ZANUSSI

PROFESSIONAL

Zanussi 60L Electric
Bratt Pan

Zanussi Magistar TS
Combi Oven

Magistar TS model electric combi

with boiler, touch screen control,

3 cooking modes and automatic
cleaning.

steel with duomat cooking
surface. Suitable for grilling,

soups and sauces.

Zanussi Electric 400mm
Single 14L Tube Fryer

Electric 800mm Chargrill

Heavy duty cast iron grill for
char-broiling. Cast iron grids
with drainage channels, one side
for meat while reverse for fish.

High efficiency fryer with deep
drawn v-shaped open well tube
design. Enables 30% less oil
wastage due to cool zone.
Thermostat operation
105-185°C.

Plus many more!

60L tilting bratt pan in compound

shallow frying, simmering, saute,

ZANUSSI ELECTRIC RANGE

Electric 400mm Smooth
Brushed Chrome Fry Top

12mm mild steel cooking plate for
even temp distribution. Special
design ensures max. heat
efficiencies. Thermostatically
controlled with 110-300°C range.

Infrared 800mm Boiling Top
with Static Oven

Ceramic glass top cooking surface
with 4 infrared heating zones.
Immediate heat transfer from

cooking top to pan.

Ask your Zanussi representative for more information
or visit luus.com.au/zanussiprofessional



