FO0O0 series

G94120 Gas Radiant Chargrill Falcon

Short Form Specification

Key Features

G94120-0915

Unit to be Falcon F900 Series high performance
gas chargrill having extended cooking zone with
four cast iron 8.4kW burners. Unit to be supplied
upon adjustable feet or installed upon open stand.
Unit will be fitted with removable stainless steel
splashguard to the rear and sides.

The unit will have cast iron burner radiants to protect
burners and to offer improved heat transfer to cast
iron brander bars. Burners to be have variable heat
settings with heat being distributed evenly.

The cast iron brander bars will be a nominal 100mm
wide each and cover the full cooking surface —
allowing a food resting area at the front section. The
bars will be reversible and designed to ensure that
grease can flow from food into the full length pressed
drip trough and then into the large capacity container.

The hob will be constructed from 2mm 304 grade
stainless steel. Hobs will be laser cut with right-angled
edges to allow joining of units with no gaps between
hobs. Exterior panels are Scotch Brite finish stainless
steel. Control knobs to be marked showing gas
positions and to have a bezel behind each knob to
prevent water ingress.

Unit will be for use with natural, propane or butane gas
and be supplied with conversion kit.

e 4 x 8.4kW cast iron burner with protective radiants

e Extended cooking area

® Pressed grease collection tray at hob front

® Removable stainless steel surround

e Cast iron, reversible brander bars

e Large capacity grease collection container

e Cast iron urners with variable control/turndown position
e Supplied upon stainless steel adjustable feet

e Full width debris collection tray

e 2mm thick 304 grade stainless steel hob

e |aser cut hob allows edge to edge joining of units

e Stainless steel external panels with Scotch Brite finish

e For use with natural, propane and butane gas.
Conversion kit supplied with each unit

e Dynamic Link System Compatible

DYNAMIC

Integrated linking system allows quick and easy
installation to create a continuous cookline.
Patent pending, application no. GB 1511389.7

Optional Accessories

e Cast iron lift-off griddle plate
e Front hob rail
e Fixed or mobile stand
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FO0O0 series

G94120 Gas Radiant Chargrill

| Model Dimensions (mm)
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| Specification Details

| Natural Gas Propane Gas Butane Gas

Total rating (kW - Nett) 33.6 36 36

Total rating (btu/hr - gross) 114,643 122,832 122,832
Inlet size 3/4” BSP 3/4” BSP 3/4” BSP
Flow rate 3.30m?/hr 2.61kg/h 2.57kg/h
Inlet pressure (mbar) 20 37 29
Operating pressure (mbar) 15 37 29
Burner rating (kW - Nett) 8.4x4 9x4 9x4
Burner rating (btu/hr - gross) 28,660 x 4 30,708 x 4 30,708 x 4
Weight (kg) 215 215 215
Packed weight (kg) 236 236 236
Packed dimensions (mm) 1250 (w) x 970 (d) x 880 (h)

Installation Note: c €
Please consult local legislation with regard to installation of cooking equipment.



