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NATURAL GAS CHARGRILL

Powerful and robust, the Parry natural gas chargrill

is ideal for restaurants, pubs, takeaways and

other commercial catering establishments.

Adjustable thermostat control and automatic

flame failure protection make the chargrill user

friendly and responsive. The distinctive smoky

aroma of the lava rock make this the perfect way

to cook steaks, kebabs, burgers and seafood.

PRODUCT SPECIFICATION

MADE IN
BRITAIN

For more information or to discuss your catering equipment requirements with us,  
contact us on 01332 875544 or email enquiries@parry.co.uk. website www.parry.co.uk

KEY FEATURESKEY FEATURES

• Three position settings

• Automatic flame failure device and fitted with 
piezo ignition

• High quality stainless steel construction

• Dual zone unit with variable temperature 
control

• Can be supplied to fit on a table top or on a 
stand to be free standing

• Two powerful burners

• Removable fat drainage drawer

AVAILABLE ACCESSORIES

• Additional lava rocks LAVAROCK1 (2kg 
bag)

• Stands

• Gas hose GASHOSENAT

Unpacked weight (kg) 40

Packed weight (kg) 60

Dimensions (w x d x h) mm 600 x 725 x 340

Warranty 2 years

KW – Natural 10.86

Input Gas Connection 1/2” BSP Male

GAS INPUT PRESSURE – Natural 20mbar

Can be converted using conversion kit Yes


