Cooking Equipment Professionals
www.goldstein.com.au




MULTI COOKER - GAS

e lLegs are stainless steel adjustable
e Mild steel griddle plate
e Fryerin line

GAS MODELS ONLY

The Goldstein Multi Cooker is a space saving, versatile, labour-saving unit
at a low cost, making it suitable for hotels, motels, clubs, restaurants,
take-away food operations, factory and office canteens. The Multi Cooker
is designed for deep frying, baking, roasting, boiling and grilling.

With the Multi Cooker you get the same robust quality

and capacity as in individual units.

Precision control and effective distribution of oven temperature.

Instant top heat whether open top griddle or hot top (gas model).

Toaster Salamander has an infra-red Radiant Burner for efficient operation.
High capacity fryer with inbuilt Cool Zone.

Instant top heat elements with fast radiants.

Specifications:
GENERAL

1.6mm stainless steel hob

0.9mm stainless steel front & sides

Back 1.2mm zinc anneal-silverco finish

2 chrome-plated baskets standard

Oven interior is completely vitreous enamelled,
easy to clean, prevents rusting, gastronorm sized
Stainless steel door

Griddle/salamander

* Piezo ignition, flame failure protection.
GAS MODELS ONLY (CONT)

Eryer

Frying pan is 2.5mm mild steel

Frypan U-type cold zone with crumb arrester

Piezo ignition, flame failure protection,

overtemperature flame failure

Oven

Two chrome plated oven racks standard for oven

Heavy duty cast iron burners each rated at 32mj per hour.
Thermostats are out of the high heat zone for accurate
temperatures

100% automatic oven safety pilots, standard equipment
for positive oven lighting

Satellite cast iron open-top burners evenly and efficiently
distribute heat at 26mj each

ALTERNATIVE GAS INLET
FOR FLEXIBLE HOSE OPTION -

GAS GAS
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PRODUCT | MODEL DIMENSION mm OVEN DIMENSION mm POWER CONNECTIONS
WIDTH |DEPTH| O/ALL | WIDTH | DEPTH |HEIGHT| 415V GAS GAS | GOV|NET
height 3/5PIN Kw | SIZEmm Mj Kg
MULTI 1 PF-24G-4-28/
SA/FRG1 1677 800 | 1120 711 560 355 - 25 272 19 | 370
MULTI 2 PF-GPGD-24/SA-4-
20-FRG1 1677 800 | 1120 508 560 355 - 25 268 19 | 350
MULTI 3 PF-12G-6-28/
SA/FRG1 1677 800 | 1120 711 560 355 - 25 300 19 | 264
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