























Gas & Electric Griddles

* Large cooking area delivers the high

¢ Independently controlled cooking zones
e Choice of cooking surface:

- OG7201, OG7202, OE7205

- 0G7207, OG7208, OE7209 feature

- OG7203 & OG7204 feature hard

¢ Flush radiused sides for quick,

¢ Precise thermostat control for consistency
¢ Large fat collection drawer means

¢ Wide fat drainage hole for ease of

* T1é6mm thick machined steel plate . = s

¢ Gas models feature piezo ignition

* Rapid heat up from cold

Essential Facts & Figures
Gas Griddles

OPUS 700 Griddles

Powerful performance and superb versatility characterise the OPUS 700 range of gas and electric griddles. Rapid heat up and precise
thermostatic control of independent cooking zones gives unparalleled performance and efficiency. Choose from three different cooking
surfaces: machined steel for general use, half-ribbed for attractive branded presentation, and hard chrome for easy cleaning and reduced

heat radiation.

output you need

for economy during quiet periods

0G7204N/P

& OE7206 feature precision machined
Chrome surface

steel surface, ideal for general use

a half-ribbed surface to impart attractive
branding marks

chrome surfaces — easy to clean,
aftractive and reduced heat radiation for
a comfortable working environment and
reduced energy costs

easy cleaning
OG7202N/P

. . Machined steel surface
and economical operation
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uninterrupted cooking

operation and cleaning

N

provides increased heat retention and
quicker, more efficient cooking

and pilot burner for stand-by operation
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OG7201N/P
Machined steel surface

OG7203N/P

Chrome surface
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OE7206

Machined steel surface
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Unique flush radiused sides

OE7205

Machined steel surface

Optional splashguard extension

OG7208N/P

Half-ribbed machined steel surface

OE7209

Half-ribbed machined steel surface

Griddles - Inclusive Accessories

¢ Scraper (not for chrome models)

Griddles - Optional Accessories

¢ OA7905 - Floor stand for models
0G7201, OG7203, OG7207,
OE7205

¢ OA7914 - Floor stand for models
0G7202, OG7204, OE7206,
0OG7208, OE7209

* OA7906 - Splashguard extension for models
0G7201, OG7203, OE7205,
0G7207

* OA7916 - Splashguard extension for models
0G7202, OG7204, OE7206,

Power Width Cooking Cooking area (mm) Steaks per hour* 0G7208. OE7209
kW Btu/hr (mm) surface exc. drainage channel !

OG7201/N [10.6| 36,200| 700 | Machined steel 610 x 470 140
0G7201/P [10.6] 36,200] 700 | Machined steel 610 x 470 140
0G7202/N [18.0] 61,400] 900 | Machined steel 810 x 470 210 0G7207N/P
0G7202/P [18.0] 61,400] 900 | Machined steel 810 x 470 210 . . ) .
0G7203/N | 10.6 | 36,200 700 Chrome 610 x 470 140 Essential Facts & Figures wl’f';gbﬁf’img;'r”;‘is;e?(')i’;f;gg)
0G7203/P [10.6] 36,200 700 Chrome 610 x 470 140 Electric Griddles P
0G7204/N [18.0] 61,400 900 Chrome 810 x 470 210 Chrome surface for reduced . . .
0G7204/P |18.0] 61,400] 900 Chrome 810 x 470 210 heat radiation P‘I’("“:" Ltho c°‘;""“9 c°‘:|""‘,9 Bl Ig“““) | SRR [ el
OG7207/N | 10.6 | 36,200 700 | Half-ribbed steel 610 x 470 140 (0G7203 and 0G7204) (kW) ey SUIiace exc. grainage caanne

- QE7205 8.0 700 Machined steel 610 x 470 170
0G7207/P [10.6] 36,200] 700 | Half-ribbed steel 610 x 470 140 :

