
E350/ 33 Four Hotplate Boiling Top
Key features
•  Cast iron smooth plate 
   - Excellent heat distribution for even cooking

•  �Precise temperature control 
- Variable high / low heat setting

•  �Drain channel around cooking surface 
- Simple to clean

Accessories
•	 350/44 stand unit

•	 Factory fitted castors (for stand)

Similar Models
•	 E350/32 Two hotplate boiling top

•	 LD1 Two hotplate boiling top

•	 LD2 Four hotplate boiling top

350 Series

Specification details
Electrical rating (kW) 7.68

Electrical supply voltage 400-415V 3N~ / 230V~

Electrical supply 230V~ (A) 40

Electrical supply 400V 2N~ (A) 32

Electrical current split (A) L1: 16.34, L2: 8.17, L3:8.17

Hotplate rating (kW) 4 x 2

Weight (kg) 38

Packed weight (kg) 46

Packed dimensions (w x d x h - mm) 800 x 700 x 500

GTIN number 5056466903725

Falcon Foodservice Equipment, Wallace View, Hillfoots Road, Stirling FK9 5PY Scotland
t: +44 (0) 1786 455 200    e: info@falconfoodservice.com    www.falconfoodservice.com E350-33/SS/0521

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.




