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Since 1949, we have been driven by the pursuit of performance,
without any compromise on quality. From crepe makers and
plancha to waffle irons, every Krampouz-branded product
is a testament to the high standards and know-how of the
men and women who have forged the company’s history and

identity.

Every product development is framed around new production
tools and our historical expertise — a preciously guarded heritage
With support fromm the R&D
approach to continuous innovation is based on feedback from
our professional customers. In the design office and in the
laboratory, appliances emerge as a 3D design before they are
produced as a prototype. Just a few metres further along, our
experts manufacture these appliances so they can find a home

in your kitchen.

As the global leader in the professional crepe maker market, we
proudly export our products to five continents, whilst maintaining
a French manufacture. As a company, we cherish our local roots,
count on our excellent local partners, and make the sourcing of
our raw material and component supplies a key consideration.
We are a member of the Produit en Bretagne association, and
remain committed to the economic and cultural development

of our region.
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Our appliances are continuously being improved, meaning that some photos or descriptions are no longer
contractually binding.



Krampouz, plus de 75 ans de savoir-faire
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Krampouz Inventor

of the crepe maker.
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1945, on the tip of Brittany in Finistére’s Bigouden country
Jean-Marie Bosser who was an electrician and radio
repairman at the time, received an unusual request from
his sister-in-law.

After extending her home, her new kitchen lacked a fireplace
to heat her cast iron plate for making pancakes. The solution?
To build a gas portable stove that would work with the
cast iron plates used in Breton homes. After making some
adjustments to achieve an even distribution of heat across
the plate, the project met with success! Buoyed by this initia
success, Jean-Marie started to build a full prototype with just
the resources to hand. Driven by the potential of this new

would take over a year to complete. “Seeing as
h\s hing has no past, it must have a future,” he declared

After a few years of development, he markets the first gas

crepe makers and create his company, Krcmpouz‘ which

<

mear »ancake» in Breton.
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Discover the Krampouz story in detail on our website
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Launch of the first electric crepe maker for

professional use, which is shaking up the habits of

professionals working exclusively with gas
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Krampouz obtains the national label «Living Heritage 2 O 23
Company» (EPV) for the second time.
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Launch of the new Luxury range of stainless steel
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We design and manufacture every Krampouz appliance at our Pluguffan plant in
Brittany. Our products reflect a know-how that has been sustained and evolved,
as well as a quest for performance and durability. All of these ingredients go into
appliances that will become your faithful and treasured kitchen companions.
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RECOGNIZED KNOW-HOW
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For over 75 years now, this ever-innovative company has been developing and
preserving a unique know-how, serving professional users and consumers alike.
Since 2017, this exceptional know-how has been accredited with the Living Heritage
Company label (EVP). This label is awarded by the French state to honour French
companies that possess excellent artisanal and industrial processes, together with a
mastery of rare know-how and highly technical skills. Accordingly, it recognises the
design and manufacture of Krampouz crepe makers.
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Since 1949, precision cooking has been at the core of our philosophy. We design
high-end cooking appliances with excellent heat distribution across the entire
cooking surface and easy, stable and precise temperature adjustment.
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LOCAL ROOTS
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We have always counted on our excellent local partners, and a key consideration for
us has been the sourcing of our raw material and component supplies. As a member
of the Produit en Bretagne association, we support the economic and cultural
development of our region.

FRENCH AFTER-SALES SERVICE
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Designed and built to last, our products can be repaired for 15 years, and our
after-sales service is located inside our production workshop in Brittany.
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Made in France
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Warming equipment

Designed and

Mmanufactured to last.
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The new range of Luxury planchas: a revolution in stainless
steel planchas for professional use.
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A UNIQUE DESIGN

Thanks to the combination of a 100% stainless
steel cooking surface with heat conductive
material, Krampouz planchas heat up quickly,
evenly and offer precision cooking. Thanks to
its design and the different materials used, the
plate is solid and robust.

On the Luxury electric planchas, the 3 mm
stainless steel plate (in red) is combined with
a 3 mm steel plate (in orange).

Q On the Luxury gas planchas, the 3 mm
stainless steel plate (in red) is combined with
a 3 mm steel plate (in blue).

The four Luxury range models feature a 44 cm
X 64 cm cooking surface, i.e. 30% more cooking
surface than on the Standard plancha range

All models features two independent cooking
zones, allowing you to simultaneously cook two
foods at different temperatures.

Thanks to two wide or deep formats and four
adjustable feet, there is a plancha to fit any
worktop surface.

At the core of the heating system are the heating
stainless steel
burners (gas models) which have been designed and
positioned to ensure even heat diffusion across the

elements (electric models) and

cooking surface, as well as rapid preheating.

Higher power ratings than on the Standard range

As such, the Luxury range is recommmended for, and
particularly suits intensive usage because it allows
you to keep cooking at pace, especially with frozen
food.

DID YOU KNOW IT ?

With 30% extra cooking surface, you can cook 50%
more frozen steaks than Standard range.

The On/Off switch is now built into the control dial on

Luxury range.

The spark ignition system is now built into the control dial

on Luxury range..
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A LARGE COOKING SURFACE
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Deep format

» The Deep format is perfect for
making the best use of your work
surface space: you benefit from
two separate cooking zones with
Confort range, whilst taking up
less worktop width.

Wide format
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WIDE OR DEEP FORMAT ?
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+The Wide format comes in the
classic shape which suits standard
configurations in  professional
kitchens.
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ELECTRIC OR GAS?
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Gas Electric
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Outdoor and indoor use Indoor use
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Outdoor and indoor use
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Precise temperature control with «Automatic Control Systems Ire contro High precision cooking
thar ole thermostats.
clos)l 8y clas)l 8y

488> A= 0 V0" g :duwldll duSadll $
BBV = 070 4> 3yl duSadll §

Bda W = V0 g sl dlSadl § .
BB A = 0 V0 s> 3l dsadl § Sl dzys § & s gldyl

Heat time

Heat tim Heats up quickly
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CONTROL SYSTEM®
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automatic regulation system ensures the stability
of the plate temperature. It allows a control of the
precise cooking and energy saving of 30% !
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Discover stainless steel
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PLANCHA WIDE FORMAT
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with rot mded corners fof easier cleaning of corners and edges.
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Drip tray for cooking residues of large capacity (1,3
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New in 2025

Electric LQJI W
LUXU RY RANGE

i
PLANCHA DEEP FORMAT

« European standards CE CE dogygl soles
- 2 independent cooking areas Olates ke Ve

« Food certified stainless steel cooking plate .. p s N .
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« Ready to plug into European sockets
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Stamped plate with rou mdod corners fof easier cleaning of corners and edges.
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= s o8 YE T X Ll YV-r x Y o EEY X TEY oL ¥
5 t PCPR2AA-KR s 230240V A o EE )
= 30 kg o R ) 6 442 mm skl Lol
g. [ 0/60 Hz_ 33,071/0-
. dgé £ gl 33 uslg @l \
& V1€ x WO x £V0 v bl YV-- x Y ey x ey =S 9
2 (E_- PCPR2BA-KR 2 0 D0 sr (400 200\ S P17 ¢33l
= . 16A - 3P+N+E
Y1E X W0 X €V0 blg YV x Y €ev x 1Y d9kall 33 A=ty el
PCPR2BC-KR 2 o DD 532700 W e Blexo g
o e 20A - 3P+N+E




2025 wa>

New in 2025

Gas LQ.” & e
LUXU RY RANGE

Pt
PLANCHA WIDE FORMAT

» European standards CE CE dogygl yolsoe
«2ind pr‘d&mr(ouk\rm areas bl olilatue plahis ¥
. Food‘\ | f s >ss steel cooking plate sligll go oladl) dazmally U@ Y sl Vgall (e doviio »
- Stainless steel frame

« Spark ignition system built into the control knobs M.IM yiﬁtﬂfﬁ@if& .
« 2 adju )Tﬂb‘tﬂ erm ostats to 300 °C o s e ol . A))
» Butane, propane supply system 2 g il deys hasd Oliuged by Ve
« Natural gas conversion kit supplied Obsly sl Sle] «
« Gas safety device dadye Lruball )l Jlasi JJS%“ Bic.

el bl > & ool ol -

INNOVATION / wa> il

dgau lgadainy svond dpaius blg) o) digoume Blgou dowao
Stamped plate with rounded corners tor easier cleaning of corners and edges.

Krampouz

douduall Bl d2y> Ol Je Blasdl § aclug T o555 olks
L7 dpniy d8Ual 5959 ghall § oSoully oy 90

':“LH on sys
oerature
energy saving of 30% !

(GINY) S dsn bl Cenlg bl o) diipo

i Drip tray for cooking residues of large capacity (1,3
Bzl dble J=l € with integrated filter.
4 adjustable feet
oyl .\ls.;)ll Oyl dSlall 5930 delaznl ekl dolue
sz WEIGHT ~ SUPPLY SYSTEM OWER COOKING S
. b o V- ubsy/uw
Y\e x Vo x Vo YA = bl \‘,f\x\” ey x ey
peLAaMAKR e XX B T . B
< 28 kg mL V 642 X 442 m
. Uul.cO th}/uby
Y\e x V0 x VO YA J bl V;°\><Y €ey x ey
PCLAZMB-KR 2 X EM Taltane/p o DO
nm 28 ke OomB 2X 29 KW o4 x 442 mn
ol g J s bl e % ol g ubie iy ] i) o Ly
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2025 wa>

New in 2025

Gas)lk 0

« European standards CE

« 2 independent cooking areas

« Food certified stainless steel cooking plate

« Stainless steel frame

« Spark ignition system built into the control knobs
» 2 adjustable thermostats to 300 °C

« Butane, propane supply system

« Natural gas conversion kit supplied

» Gas safety device

i

INNOVATION / wa> Kl

LY.IWE) éaw OJAM blg) LQ.J dJ_gM L_9|
Stamped plate with rounded corners for easier cleaning of corners amd edqec

ngI S oo
LUXU RY RANGE

danac LM Blgine
PLANCHA DEEP FORMAT

CE dagygl solee

u@b.U Oldéiue plidlaio Yo
13l 2o polosl) aiimally ey ¥ sl gl (o dowiio »
[RWERN S 3Ygall o S0

Aol )3 zede Hlidb i)l )

» N s> Bly=dl d>ys o= ULMA:SA_}E oy Ve

Obgydly OBgdb slael «

didye (sl 3L Jlaszedl Jygodll b -

Calll gllagil dl> & olal ol »

dowaio

INNOVATION / wa> )il

Krampouz

030

5 L)

cooking residues of large capacity
with integrated filter.

Drip tray for

PCPR2MB-KR

475 X 675 X 21

7 =

/m \‘\E x VO x €VO
675x 214 mm

e VEX VO X €V0

X 075X 214 mm

Bybad) puilarie g

CONTROL SYSTEM®

o)l

WEIGHT

85“/\

28 kg

8SY/\

28kg

aasdl rsgall § olilitune olidlate ¥
2 independent cooking areas in deep
format.

A bosd) ALl U=l €

4 adjustable feet

douduall Bl d2y> Ol Je Blasdl § aclug T o555 olks
L7 duis 8Uall 58939 abll § oSl o 948

Automatic regulation system who ensures the stability
of the plate temperature, allows a control of the precise
cooking and energy saving of 30% !

