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With a reduced unit depth and low-skirt profile, the Luus
Teppanyaki Grill is designed especially for teppanyaki style

cooking and enfertaining. Units are available as either floor
standing or benchtop models, and come in three standard

sizes, 600mm, 900mm and 1200mm wide.

Standard Features:

* Cast iron burners (20mi/hr) standard with Flame Failure & Pilots

* Thick 16mm mild steel grill plates with excellent heat retention

* Reduced unit depth and side skirting ideal for teppanyaki style
cooking and entferfaining

BCH-9P-T * Complete with stand and undershelf or as a benchtop model

* Stainless steel exterior including side panels

* Sturdy steel frame construction for longer lasting durability

* Height adjustable feet

— Optional Extras:

] -@”' .' e . g -@ & i * Chrome finish on grill plates
% ! E'M * Side shields
=5 ® * Joining caps
BCH-9P-T-B * Rear castors
* Available in Natural Gas and LPG

Specifications

BCH-6P-T 600 Teppanyaki Grill 600 790
Dimensions 600 x 790 x 800 high 5 o 7
Gas connection (G) 3/4” BSP male G| N %
Gas output 40mij/hr Nat & LPG g[u 16mm Mild Steel Plate
120 50
BCH-9P-T 900 Teppanyaki Grill —%00 —0
Dimensions 900 x 790 x 800 high °°° | il
Gas connection (G) 3/4” BSP male c ‘g[ ¢ =
Gas output 60mj/hr Nat & LPG L) u
BCH-12P-T 1200 Teppanyaki Grill —20 70
Dimensions 1200 x 790 x 800 high s i
Gas connection (G) 3/4” BSP male 9 §[ N E
Gas output 80mij/hr Nat & LPG LA
Reduced Depth and Profile
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