: _ OE7206 11.0 900 | Machined steel 810 x 470 205
OG7208/N [18.0| 61,400 900 | Half-ribbed steel 810x 470 210 Model codes ending with N or P: OE7209 1.0 900 | Half-ribbed steel 810 x 470 205
0G7208/P [18.0] 61,400] 900 | Half-ribbed steel 810 x 470 210 N = Natural Gas : aT-ooed slee X

P = Propane Gas * Typical outputs for 8oz (225g) sirloin steaks medium cooked

* Typical outputs for 8oz (225g) sirloin steaks medium cooked

For detailed specifications please see pages 24-27




OPUS 700 Chargrills

OPUS 700 chargrills deliver the authentic taste and branded appearance of genuine chargrilled food without the need for messy and
inefficient lava rock. Highly versatile with independently controlled heat zones, OPUS 700 chargrills are supplied as counter top units

but can also be mounted on optional floor stands.
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OG7402N/P

With optional floor stand (OA7915)

Essential Facts & Figures
Gas Chargrills

Model Power Width Branding grid Steaks per hour*
kW Btu/hr (mm) cooking area (mm)
OG7401/N [20.0 | 68,200 | 700 615 x 485 95
OG7401/P_120.0| 68,200 | 700 615 x 485 95
OG7402/N [25.0] 85,300 900 765 x 485 135 Model codes encing with N or P)
OG7402/P [25.0]85,300] 900 765 x 485 135 P = Propane Gas

* Typical outputs for 8oz (225g) sirloin steaks medium cooked

For detailed specifications please see pages 24-27

Gas Chargrills

* Specially profiled stainless steel heat
transfer channels ensure consistent
performance and avoid the need for
messy lava rock

Removable, durable, segmented cast iron
grids impart atftractive branding marks
to food

* Unique design of branding grids controls

flaring by channelling excess fat into the
collection drawer

* Four branding grid height positions for
extra versatility

* Choice of heat settings - low for thorough
cooking and holding; high for searing
and rapid cooking

Independently controlled heat zones for
maximum versatility

e Sturdy one piece stainless steel
splashguard, removable for easy cleaning

Large fat collection drawers with
easy-grab handles

Gas Chargrills -
Inclusive Accessories

¢ Piezo ignitor wand

* Branding iron lifting tool

¢ Cleaning brush

OG7401N/P
With optional floor stand (OA7910)
Gas Chargrills -

Optional Accessories
¢ OA7910 - Floor stand for model OG7401

¢ OA7915 - Floor stand for model OG7402

\‘ \N) ]

Specially profiled heat
transfer channels

Unique branding grid design

Piezo ignitor wand

Adjustable branding grid height




OPUS 700 Salamander Grills

Powerful OPUS 700 gas and electric salamanders offer outstanding productivity, operating economy and long-life reliability. Controllable

heat settings give you the versatility to cook a wide range of foods. Heavy-duty branding plates create an attractive branded finish.

EasiLift

Models OG7302 and OE7303 are supplied with the
innovative Easilift branding plate lifting mechanism.
A simple lift and tilt action eliminates the need for
heavy, manual lifting and a safety lock secures the

As well as enhancing safety, EasiLift features five
horizontal grilling positions and four tilt angles,
providing unrivalled versatility and control.

EasiLift branding plate
lifting mechanism

Wire grill shelf doubles as a
toasting rack

0OG7302N/P

With optional floor stand (OA7912) Reversible branding plate

Essential Facts & Figures

Model codes ending with N or P:
. ‘ N = Natural Gas
Gas Salamander Grills P = Propane Gas

Model Power Width Branding plate Steaks

Electric Salamander Grills

branding plate carriage in position during operation.

kW Btu/hr (mm) area (mm) per hour*
OG7301/N | 7.3 | 24,900 | 785 525 x 265 46 Model Power Width Branding plate  Steaks
OG7301/P | 7.3 | 24,900 | 785 525 x 265 46 (kW) (mm) area (mm) per hour*
OG7302/N |12.4| 42,300 | 900 610 x 440 90 OE7303 6.8 900 610 x 440 90
OG7302/P [12.4]|42,300| 900 610 x 440 90 OE7304 5.5 785 525 x 265 46