&Blal 930 dellazayl PN S
SUPPLY SYSTEM POWER COOKING SURFACE

e Y X 67

Bu Propane
mB

Ok Jo TV - 0bey/ 0 ussm vAxY

e 0 Obi/ler gl vy
Butane / Propane

50mB

29 kW
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Electric

« European standards CE

« 1 cooking area

« Food certified stainless steel cooking plate

« Stainless steel frame

- On/Off switch with power indicator

« Adjustable thermostat from 50 °C to 300 °C

« Heating indicator

« Ready to plug into European socket 230 V16 A

STANDARD RANGE

eI
PLANCHA SMALL FORMAT

CE dogygl sulse

ekl dahie Ve

eligdl go pulesld adimally Ty ¥ sl oall (o donsiios »

Tosas ¥ 6l Vgall o JSio +

Q] ] Slia) g oSl 3y guoto slabylly Jusatll plio o
» e 100 o Yhadl doys Jramd Gliwge) «

ol Bylal -

enel g VY dggygl puolie | Jwogil) ol +

N
L J

Edges on the 3 sides

Compact size

Krampouz

Doasal) duls =l €

2 adjustable feet.

S8 Sy (U YV dsw) Lalll wlgyg bl gresdd doo

Removable drip tray for cooking residu

es (0,37 L)

SURFACE
CODE DIMENSIONS ~ POIDS  TENSION  PUISSANCE ="~/ ooy PRISE
CODE SIZE WEIGH POWER COOKING SURFACE PLUG
&S\ oo Ve X VE T
GECIC3A0 10 kg 340 340 mm sskll @61

ol puilia @ig

21

(885 330 2T Ul 8 0 g0 Byl gl Gligest b @ ol a5 dinio )
tatic control from 50 °C to 300 °C for precision cooking. One cooking zo



Electric

« European standards CE

« 2 independent cooking areas

» Food certified stainless steel cooking plate

« Stainless steel frame

- On/Off switch with power indicators

« 2 adjustable thermostats from 50 °C to 300 °C
» Heating indicators

« Ready to plug into European socket 230 V16 A

Edges on the 3 sides

A S
STANDARD RANGE

dauye it Blgno
PLANCHA WIDE FORMAT

CE dog)gl sulse

ekl plilsiue Olidkie Ve

cligdl go polald adizally Tacy ¥ sl oall (o donsiio »

e ¥ sl Ygall o JSe0 +

Jeotall o] Olal zo « oSl 131 oo lably Juidl oo »
2 ¥ L0 oo Yzl days Jrassd) Oliwgey Ob) Ve

ol Byl Ol +

el 18 V¥ dpgol uolin ] Jyosill ol «

alzdl oo sl dbls oyl v
2 adjustable feet at the back
o

4S8 (Ses (L -V dow) u@bﬂw@_ghbww

Removable drip tray for cooking residues (0,77 L)

oyl *.\ls.;yl 09l Rves| dellazad| wekll d>bue owliall
CODE SIZE WEIGHT VOLTAGE POWER COOKING SURFACE PLUGC
Jgé YE VY- X Y
CECIDOA /Mrww\xv ESW % Llg W\ x ¥ oo TE X e el
70C X230 mm 7 kg ' 2x1800 W 640 x 340 mm gkl @Abi
T u,noumg)wbwuwm wl““““ﬂb“’
Thermostatic control from 50 °C to 300 °C for precision cooking! I
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Electric dWL.QJl 4 A o
STANDARD RANGE

gnfc LYY A wm' 8‘ 3
‘@ .' .@ PLANCHA DEEP FORMAT

CE dogygl sulse
ahll Buslg didaio Ve

« European standards CE
« 1 cooking area
« Food certified stainless steel cooking plate

« Stainless steel frame shisll go puledl aazsally ‘M Y ‘§V\“_ jy.sﬂn,oﬂ e
« On/Off switch with power indicators luay ¥ il SYgall oSS0«
« Adjustable thermostat from 50 °C to 300 °C Jeidl lal Olal 2o« aSol )3 oo slabYly Jisidl oo «
+ Heating indicator Ve 100 e sl doyy Jsdmid) Oluogey »
« Ready to plug into European socket 230 V 16 A el Lol lal +

el g VY dggygl puolie | Jwogil) ol +

Wolg> Ve aw A glsy SISI (0 duly Colg>
8 cm splash guards edges on the 3 sides.

a2l e Joasdl) dbls ol ¥
2 adjustable feet at the back

Krampouz

£
B
«E.
c‘_:‘

@]
&
@D
ge)
o
3
Q
=
)
2
wn

LS8 (Se (U €0 dsw) Lphall Celgyg bl gaomd) duo

Removable drip tray for cooking residues (0,45 L)

Ia2xeuwd sexeosued
I8 o P

<
%t 30yl *slsa)l 039! RVEN]| dellazwl bl d>lus omaliall
z g
(e}
8 (F' CODE SIZE WEIGHT VOLTAGE POWER COOKING SURFACE PLUG
T =n
B g Ve YT
oo YV x 19 x € faag ) . oo e X Ve el
GECIK20A e 270 mm e

20 kg

40 mm okl gl

gwwm&y gl a5lg dabaio |
Even heat distributio Gne cooking zone
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Gasjle 0

« European standards CE

« 2 independent cooking areas

« Food certified stainless steel cooking plate
« Stainless steel frame

« Spark ignition system

« 2 adjustable thermostats to 300 °C

« Butane, propane supply system

« Natural gas conversion kit supplied

» Gas safety device

ilg= Ve Clg>
Edges on the 3 sides.

duwldl d
STANDARD RANGE

dauye it Blgno
PLANCHA WIDE FORMAT

CE dagygl sulee

el Oldaime Oliakie Ve

cligdl go polatl adimally Ty Y Sl 3gall (po donsiio »
Ty ¥ sl Y5l oSS0+

ol Jlmayl 5 -

e G Gyl doys Jsassd Bliiogeyd oh)y Ve

Sogsdls Oligll ol «

dadye _sadall 31y Jlasmiadl) Jygodll 33ic »

Ll gl A obel el e

sl e Joasal) dbls oyl v
2 adjustable feet at the back.

Krampouz

il Bl dzys Ol Je blasdl § acly J

Automatic regulation system who ensures
plate temperature, allows a control of t

energy saving of 30% !

CONTROL SYSTEM®

ol ERY] 039!
CODE 1z WEIGH

=5 \9

GGCIO2AA Ef@
GGCIO2AC e

[PRSSPAS
0¥+ duy BN 559 ool & sl s 548

he precise (i()()K\Hg anad

ARl Clgyg bl gread duwo

eS8 S (K 5V d=w)

Removable drip tray for cooking
residues (0,70 L)

the stability of the

@8Uall 3930 delazayl oabll d>lue
SUPPLY SYSTEM POWER COOKING SURFAC

L JD‘“V U“Sf/v“y Blgsls 1Yo x ¥
But e

oo Ve X e
x 340 mm

3 J«: 0-- ubsy/uby 19\39JM5 rYox ¥
Butane / Propane /

640

ol § T o

bl bia

@)
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Gas 5t 0 &#‘,Lﬁ_&” o . &
STANDARD RANGE

PLANCHA DEEP FORMAT

« European standards CE CE dogygl splee
« 1 cooking area kbl Baslg dilhie Ve
- Food certified stainless steel cooking plate cligll 2o Golosl) Aazmally T Y s3I Ngall (o dois *
« Stainless steel frame T Y sl 39gall oSSt »

« Spark ignition system L o
« Adjustable thermostat to 300 °C o ) °)|J“_““’- dlf“‘%”}) ’
« Butane, propane supply system » X G fhadl dod Joamd Olinges Oh) Ve
« Natural gas conversion kit supplied e
- Gas safety device dadye Cmpdall jlelb Jlosia Jygoall 83c -

Calll gllagil dl> & olel ol »

Wilg= Ve aw A gl=y SIS1 e didly lg>
8 cm splash guards edges on the 3 sides.

2l e Dol dbls oyl ¥
2 adjustable feet at the back.

£
B
qg.
‘CE:

o
)
ge)
o}
3
Q
Py
[0}
2
& 1]

- il Bl dos s e Blasdl § el JT 4555 ol
( @5 | gty G| i bl & Sl i 500

AUTOMATIC Automatic regulation system who ensures the stability
contraL s¥STEMY” of the plate temperature, allows a control of the precise
cooking and energy saving of 30% !

1g58 Sey (4 80 dsew) Lplall Cnlgyg Ll mead duiwo
Removable drip tray for cooking residues (0,45 L)

Ia2xeuwd sexeosued
I8 o2 |

oyl NERY) 09l Bl 3930 dellazyl ekl d>lus

=
9 CODE SIZE WEIGHT ~ SUPPLY SYSTEM POWER COOKING SURFACE
= . -
3 COCIAA o TV X 4 X £ g e TVE0bsplbe g0 e lE X VE
= 400 x 690 x 270 mm 19 kg But&ﬂ; Propane 45kw 340X 640 mm
heol 3/mB
n "

coCIRe oo YV x T8 x £ &S\ Ll O ’}jh-”-/“hy blggls €0 oo 18 X VE

400 x 690 x 270 mm 1O kg bLJtL,nfombgmm 45 KW 340 640 mm

[

Diffusion uniforme de la chaleur. Une zone de cuisson.
Even heat distribution One cooking zone.

S9110SS900Y
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v related to the crep & Lomat) 90l o YT Ul § Lains oo SoolS &S5 Coald
| "\ {‘ ‘m‘\"wm L wgﬂuwwwgﬂmsm d =)l dlg-idl
H’—H1~‘ INto e ( KT

r heat diffu ver the sebll gaw Joze e gyl 2l ol L“f‘»)i“‘umé‘l‘&feb‘”

ol g0z jomelyS dolg s 305 cdilially Lidgioalls (gl 898 Juning
o] oMl dsaes Oiyie &1 sl

Electric @

« Euror

lulued s

<10 IR

CE dogygl solss -

ekl baslg dakaio Ve

elisll g ploil) wiimally gladll Coall Vsall e doiio -
gw@@)}l. %UyJ U@H\W@WMS 439411@ M‘ johc-
lm Y Sl Wgall o S0 ¢
Jezaall il Sl o ¢ oSl 13 oo elabily el 2o »

2 ¥ L0 oo Gzl days yasid Oliwge Ob) Ve

Sl Bl Ol ¢

sal g8 V¥ dgsl punlin | Jwosil ol »

sloyew a|4eAA
I8 o2 |Sje

ba Buluiepn
190 I

g[w p format ideal for small spaces Sreall Jas)l zohand Wlto dsmm e S @

; " Cleaning scraper supplied B3930 Ladass dhise @
©
=
LQL}J\UAJAV\QAU abls J=l v
* 2 adjustable feet at the back
o:f
é‘E- sl (xns L o A gl 3131 00 ddly ilg>
gc: ) A caila Q ; NP Wdlg= Y e
5 Two tubular coiled heating elements )
<, 8 cm splash guards edges on th
3 sides
5 @ luall sglaal Woall o als )
%'E} dhuad (Seo
v-E bl clsys “@&Mﬂw Removable stainless steel backsplas!
%r‘g, LQSQQXAJ 11 €0 daw)
g Removable drip tray for cooking
§ E’_l residues (0,45 Krampouz

F e
o JS ol i il S i i

50l slayl 2e)l Bl sgye  delazadl ebll d>lue ol

)DE SiZE VEIGHT JOLTAGE POWEF COOKING SURFACE
<Jgd Ve VY-
e YTUX T 6 ST S bl ¥ el x e el

m 27 560C 340 x 640 okl Gl
50/60 Hz_33,01-/0- v skl

GECIL20A

s JSi ol i) e [y ‘:a.; el a5l daba | ol s i 653 530 2P 20 o Bl o) gt s
dheatir elements evel 1=y 2 r herr C nre
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Crills Panini

luiued QHHQ"
<0 |MFS

JgaebyS oy

«Easy Clean System» Jawdl cadaidl oslas 8y go dlolS dLSTis
4sjw «disiallg 4.;9&” c gl s Slols> 3863 a_cl_,ol Bely dl ol
Algadl e slaseul d=lyg JLe ib)] Yl § l&y.x_g bl g

ouilieg laz 385 9ob
HIGH PRECISION AND HOMOGENEOUS COOKING

< Our patented “Heating Elemen el Bely &Sl (] olic diS) «Pack Résistance» L>9J9,_§J Ry
2€ m{“J“’?}[‘r“}‘{f o drliily (uloniog o 5-aba) polasall s JolS e Byl Ll L;u_)_c)J
g 'E tandco t cC 70r bty ]
o

2 e e
% EASY TO CLEAN
z
o ates can be dismantled in 45 seconds thanks «Easy Clean» Jaudl ahaidl olay Joaay dib €0 § elall 4L ~Slaall

) system, and dishwasher safe. . e

Ti ‘ ! Ogouall Dl lgauhas oSasg
2
3

eas {f  28sec 2O Slaall Joad oSes

cleag a8 = (& Jo 2

3 4625 AN INTERCHANGEABLE COOKING PLATES
ystem GRILL-gsliw €=——— SNACK-dliw

)\—‘ Easy Clean system allows you to quickly and e
HM C e smooth and ribbed plates on me

ch from a grill to snack function ir

tdsabiros eludko (o dggws i polaall Jous Jgudl ol ol doy
A6 Y0 § ALl daglsg U] g2l Loy e JUanYl HliSas

siaxew adald
IR o |sCF

MEDIUM- lawg o> € doud Gi

ﬁ WHAT PLATE ?

