GAS GRIDDLE

Alfresco

Open Air Culinary Systerns

30” DUAL-ZONE GAS GRIDDLE

Bring restaurant-grade versatility to your backyard with the Alfresco’s
Dual-Zone Professional outdoor griddle. Engineered for precision, power,
and control, this thermostatically controlled griddle delivers consistent,
even heat across the entire cooking surface making it perfect for
everything from delicate breakfasts to high-heat searing.

304 stainless steel, all-welded construction,
and polished accents.

3/8" solid steel cooking surface.

Dual-zone thermostatically controlled griddle surface
creates precise even heating over entire cooking area.

Nickle-plated knobs and bezels.

Easy-to-reach, stainless steel push-button ignition.

Exclusive Durasleeve™ heat-protected wiring.
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Cart features fold-down side shelves

Cart features seamless door design
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Cart features double magnets on cart doors

AVAILABLE MODEL

AXE-30GT - Built-in Griddle
AXE-30GTC - Freestanding Gas Griddle on Cart

Buil-in Gas Griddle
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Gas Griddle on Cart
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