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   Voltage 400 V 3P + N + E or 230 V 1P + E 

(depending on model).

   Complies with the NF EN 60335-1, 

NF EN 60529 standards and the CE standards.

   Electrical safety protection index IP359.

  Open burners 10/7 kW, 10/4.5 kW, 7/4.5 kW and 4.5/4.5 kW (built-in pilot lights) standard fitted with stainless steel grid and removable drip tray.

  In option, electrical ignition by continuous sparking, Induct’Flam (Rosinox patent, electrical device of container detection on open burners - Energy 

saving: burner functions only in presence of metal container - Power supply 230 V 1P + E necessary), removable water drip tray with overflow, etc.

  Electrical ignition by continuous sparking (230 V 1P + E) standard on all hidden burners. On ovens, fryers, bain-marie stock pots and bratt pans, 

electronical ignition by continuous sparking and flame monitoring by ionization (advantages: easier ignition with reinforced spark plug and safety 

increased thanks to stoppage of the gas supply within 5 seconds maxi after flame turning off). Safety by thermocouple on all the other appliances.

  Complies with the NF EN 203-1, NF EN 203-2 standards and the CE standards.
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(see drawing opposite)

  Select the left and right supporting Royal Chef 800 

appliances on feet (like ranges, stock pots, bratt pans, 

etc). Provide for the two end panels (750 mm high) which 

are not supplied with the equipment (optional).

  Select the upper elements to be assembled as a “bridge”.

  Calculate the total length of the bridge by adding the 

respective widths of the different upper elements.

  Select a pack of 2 cross beams of equal length (600 - 

800 - 1000 - 1200 - 1400 - 1600 - 2000 or 2400 mm). 

In case of “bridge” assembly of a single upper element 

(width 400 - 600 - 800 or 1000 mm depending on 

model), do not provide for cross beams.

   Provide for the two cross beam support internal panels.

 
(see drawing opposite)

  Select the upper elements to put. Provide for the two end panels 

(245 mm high) which are not supplied with the upper elements 

(optional).

  According to the quantity of appliances selected, provide for  

4 levelling devices for each appliance.

Cross  
beams

Left internal panel 
(right supporting appliance)

Right internal panel  
(left supporting appliance)

(see drawing opposite)

  Choose the upper element(s) A  to combine with one or more lower elements B  (the possible incompatibilities are indicated). You can also add 

compact elements C . 

  Your cooking set is now complete.

  All the lower or compact elements are standard 

supplied with feet. The pair of end panels   

(left and right) finishing the assembly must be 

ordered separately.

  According to configuration, the following finishing 

options remain to be selected:

 -  replacement of standard feet by levelling 

devices for assembly on base,

 - stainless steel rear panels (if necessary),

 - plate rest bar, etc.

A
A

B

B
C

D

D

Door
option
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36

37

38 40 41 45
42 44

43

39

33

15 17 19

2 3 4 6 7 8 13 2110 23 24

W 1000 mm

W 1000 mm

W 1000 mm

1 5 12 209 22 27 2926 2825

14 16 18 30 31 3211

W 1000 mm

Upper elements especially dedicated to gas oven, OVEN G GN 2/1 /800 - RC8 model (lower element, width 800 mm). They are fitted with complete back plate, allowing the evacuation 

of burnt gas from the oven with which it is associated in lower part.

34

W 1000 mm

35+
Combine this specific central neutral top with 

back plate removing burnt gas of the gas oven, 

 model with two upper 

elements, width 400 mm, gas, electric or neutral 

(not compatible with induction cooking hobs and 

appliances with drainage under kettle).
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79

80

81 83 84 86 87

82

74 777675 78 93 94

85

W 1000 mm

95

96

W 1000 mm

W 1000 mm

48

54 91

47 5150 8956 58 7170

46 49 88 9255 67 696861 6259 6360

5352 9057 64 65 66 72 73

Models 49  50  51  52  53  54  - induction cooking hobs - cannot be combinated with a lower element, such as oven or heating cupboard. The induction imperatively requires combination with 

neutral cupboard (lower element) with door(s) option, to install the generator. 