% ol RIBBED PLATE dslasll duiall

Recommended for cooking Olsly gl Slas jasesd Ly oad
=il s AN, ./09_>JJ19) a3y Eloudly Giogailudly

J8YeW saxeoued

I8 o2 |AsT

deluw/d=lng Qe/V.

delo/dslod \ee/ae ﬁfp Cﬁfﬁ%
del/dsbd W RS &2 { SNACK

GRILL

cludall douiall

Ol padlly culogVly paull Fubl gy fuad
el lzsdls
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Electric

ified enamelled cast iron

« Food cert

Adjustable plate pr
« Protectec
«Rem
« Power indic

Thermosta

control knob(s)

drip tray cooking residues

200 °C
U .

trol from 50 °C to

ZO0\/ 16 A
SUV Io A

« Power from 1880 W

© Cleanin

System

5ol BB 39l
COD SIZE WEIGHT

GECID3A0 il kg - gS T

Olinguils / gwb
SANDWICHES

delw / 1-0-
PANINIS

Slows / Shias
MEAT / FISH

deluw / V-1

§d3 33 5°
Thermostatic control frof

) plate

sl dellazayl

Cdgd YE-TY blg AA

.J)RL ke jw (il jolic dlis) «Pack Reswstance LA>9,9A§J
Hez Plea:

oWl plad Ololes
) GRILLS PANIN|

(CE) dogyg)l yulzall AR
Ta Y sl $9gall 3o JSs +
clisll o polatl) samall Coall wpamd] 0 doxshio
dalisall OBl I3 CgSlal o S Oilgd] &315 &gt doro »
bwall 6 pSlaall hes -
() aono slably Jusiis (pilas) plioe »
M\w\g)&@&w&b@w-

Jetall L] (D)) ol
2 ¥ 100 oo Bl doya) Gliwgey baus
Ol 2] ool
el g8 V¥ ool o U] Jsogil) Byl ¢
blg ¥V AN o dellaal

e bl i @

webll d>buw olaall
AGE POWER COOKING SURFACE GRIDDLES
@mmw/@mw;w

N pe YEXTT Ribbed plate top / ribbe

ACCESSORIES | Wlewiall

3oyl luall
CODE GRIDDLES
0P /dsliae duglt &

SKO155
SKO150

S ol ) S Gy ol >y O O

ase consult us to knov range of USA/Canada standa
intertek  intertek

30

ng Elément Pack» technology for perfect heat diffusion.
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siayew adai)

I EeW sayeoued

I8 o2 |

Electric buwy pze il Hilkhs Gloles

300C eas
cleag
System

9l -

sl delanayl

Gt POWER

3l sl

03! el d>luo
CODE SIzZ WEIGHT

GECID4AO 16X 379220 MM - e YY-x ¥V X £V1

27 kg - gS YV

T b 350 X 230 MM~ oo YY-x Y-

GECID4BO

o ) b VeV blg Y-
93220 MM~ an VX PVAXEN 27 kg - &S YV 90 e e

240V 2600W

350 x 230 mm- oo Y¥- x YO

el /QVe o il / gl w‘“

PANINIS / SANDWICHES —
& SK0148
MEAT / FISH o1

deluw /WYl ez / pan
EGGS/VEGETABLES

28 a2 oWl Sl Slols

System

q

dalian didiw douiio / dabias dgle doio
ibbed plate top / ribbed plate bottom

eludo ddi doviio / dubans digle doyio
ed plate top / smooth plate bottom

ACCESSORIES | e laaall
CSU\.»A."
GRIDD
Rbbed plate top/ dslae dygle dsyio
ttom /[ dsbas dlaw dowie
Dlate bottom / elule ddéw dobo

ol e

o9l Ml delazayl
CODE SIZE WEIGHT /

VOLTAGE ~ POWER COOKING SURFACE

GECIDSAO . AR 59 kg - &S ¥ s VT

IX L2207 250-240 V

bl YV

deluw /\Weders e Ol gaile / gl

PANINIS / SANDWICHES B oyl

o JNEWYe owo / et o

MEAT / FISH SKoISe
SKO155
SKO0152

laall
GRIDDLES

dabas daw douwbo / dabas &gl dowio

ACCESSORIES | elassall
C.‘)Lfba”
GRIDDLES
2d plate top left/ luy deliae dgle douio
011G/ (e dsliae digle douin
bed plate bottom / dzlés dlaw dowao

L35> 3 2T A7 00 g Byl dmpd Gliage Bl tllis el (ol solic diS) «Pack Résistance» wyyg
pre ement Pack» technology for perfect heat diffusion.

Thermostatic control from 50 °C to precision cooking
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With 75 experience, Krampouz
manufactures e irons by combining professional
materials of the highest quality and technological prc S
exclusive to the brand. The irons of the le irons are made
of cast iron, without any coating, favoured for its thermal inertia
and longevity.

years of

designs and

S5

Our patented “Heating Element Pack” technology ensures
exceptional heat distribution across the surface S
for perfect and consistent cooking of the waffles.

The “Easy Clean System” allows removal of the
waffle irons thus facilitating their cleaning and that of all
the elements. With the “Easy Clean System” you benefi
from improved hygiene, easy maintenan ] incr
reliability. The irons thus dismantled can be washed directly
in the dishwasher.

ﬁg‘% L'innovation

CONCEPT

1d5Y gSgidl Olduw yad M
DON'T FORGET OUR TOPPING WARMER!

facilitate the

warm and
application of your sauces on the
waffles. Discover the appliance p.50

To keep

33

Slaball (S Jug s dgseull e ddloal
0 diall e AN oo casasl . Jelg)l e

Waffle makers

e

Bsiony e ]
ROBUST AND RELIABLE APPLIANCES

Ligo Slyo o0 J9I9)1 @) LgMT @ uucig ygs0lyS /lwifutc V- Layac By
Gapasdl eh M)l dols &) pos dzolgiSs dilasmg oz dle 539> 0l
e aclud Bl 909 ¢ purdi 1 095 cnall a5l o degiao DIV 0i o

o yae Gildg )y =l blasyl

oilzniog Ta> .85 gub

HIGH PRECISION AND HOMOGENEOUS COOKING

solie 4UiS) «Pack Résistances gl bl w\ LlizglgiSs RS
ooy JLie gl pilaall s Jo e )l ol) bl s ygs (sl
] Jalgll elesl

9
EASY TO CLEAN

Jin b cpolaall U8 156 «Systeme Easy Cleans Jgoull cadaisll allss o
N degazo § geadall SOV Lis Juaig . jolisll il Gty Leadas
03b)9 diluall dgg g doladly douall e 130 Oguss ¢ J2lg)l @ iua) j9elsS

gl @y Balie gt ooy cuilauall ¢lé Ay i Sgisall

eas
clea,

System
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Wwww.Krampouz-pro.com
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LIEGE WAFFLE

The Liege waffle is ma
sugar. It waffle of ir
outside and soft on the inside

ith dough pieces with p

r shape, caramelized on the

¥ Ourrecipe
COOKING TIME INGREDIENTS

3-4min g of flour
of butter,
) of pearl sugar,

poons of sugar,

TEMPERATURE
180 °C

s of bz s
f warm water
of milk,

pinch of salt

PROCEDURE
Mix the yeast and warm water

Let rest for 15 min.

n volume)

Add the pearl sugar by mixing in delicately. Let rest for 10 min

Form balls of around 70 g, flouring them

dS=S
JawS9y J3lg

Aibtn &35 g il e o el JuSo Sl &S
il & by leml dto ¢S]

Ey;

) SligSall
e dly 381 oo § YO-
el 950 Lol o 7 Uy

8ly=dl d>yo Olag ¥
R° Y- SSadl 9o &1
ol pe g T

2392 7Sl ge S )

ozl

Bresls a3l Sudly Gl balsd

el balsg 5 pan lae ¥ sla)

NS aizt) Ty 8 ol 3L

AN e basly del Bl b0 il i
Auiloe lglmzd 38y dill balsd colasaal Ji8

BRUSSELS WAFFLE

The Brussels waffle is mad
rectangular waffle crispy on t
inside

%

e from a liquid psc t's a
he outside and fluffy on the

Our recipe

COOKING TIME INGREDIENTS
3-4 min

TEMPERATURE
210-220°C

PROCEDURE

Mix the flour, sugar, oil and baking po

yolks and mix.

Gradually incorporate the milk to avoid lumps
Beat the
into the




90° WAFFLE MAKER

» Reheating pre-cooked
or frozen waffles

» Compact product

180° WAFFLE MAKER
» Cooking liquid waffle batter or dough
« Perfect distribution of the batter
on the two plates thanks to
the system of left-to-right
or back-to-front swiveling.

+ Homogeneous cooking
on the whole waffle

SWIVEL WAFFLE MAKER
» Cooking liquid waffle batter or dough.

« Perfect distribution of the batter
on the two plates

+ Homogeneol
onthewh

Js cooking

ffle

« Comfort of use: equipped with
an ergonomic rotation system
that facilitates the turning of the waffles.
Perfect for intensive use

» Save space.

HlsE @S

£ JolS Ohgs gl d>ys - gl d>ys a- dod
90°,180° OR SWIVEL OPENING ?

Lo Yozl Lo J5 &bl « Jsloll i oMY b Ll ¥ s
3 different openings, each one corresponding to a specific use.

° Qe b dyglys dVI
ozl gl gdall Gad Jalgl S s baley «

°WA- i daglyy dVI
el gl Ll Jalgll bayls 5d «
Ovouiall Je dizall e m1igi ¢

Log) Omar e GV el ity
8ol a0 Tolas Guiloxio gl *

Byl301 SS9l o AT

Ol ol BLdl Jslgll ads 5«

sigiall e dyzsl) Yo 22395 ¢
Jalgl 8820 boles Guilsuio ol

dJLszU L)AL J/JS Ql_)g) /oLb,q 83930 : olasaw| JJW .
Al Al S8l ol gl oo i
@3Sl

ol dolue § i+

sealsl) ool oo ol Hlud) ool (o dnid
LEFT TO RIGHT OR BACK TO FRONT OPENING 7

e JS doldl douyell Jasll dsbg) B olsodl jlasl esy edzys W dislyy Jololl muo Al pud) (iplsl s

2 possible orientations for the opening of the 180°

vaffle makers, to be chosen according to the ergonomics of the workstation
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Krampouz machined cast irons require a seasoning before first use.

doowl dugdl
SEASONING

This operation is necessary when the griddle are new. ool e co) Jemicwl Baniz 2Slaall 055 Leaie dujg o ddosll 0o
Use edible sunflower oil without other ingredient. - A . P SRR .

