DISPLAY BRICK/ DROP-IN
COOKING ROTISSERIE OVENS | o mnggéfrggro?riors OPEN-HEARTH GRIDDLES c:-m;:gé.;ﬂn
AT A GLANCE OVENS [TEPPANYAKI]
Multiple, rotating Large, built-in brick- Multi-station cooking
Small, glass-topped Large, flat griddle
Defining horiﬁor:hligr w?r“cal cooktop, flush “nhzdd wﬁnsﬁ:tﬂﬂck plate mounted flush & prepb;og:'llter WI:;I
characteristics SRS TNeS QRms mounted in low base e with display counter il SIRATTE:
front-lighted display AR al and faced with bricks ATl e plus built-in refrigera-
case or decorator materials R tion & storage
Countertop (4-16 Round & rectangular Rectangular & oval
? Single portable units;
X whole chickens); cook compartments g custom modular
Types & sizes floor models (12-72 mutlliplr:!: unitsbli:ruiltt I (3-8 foot); some 2-6-foot wide designs; typically
whole chickens) e e stackable large
Gas, electric, wood Mostly gas, some Gas, electric and
Heat source & combos Electric only wood & electric Most are electric gas/electric combo
Very showy with move- Little radiated heat; Even heating; direct Clean, uncluttered Impressive, profession-
Advantages ment, fire & aromas; no open flames; cooking without look; easier cleaning; al look; fewer steps;
no product tending easy to clean pans; old-world look seating around griddle staff communication
Slower to heat; must Large size; high con- High first cost; big
Difficulty and length Must be cleaned
. . use ferrous metal struction & installation . space requirements;
Disadvantages o;::lt?anin.gl,alongelr pans; less “show™ costs; a permanent, morhe -::tden, venﬂiljal:o n/ mid-kitchen ventilation
e FNENS; SEINR Jret without flames built-in fixture OOECRREntH issues
Whole chickens, ather Single portion pastas; Gourmet pizza; Display cooking of e
Optimum poultry & ribs; good stir-fries; soups; craft-haked breads, burgers & other 5;?:'??;';?&'“;95?"1":
applications for steakhouses, BBQ crepes and omelets rolls & desserts; proteins; lapanese th ef'lr,l & resinurants
concepts & C-stores to order some seafood steakhouse