* Typical outputs for 8oz (225g) sirloin steaks medium cooked * Typical outputs for 8oz (225g) sirloin steaks medium cooked

For detailed specifications please see pages 24-27

Gas & Electric Salamander Grills

* Integral fat collection channel

* Heavy duty, reversible cast aluminium
branding plate gives attractive branded
finish to food

* Easy to clean chrome-plated wire grill
support doubles as a toasting rack

* Fast heat up from cold saves time and
money

* Enamelled interior and top/ front exterior
or durable good looks

* High and low heat settings provide
flexibility to cook a variety of foods

e Gas models incorporate robust, reliable
and powerful ceramic plaque burners with
special grids to protect against damage

* Electric model features robust and
powerful grilling elements

* Models OG7302, OE7303 offer versatile
dual zone operation, enabling each half of
the grill to be set to different temperatures

Salamander Grills -
Inclusive Accessories

* Cast aluminium double-sided branding plate

* Piezo ignitor wand (for gas models)

Salamander Grills -
Optional Accessories
For OG7301 & OE7304:

* OA7907 - Floor stand

* OA7908 - Bench stand

* OA7909 - Wall shelf

* BR11 - Additional branding plate

For OG7302 & OE7303:
* OA7912 - Floor stand
* OA7918 - Bench stand
e OA7911 - Wall shelf
* OA7913 - Cheese melter grid
* BRO5 - Additional branding plate

OE7303

Reliable ceramic plaque Dual zone electric elements
gas burners




OPUS 700

Electric Pasta Boilers, Bain Marie
& Worktops

Unbeatable for high volume cooking of pasta, the versatile OPUS 700 pasta boiler can also be used as a steamer or bain marie. OPUS 700

specialist equipment also includes a counter top bain marie with boil-dry protection, and a chip scuttle to keep chips hot, crisp and golden

prior to serving.

OE7701 . OE7702

With optional pasta baskets (OA7923 and OA7924)

With optional pasta basket (OA7922)

Electric Pasta Boilers - Optional Accessories

The standard unit is supplied without baskets or dishes.
Please select required accessories at the time of order.

Pasta baskets

[ Basket | Width (mm) | OE7701 no. required | OE7702 no. required
1 n/a

OA7922 298

OA7923 214 n/a
OA7924 143 2
OA7925 143 4

1 x OA7922 2 x OA7924 4 x OA7925
2 x OA7923 3 x OA7924 1 x OA7923 6 x OA7925
+ 2 x OA7924

Essential Facts & Figures
Electric Pasta Boilers

Model Power Width Tank capacity Pasta
(kW) (mm) n per hour*

OE7701 6.0 400 25 13

OE7702 9.0 600 40 20

22

. * Typical dry weight capacities using OA7924 baskets (2 x Tkg for OE7701 and 3 x Tkg for OE7702)

Electric Pasta Boilers

e Three products in one - can be used as a
pasta boiler, steamer or bain marie,
saving valuable space

¢ Unique, easy-to-clean flush fitting plate
elements with boil-dry protection

e Choice of optional high quality pasta
baskets for convenience and flexibility

* High outputs of pasta enable you to
keep pace with demand, even during
peak periods

e Starch removal keeps water fresh for
longer to ensure perfect results

e Plumbed to fresh water supply and waste
for quick, easy filling and drainage of tank

Electric Pasta Boilers -

Inclusive Accessories
¢ Tank lid

Optional use as a high quality
steamer

Optional use as a bain marie

Gastronorm containers (150mm deep) with lids for
operation as a bain marie.