- : : X : Bliyd Jlamiwl dagidl o5 gyl OligSe sl 0ga
Seasoning is carried out using a brush. v J s < @hos

2 VA ) e IV s
» Preheat the waffle maker to 280 °C. -

S Ol @ ) laall plel -
« Close the vun,m or faster preheating. fobiio didy dab Blayally cdisLll Slaall Je po +
» Once the irons are hot, use a brush Ll i ¢
to apply a thin, even coat of vegetable oil o s - uﬂ
«» Close the irons and allow the seasoning oil WS 1 bl 3y Co3ll 9 ?Mi el
to heat for 10 minutes. dovaall e Gl cosll oo il das o o5 e
« Apply a second coat of oil, and heat @83 V- bae) el Lgedg
for 10 minutes. .lyeSl e dVI Juadl

« Switch the waffle maker off.

DAILY MAINTENANCE

« With the iron plates closed, preheat the waffle maker %Y Squadll Hly=dl doys L;Lﬂg'u_ o AV 5w
to its maximum temperature of 300 °C. Aaleo plaally
» Heat for a few minutes on maximum temperature 33155 2 sgaill bl doys Ul oy laes -
» Switch the waffle maker off. el e A ‘.

« Whilst the plates are still hot, use a wire brush e s P . .
13 L dl Loy izl Lol elyal e
to remove any sugar or fat residues. A3 o AGY dodsmo Bliye) dislu (09 2 e
. : 023 gl 5w Ll oo
« If you are stripping the plate back, keep rubbing L ) i T
until the cast iron appears ek g @laall didl ¢ JolsIl digil dab dlhYg »

Szl cuall sl
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bl Hoxily &gl canlsy )

STRIP BACK PLATES BY PYROLYSIS

T (e
=4
E;’E + When the waffle iron is cold, unscrew .«Pack Résistance» (yewill jolic diS SR e
) ; aati e .
gr‘E the Heating Element Pack il CSUDQH A .
5 ¢ + Remove the p\a?es for cleaning. oy el & Si5ls il & z o o
® = » Place one plate in the oven and select "(Pyro\yse) (;‘5 | N
the Pyrolysis program N o ’ ) )P .
» Once the Pyrolysis programme is complete, &0 J Lo o9 il d)sl“@l‘)%lll Ml Qlﬁ#"’%.g ’
leave the plate to cool down, then use a wire brush blay sl dby dpase sl

to lift off any residues.

sdol BuiyIop

| =

3

Dol ezl grall aols

Discover the detailed video tutorial
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SWIVEL WAFFLE IRONS
2SIl Jasgall ruall Jadgell
Large model Small model

WECABE WECABD

2600 W- pjlg v1.- 1800 W - blg A+

WECAIE
2 6C V- blg ¥

WECACD
1800 W - blg A+

DOUBLE W

- 28 dygli d>g3edl YV

WECAAB

5600 W - blg ¥+

WECABB

3600 W - blg ¥

WECAKB

2800 W - blg YA-

WECADB

5600 W - blg ¥+

WECAFB
2800 W - blg YA
WECAEB
2800 W - blg YA
WECAHB
36 W - blg ¥+

WECAGB

800 W - blg YA~

WECAVB
3600 W

WECAIB

2800 W - blg YA

WECACB

3600 W - blg Y1+

AFFLE IRONS 180

W 28 dyglyy I

WAFFLE IRONS 180

Swivelling Js3

‘ 2 sl e

Back to front

THE CLASSICS «BRUXELLES»

WECBAA
1800 W - blg WA
WECBBA
1800 W - blg WA
WECBKA
1400 W - blg \&-
WECBDA
1800 W - blg WA

Oseald Hludl 0o
Left to right

WECAAA
1800 W - blg -
WECABA
1 800 W - bl \A-
WECAKA
400 W - blg 1
WECADA
1 800 W - bls -

°qe i dyglyy VI

WAFFLE IRONS ©

WECAAC
1800 W - blg A+
WECABC
1800 W - blg \A-
WECAKC
1400 W - blg \e--

THE CLASSICS «LIEGE»

WECBFA

14

WECBEA

WECBHA

WECBGCA

| WECBJA
1

400 W - blg Ve

WECBQA

WECBCA

N - blg Ve

1400 W - blg \e-

W - blg WA+

V- blg e

1800 W - blg -

1800 W - blg A

WECAFA
1400 W - blg \e--
WECAEA
1400 W - blg e
WECAHA
1800 W - blg A+

WECAGA
V - blg 16

WECAVA

W - blg A
WECAUA

1800 W - blg A+

WECASA

a

WECAWA

1800 W - blg A

THE FANCY SHAPES

WECAJA
N - blg e
WECAQA

WECACA

1800 W - blg A+

00 W - bl A+

W - Lolg A

WECAFC
W - blg \e
WECAEC
V- blg e
WECAHC
W - blg WA+

140

18

WECAGC
V- blg e

THE SPECIALS

WECAPC
1800 W - blg \\-

WECIAL

WECAJC

0 W - blg Ve

WECACC
1800 W - blg A

WAFFLE IRON TYPE

JeusS90 0 X ¥

3x5Bruxelles

JeuSon 1€

o9 @il
Churros

(z:3128) 5L

Bubble

(doliare) Oluges

(20) Geo JeuSor
Mini Bruxelles

£35S ol gad

Ceeur

3yl
Ronde

ol «JuuSgy» Ol

&l Ol=uall
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THE CLASSICS «BRUXELLES> Al « JuuSgy» Wlaib

5x 7 Bruxelles - JuSgp Vxo0 4 x 7 Bruxelles - JuwSgy Vx ¢ 4 x 6 Bruxelles - JuSgp1x¢ 3 x5 Bruxelles - JuwSgpoxY
165 % 247 x 30 Mim - oo ¥ x YEV x Y10 S 146 x88x18 MM - _ae VA X AA X €1 K] 182 x 113X 28 MM -_se YA X W x \AY [ 174 %700 x 30 MM -_ae ¥+ x \+- x \Ve I
T waffle - és=s\ 2 waffles - yss=s ¥ 2 waffles - ys=s ¥ 2 waffles - yss=s ¥
[ O O N O
(I | | O
0 O O O
/| [
(I | | |
N O O OO00o0o00
O | | [
Sy > =
STSES, == SO TR
SIS SEEEEE NS @\%@@\g}
2 \),%:;\:&\)9 A= \/ %

THE CLASSICS «LIECE>  dadadl «aud» Glab

4x6Liege Paty 3l gud 1x€ 4x13Licge qud WxE 4xT7Lliege adVx¢ 4x6Llicge gl 1x€ 4x5Liege gud 0x€
o Y1x 1A x \0A [ oo YO X \V X Y'Y e YEX - x 191 [ oo YT X 90 X 10\ 2o YY1V x e [
158 x 108 x 26 mm (i 330 x107 x25mm | 191x 110 x 24 mm [ 151 x 95 x 33 mm 6 148 x107 x 32 mm |
2 waffles - ysss Y 4 waffles - ©=S1 Jl e 4 waffles - olk=s ¢ 2 waffles - ysss 2 waffles - ylsss Y
[ | [ [l [l
DO000000 i Ii
Oo00|0000 it i
[ | [ il I
[ il JI
[ |
Do~ AN U, Y IR
Fse o) RO Sy B8 S50
ALY D />/\ S RPN
LA S IR AR A
THE SPECIALS  deodl Glauldall
2255 ol ed JusS93 (S0 Ol -093 JSly (2519) 5LL o295 bl
Cornet a glace Mini Bruxelles Sucette Bubble Churros
po VY- x VY- RV o YA X Y x W\ SRS oo YAX VA X VA B0 20 WV X 14 x WA R 2o VAX WY \AY (RS
230 x 230 mm N3 x92 x28 mm 108 x 108 x 28 mm | 180 x 190 x 17 mm 182 x 113 x 28 mm
Twaffle - =S\ 4waffles-  olsS¢ 4 waffles - «ikss € T waffle - &=S\ 16 churros- &@Tn
I | o |
T | o |
T | o |
FIEIEI EIEIE!
i
oo g
[y |
[y | N

3)
=
c3

\o

duall Olsdall
8yl w3 dadyYAx\
Ronde Coeur 16 x 28 Fine
V x A1x VeV
£/ s tex N0 0 RIS 0/ po\AX YD o
?185 x 34 mm / 4 | @200 x18 mm /5 147 x 86 x 7 mm

2 waffles - ys=s ¥

4 waffles - wik=S ¢ 5waffles - k=S o




do| Oledbll dusis

&8Y9 8% JE&1 _madd dols Ol dLSES
JSlgll &= (o

A range of special waffle irons to offer unique
and remarkable waffles.

o JuSoy o Jlg lsS guo Al
MINI BRUXELLES WAFFLE MAKER

SN Sy ElsS Eme 30 ¥ ipo o] e @
° 2x less dough than a classic Brussels

«Olwgaw» _9i g_g.)-Jél_ng &wo P
WAFFLE POP MAKER

9l sge e (dolaslls) Jslul dlg.w ds=SI @
Jslgll JuSe 9 g =) dislio
@ Convenient to eat on its rounded stick
and suitable for Liege and Brussels waffles.

«3bb» gi 2slall Jslg gwo |
BUBBLE WAFFLE MAKER

Jalg =S gial dass il of L= @
W gl S lgin 5 Jaed)
° Fine cells for a waffle easy to garnish
according to your inspirations

w9l galol guo d
CHURROS WAFFLE MAKER

cdodan ol B3 0555 O (Sae @)
dalo gl & uash 5
© Sweet or savoury,
to dip in any sauce.

2255 V| 28 o dll
ICE CREAM WAFERS
elicll 4850 OBl doa 3> onsS ool b @

° An artisanal ice cream cone cooked to perfection and to
the desired size to sublimate your creations

40



Electric °q. uy'l' d.L&UJJ
90° RANGE

'g’?}*&
__ g A A et Baley Y 0day uaid
o Jazoll gl Fulall Gauno
These waffle makers are recommanded
for reheating pre-cooked or frozen waffles.

« European standards CE (CE) dogydl sulsall gl »
« Stainless steel frame Towall sglao 39gall (3o JSuo +
« Food certified cast iron waffle plate oletl) waimall Coall wasl e dowis »
« Drip tray for cooking residues recovery 3=l 2o

« Protected control knob el Cly) miazd) diio »
« Power indicator oo slably Jusas plias -
« Thermostatic control from 50 °C to 300 °C e 10 G0 Bl doya) Gliasges bas »
» Heating indicator )] Byl duo) +
. ;\ggc\i/yéo;\ug nto European socket MT 1 cdgs VY- Q_SJST o U] Josill 5yl +
- Power 1400 W to1800 W Bl W g1 oo dellandl»

