ROBATAGRILL PRO JOSPER RGJ-PRO-L

RGJ-PRO-L

The Josper Robatagrill PRO is the charcoal grill for cooking in the robatayaki style, an
ancient technique of Japanese culture consisting of grilling in front of the diners. The Josper
Robatagrill PRO offers several levels of grilling and includes different types of accessories for
working over charcoal kebabs, grills, Teppanyaki... With the Robatagrill PRO you will enjoy live
cooking and will see how the chefs prepare their dishes around the grill... A real culinary show.

RGJ-PRO-L

Braising area 56 1/4 x 9 in (x3)
Fire up time 20 min average
Charcoal consumption per service 17.6 to 22 b
Broiling temperature 482 °F

Exhaust rate 3800 m3/h

Net weight 377 b
INCLUDED ACCESSORIES

ACCESORIOS INCLUIDOS

Josper tongs / Ref. 0423 Teppanyaki plate / Ref. 270335 Small tempering grate / Ref. 270333

423 270335 270333

Big tempering grate / Ref. 270334
270334

All Josper products work exclusively with charcoal The NSF certification refers to the equipment and not to the accessories described in this document
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ROBATAGRILL PRO JOSPER RGJ-PRO-L
ROBATAGRILL PRO JOSPER RGJ-PRO-L

Braising supports
Different temperatures at
different heights

Charcoal combustion

Combustion de carbdn vegetal

Barra

Adjustable cross bars
stables

s transversales aju

Combustion shield

) ) Escudo combustién
Air thermal insulation
Cémara de aire aislante
Ash drawer
Cajon cenizas
Air entrance
Entrada aire de refrigeracion
Air entrance regulation
gulacion de entrada de aire
INSTALLATION

INSTALACION

The parts of the equipment that are in
contact with the lower cabinet must be
sealed with silicone
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RECOMMENDED HOOD'S MINIMUM DIMENSIONS
% MINUMUM DISTANCE TO FLAMMABLE ELEMENTS o o - S - .
DISTANCIA MINIMA A ELEMENTOS INFLAMABLE 2 EDIDAS MINIMAS RECOMENDADAS DE LA CAMPANA EXTRACTORA
2 RECOMMENDED CHEF'S WORKING SPACE
* MH\HMUM DISTANCE TO NON FLAMMABLEELEMENTS A = CI0 RECOMENDADO DE TRABAJO PARA EL CHEF
DISTANCIA MINIM ELEMENT {0 INFLAMABLE 3 RECOMMENDED\NST/—\LLAT\ON HEIGHT

J | CION RE MENDAD.

Ed. 0105 - Josper reserves the right to make modmcatlons to catatogues pr\cehsts and promotional material according to the development and \mprovements applied to its equipment.
a el derecho nodificac ucion'y desu

osper se reserv a realiz ones en los cataloqgos, tarifas y material de divulgacion segun evo mejora s equip
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