Dominator Convection
Ranges & Ovens

ENHANCED
PERFORMANCE

Fan assisted oven with
glass doors and internal

G e light aid and facilitate

. ‘ | the cooking process.

SUPERIOR HOB
Lift-off semi-sealed
hob and burners
facilitate servicing
and deep cleaning.

SAFE OPERATION

Oven has 4 anti-tilt shelves
and the burners are fitted
with reliable flame failure
device.

EASY CLEAN

All stainless steel finish
with removable vitreous
enamel linings and nickel
plated shelves.

PROVEN
PERFORMANCE
Reliahle, high quality
burner system.
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G2102 6 Burner G2112 GP G2112/2 GP Two Tier G2112 on Stand

Convection Range Convection Oven Convection Oven Convection Oven
Height (mm) 870 870 1465 1356
Width (rmm) 900 900 900 800
| Depth (mm) 855 855 855 855 o
Height with castors (mm) 2056 890 1615 1330
Weight (kg) 221 RS 364 " [ 210
Useable oven capacity - w xd x h (mm) | 620 % 505 x 425 G 620 x 505 x 425_ 620 x 505 x 425 per oven | 620 x 505 x 425
Oven shelf size - w x d (mm) 620 x 505 620 x 505 620 x 505 620 x 505
Oven rating (k‘J\T) N 7 21 21 21 (x 2) 21 N
Oven rating (Btuhr) 71,500 71,500 71500 (x 2) 71,500
Hob bun%r rating - Natural (kW) . 5.8 _n/a n/a n/a ]
Hab bu_rner_ramg - Natural (Btu/hr) 20,000 nfa n/a n‘a
Hob burmer rating - Propane (kW) 5.8 nfa o n/a — nia
Hob burrl_er rating - Propane (Btu/hr) | 20,000 7n,fa ) n/a h/e-j
Total rating (kW) 55.9 21 ) 21 (x 2) 21 B
}c;tal rating (Btu/hr) 190,500 | 71.5007 71,500 (x 2) 71,500
Gas inlet - Natural 3/4" BSP 1/2' BSP 2 x 1/2' BSP | 12 BsP
Gas inlet - Propane. 34 BSP | 172" BSP 2 x /2 BSP 1/2" BSP
Gas pressure - Natural 15 mbar 15 mbar 15 mbar 15 mbar
Eas pressure - Propane B 37 mbar _3? mbar 37 mbar 37 mbar

For the range of optional extras that are available, please see the price list.
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G2112 Convection Oven on Stand 325mm gas conn

G2112/2 Double Tier Convection Oven

Falcon Foodservice Equipment
t: 0800 373 821 f: 0800 515 059
e: info@afefalcon.com www.falconfoodservice.com
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