Model 67  - fryer FR 15 E HP /S - RC8 (with drainage under kettle) - can only be used in “bridge” assembly. A compact version (on cupboard with door) is available, refer to model 86 .

Models 68  70  72  92  - upper elements (with drainage under kettle) - can only be used in “bridge” assembly or on neutral cupboard (lower element).
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Models
Power 

rating (kW)

Overall dimensions  

W x D x H (mm)
Description

1 10  x 800 x 245(*) 1 open burner, 10 kW

2 17  x 800 x 245(*) 2 open burners, 10 kW (front) / 7 kW (rear)

3 11.5  x 800 x 245(*) 2 open burners, 7 kW (front) / 4.5 kW (rear)

4 9  x 800 x 245(*) 2 open burners, 4.5 kW

5 34  x 800 x 245(*) 4 open burners, 10 kW + 10 kW (front) / 7 kW + 7 kW (rear)

6 29  x 800 x 245(*) 4 open burners, 10 kW + 10 kW (front) / 4.5 kW + 4.5 kW (rear)

7 23  x 800 x 245(*) 4 open burners, 7 kW + 7 kW (front) / 4.5 kW + 4.5 kW (rear)

8 18  x 800 x 245(*) 4 open burners, 4.5 kW

9 6.75  x 800 x 245(*) Seering plate 25 dm² with buffer

10 8  x 800 x 245(*) Seering plate 40 dm² with buffer

11 8  x 800 x 245(*) Seering plate 50 dm² with buffer and spreading ring offset

12 23.75  x 800 x 245(*) Seering plate 25 dm² and 2 left open burners, 10 kW (front) / 7 kW (rear)

13 23.75  x 800 x 245(*) Seering plate 25 dm² and 2 right open burners, 10 kW (front) / 7 kW (rear)

14 21.25  x 800 x 245(*) Seering plate 25 dm² and 2 left open burners, 10 kW (front) / 4.5 kW (rear)

15 21.25  x 800 x 245(*) Seering plate 25 dm² and 2 right open burners, 10 kW (front) / 4.5 kW (rear)

16 18.25  x 800 x 245(*) Seering plate 25 dm² and 2 left open burners, 7 kW (front) / 4.5 kW (rear)

17 18.25  x 800 x 245(*) Seering plate 25 dm² and 2 right open burners, 7 kW (front) / 4.5 kW (rear)

18 15.75  x 800 x 245(*) Seering plate 25 dm² and 2 left open burners, 4.5 kW

19 15.75  x 800 x 245(*) Seering plate 25 dm² and 2 right open burners, 4.5 kW

20 25 1000 x 800 x 245(*) Seering plate 40 dm² and 2 left open burners, 10 kW (front) / 7 kW (rear)

21 25 1000 x 800 x 245(*) Seering plate 40 dm² and 2 right open burners, 10 kW (front) / 7 kW (rear)

22 8  x 800 x 245(*) 1 ribbed cast iron gas grill plate, 20 dm²

23 16  x 800 x 245(*) 2 ribbed cast iron gas grill plates, 20 dm²

24 15.7  x 800 x 245(*) Gas plancha with smooth bimetallic plate, 40 dm²

25 8  x 800 x 245(*) Gas smooth steel fry-top, 20 dm²

26 8  x 800 x 245(*) Gas ribbed steel fry-top, 20 dm²

27 8  x 800 x 245(*) Gas smooth bimetallic fry-top, 20 dm²

28 8  x 800 x 245(*) Gas smooth chrome fry-top, 20 dm²

29 8  x 800 x 245(*) Gas ribbed chrome fry-top, 20 dm²

30 15.7  x 800 x 245(*) Gas smooth chrome fry-top, 40 dm²

31 15.7  x 800 x 245(*) Gas chrome fry-top, 40 dm², ribbed 1/3 on the left, smooth 2/3 on the right

32 15.7  x 800 x 245(*) Gas chrome fry-top, 40 dm², ribbed 1/2 on the left, smooth 1/2 on the right