OE7701 OE7702

1x 1/1GN (OA7926) 1x 1/1GN (OA7926)
or  2x1/2GN (OA7927) or 2 x1/2GN (OA7927)
or 3 x1/3GN (OA7928) or  3x1/3GN (OA7928)

and
2 x 1/4GN (OA7929)
or 3 x1/6GN (OA7930)

Perforated gastronorm containers (140mm deep) with lids
for operation as a steamer.

OE7701 OE7702

1 x 1/1GN (OA7931) 1 x 1/1GN (OA7931)

or  2x1/2GN (OA7932) or 2x1/2GN (OA7932)
and

2 x 1/4GN (OA7929)*

or 3x1/6GN (OA7930)*

* Note: The smaller GN containers are not perforated and can be used to hold
custard, sauces, etc.

For detailed specifications please see pages 24-27
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OE7601

With optional gastronorm containers

Essential Facts & Figures
Electric Bain Marie

Model Power Width
(kW) (mm)
OE7601 1.8 400

OA7919

Essential Facts & Figures
Worktops
Model Width

(mm)
OA7919 350

OA7936 700

Electric Bain Marie

e Compatible with standard 1/1 gastronorm containers

* Optional gastronorm packs enable you to tailor the unit to
your requirements

¢ Robust front mounted tap for easy drainage
e Unique, easy-to-clean flush fitting plate element

¢ Boil dry protection feature prevents element from overheating
and failing

¢ Accurate thermostatic control maintains food at a constant
safe temperature

Electric Bain Marie - Optional Accessories
e TA71 - 1/1 gastronorm container (holds 1x)

* TA45 - 1/1 gastronorm lid

* TA38 - 1/2 gastronorm container (holds 2x)

e TA39 - 1/2 gastronorm lid

* TA85 - 1/3 gastronorm container (holds 3x)

* TA44 - 1/3 gastronorm lid

* OA7921 - Floor stand

(0L VAR

Worktop Units
* Designed to match Opus 700 appliances

* Provides useful work space

Workstops - Optional Accessories

¢ OA7920 - Floor stand for model OA7919
¢ OA7905 - Floor stand for model OA7936




OPUS 700 Technical Specifications OPUS 700 Technical Specifications

Gas & Electric Fryers Gas & Duel Fuel Ranges & Boiling Tops
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Electric Gas Dual Fuel

