FREESTANDING
STAINLESS STEEL

INTERNATIONAL, INC. TEPPANYAKI GRILL TABLE
305.754.3176

PATENTED SHALLOW-DIP-TECHNOLOGY + CONTACT HEAT
CND TEPPANYAKI GRILL TABLE SPECIFICATIONS

Bar/Bistro Table model TS-35B ~ 21inch @ HOT cooking center
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Size: 35-1/2" @ x 42 H (90 cm x 107 cm) - 5(63 mm)
~346 sqg/inch cooking center incl. warming
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INDOOR + OUTDOOR USE - no cover necessary

Material: Professional Food Grade Best Alloy COLD DINING AREA
German Stainless Steel type 304 (V2A)

5/32" thick (4 mm) cold pressed, hand-welded.
Built-to-last. Elegant silk-brushed finish.

42"
Power: 2 x 1800 Watt | 1.8 kWh ea. (1007 mm)
Electric: 115V | 50-60 Hz | 15 AMP ea.
Warm-up time: 1.5 to 3 minutes

Cool-down time: 15 to 30 minutes INDICATOR LIGHTS

+ 1-10 dial control box

Analog temperature control:
1-10 dial | 2 indicator lights | thermostat

POWER RD
Contact Heat: 150°F to 430°F (65°-210°C) RgCEPngLE

at rear of control box

5 Year Itd. Warranty. Electrical + electronic
parts: 1 year limited manufacturers'.

CE/ GS/ VDE approved. Electrical + electronic > v
Components: UL approved.

OPTIONS:
- adjustable TELESCOPIC STAND 30”- 42" TS-358T
- 230V | 8 AMP | 1800 Watt

UPGRADES:

- ProStyle 2250 Watt | 230V only! TSC-35B

- Type 316 (V4A) stainless steel top

- Type 316 (V4A) stainless steel control box

- Type 316 (V4A) heating element enclosure
- Type 316 (V4A) stand + foot plate

Custom sizes on request.

Shipping Weight:
~ 85 Ibs (—37 kg), 3 pieces

Stainless steel production uses 60-80% recycled raw material
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