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CONTROLLED GRILLING.

The varithek® 2.0 is the front cooking classic with a facelift.
Modern design, optimized technology with significantly lower
energy consumption and an optimised control ensuring consist-
ent meal quality are the new features of the device. The var-
ithek® 2.0 range is compatible with all previous varithek® system

modules.

The grill plate is made of SWISS-PLY® multilayer material with
non-stick effect. A fat drain is integrated in the grill plate, below
it there is a fat collection pan.

The frying surface covers the whole surface area and is heated
by a radiant element, which is controlled by 3 sensors. This way

the unit will only be supplied with the amount of energy, which
is actually needed (partial load operation).
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SWISS-PLY® multilayer material for
optimum thermal conductivity

Compatible with all existing var-
ithek® system modules
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Integrated fat drain and fat
collection pan

Can be used both as insert and
tabletop unit

Excellent design
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varithek® 2.0 grill plate Rieber

SPECIFICATIONS

varithek® grill plate GN 1/1 made of SWISS-PLY® multilayer material with non-stick effect: For insertion in AST or EST system modules.
Dimensions 325 x 620 x 143 mm. Casing made of stainless steel with grill plate, surface 280 x 480 mm, with 12 mm edge. Heated via radiant el-
ement, height-adjustable feet with fat drain and plug. A grease collection pan that has to be emptied manually is installed below the grease drain
(included in the delivery). Control casing with ON/OFF switch, a separate operating light, a continuous mechanical power controller for tempera-
tures of up to 250 °C. Ready-for-connection, power cable. Electrical connected load: 3.4 kW / 3400 Watt, rated voltage 1 N AC 230 V 50/60 Hz.
VDE-approved or TUV-GS-approved, CE-compliant, splash-proof.

SPECIFICATIONS THROUGHPUT

Material Stainless steel

STEAKS: 6 to 8 pcs/grill surface = ~5
Approx. external dimensions (W x D 325 x 620 x 143 mm minutes
I approx. 80 to 100 pcs/hour
Weight 13 kg \_
Rated voltage 1N AC 230 V 50/60 Hz ENERGY EFFICIENCY
Power 3400 W

Up to 10 times higher
van:thek@ 2.0 1/1-gp 3400 sp (2.5) Order no. 91 03 01 62 thermal conductivity
varithek® 2.0 1/1-gp 3400 sp (0.8) Order no. 91 03 01 60 than stainless steel
—)1/1-gp 3400 sp

BENEFITS AT A GLANCE.
BETTER QUALITY INCREASED SAFETY SIMPLIFIED LOGISTICS COST SAVINGS

Safety Instructions: Unit will heat up while in use: Risk of burns. Position the saucepan correctly on the unit, otherwise it may tilt.
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