Description Single Tank Single Tank Single Tank Twin Tank Single Tank Twin Tank Single Tank Twin Tank Description 4 Burner 6 Burner  Solid Top 2 Burner 4 Burner 6 Burner 4 Burner 6 Burner
Fryer Fryer Fryer Fryer Fryer Fryer Fryer Fryer Oven Range Oven Range Range  Boiling Top Boiling Top Boiling Top Oven Range Oven Range
Product code 0G7110 0G7106 0G7107 0G7111 OE7112 OE7105 OE7108 OE7113 Product code 0G7001 0G7002 0G7005 0G7009 0G7003 0G7004 OD7006 OD7007
Overall height (mm) 1050-1105 1050-1105 1050-1105 1050-1105 1050-1105 1050-1105 1050-1105 1050-1105 Overall height, including pan supports (mm) 925-980 925-980 925-980 325 325 325 925-980 925-980
Height to hob (mm) 900-955 900-955 900-955 900-955 900-955 900-955 900-955 900-955 Height to hob (mm) 900-955 900-955 900-955 300 300 300 900-955 900-955
Width (mm) 300 400 600 600 300 400 600 600 Width (mm) 600 900 900 300 600 900 600 900
Depth, excluding handles (mm) 737 737 737 737 737 737 737 737 Depth, excluding handles (mm) 737 737 737 737 737 737 737 737
Qil drain diameter (mm) 25 25 25 25 25 25 25 25 806 including fan | 806 including fan
Gas power rating (kW) 16.0 30.0 32.0 32.0 n/a n/a n/a n/a Gas power rating (kW) - natural 28.0 42.0 18.0 11.0 22.0 33.0 22.0 33.0
Gas power rating (Btu/hr) 54,600 102,400 109,200 109,200 n/a n/a n/a n/a Gas power rating (kW) - propane 26.4 39.6 17.5 10.2 20.4 30.6 20.4 30.6
Gas pressure - natural 15 mbar (6” WG) 15 mbar (6” WG) 15 mbar (6” WG) 15 mbar (6” WG) n/a n/a n/a n/a Gas power rating (Btu/hr) - natural 95,500 143,300 61,400 37,500 75,100 112,600 75,100 112,600
Gas pressure - propane 25 mbar (10" WG) | 25.5mbar (10.2” WG) | 25.5mbar (10.2” WG) | 25 mbar (10" WG) n/a n/a n/a n/a Gas power rating (Btu/hr) - propane 90,100 135,100 59,700 34,800 69,600 104,400 69,600 104,400
Gas inlet size 2" BSPT male 2" BSPT male V2" BSPT male V2" BSPT male n/a n/a n/a n/a Gas pressure - natural 17 mbar 17 mbar 17 mbar 15 mbar 15 mbar 15 mbar 15 mbar 15 mbar
Electric power rating - kW n/a n/a n/a n/a 12.0 2x7.0 22.0 2x12.0 (7" WG) (7" WG) (7" WG) (6" WG) (6" WG) (6" WG) (6" WG) (6" WG)
Electrical requirements n/a n/a n/a n/a 1 or 3 phase* 1 or 3 phase* 3 phase** 3 phase** Gas pressure - propane 27 mbar 27 mbar 27 mbar 25 mbar 25 mbar 25 mbar 25 mbar 25 mbar
Voltage (1 / 3 phase) n/a n/a n/a n/a 230 / 400V 230 / 400V - / 400V - / 400V (11" WG) (11"WG) | (11"WG) | (10" WG) (10" WG) (10" WG) (10" WG) (10" WG)
Amps per phase n/a n/a n/a n/a 17.4/17.4/17.4 | 20.3/20.3/20.3 | 31.8/31.8/31.8 | 34.8/34.8/34.8 Gas inlet size /2" BSPT /2" BSPT /2" BSPT /5" BSPT 2" BSPT 1" BSPT 19" BSPT /5" BSPT
Weight (kg) 65 76 112 118 54 58 69 81 female female female female female female female female
Note Electric power rating - kW n/a n/a n/a n/a n/a n/a 4.0 6.0
* We recommend operation on a three phase supply, where available. Electrical requirements n/a n/a n/a n/a n/a n/a 1 or 3 phase* | 1 or 3 phase*
** Models OE7108 and OE7113 can also be connected to either 2 x single or 2 x three phase supplies; please contact our sales office for details. Voltage (1 / 3 phase) n/a n/a n/a n/a n/a n/a 230 / 400V 230 / 400V
Amps per phase n/a n/a n/a n/a n/a n/a 8.8/8.7/0.0 13.3/13.0/0.0
Weight (kg) 113 158 160 30 58 84 155 186
Note

* We recommend operation on a three phase supply, where available.



