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PE-S SERIES HEAVY DUTY ELECTRIC RANGE

In designing this range, cleaning and accessibility
for service and maintenance have been detailed to

BENCH MCIDELS . produce a safe, efficient range.
6 00 O D00 p— W — The hob is all stainless steel with formed spillage
: 4"—‘ area and hermetically sealed cooking plates.
Q_ Q O Q b Q o0 I | Two heavy duty non-tilt chrome plated shelves are
e KRR AR standard.
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il This series is a heavy duty electric range to
_ | - — gastronorm standard with static or convection oven.
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W ELECTRICAL POINT The static oven height is a high 355mm, allowing
ample room for large roasts and baking
dishes. (European imports have only 288mm &
300mm high ovens).
The oven interior is easy cleaning vitreous steel and
OVENMODELS e the panels are quickly and easily removed for
= r—"—‘ i cleaning in the sink.
o0 OO 1O — Elements are incaloy sheathed and are fitted both
staen et | (0) QO O r J = top and bottom of the oven.
: L Top elements are for grilling, mornay finishing &
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CONVECTION OVEN _ STATIC OVEN ¥ Bottom elements are for all dishes requiring gentle
top heat.
O 0 R L) W L7 G Combine the two for an evenly heated oven, ideal
= L — for roasting, baking & pastry making.
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Convection oven is all stainless steel interior.
PE-£S-28 PE-3S-3L-28 PE-2S-24G-28 PE-45-12G-28 PE-2S-2L-126-28 PE-36G-28 YW ELECTRICAL a
PEC-65-28 PEC-35-3.-28  PEC-25-24G-28  PEC-4S-12G-28 PEC-25-2L-126-28 PEC-36G-28 POINT Incaloy elements surrounding fan for even heat
distribution.
Also available with open high capacity radiant
elements (see PE Model brochure)
E£-65-28
Product Model Dimensions {(mm) Oven Dimensions (mm) Electrical Rate | With Convection | Phase
Width | Depth | Height | Width | Depth High (Kw) Oven (Kw)
Bench Model [PE-12G 305 800 520 6.0 1
PE-2S-2L 610 800 520 10.0 2
PE-258-12G 10.0 2
PE-24G 12.0 2
PE-3S-3L 914 800 520 15.0 3
PE-4S-12G 14.0 3
PE-2S-2L-12G 16.0 3
PE-2S-24G 16.0 3
PE-36G 18.0 3
Oven Model  |PE-4S-20 610 800 1120 530 560 355 13.4 147 3
PE-2S-2L-20 15.4 16.7 3
PE-2S-12G-20 15.4 16.7 3
PE-24G-20 17.4 18.7 3
PE-65-28 914 800 1120 710 560 355 18.4 22.0 3
PE-3S-3L-28 214 25.0 3
PE-45-12G-28 204 24.0 3
PE-2S-2L-12G-28 224 26.0 3
PE-28-24G-28 224 26.0 3
PE-36G-28 24.4 28.0 3

Note:

S = Smalt Solid top 230mm
L = Large Solid top 305mm

12G = 305mm Griddle
24G = 610mm Griddle
36G = 914mm Griddle

Overall Depth of Models with Convection Ovens is 900mm.

Models with Convection Oven
610 Series/20 Oven size: 500x470x325
914 Series/28 Oven size: 710x470x325
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