33 12.5  x 800 x 655 GN 2/1 gas oven with flame monitoring by ionization

34 12.5  x 800 x 655 Gas oven large capacity, int. dim. H 300 x L 700 x D 700 (mm), with flame monitoring by ionization

35  x 800 x 245
Specific central neutral top width 200 mm with back plate removing burnt gas to combine  

with the OVEN G MAXI /1000 - RC8 model and two upper elements, width 400 mm

36 19.6  x 800 x 900(*)
Gas direct heat stock pot 80 litres, with round kettle, AISI 316L stainless steel heat diffusing base, 8 mm thick  

and flame monitoring by ionization

37 19.6  x 800 x 900(*)
Gas bain-marie stock pot 80 litres, with round kettle, AISI 316L stainless steel heat diffusing base and flame 

monitoring by ionization

38 12.5  x 800 x 900(*)
Gas tilting bratt pan 35 dm², capacity 80 litres, kettle depth 250 mm, bimetallic heat diffusing base, electric tilting 

and flame monitoring by ionization

39 23 1000 x 800 x 900(*)
Gas tilting bratt pan 50 dm², capacity 110 litres, kettle depth 250 mm, bimetallic heat diffusing base, electric tilting 

and flame monitoring by ionization

40 12.5  x 800 x 900(*)
Gas bratt pan 35 dm², capacity 35 litres, with GN 2/1 fixed rectangular kettle, kettle depth 100 mm, bimetallic heat 

diffusing base and flame monitoring by ionization

41 12  x 800 x 900(*) Gas lava stone grill with bars

42 10  x 800 x 900(*) Gas fryer, 1 kettle, capacity 12 litres, hourly output 14 kg (6 x 6 chips) and flame monitoring by ionization

43 15  x 800 x 900(*) Gas fryer, 2 kettles, capacity 2 x 8 litres, hourly output 15 kg (6 x 6 chips) and flame monitoring by ionization

44 17.5  x 800 x 900(*)
Gas “High Performance“ fryer, 1 kettle, capacity 18 litres, hourly output 30 kg (6 x 6 chips) and flame monitoring 

by ionization

45 10  x 800 x 900(*) Gas pasta cooker, 1 kettle, capacity 30 litres

(*) Cooking hob height, add 100 mm for overall height with back plate.
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Models
Power 

rating (kW)

Overall dimensions 

W x D x H (mm)
Description

46 6  x 800 x 245(*) Cast iron electric hot plate with 2 heating areas

47 12  x 800 x 245(*) 2 cast iron electric hot plates with 2 heating areas

48 12  x 800 x 245(*) Electric seering plate

49 8  x 800 x 245(*) 2 glass-ceramic radiant hobs

50 7  x 800 x 245(*) Glass-ceramic induction hob, 2 x 3.5 kW, 1 generator, 2 inductors

51 10  x 800 x 245(*) Glass-ceramic induction hob, 2 x 5 kW, 1 generator, 2 inductors

52 14  x 800 x 245(*) Glass-ceramic induction hob, 4 x 3.5 kW, 1 generator, 4 inductors

53 20  x 800 x 245(*) Glass-ceramic induction hob, 4 x 5 kW, 1 generator, 4 inductors

54 5  x 800 x 245(*) Glass-ceramic induction hob, wok dia. 300 mm, 1 generator, 1 inductor

55 6  x 800 x 245(*) 1 ribbed cast iron electric grill plate, 20 dm²

56 12  x 800 x 245(*) 2 ribbed cast iron gas grill plates, 20 dm²

57 3.6  x 800 x 245(*) Ribbed glass-ceramic radiant grill, 20 dm²

58 12  x 800 x 245(*) Electric plancha with smooth bimetallic plate, 40 dm²

59 6  x 800 x 245(*) Electric smooth steel fry-top, 20 dm²

60 6  x 800 x 245(*) Electric ribbed steel fry-top, 20 dm²

61 6  x 800 x 245(*) Electric smooth bimetallic steel fry-top, 20 dm²

62 6  x 800 x 245(*) Electric smooth chrome fry-top, 20 dm²

63 6  x 800 x 245(*) Electric ribbed chrome fry-top, 20 dm²

64 12  x 800 x 245(*) Electric smooth chrome fry-top, 40 dm²

65 12  x 800 x 245(*) Electric chrome fry-top, 40 dm², ribbed 1/3 on the left, smooth 2/3 on the right

