[ s Dominator Bratt Pans

BENEFITS

AT-A-GLANCE

VERSATILITY
Capable of six different
cooking operations.

USER FRIENDLY
Automatic or manual tilt
mechanism.

CONSISTENT
PERFORMANCE

Cast iron pan giving even
heat distribution.

PRECISE TEMPERATURE
CONTROL

Accurate variable
thermostat ensures
sensitive control.

EASY CLEAN
Stainless steel exterior and
lid, one-piece pan.

ELECTRIC
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Dominator Bratt Pans

MEDIUM DUTY

E1962 E1965 E1994

Auto-tilt Bratt Pan Manual-tilt Bratt Pan Auto-tilt Bratt Pan
Height (mm) 870 870 870 870
Width (mm) 600 600 900 900
Depth (mm) 770 770 770 770
Weight (kg) 123 123 165 165
Oil Capacity 13.6 13.6 21.4 21.4
Water capacity 20.5 20.5 32.3 32.3
Total rating (kW) 6.14 6.14 9.21 9.21
Electrical connection requirement 1 or 2 Phase 1 or 2 Phase 1 or 3 Phase 1 or 3 Phase
Amps per Phase 1 13.3 13.3 13.3 13.3
Amps per Phase 2 13.3 13.3 13.3 13.3
Amps per Phase 3 0 0 13.3 13.3

For the range of optional extras that are available, please see the price list.
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