°qe douiy JSlgll givo @V
90° WAFFLE MAKERS

@ E®®

eas
clea.
System
o
R
ORc
3 "g
o
o C
g e,
eyl *slsuVl il gl dellazl Ol=sI] sae dabll g3
CODE SIZE WEIG VOLTAGE POWER NB. OF WAFFLES WAFFLE IRON TYPE
U (=
g .k WECAAC 1 e YEXYIXYI0 19Kg @SV 230240V - g Vet 1800 W - blg \A- 2 3% 5 Bruelles - JuuSopn 0x ¥ [l
O
2 g WECABC N eV xVlxtio  19kg -gSW 2 CJgd YE-TY blg A 2- 4 x6Bruxelles - JuSopn 1x ¢ [l
@
g "E WECAKC N aaTPXYTXY0 15kg S0 g YEYY - blg e 2y JeSan Ve [
) WECAFC N aaYEXYIXY0 T7Kg - ESW - b YETY - blg 1 2 s oxe 5
2 =t WECAEC 1 pe VY- x YT x Y10 ES 1 CJgd YE-TY blg \e- 2-y @J Ix¢ 6
WECAHC N - e VY x Y- x TV0 19 kg ZS 9 Cdgd YE-TY- blg WA+ 2-y CWJ VXxe 7
WECAGC 3152605220 MM - o YEXYTXYI0 17 kg - &S W g YEYY blg 1 2 4x6 bzl 1 B
< WECAJC N e YTXYTXTI0 T6kg - aSN - Cdgd YETY - blg e 2 Sagsteixe R
9 t WECACC 345260 x 22 )~ pa VY X Y1 X YE0 sy g8 YEYY Llg WA 3 Bls 18
.
3' —_—
5T
3
I} = Dimensions without handles, without flexibles coupling. .Jwmogdl ISkl Yg ¢ paulio S skl *
See page 39 for the diagrams of patterns. .olsdall JK&I U YA dxaall g2y
p2oll o i nall sl 2105 26 5] bl G 1] s E5ley S s @; ol el 72 (gl solic dLS) Pack Résistances ‘»yyg
Ct size to save space. \_> 90° opening for heating or defrosting waffles. Heating Eldment Pack» technology for perfect heat diffusior
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Electric

daliso sl 5 OBl Jose Eym S el @ed @)
@ An artisanal ice cream cone cooked to perfection and to a
variety of wafer sizes.

ol *3lsa)l 0j9!
CODE SIZE WEIGHT
WECAPC 345260 % 220 MM - oo Y-XYIXTEO 23 kg - gS YV

2355 oYl 2l g0 al
ICE CREAM WAFERS

&
eas,

clea,
System

f
aadl dellazayl sl sae i)l az>
VOLTAGE POWER NB. OF WAFERS IRON SIZE
cdga Ye 1800 W - blg WA+ 19 230 mm x 230 Mm - ae Y¥*X oo VY-

.Dimensions without handles, without flexibles coupling .Jwogdl Ikl Yg ¢ pailio S slasVl *

glosl Jal> Cacas]
VA Go 23S pu)!

Discover the ice cream cones
holder p.78

BuSI/AS Yl Sl

intertek  intertek

.Qwﬁgwwmw@ 88 53 5
S SO Thermostatic contial

Olooiall Gas Y

THINK ABOUT ACCESSORIES
glodl @i T sl
4 VA o a3y el

“ Discover the device for shaping

ice cream cones p. 78

ol oy s b (7

or precision cooking.
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Electric W OV dLSES
180° RANGE

el ol Sl Jslgll lagds 530 @Vl odg puad
These waffle makers are recommmanded for cooking liquid waffle batter or dough.

« European standards CE (CE) dugysdl =l gli+
« Stainless steel frame Toual) sglaall WNgall (3o S«
- Food certified cast iron waffle plate cligll 2o puloil) waimall Cuall wasdl o dovisis «
- « Drip tray for cooking residues recovery Sl el maosd) duipo »
g « Protected control knobs labl NPT
z « Power indicator (St ls Jetd &
3 3 il fls] dual
«The sta r om 50 °C to 300 °C
@;— Thermo .t UIC control from 50 °C to 300 °C o 10 0 Byl o) Glige b »
n « Heating indicator 5 L oLol do)
O Hlo] duol «

« Ready to plug into European socket 230 V16 A el d l b
V1 cJgd VY- 3 ogil) Bl ¢

- Power 1400 W to 3 600 W el Hdsh T ool o Jl Jrogill ol
blg WA+ dellazal

eas
clea,

System

J8lgll el=S gual dlasws WA &V
SINGLE 180° WAFFLE MAKERS

Krampouz

gedl dobedl ge glo]
« Left to right swivelling

sl Ul eledl oo &yl3]
» Back to front swivelling

o
R
ORc
3 "g . .
) ol sl . . . . ,
s, ALYl e Byla] Sl o Byl] *sl=a)l 09l Sl L)l k=Sl sac dabll g5
D= sl JI sl JI
e Gl .

Left to right SIZE WEIGHT VOLTAGE POWER NEBor WAFFLE IRON TYPE

swivelling swivelling WAFFLES

WECBAA WECAAA 440x260x220mMm - s VY x YT xee  20kg -gSY- 23 Cdgd Yevy 1800 W - blg WA 2-v 3x5Bruxelles - JuwSgp 0 X ¥ n
n;?,g WECBBA WECABA Mo VEXYixEE 20Ky -aSY: Cdgh vy V- bl WA 2oy e X €
S;)-x»'_: WECBKA WECAKA N WxYlxse  16kg -asil - gé Yy blg ¢ 2-v  JeSap VX €
& "g WECBDA WECADA N e VY XY x 6 &S Jgd Ve ] blg WA~ 1\ 7 JueSo V X 0
ni C WECBFA WECAFA M- e YYx YT x 6 ) g Jgd Ve ] blg 1 2-v adOx e
£= WECBEA WECAEA M- pe YEX YT X 6 G -ESW - gs Yy V- blg Ve 2-v e adixe H

WECBHA WECAHA M- ae VY- x YT x €& &S 23 CJgé Ve-vY- 18 blg WA 2-y AxTLiege - e VX €

WECBGA WECAGA M- paPExYIxee  18kg - &S A - egd Yerr 1400 W - blg e 2-Y 4xbliegePaty _ o el 1XE
< WECAVA oo VY X VT x €60 sy g8 Yevys Llg W+ 16- 11 ChUITOS - ug)gdd
E‘x’ t WECBIA WECAJA o PEX YT X 6 &SW g Ye-TY- blg 1 2-v 4X6Fruits - dgs1x ¢
BT WECBQA WECAQA N an VY X YT X0 ) st g YE-YY- - blg WA~ 5-0 Coeur - I8
g’% WECBCA WECACA T aa VY X VT X O &ve 230 - gd Yery ] - blg WA~ 4ot Bl
o

Dimensions without handles, without flexibles coupling. Juogidl &Skl ¥y «paslio S stV *

See page 39 for the diagrams of patterns. .Gl Jli..ai SA YA dmaall g2y

bl tllis o) (] solic dLis) cPack Résistances Lgyiss Jg\yug@umé“gb el Je :wdu@y
Heating Elément Pack» technology for perfect heat diffusion 80° opening for cooking waffle Perfect distribution of dough over both surfaces
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Electric

cleag A+ d>9330)1 Jolgll gino VI
DOUBLE 180° WAFFLE MAKERS

System

CODE
CODE
WECAAB
WECABB
WECAKB
WECADB
WECAFB
WECAEB
WECAHB
WECAGB
WECAVB
WECAIB
WECACB

WECAVA

WECAVB

]| 09l delladl  olk=sl sae dsudall gg3
SIZE POWER NB. OF WAFFLES WAFFLE IRON TYPE
N~ oo VY- X €6 X OF blg ¥ 4-t 3xE JawSg3 0 X ¥
M- _sa VY- X €€ X OY: blg Y1 4-t 4 JsuSop 1x €
M- e YY-X €6 X OF: blg YA+ 4t 4x78B JensSo VX €
- o YV X £ X OY- V- blg ¥ 2-v 5 - JenSap VX 0
- o Y- X €6 X OV N - blg YA 4-t¢
220 MM - ae YY- X €€+ X OY- blg YA 4-t
20X 440X 220 MM - oo VY- X ££- X OF- blg Y1 4-t
520 x 44 - o VY- X £ X OY- NV - blg YA~ 4t 4x6 aty - Ghged 1x €
520 1= e YV X €8 X OV - blg ¥ 32-yv Churros - Gugygad
52 1+ e Y- X €8x OY- blg YA 4-t 4x6Fruits - deSle1x ¢
MM - oo YT X 0+ X OY- blg Y- 8-A Ro 3yls

cii»‘é.‘g w9y9idl @lol gual W oV

System 180° CHURROS WAFFLE MAKERS

Krampouz

SINGEL MODEL | Jagd! Js35all

*sl=I i)l ag=dl delazayl =Sl sas dadall g
SIZE WEIGHT VOLTAC OW NB. OF WAFFLES WAFFLE IRON TYPE

16-11 Churros - ug)g4s m

220Mm - ee YY-x Y1 x €& CJgd YE-YY-

DOUBLE MODEL | ze3pall Jasgall

blg ¥ 52-yy Churros - jug)g4s

220 MM - e YY- X OV x €€

SESY0 230240V - Clgd VeTY:
Dimensions without handles, without flexibles coupling. .Jsogidl NN coaulie M slssVl *

See page 39 for the diagrams of patterns. .Oleull JK&i SA YA doaall g2y

s @)@

Intertek  Intertek

Yol o) Gliuge
0°C for precisic

SISy joleall ALl Oloio
Jow our Tanae of USA/Can




Electric clee‘:i‘g «3hb» gkl Jslg giuo dl
BUBBLE WAFFLE MAKER

System
© hincells 45,8y ol @

50l *slayl il ag=dl delbayl  oleSlsae  dsdbllgg
CODE SIZE WEIGHT VOLTAGE POWER NB. OF WAFFLES WAFFLE IRON TYPE
WECAUA 140 x 260 X 220 MM - _ae Y- x Y1 x €€+ 24,0 kg &S 230-240V - cdgd Ye-vY- 1800 W - bolg WA+ 1-1 Bubble - «3Lb» n

c'eetz.'f? «Olwgw» gl ©ga-Jslgll guo dl
WAFFLE POP MAKER

System
© suitable for Brussels waffles JuuSa Jols =S mac) olge @) ~ gnfm
and Liege waffles e J3lg s "

@
3
S
Q@
®
0
[<
©
3
>
©
o]
=

o:f . .

_r.:; E ol 0)gll gl dellaswd| Ol=sdl sue d=ubll

g PE “ODE WEIGHT VOLTAGE POWER NB. OF WAFFLES WAFFLE IRON TYPE

2

a ‘cé. WECASA 500X 260 X220 20kg -gSY- 230-240V - cgé Vvt 1800 W - blg \A- 44 Sucette - «luge
« Supplied with a set of 40 wooden sticks & dac Olase degazo =0 o35 .

Dimensions without handles, without flexibles coupling. .Juogil ealud Vg coaalio S sl *

«Olwgaw» _9i wg-Jslgll Jol> s Y
THINK ABOUT THE POP WAFFLES HOLDER

I EeW sayeoued

I8 o P

VA Lo sl Caissl
Discover the accessory p.78

: ) [Oke0)
Lozl Wl gy Jslgll gio dl dols é
Discover the waffle pop maker in use ! E !

.wc)ﬁ&wgm&y S8l 158 ) W g sy .éjw@wf“l(W\JoLLALS)<<DackRé5\stance»L>9J9&
Perfect distribution of dough over both surfaces 80° ope! es. feating EIé
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Electric oo JauiS9y o pza> JSlgll gio dI
MINI BRUXELLES WAFFLE MAKER

eas,
clea,
System
el *sladl a3l ag=ll delazayl oSl sas dall go5
CODE SIZE WEIGH VOLTAGCE POWER NB. OF WAFERS WAFFLE IRON TYPE
WECAWA 440 %260 x 220 mn 200kg -gS¥v- 2 V- cdgg Yevys 1800 W - blg WA+ 4-¢ Mini Bruxelles - guo JauSgy

POFFERTIJES MAKER

« European standards CE (CE) dugyVl olssll ol
« Stainless steel frame Tuas ¥ gl Wgall (0 d&m .
« Food certified cast iron waffle plate cligl go puloil) waimall Cuall wasdl o doviais «
+ 50 cells, @4 cm each s € 8zlg)l hnd &3 0

« Power indicator

Jeidll p)li] dual «
2 dL0e g Bl dopad Gliugey bavs «

| Ol L] ds
« Ready to plug into European socket . ) . N
230V 16 A el g8 VY 9)9l punde J] Juogill G0l «

» Thermostatic control from 50 °C to 300 °C
« Heating indicator

System

Krampouz

30l *sl=l o)l CAL{ES v
CODE SIZE WEIGHT NUMBER OF CELLS
WECIAL 500% 260 X192 MM - _ae AV X Y1 x 0+ 24 kg e 50-o0-

Oall g3 ol J‘mt;w— 68 530 7P | 4700 g ol ) Gl s @
Compact size to save space Thermostatic control from 50 °C to 300 °C for precision cooking.
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Electric O_)l_gd.” u&Nl AL - o
SWIVEL RANGE

Lol ol Jiludl 3l bl dllis 04 Jlg)l o YT s

These waffle makers are recommmanded for cooking liquid waffle batter or dough.

