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PROFESSIONAL DESCRIPTION

ELECTRIC PIE COOKER with STEEL PLATE in version on LEGS with LOWER SHELF , complete range with capacity from 4 to 8 wraps:

.o external structure in stainless steel,

o cooking plate in special steel with high thermal conductivity,
o thermostatic control of the cooking temperature;

o double controls for the 6 and 8 plate models.

Accessories/Options :
o digital thermostat with display for cooking plate temperature control.

CE MARK
MADE IN ITALY

AVAILABLE MODELS

PLC.P.E.4 TRESP

¢ Delivery from 8 to 15 days
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Electric piadina cooker, with steel plate for 4
piadinas

Electric piadina cooker, version on legs with lower shelf,
with 600x600 steel plate for 4 piadinas, V 230/1, 4.00
kw, dim. external mm 650x730x960h

PLC.P.E.6 TRESP

¢ Delivery from 8 to 15 days
T

Electric piadina cooker, with steel plate for 6
piadinas

Electric piadina cooker, version on legs with lower shelf,
with 900x600 steel plate for 6 piadinas, V 400+N, 7.5
kw, dim. external mm 950x730x960h
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PLC.P.E.8 TRESP
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Delivery from 8 to 15 days

Electric piadina cooker, with steel plate for 8
piadinas

Electric piadina cooker, version on legs with lower shelf,
with 1200x600 steel plate for 8 piadinas, V 400+N, 9.00
kw, dim. external mm 1250x730x960h
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