950 0105
g 1350 0136
= Raised rack 1650 0157
=i For meat storage
y - 950-S -
over drip pan 01055
1350-S 0136-S
1650-S 0157-S
950 243" Wx %" H 4.71b 0109
1350 405" Wx %" H 7.71b 0132
Spare rib rack 1650 505" Wx%”H 9.71b 0156
for cooking ribs or 9505 — —
other meat - 24 %" Wx %" H 4.71b 0109-S
1350-5 40%" Wx %" H 7.7 1b 0132-S
1650-S 50%"Wx%"H 9.71b 0156-S
950 24 3" 3 hooks 101b 0110
1350 40 %" 5 hooks 181b 0137
Vertical Spit ~
System 1650 50% 6 hooks 2251 0154
For cooking fattier |  950-s | 243" | 3hooks 101b 0110-S
meat or others
1350-S 40 %" 5 hooks 181b 0137-S
1650-S | 50%” 6 hooks 22.51b 0154-S
’ Carousel with 4 / 52" Diam 0.51b 0163
< & stainless skewers
Stainless steel
kebab skewers for / 9” 75" 0.05Ib 0164
carousel
Square spit for / 2% | 1% | o1 0165
| — pigeon, cockerel
; Sausage spit / 125" 0.55 Ib 0161
fa ) Basket spit for
L jﬁb standing rib, / 13%" x4 %" 0.51b 0162
% - turbot, lobster
J /.’"“'-\
3" shaped meat / 4% 0.05 Ib 0166
y hook
\_ 4
i Rectangle basket
f' to roast individual / 4” Diam x 8 %" H 0.51b 0167REC
portion
Round basket to
roast individual / 4” Diam x 8 %"H 0.51b 0167R
portion
Black casserole for
soups & stews / 10” Diam x 5 %" H 3.91b Chaudron
(5 liters max)
"4
Suspended plate
for cooking pie, / 10” Diam x 3/4” H 1.151b PLAT255

ramekin, etc..