« European standards CE (CE) dogydl sulsall ol
« Stainless steel frame Tuall ~9laall 3Ygall 0 Ji@ .
» Food certified cast iron waffle plate sl 2o puledl) wiimell ol wasdl e dovao «
« Drip tray for cooking residues recovery bl Canlyy read duipo
» Protected control knob oo slably s plas -
« Power indicator Gl ] dual o
« Thermostatic control from 50 °C to 300 °C o e 10 e fhadl doyad (liwge)s s«
» Heating indicator O Byl duo) »
« Ready to plug into European socket 230 V16 A MT V1 Cgd VY™ q,ﬂ)si wwdo Jl Juogd) gyol> .
« Power 1800 W to 2 600 W blg Y- ] blg A+ dellazadl

8ylgl Jslgll gio A
SWIVELLING WAFFLE MAKERS

SMALL MODEL | ysuall Jaagall

oyl *3ls=aVl 09l RVl dellaswd| Olk=sl sace d=udall
CODE SIZE WEIGHT VOLTAGE POWER NB.OF WAFFLES ~ WAFFLE IRON TYPE
WECABD 60X 420 MM -_ao €V-x Y1 x €80 21kg cJgd YE¥Y- 1800 W - blg WA Yoy p)
WECACD 60X 420 MM - po € x¥Tx 890 25kg 40V - dgd YevY: 1800 W - bolg A 1 18
LARGE MODEL | yuSJl Jasgell
3oyl *3lsa¥l 0jgl Jaxdl delbzad| Olk=sl sac daadall
CODE SIZE WEIGHT VOLTAGE POWER NB.OF WAFFLES ~ WAFFLE IRON TYPE
WECABE 495 %360 X 420 MM - pa €Y X T1- X €90 W - - [ JU E%)J ! Xi 2
WECAIE 495% 360 x 420 Mm - _ew €Y~ X ¥1- X €30 31kg CJgé Ye-vY- 2600 W - blg Y- £-¢ 4x13 Liege 8
Dimensions without handles, without flexibles coupling. .Jwogdl &Sl Yg ¢ paulio S syl *
See page 39 for the diagrams of patterns. .Olsdall JE&I sy YA daall g1y
ol Aussdly Jilgl bl s ;“u 680 330 A ¥ ) 2 0 o ol ) liges bt ol tlte 23] (gl olic &) cPack Résistances w%m
stem for cooking waffles and ergonomic u Thermostatic control from r precision cooking feating Eléme 'ack» technology for perfect heat diffusion
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A range of compact appliances for professional kitchens.

Juauddinbs Buludiepn

Designed to be compact and easy nanc the range oty lgelaziul g lae dbgiie g5 dlS adll 000 sl Caand 1)
Lrw‘::\udca dw'crrmél sizes of ¢ > “‘ercr; ;md LA syl O Sl d 1/&YgSstdl OBl oo dalis L;»T
bains-marie and a new e C ning plate. When Lo R o . .

combined with larger kitchen appliances, they easily fit onto S 3L dize S bl B2l o daSIS pdSind . Jgiz el 2o Ul
the worktop. el e e Lpmiog
You'll soon wonder how you ever managed without this oo dic sl SiSen o Sla>

appliance

Topping warmers, for an easy and 22w Jaw _).w._l cdalall / d3YgSgid| Ol
quick spreading of your toppings. Slgs o Ukl o ubd Ly Lol
Wlbalog

baration warm

&zl &ilalo gl &bluass b -
Byl ) (385 b +
deauces dodon gl Blowe Olabio/Sluass Jlasil (Ko *

€9 oo Bl Glvasal) «lilio ¥ g)ls «
- JuolSl e OLisSII/ _abolala)l duabo

siayew adai)
IR o |psCF

Bains-marie, to keep your sweet Usle slabll e blasd) ¢s)l-0b a8
or savory preparations warm. - .
Lol sl bhos)

o Hlysdl d>ys @ &8> oS53
ctly on your work el b 2o conliny o o>
Aldl pasal ot g 508lg elasaal dggu «

reparation warm

ng or the bains-marie

I EeW sayeoued

I8 o2 |

2025 wu>

New in 2025
The electric warming plate. 4L yaS (s dowtuo
« Keep your preparation warm Gl o | abmd o
e Lo mperature cook ba

Sl Uuik}_cueb_gmé)b d>yy e
0_))>J\Q>_)AJ _9[.““/:. 8}_)_9)_9 @.«s)/c&m

ol el sl ot o iy ko ome L= = 1
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Electric
dalio Hbuw - diYgSgd O
TOPPING WARMERS

(CE) dugysVl splmall gbiv

lawal) eslaall SYgall (o JSio *

Gangess b

Jradll el (Ola)) diol o clabl/ s plido »
el Udgd V¥ ol Gusie ] Jposild B0l +

« European standards CE

« Stainless steel frame

« Thermostatic control

« On/Off switch with power indicator(s)

« Ready to plug into European socket 230 V16 A

ﬂ 1L plastic bottle with a 3 spouts lead included Oblio Y d clht g0 )\ dmw 8)9)8 °

Kramgouz Krafjiouz

Y] a9l sl delazayl Sl
SIZE WEIGH VOLTAGE POWER DIAMETER
BECICI mm - e V- x YYex\01 24 kg -gSTie 220-240V - cJgd Ye-vY- 170 W - blg V- 9CmM - ow 9
BECIC2 200mMm - _ae Y- x YYEX YVY 39 kg & 2 CJgd YE-YY- 2x170 - blg W= x ¥ 9CcmM - ow
BECIC3 200mMm - e Y- x YYEX YAV 53kg -gs oy g VE-VY 3x170-blg V- x ¥ 9cm - _ow

lgddl Gl Y
THINK ABOUT BOTTLES

dzalsy olalall hasd
VA Lo Lilasde waiss]

For keeping sauces warm.

Discover the accessories p.79

HOMEMADE CHOCOLATE SAUCE

Prep time Ingredients

10 min 250 gr dark
chocolate finely
chopped

Cook time ) s

/ 200 gr liquid

5/10 min sour cream
20 gr butter

Procedure

Heat the sour cream in a saucepan or in the
microwave. When the cream has come to
boil, remove from heat and pour over the
chopped chocolate and stir until chocolate
has all melted. Add a knob of butter and whisk
until ssooth. Pour the sauce into the bottle of
the topping warmer, set to 60 °C

Lu;&u\uuuuu
Keeps toppings hot.

l.?.- 3@

Ourrecipe

szl &ligSall

s\ &Sl &YgSes ¢ YO-

Tocls Loys dogye

bl ey (0bs yy5) dnid ¢ V-

i il
56> \+/0

o bl oo & -

szl ddy b

@ e g oaSeall § ol )45 § da Sl o5
AgSo-dl LISy G-9 Ly =dg cleg § doy Sy dYgSy-l|
65595 doy S e Jgaml) 8a33ll 0 by oS LS
YoSeudl (i A )96 § duabiall (Sl eluko dacls

“ygie dzpd T Je g 5 gl g
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Electric dibL,es 0

le-ob 9aié
BAINS-MARIE
N

« European standards CE (CE) dugyy! ulzall ol
« Stainless steel frame Twy@.ﬂ‘iﬁjgﬂlk‘}od&ﬁ@'
« Ajustable thermostat from 30 °C to 100 °C 2N ALY e flzdl doya) Gliogey s «
- On/Off switch with power indicator Jeadl Hla] (0lo)) duod o clabl/ Jiseid #liao «
« Ready to plug into European socket 230 V16 A MT AIRGAIY-Rag) L}_s)gi owsdo U] Juogd) sl
» Gastronorm containers not supplied 83930 y& sl=lll Gbgls -
« Compatible with GN 1/6 and GN 1/3 GN1/3 g GN1/6 whgls> 2o 38lgin *

el slaVl o3l ag=dl delaayl Jasgall
CODE SIZE WEIGTH VOLTAGE POWER MODEL
BECIF2 49 03X 225 MM - e £9€ X V¥ X YYO 65kg - &0 220-240V - cgd Ye-vy- 800 W - blg A+ 2-GN1/6

BECIF3 203X 225 MM - _as YYO X Y- x 10€ 75kg -gs V0 220-240V - g8 VY- 800 W - blg A~ 3-GN /6
BECIF4 5MM - _ae YYOX Y¥ X AlE 9kg -g59 220-240V - g8 VE-YY- 800 W - bl A 4-GN1/6

Taall sgliall 3¥gall o ddacly Cbgl>
THINK ABOUT GASTRONORM STAINLESS STEEL CONTAINERS

Discover the accessories p.73 VY Lo lesall casasl

el 2T sylero Wl 523 sols
Discover the bain-marie in use !

BSIAS I sl il Cloie By ol 2 @ @

Please consult us to know our range of USA/Canada standards devices.

Intertek  Intertek
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2025 wa>

New in 2025

Electric Mb)eso U‘"‘“’"‘“ m

WARMING PLATE

« European standards CE (CE) dugyd! solsall gle «
«1warming surface Mé»lsiﬁk;m\-
« Stainless steel plate and frame Toual pslaall SVgall (1o JSo
+ Ajustable thermostat from 30 °C to 120 °C 2 W LY oo fhadl doyad (lige)s o «
+ On/Off switch clabl/ Ji2ad b «
+ Ready to plug into European socket 230 V16 A MT 1 Cdgd Yy ‘:5'9)3:[ ousdo Ul Juogil) 8ol

© Multifunction plate: for keeping plates or Gastronorm pans OSaag Fbll k:}|3=|5 BLLYI digsew e habs riaslbgll sasie dymo @
warm, as well as for low-temperature cooking and bain-marie 2ol dayyb e ablly dbasis dlis dmd e Lakll lgolasal

use.
oo deguanll L3V jguolS Whlgds ppead] JSles ppeais 2ot Q)
Bl o> 220959 A=y g s ddac Gty Lo dawall sgliall 3Yg-2)1
dowaall 3uis ddlog

© A similar design to Krampouz's professional stainless steel
plancha, which guarantees a quick and even heat-up and
great stiffness of the plate.

© sturdy and easy to use warming plate, ideal to use in the dgdl e ol zulaoll & Alazaadl s ga8 < plasiwdl Jaws Oso o> @

kitchen or on a buffet o
) e @ aas @
(+) Quick and easy to clean.

dousall Je e slabll Glgls s § dcluy a3 oSor lb] :ASBI
(8> Je gly)

ASB1: Removable support to hold gastronorm containers on
the plate (sold separately).

GN1/1 slaball dgls> 2o (] dols Couliss

(_aw OFXOY)

Warming surface adapted to GN 1/1.

e doyauall Lo 39290 dSlall Sl
ISl (0 §| ,3 da|J.>uwalJ Zlowd)
Gl gl yau y=ll

Power cable located
underneath the plate to allow
use in either wide or deep

formats.
. % Krampouz
2 .€ 1
X = 0
[] B
Es
3 i
5 g o MW g iyl gl Slisgay bads
.adjustable thermostat up to 120 °C 1

§ 3ol als.fxll )9l Sl 5930 dellaiwyl ekl d>lue owliall
= o
3 CODE SIZE WEIGHT VOLTAGE POWER  WARMING SURFACE PLUG
g
© . .
o _ao V1 TYO x OY- &SA g Ve Y- blg 0- _ao Y'YO x OY- o\

AMPCIAAKR  S30x325x 76 mm 8kg 230240V S00 W 530x325mm skl st

Removable support to hold gastronorm containers for warming plate p.73. V¥ wgo (il doubo e slabll Glgls i (&8 oS bl

,wnﬁ-w;q), ol puiboia @y ol asly dibis | sl ww&m@_ Wugwﬁﬁix
Compact appliance Even heat distribution One warming zone, Keeps toppings hot. Thermostatic contro!

