
TECHNICAL DATA SHEET FOR

Gas Cooktop / Griddle 900mm
C9D, C9C, C9B, C9A

C9D

Overall Construction

Cast iron open burner heads with vitreous enamelled cast
iron caps

Vitreous enamelled potstands

12mm machined surface mild steel griddle plates

Stainless steel front, sides and splashback

Stainless steel cabinet interior base

Aluminised steel spill tray

Griddle sections are standard on RH side only.

50mm dia. stainless steel adjustable legs to front and two
rollers at rear

Controls

Large easy use control knobs

Variable high to low controls to open and griddle burners

Optional flame failure on open burners

Griddles standard with pilot, flame failure and piezo ignition

Cleaning and Servicing

Easy clean stainless steel exterior

Vitreous enamelled potstands and burner caps

Lift off open burner caps and removable burners

Removable spill trays

Stainless steel grease trays on griddles

Access to all parts from front of unit

 900mm wide

 Stainless steel finish

 22MJ burners

 Cast iron burners and vitreous enamel    
pot stands

 2, 4 or 6 open burner configuration

 Griddle options – 300mm, 600mm, and 
900mm machine finished 12mm thickness,
with piezo ignition

 Open cabinet base for extra storage

 Adjustable front feet and rear rollers

 Fully modular

 Optional: Flame failure protection on    
open burners


