
CHIEFTAIN RANGE
E1006

DESCRIPTION

OPTIONAL ACCESSORIES

SITING

Falcon Foodservice Equipment is a business name of The AFE Group Ltd. Registered in England. 

Registered Number 3872673. Registered Office Address - Bryggen Road, North Lynn Industrial Estate, King's Lynn, Norfolk PE30 2HZ.

Falcon reserve the right to modify the design, materials and finish in accordance with its progressive development policy.

FEATURES and BENEFITS

VENTILATION

E1006 three hotplate range

Three hotplate electric range with large 2/1 gastronorm

compatible oven.

Large hob area with individually controlled heavy duty cast

iron hotplates provide flexible temperature control. Full width

removable drip tray below hob.

General purpose oven with drop down door. Easily

removable oven base trays, shelf hangers and 2 anti-tilt  grid

shelves. 4 shelf positions allow two shelf cooking. 

Fitted with legs as standard, castors available as optional

extra.

Individually controlled heavy duty cast iron hotplates

- Flexible temperature control, large level cooking area

Two removable drip trays

- Deal with hob spillages quickly and hygienically

All stainless steel exterior panel construction

- Superior durability, easy to clean

Large oven with anti-tilt shelves

- 2/1 gastronorm compatible

Removable oven base trays and shelf hangers

- Makes cleaning easier and quicker

Pot rack (900mm wide)

Pot rack (1800mm wide)

Oven shelf

Factory fitted castors

Install range on a level, fireproof surface in a well lit position. 

Units are best situated below a ventilating canopy to remove

cooking vapours etc.

Installation must be made in accordance with local and / or

national regulations applying at the time.

A competent installer must be employed.

If floor is made of a combustible material, local fire

requirements must be checked to ensure compliance.

A clearance of 150mm should be observed between

appliance rear and any combustible wall. 
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Adequate ventilation, whether natural or mechanical, must be

provided to supply sufficient fresh air and to allow easy

removal of any products that may present risk to health.

Recommendations for ventilation of appliances are given in

BS5440:2 and HVCA specification DW/172.

For multiple installations, requirements for individual

appliances should be added together. Installation of any such

system must be completed in accordance with local and/or

national regulations that apply at time of commissioning.
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MODEL DIMENSIONS (in mm)

SPECIFICATION DETAILS

E1006

Oven capacity (w x d x h - mm) 620 x 530 x 350

Oven shelf (w x d - mm) 655 x 530 

Oven rating (kW) 5.3

Individual hotplate rating (kW) 3.35 x 3 

Total rating (kW) 15.35

Electrical supply voltage 400V 3N~ or 230 - 240V~

Electrical current split (amps) L1:28.5, L2:14, L3:22.5

Weight (kg) 227

Packed weight (kg) 235

Height on castors (mm) 920
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End Elevation

450 elec. inlet

940