OPUS 700 Technical Specifications OPUS 700 Technical Specifications

Gas & Electric Griddles & Grills Other Electric Products
OG7201N/P OG7203N/P OG7207N/P 0OG7202N/P 0OG7204N/P OG7208N/P OE7010 OE7008
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0G7302 N/P (0] {1V} Description Pasta Boiler Pasta Boiler Chip Scuttle Bain Marie 6 Plate 6 Plate 4 Plate 4 plate
Oven Range Boiling Top Oven Range Boiling Top
oo ® J85mm Product code OE7701 OE7702 OE7109 OE7601 OE7008 OE7011 OE7010 OE7012
T ‘ ‘ ) o | @ Overall height (mm) 1050-1105 1050-1105 713 (to top of gantry) 450 925.980 325 925.980 325
Height to hob (mm) 900-955 900-955 300 300 900-955 300 900-955 300
= - I £ Width (mm) 400 600 400 400 900 900 600 600
<0 | 2 I i S Depth, excluding handles (mm) 737 737 737 776 (including tap) 737 737 737 737
|l ﬁ g 806 including fan 806 including fan
T Electric power rating - kW 6.0 9.0 1.5 1.8 21.6 15.6 14.4 10.4
560mm ® Electrical requirements 1 or 3 phase* 1 or 3 phase* 1 phase 1 phase 3 phase 1 or 3 phase* 3 phase 3 phase
Voltage (1 / 3 phase) 230 / 400V 230 / 400V 230V 230V - / 400V 230 / 400V 400V 400V
Amps per phase 13.0/13.0/0.0 | 13.0/13.0/13.0 6.5 6.8 36.0/35.7/22.6 | 22.6/22.6/22.6| 17.4/22.6/22.6 | 22.6/22.6/0.0
Griddles & Grills Electric Water inlet size 2" BSPT male V2" BSPT male n/a n/a n/a n/a n/a n/a
Description Griddle Griddle Salamander Salamander Chargrill Chargrill Griddle Griddle Salamander Salamander Water drain diameter (mm) 40 40 n/a 20 n/a n/a n/a n/a
Grill Grill Grill Grill Weight (kg) 51 65 27 21 155 60 112 40
Note
Product code 067201 067202 067301 067302 067401 067402 OE7205 OE7206 OE7303 OE7304 " We recommend operation on a three phase supply, where available.
0G7203 0G7204 OE7209 "
067207 067208 Ambient OA7
Overall height (mm) 450 450 445 550 450 450 450 450 550 445 Description Worktop Worktop
Height to hob (mm) 300 300 n/a n/a 300 300 300 300 n/a n/a
Width (mm) 700 900 785 900 700 900 700 900 900 785
Depth, excluding handles (mm) 737 737 365 560 737 737 737 737 560 365 Product code OA7919 OA7936
Gas power rating (kW) 10.6 18.0 7.3 12.4 20.0 25.0 n/a n/a n/a n/a Overall height (mm) 450 450
Gas power rating (Btu/hr) 36,200 61,400 24,900 42,300 68,200 85,300 n/a n/a n/a n/a Height to hob (mm) 300 300 5% R
Gas pressure - natural 15 mbar 15 mbar 20mbar 16 mbar 15 mbar 15 mbar n/a n/a n/a n/a Width (mm) 350 700 N §E
(6” WG) (6" WG) (8" WG) (6" WG) (6" WG) (6" WG) Depth (mm) 737 737 U T
Gas pressure - propane 25 mbar 37 mbar 37 mbar 37 mbar 25 mbar 25 mbar n/a n/a n/a n/a Weight (kg) 13 21 o P
(10" WG) (15" WG) (15" WG) (15" WG) (10" WG) (10" WG)
Gas inlet size " BSPT " BSPT V2" BSPT V2" BSPT V2" BSPT 2" BSPT n/a n/a n/a n/a (0)-VA R
male male male male male male
Electric power rating - kW n/a n/a n/a n/a n/a n/a 8.0 11.0 6.8 5.5 KEY
Electrical requirements n/a n/a n/a n/a n/a n/a 1 or 3 phase* | 1 or 3 phase* | 1 or 3 phase* 1 phase
Voltage (1 / 3 phase) n/a n/a n/a n/a n/a n/a 230 / 400V 230 / 400V 230 / 400V 230V @ Gas Connection
Amps per phase n/a n/a n/a n/a n/a n/a 17.4/17.4/0.0[15.2/15.2/17.4| 14.8/14.8/0.0 23.9
Weight (kg) 79 98 41 69 71 87 74 95 68 40 G Electrical Connection £
Note @ i 2
* We recommend operation on a three phase supply, where available. Water Connection U U

700mm