[aeaadi=

S9110SS820V
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Crepe makers

An exclusive Krampouz process - The inclusion of coiled
elements in the plate guarantees a even distribution of
the heat at the center of the cast iron. This ensures even
heating and excellent cooking performance.

0 An exclusive Krampouz process - The large diameter
6 or 8 branches burner has a double row of flames
guaranteeing even heat distribution.

The heat insulation of the element prevents heat losses
and contributes to the evenness of heating and cooking
performance.

0 The burner insulation system prevents heat losses
and contributes to the even heating and cooking
performance.

The thermostatic control from 50 °C to 300 °C allows a
precise control of the temperature

o The thermostatic control available in the Luxury range
allows a precise control of the temperature.

Since 1949, Krampouz has designed and manufactured
its crepe makers by combining very high-quality
materials and technological processes exclusive to the
brand.

seleall 2oz joolS oS 1l § wldlly goludlly 85-8lly oyl
givo VT (30 85 degamn iS85 32 dilos (el diisdly dyl
s T el § Uil 81 5,001 Laigls 301 o501 e S

vyl ol dad)l eSpilladl piell slacyl il
THE GUARANTEE OF PERFECT COOKING FOR YOUR CREPES

S doiall § dislo e olic ghol O - dyra> jg-elyS ddos
Lz & o 505 . dosasdl douaall g Lalatie Layjg &)l =)l 2ajgn
Blias gab 15l Luiloio

€958 A ol 19 YS! ozl eSOl 2 all Ql—&_.gpjwbsa.ﬁlnsa
Blyod) Goluwio Leyjgi pony ol 29y3d dzady0 g s

w %o ®

$29> 948b

PRECISION COOKING
0l § Agds Bl Olads $3Lan gl paie) b=l =l 8
330 el 8 sl

Llac Guilod § ol LS gyl =l Olasa ;e dBgall & Jysll ol ooy 0
bl elsly sl

Syl d=)s § 3u8> oS8
PRECISE CONTROL OF THE TEMPERATURE

oboll 2y 168> Tasos hodl dmpa Gliwgodl bpall o
.0 OV J‘K %0 (o

(R g =lall distedl § y8gall Hlhadl doya) Gliwgerdl lhvall mon o
Bl dz Lads

d9gigeg dinie Uil

ROBUST AND RELIABLE PRODUCTS

Ol duge Slgo oo Sl guo VT Zudy Aead J9mlyS dSyog AEY dio
A=l Lol 4 pa> dzglgiSs Olasyg e Al 839>

) ) [Oke0)
o=l Wil oSl o VI solis E
Discover the crepe makersin use ! E !
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:dd y=l| badadl Oleiall wass
VTS oi_g ddo SV

The rebirth of a classic: the original, improved.

el _seuciig Juadl dyliaiss Ll
ENHANCED ERGONOMICS AND STURDIER DESIGN

The custom-designed control Lol ;LM@ omsaall cnasdl oSl )
knob is sturdier and less likely oSl el
to pull off.

@]
&
[}
ge)
D
3
Q
o
)
2
wn

s 9
ol Jiwsl
SIMPLER IGNITION

The On/Off switch is built into the control knob in the clabyly Jusaadl Flado éei conSll gio WY by 2l dLsCadl §
Luxury range of crepe makers. oSl )3 &
0 Most products are fitted with a spark ignition system in dgmdl e ) UKo e syl Jles] oUan 8 ame Olsiiall_alase o o

the form of a button on the front or directly built into

the control knob. A5l pando § &bl adey Lol

EASIER TO CLEAN

o (&
[ - s

2 k The recess on the front of the frame protects the band Sl Mo cadadly é‘w}g Loy adl Yl dg=lg Slasyl ey
%'g and allows for snag-free cleaning. ., A "

w‘E. Ebi ol asoadl )y § elabyly Jeo 2l plite ges Juaig

§ e With the On/Off switch built into the control knob, _&WT dg=lgll

D e, cleaning the front takes less time. o

1

z

235 .
S(E‘ GJOS PR
]

5 MODERNISED DESICGN

Modern and sleek visual identity, extended to all ol jgaelyS VT S cdldiog dy pac 60302 ds e @93
Krampouz professional appliances. .
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« Plug-in device.
« Precise temperature control.
« Indoor use.

0 « Compatible with town gas
Supply by butane/propane.
« Outdoor and indoor use.

Gl e ol byl Je Joss T

ELECTRIC OR GAS?

.<<LJ.§:'2;9 J;q» ar .
.6)‘)9;” i_?_p 3 @49) /ai:z_\ M
.a)lx',”g J=1l LS Lgolascwl (Sos
Al e o dasdlgio o

.0bgsdl /7 Oligud b slae]
2l 2l g Lgalasawl (Say

SR 9l Sl Js&
ROUND OR SQUARE SHAPE ?

Round frame 299l JSugll
« Easy and quick cleaning. adhil de g dge o
« Reduced size, ideal for carts. 2olSall Jbe ozl yo ¢

« Lighter than square shape model, great for mobile
catering / delicatessens.

Square frame

« Protection of the work surface.
« Work surface optimisation.

el il o g sl »

el Sl
el o dlos +
el s (o i)l e Balanl ¢

fOlouwae Al daslg do>udio
ONE OR TWO PLATES ?

One plate Two plates Olouso du=lg dowano
« Easily movable + Easy to clean ol § dogus e el wa Je el ol dlgas +
on the working top. « Higher output. ,d[j b - Sl § dyyo e

« Mobility.

8,519 ol duwwld ALK
STANDARD OR LUXURY RANGE ?

For the electric crepe makers, the Luxury range allows an ozl b, 5l TP IT . RSN
' o=l &yl Al ol celyyaSIb ool (I oSl g I
intensive use of the device. It is preferred by professionals | '_P L:BH s AH)QXJ : . “?J . 25 T o LE{
whose main activity is crepes. Sl ghe 50 0 pegloc ool eigell dlasall 0 . wis)
Luxury range Standard range bl dlsiadl 8yl dlsaadl
By plate By plate douisall Cun> douiuall G
( acladl Jlasia) GiSall Yol
(psdl &/ Olels € 922) (2ol &/ Olelio 1 g50)
O paie | Ol olie ¥ IV
blg Yo Y0 yadelazal blg A Jl by Yo dellazadl
’ \\7 § n«urr‘jdemearh tr Seally dnsiuall o dyos ol @das Lol ie rdogiiall wod diggs
ced leak-tigh
On/Off switch built into the co Al e clabyly Jusiill zlas Aol )3 oo clably Jusedall lide
lode

ST &) gie didse

Q) Différences Confort / Standard Aol / 8,31 (o d3ylie (o))
Pour les ?répiéres gaz, la gamme Co}nfortl est synonyme de PRI T—"sﬁ Ll 5 )l Sl o Y by slall dLS Al s
confort d'utilisation et de meilleure répartition de la chaleur Lol el Lo Lai 3 i Leady |
grace aux braleurs 8 branches. Alell a8gall Oleydi Juad) lad) 22398 Juadly g se)
Luxury range Standard range ALl dlSCicdl y>lall dlsicdl
By plate By plate douiall Cun> douiuall G
branche 8 branches burner (for @ 48 cm) (LowotA yhaill) 189l wleyas A JI T A8gal) Oleyéi A
Power fr om 5to 7 kW (for @ 48 cm) (Lot ndll) blgglS V ] 0 e dellaza)l (Lot yladll) blgsliS 1,0 ] 0 ¢y dellazadl
Manual or therr Sod o Gliwgayd 5T Sok o
Spark ignit So Il ol Byl el Jleal ol
into th ol Jlwal ) ol Sl paude § gode

akersp.70 Ve go Sl o &Y Olooiall

58



siaxew adaiD

IR o | e

U (=
Qo
b
OIRY
~ &
[0}

w‘g.
:

(]
e

1

sdol BuiyIopn

S9110SS900Y

| =

3

[

wall 3333l o degiuandl jgmlyS pilaw gl

Jlosil Jol 6 dtgs J)

Krampouz machined cast iron plates require a seasoning

Seasoning is necessary when the plates are new.
Use only vegetale oil. Use the pad with 3 stacked refills.

Setting of the crepe maker:

- Electric crepe maker: preheat the crepe maker, turn
the control knob to 250 °C.

- Gas thermostat-controlled crepe maker: turn the
control knob to position 6.

- Gas manual control crepe maker: turn the control knob
to position 8 (6 mins), then turn down to 2 (4 mins).
Season on position 2.

» Coats 1to 4 : pour 1teaspoon of vegetable oil on the
plate. Spread the oil evenly using the pad. Heat for 5 to
10 minutes until there is no more smoke.

- Coats 5to 9: pour 1/2 teaspoon of vegetable oil on the
plate. Spread the oil evenly using the pad. Heat for 5 to
10 minutes until there is no mMore smoke.

«» To finish seasoning, move the pad over the plate with
no fat added.

« Final result: seasoning which looks like varnish and is
light chestnut in colour.

« Turn off the crepe maker.

« Proceed with the following steps
on a still warm plate.

» Pass the abrasive stone
in concentric movements.

» Remove the abrasive stone residue
with a cotton cloth.

« Clean the plate with a damp sponge.

« Finish by spreading evenly
Y5 c.c. of oil on the plate.

» Heat the crepe maker to 250 °C.
« Turn off the crepe maker.

» Use the abrasive stone on a warm plate
to remove excess fat. Do not hesitate to press.

» Continue with a special metal sandpaper,
to expose the cast iron.

» Remove residues with a cotton cloth.
» Clean the plate with a damp sponge.

» Proceed to the complete seasoning
of the crepe maker.

Sl edmtll gyl dals

Discover the detailed video tutorial:

59

before first use.

§I 093 Ll copll Jomiwl b3 mlaall 0555 baie dy)yg o ddesll 0do
N gilg o 83l Jlasiwly duodll digidl o ey SLgSe

Lol dsgill

SEASONING

Yl slac]
35 b9 dbue LY 3 1:0,850b Jrast 1 o yS)l givo T -
i p YO e flyadl doys bub
las 3 53l Glwgart baway HLall Je Jrosi I ooyl pivo T 8 -
Aoyl Jl plhsdl dayd
a2y b 5y ] 1599 by L1 e Joast 1 gyl o 4T § -
09539 (B> ) ¥ mogll 6> daisl o3 (3365 1) A mogll Ul 3=l
¥ eogll e Lol il e
doviall Je Gl Co3ll e byseo disle Cud g Olab € Jol &+
A3y G 363 1+ UL 0 baad Gg - aatio Yy 85LUL Eu3ll Ll
) - oGl
e Gl o3l e by disle aial b A J] 0 pe Oladall § »
&8 1 10 8ae) g . ebatie St 83LIL Coyll dsly douanall
: RGIENV g =
Ao 83lo By O 09> doniuall e 83U 0 18,5Vl dighall ¢
2l bl Ogh 09859 Uil digill dads 9a.5 :ddlgdl douiill -

DAILY MAINTENANCE

<byeSl e Y1 Juadl «

&80 JI5 b dnbio e B Olglasd] @l +

&y 3ls Oy donivall e sl 520l yy0 e
Syl Baseis

Ayidad j3led dsaty bl el Ly J -

il oo sSo_aw Vi iy diluall @il -
dogiall Je

doo | dugdl HBT dly)
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Electric

« European standards CE
« Stainless steel frame

« Cast iron plate, machined, approved for contact with food
« On/Off switch built into the control knob
» Thermostatic control from 50 to 300 °C

« Heating indicator

» Ready to plug into European socket 230 V16 A or 400 V 20 A
« Power from 3 000 W to 4 800 W per plate
+ 2 or 3 coiled heating elements by plate for even heat distribution

y=>LaJl d
LUXU RY RANGE

.gé.:i&llgi Allall Jlostwod Hrvgel) oSl ga,ocyi;,nwl 04 9593
These crepe makers are recommended for regular or intensive use.

