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INDUCTION COOKTOPS

Design meets performance
for the professional user
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Heavy-Duty, Stainless High Quality Automatic Shut-Off Intuitive
Steel Construction Glass Top Safety Features Controls
Digital Energy 1-year Warranty
I
Display Efficient PRzl on Parts & Labour




INDUCTION COOKTOPS

- Power: 120V, 1800W, 5-15P

=4 - Power: 208-240v, 3500w, 6-20P

- Range: 140 - 460°F (60 — 238°C)

- Construction: Stainless steel

- Cooking surface: Vitroceramic

- Number of fans: 2

- Timer: 0 — 170 mins.

- Dimensions: 16.4" L x 12.9" W x 3.96" H
- Net weight: 11 Ibs

- Ship Dims: 21" L x 14" W x 17" H

- Ship weight: 15 Ibs

@0 O

Intertek 5-15P 6-20P

- Power: 120V, 1800W, 5-15P

- Range: 150 — 450°F (65 — 232°C)

- Construction: Stainless steel

- Cooking surface: Vitroceramic

- Number of fans: 1

- Timer: 0 — 180 mins.

- Dimensions: 15.75" L x 11.8" W x 2.6" H
- Net weight: 9 Ibs

- Ship Dims: 18" L x 18" W x 9" H

- Ship weight: 14 Ibs
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Intertek 5-15P

SUPER WIDE
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4.5" - 14"

- Power: 208-240V, 3500w, 6-20P
4 - Range: 140 — 460°F (60 - 238°C)

- Construction: Stainless steel

- Cooking surface: Vitroceramic

- Number of fans: 5

- Timer: N/A

- Dimensions: 22" L x 18" W x 5" H

- Net weight: 29 Ibs

- Ship Dims: 25" L x 21" W x 8" H

- Ship weight: 33 Ibs
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Intertek 6-20P
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