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Falcon

350 Series
B350( 33 Tour Holplale Boiling Top

Key features

« Castiron smooth plate

- . . 65 elec. conn.
- Excellent heat distribution for even cooking -¢

+ Precise temperature control

- Variable high / low heat setting 700 = !

« Drain channel around cooking surface
- Simple to clean

H 85
‘©  -O- = elec.i

Accessories . -

« 350/44 stand unit

« Factory fitted castors (for stand) Specrﬁcqtlon ddéiL‘

Electrical rating (kW) 7.68
1 1 Electrical | It 400-415V 3N~ / 230V~
Similar Models ectrical supply voltage /
Electrical supply 230V~ (A) 40
- E350/32 Two hotplate boiling top Electrical supply 400V 2N~ (A) ci=
. LD1Two hotplate boilihg top Electrical current split (A) L1:16.34, L2: 8.17, L3:8.17
. Hotplate rating (kW) 4xe
- LD2 Four hotplate boiling top :
Weight (kg) 38
Packed weight (kg) 46
Packed dimensions (w x d x h - mm) 800 x 700 x 500
GTIN number 5056466903725

Installation notes

Adequate ventilation must be provided to supply sufficient fresh air for combustion and to allow easy removal of any such products that
may present a risk to health. Please consult current legislation for details that relate to specific locations.

Install unit on a level, fireproof surface in a well-lit, draught free position. If floor is made of a combustible material, local fire requirements
must be checked to ensure compliance.

A clearance of 150mm should be observed between appliance and any combustible wall.
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