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Paella pan STP800

p Diameter surface: 720 mm
P Height inside: 70 mm

P> Roasting surface design
v/ Steel, polished
v/ Structured

Description

Durable full polished steel surface, structured cooking surface with a high edge, heat-resistant
handles— The Bartscher paella pans are ideal for cooking fried potatoes, stir-fry meat dishes,
pan-fried kebab, or chili con carne.

Features

« Roasting surface design: Steel, polished
Structured

- Diameter: 800 mm

- Diameter surface: 720 mm

- Height inside: 70 mm

= With handle(s): Yes

- Detachable handle: No

« Handle properties: Heat resistant
Painted red

- Material: Steel, polished

« Important information: -

- Size: W 1,005 xD 810 x H 73 mm

- Weight: 9.4 kg

Code-No. A153280

Subject to technical modifications and errors GTIN 4015613696997
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Paella pan STP800
Add on Products

Paella tripod 3K500 Paella tripod 2K300/3K500-T

- Material: Steel + Material: Steel
Painted Painted

« Important information: - + Important information: -

- Size: W 25xD 25xH 750 mm - Size: W25xD 25xH 145 mm

- Weight: 1.9 kg - Weight: 0.31kg

Code-No. A153144 Code-No. A153143
GTIN 4015613724508 GTIN 4015613724515
Gas connection kit Oven gloves 420

« Suitable for commercial use: Yes * Properties: With flame protection

« Set comprises: 1 Low-pressure controller With hanger
1 hose Fabric density: 640 g/m?
1 hose rupture guard « Colour: Black

- Can be used in: Outer area - Can be washed: No

- Material: - Heat resistant to: 250 °C

« Important information: Only suitable for outdoor use - Length: 420 mm

Code-No. 825152
GTIN 4015613419015

Code-No. A500512
GTIN 4015613735481

Subject to technical modifications and errors
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Paella pan STP800
Add on Products

Paella gas burner 3K500

- Gas type: Liquid gas
+ Number of heating circuits: 3
« Heating circuits can be requlated ~ Yes
separately:
* Burner diameter: 500 mm
« Suitable for pans: 0420 - 800 mm
+ Ignition guard: Yes

Code-No. A153460
GTIN 4015613711003
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