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Contains 1 x Sephra Easy Cfepe, Crepe Press.

Yield: 1 crepe per cycle.

Certificates (available on request): ETL Electrical and NSF Sanitation (control #3078241).
Power: 110-120v, 1,500-1,780w, 50/60Hz.

Temperature: Manually adjustable up to 428°F / 220°C.

Cooking Recommendation: Control of the cooking temperature and cooking time are
accessible by the user, offering more flexibility based on your customers preferences/mix
performance. Our recommendation is to start on 0 minutes 30 seconds @ 200°C and adjust
from there per site's needs.

Material: Castiron casing, stainless steel housing and non-stick coated aluminium plates.
Features:
e Electrical and Sanitation certified.

e Durable commercial manufacturing - built tough to handle busy kitchens and
non-stop crepe making.

e On/off switch.

e Pre-heatindicator light - no more guess work.

e Dial adjustable thermostat.

e Audible digital timer with start/stop button - beeps to let you know when ready.

e Removeable non-stick coated aluminium plates: Interchangeable and
Replacement plates sold separately.

e The fixed machine plates can interchange with the cast iron Ice Cream Cone
Waffle plates sold separately.

Shipping Information Baker: 32.5lb and 24 x 16 x 14".

Shipping Information Plates: 18lb and 14 x 14 x 6" — ships separately due to overall density.
When fitting the plates, the recessed plates goes on the bottom.

Warranty: 1 Year, Back To Base, Limited. Plates considered wear & tear and should be
replaced as needed.

Whilst every effort has been taken to ensure the accuracy of the product information
provided, manufacturers may occasionally change their materials and/or packaging. The
information provided here is for reference purposes only. We recommend not solely relying
on this information and always reading product labels, warnings, and directions before use.