66 12  x 800 x 245(*) Electric chrome fry-top, 40 dm², ribbed 1/2 on the left, smooth 1/2 on the right

67 13.5  x 800 x 245(*) Electric “High Performance” fryer, 1 kettle, capacity 15 litres, hourly output 30 kg (6 x 6 chips)

68 0.75  x 800 x 245(*) Electric GN 1/1 heating chip scuttle with front access and drainage under kettle

69 0.75  x 800 x 245(*) Electric GN 1/1 heating chip scuttle with front access and drainage on the façade

70 2.2  x 800 x 245(*) GN 1/1 electric Bain-marie with drainage under kettle

71 2.2  x 800 x 245(*) GN 1/1 electric Bain-marie with drainage on the façade

72 4.4  x 800 x 245(*) GN 2/1 electric Bain-marie with drainage under kettle

73 4.4  x 800 x 245(*) GN 2/1 electric Bain-marie with drainage on the façade

74 8  x 800 x 655 GN 2/1 electric oven

75 8  x 800 x 655 Electric oven large capacity, int. dim. H 300 x L 700 x D 700 (mm)

76 1  x 800 x 655 Heating cupboard with door and intermediate shelf

77 2  x 800 x 655 Heating cupboard with 2 doors and intermediate shelf

78 2  x 800 x 655 Heating cupboard with 2 doors and intermediate shelf

79 12  x 800 x 900(*) Electric direct heat stock pot 80 litres, with round kettle and AISI 316L stainless steel heat diffusing base, 8 mm thick

80 18  x 800 x 900(*) Electric bain-marie stock pot 80 litres, with round kettle and AISI 316L stainless steel heat diffusing base

81 10.5  x 800 x 900(*)
Electric tilting bratt pan 35 dm², capacity 80 litres, kettle depth 250 mm, bimetallic heat diffusing base  

and electric tilting

82 16.7  1000 x 800 x 900(*)
Electric tilting bratt pan 50 dm², capacity 110 litres, kettle depth 250 mm, bimetallic heat diffusing base  

and electric tilting

83 10.5   x 800 x 900(*)
Electric bratt pan 35 dm², capacity 35 litres, with GN 2/1 fixed rectangular kettle, kettle depth 100 mm  

and bimetallic heat diffusing base

84 10  x 800 x 900(*) Electric fryer, 1 kettle, capacity 12 litres, hourly output 14 kg (6 x 6 chips)

85 15  x 800 x 900(*) Electric fryer, 2 kettles, capacity 2 x 8 litres, hourly output 15 kg (6 x 6 chips)

86 14  x 800 x 900(*) Electric “High Performance“ fryer, 1 kettle, capacity 18 litres, hourly output 30 kg (6 x 6 chips)

87 12  x 800 x 900(*) Electric pasta cooker, 1 kettle, capacity 30 litres

(*) Cooking hob height, add 100 mm for overall height with back plate.



Models
Overall dimensions 

W x D x H (mm)
Description

88  x 800 x 245(*) Stainless steel work top, width 200 mm

89  x 800 x 245(*) Stainless steel work top, width 400 mm

90  x 800 x 245(*) Stainless steel work top, width 600 mm

91  x 800 x 245(*) Stainless steel work top, width 800 mm

92  x 800 x 245(*) Stainless steel work top with built-in sink, hot and cold water supply tap and drainage under the sink

93  x 800 x 655 Neutral open cupboard (door optional), width 400 mm

94  x 800 x 655 Neutral open cupboard (doors optional), width 600 mm

95  x 800 x 655 Neutral open cupboard (doors optional), width 800 mm

96 1000 x 800 x 655 Neutral open cupboard (doors optional), width 1000 mm

On upper elements 

 
 

 
 

On compact elements  

 

(*) Cooking hob height, add 100 mm for overall height with back plate.


