SE

o

o
Ty

e ame

.\ INNOVATION IN QUALITY M
" FOR THE FOOD SERVICE INDUSTRY
4 T '-1-'* .




BLACK PORCELAIN
ENAMEL AND
STAINLESS STEEL

FB1160-4G-SSP FB1400-4G-SSP

JITISSERIE

e

FB1160-6G-SSP FB1400-6G-SSP

FB1160-8G-SSP FB1400-8G-SSP




Ergonomic «cool» plastic door handles
prevent injury from burns.

Robust hinges designed for heavy use,
with integrated locking for opening and
closing.

GAS Safety ! Separation of the gas and
electric chambers avoids all risk of explosion

in the gas and electric compartments.

Glass protection of the built-in lighting.

Sealed spit-holders - double-panel lining
prevents grease from seeping into motors
and other sensitive parts.

Anti-scald K.Glass for reduced external
thermal radiation (energy saving). Glass
recessed to drip divert drips into drip pan
for anti-slip protection.

FB1400-8G-SSP
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Model
O FlamBoyant
Gas

Replaceable ceramic bricks for significant
financial savings.

Gas and electric switches, in chromed
metal.
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I TRADITIONAL CHICKEN SPIT
I RECTANGULAR BASKET SPIT

S VA
\’ et . T e )

I SPATCHCOCK CHICKEN BASKET SPIT
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| ANTI-CUTTING PRONGLESS V-SPIT
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I VERTICAL SPIT SYSTEM

| SABRE SPIT FOR HAM, TURKEY
I LAMB / SUCKLING PIG SPIT
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RAISED RACK FOR MEAT STORAGE
OVER DRIP PAN
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| SPIT MOVER
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I VERTICAL SPIT SYSTEM ACCESSORIES
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I ROAST-CLAMP SPIT
T

| DIGITAL TEMPERATURE PROBE
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HANDMADE THE FRENCH WAY

' ¥ The FIamBoyant range of roflsserles has-been-especially-designed for high-volume cooking with high output
- "‘a. and speed WhlIeWe{ilnlng exgelleht cooklng quality, Well designed; userfriendly and reliable, the FlamBoyant s
7 My ‘used‘bxlé%dm}sqpehmarhts a‘hd\c‘:habq restaurants throug hout the world. Conscious of the high energy.costs

“‘x B nvolv,gd for oﬂ‘ncllé”r'rté\\he\FlamBoyant\Otkseng ha&energy—savmg infrared burners, patented by Rotisol."A
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FB1160-8G-SS

STAINLESS STEEL
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FB1160-6G-SS

Boyant Cooking in continuous mode
Rotisserie GAS FB1150-4G | FB1160-6G | FBL160-8G FE1400-4G | FB1200-6G | FB1400-BG
Wwidth [inches) 451/8 45 1/8 451/8 54 1/8 541/8 54 1/8
Depth [inches) 22 5/8 225/8 22 5/8 22 5/8 225/8 225/8
Height linches)® 36 1/4 81 65 3/4 36 1/4 51 65 3/4
Interior width {inches) 32174 32 1/4 32174 41 3/8 49 1/4 49 174
Number of chickens per cven 16/20 24/30 12/40 20424 30/36 40/48
Number of spits per oven 4 & B 4 & E
Number of chickens per spit 45 445 4/5 5/6 5/6 506
Gas model: Electric power [KW)
TV sinabechann 0,4 0,5 0,6 0,6 0,6 0,7
Gas power |btu/h) 52000 77000 103000 76000 113000 151000
Murmber of radiant-type burmers 4 o L 1 [+ 8
Weight (Lbs) 243 330 430 310 405 530

*Helght {inches) : Helght of Rotisserie without reof or substructure, [for more detalls, ask for technical data sheet

with options)

ROTISOL FRANCE, INC.
415 W. Walnut St. - GARDENA, CA 90248

Ph:310-671-7254 - Fax : 310-671-8171
info@rotisolusa.com - www.rotisolusa.com
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