(CE) @9)3)” yl&a“ 6\1"
Taall sglas 3Ygall (o S50 *
eligll go pulatl) Wsmoll Coall dasd] o douiio +
2 ¥ L0 e B2l donyad Gliwges bavo
O] 8] ol
sl Udgd V¥ sl Guiie ] Jposil) B0l +
basloll doaiall blg €A ] blg Yeor dellanal «
akitio S ol i baslg)l doubuall § datle (s polict ol Ve

‘ ‘ ‘ ROUND FRAME | y3aall JSxgll

3ol sl aigll agll ol polic sac dellazayl
“OD SIZE GHT OLTA NB OF HEATING ELEMENTS POWER PLATE
N\/\\X\“O X Y- Y Lu YOO
CTRO3 3 81 mn 2 @35cm
CTRO4 e r e &0
400 x mm 3 cm
o WAL X e X o v o &0
CTRO4 400 x 400 x 181 mm 8 kg 3 D 40cm
/Qb \A\ X VA X VA 85 Ao CJgd VE-TY Y b\g EA o EAND
CTROS 478 x 478 x181 mm 26 kg 220-240 3 4800 @ 40cm
‘ ‘ ‘ SQUARE FRAME @,ul JSu)l
50,1 sl o9l Ol jolic sac dellazayl
CODE SIZE NEIGHT VOLTAGE NB OF HEATING ELEMENTS POWER PLATE
CTeaz 2o WX X TVO &SN Cgh YEAYY Y blg ¥ 2w YOO
375x 420 x197 mm 16 kg 220-240 2 3600 W D35cm
CTCAG 9T X eVe X ex Ej Y\ v blg ¥ s i (%) Hrampou:z
470 x 196 mm 21kg 3 3600 W @40cm
JHITD
DOUBLE FRAME C_g.)_,.o.ll JSull
50l N Oiell RV o] polic sue dellazayl
CODE SIZE NEIGHT /OLTAGE NB OF HEATING ELEMENTS POWER
e X €V x VO &S YA uss m—vr- ¢
crea7 )8 mr 28 kg 220-24( 4
/m\“\ XEVX/\T ES% 3\ uJ_gs\‘EW 1
crcas 860 x 470 x 196 mm 40 kg )-24( 400 6

883 334 ¥ A0

mostatic control from 50 °C

» Power supply by 2 cords (except 400 V) (cdgd € lac o) ¥V (S d0byaSI1 dsidl ¢

*Please specify voltage when ordering. bl e GbyesIl agadl Bass (o

Muﬁ‘wwwmww\ @M@m IV (@

ts by plate for even heat distributior

Il dgal (gt oo

o)l saisl me gl J);
atinsulation of the element.

einforced he:
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Gas jk 0 OPLQ“ Y A & e
LUXURY RANGE

« European standards CE CE dugysVl sulzall «
« Stainless steel frame Toall oglie Vgall o S0 *
« Cast iron plate, machined, approved for contact with food elisll 2o Goloil) wismall coall wasdl o dovies -

e e N 1 5§ 0] o e
« Spark ignition system built into the control knob , ) AS=l 3 gede Bl Jlasdl o) -
- Large diameter 8 branches burner for even heat distribution b=l lebaiie 2363 ey oo Dleydi A a8gall 5eS jhad »
« Supply by butane, propane Obgydly Oligdb slasl «
« Natural gas conversion kit supplied dadye el Y2l Jlamat Jyg=all 83c «
« Power from 5,5 kW to 6,5 kW per plate doubo JSJ bloghS 1,0 I 0,0 (o dellazwdl

5 ROUND FRAME | yguall |
g% | 29ell o)
3% 3ol slasyl o)l buall Jssyl Wgall eyl doaall
2
% ‘C‘ CODE SIZE WEIGHT CONTROL IGNITION BURNER POWER PLATE
="
CTRHS Ao vvﬁx FV- x Yo- é W e ) f;)wg'd‘wl‘ Sleyds A ‘ Jg\s_g,m‘o ;0
x 370 x 200 13 kg Mo Spark ignition 3 S
CRRHA oo Yo €V X z--‘/ 85 n 9 @WQ[J}:@\: b\sSLS‘o ,0
6 kg Manual Spark ignition S
CTRHA4 s et bt il o clsih
b kg C Spark ignition 8 branches
@ .
SQUARE FRAME | gyl JSugll
30l sl 0jell huall Jissyl 2gall  delazal  doubeall
CODE SIZE WEIGHT CONTRO IGNITION BURNER POWER PLATE
CTCH3 Y- X €Y0 X Y'VO g:i \0 7’@\{;& Jleal uuﬂ. A ) b@m 0,0 VA:I‘QQ
375 x 435 x 200 mm 15 kg Spark ignition 8 branches @35cm :
CRCH4  ** Yo X €AO ><ﬁa“‘ 85 A ol L JLQ:TL‘ \JLQ)_m A b‘sslS 0,0 P 13 @ ! = Krampouz
) mm 18 kg Spark ignitior 8 branches ) i
CrcHa ﬁav X A0 X € &S0 Blalt Jiesl ﬂu@u r b\ssi,sm -
430 1 18 kg Spark ignitior 8 branches \
b
Qo
2 :
= MR
~ =
®
1 fE
:
C
5 ¢,
DOUBLE FRAME | tga)nll ISl
5ol sl sl huall Jleayl REPW dellazayl ,
g CODE SIZE WEIGHT CONTROL IGNITION BURNER POWER PLATES
= t _an Ve X Y0 X VO- s ligays )lall Jlsal Oleyds A blgghS 0,0 X ¥ o YOO
> CTCH7 75, N 20 kg hermostatic Spark ianitior 8 branchecs > 5 5 LW @ 35cm
a 75( x200 mm 29 kg nermostatic Spark ignition 8 branches 2% 5,5 kW @35¢
3 (E" CRCHE e Ve X EAO X AT o Fojwu_ J‘tm;!; UL;)%A ) Jgn?légyo ?<‘v e i;@
g = 860 x 485 x 200 mr Manual Spark ignition 8 branches 2x55kw ) 40 ¢
e Vo X EAO X AT Glwge) )b Jlsa Gleyds A blggls 1,0 x ¥ s €0
CTCH8 S N c it 2 ra - 5y 6 E kWA D40
i 56 kg hermostatic Spark ignition 8 brar s 2x6,5kW @40c

eﬁw«w;f J‘»Uw ‘pﬂbﬂdmwﬁhssxm
Manual or thermostatic ol fi c00
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Electric MLA.OJI 'y & e
STANDARD RANGE

cacliiall Jlosiwdl 0 wu Sl 2o WYL il
These crepe makers are recommended for occasional use.

« European standards CE CE dugygdl yol=all *
« Stainless steel frame Tuall ~9las gall o o+
« Cast iron plate, machined, approved for contact with food clisll ) oolasl) wamall Coall Lasdl (e dowins «
« Thermostatic control from 50 to 300 °C o 100 e Byl doydd Gliwgeys baus
+ Heating indicator O Byl duod «
+ Ready to plug into European socket 230 V16 A Mi T edge Yy dﬁ)si e | Jwogil) B0l -
« Power from 2 500 W to 3000 W per plate Bazlgll dwanall blg Y- ] blg YO-- &;LL;;@J! .
+ 1 coiled heating element by plate for even heat distribution Baslgl dowaall § waile (ySws i
g e M

. . @ ROUND FRAME | ygaall JSagll

3oyl sl 0j9ll JQ:Jl owdl polic sue dellzwl

CODE SIZE WEIGHT VOLTAGE NB OF HEATING ELEMENTS POWER PLATE

CSRO3 o V1 X YV x Y0 85 W50 x_J9s Ye- \“\‘ \ blg Yo o YOO
350 x 370 x 160 mr 125 kg 220-240 1 2500 W @ 35cr

CSRO4 o X £ X €0 &S @99 Yerr. \ Llg Y s €D
400 x 400 x 160 mm 8 kg 220-24 1 3000 W @ 40cn

‘ ‘ @ SQUARE FRAME @,Qn JSeoll

oyl bl&_;)H )9l J=>d| Ol jolic sac dellaw)l
CODE SIZE WEIGHT ~VOLTAGE NB OF HEATING ELEMENTS ~ POWER PLATE
cscas e MDeE W? 55\50‘ s r?"”‘ 1\ bl Yo- o ¥ of
/2 _Q X 2 T - K¢ 220 40 V v SoCm
cscas \/\_>< £V x & &n @23 YevY: \ 0
430 x 470 x180 mm 9 kg 220-240 1 40 crr
iﬂﬂC
DOUBLE FRAME _9)).oJ| JSaoll
CODE NER 0igl! VeS| OS] Jol...c Sac delazwd| dowanal
CODE SIZE WEIGHT VOLTAGE NB OF HEATING ELEMENTS POWER PLATES
sor  gixtme T e o : = om0
cscas Ve ”“H ; 85 n r A @40cm
» Supplied by two cords Y OoSlen dob oSl ddsall <«

BUSVES ploalh A o Gy bise o5 O O
e consult us to kno our rang "\,‘ Canada stanc -vw‘s(w

Intertek  Intertek
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Gas )k Q

» European standards CE
« Stainless steel frame
« Cast iron plate, machined, approved for contact with food

« Manual temperature control with safety system
in case of interruption of the flame

» Manual ignition or spark ignition button

» Large diameter 6 or 8 branches burner for even heat distribution
« Supply by butane, propane

» Natural gas conversion kit supplied

« Power from 5 kW to 7 kKW per plate

S

Spark ignition *Manual

0
Q
=)
O
Q
=~
(0]
(%]
Q
=~
®
124

:
t

g
X
=)
«Q £
& 3o NEn| 039! buall Jl=ayl
ko)
o CODE SIZE WEIGHT CONTROL GNITION
0 >S YO . N
cscss DRt er i i
X2 35kg Manual Spark ignition
AV sl L) oo AS)S&J wwﬁ jy O O
Please consult us to know our range of USA/Canada standard: .IL“‘ m

intertek  intertek
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ROUND FRAME MANUAL IGNITION | g Jlsil 399all JSall

0 N . . .
3 3ol slaVl a3l huall Jleayl SBgall  delazadl  douaall
g CODE SIZE WEIGHT CONTROL IGNITION BURNER POWER PLATE
% Copap | Ae VX EV e 10,0 594; s Oleyss 1 b@m 0 pu €0
& 400 x 420 x 200 mm 55kg nual Manual € nes @ 40cm
Coppg e VY X EA X 0¥ sy S9h Soh olea ugsm Vot o END
192 x 4 02 mm 22kg Manual Manual 8 branches @ 40 cry
- N . L. B
ROUND FRAME spARKIGNITION SYSTEM | 8yl édl Jlei] olas ygaell JSagll
3ol Skl a9l huall Jleayl SBgall  delazadl  douaall
CODE SIZE WEIGHT CONTROL IGNITION BURNER POWER PLATE
Comgs | e TTXExEs &N Ss el Jieal oles 1 blgsls 0 S €0
6kg Manual Spark ignition 6 branches 5 kW @ 40cm

SQUARE FRAME | gl JSug!

CODE DIMENSIONS POIDS REGULATION ALLUMAGE BRULEUR PUISSANCE PLAQUE

CODE SIZE WEIGH CONTROL IGNITION BURNER POWER
coces Yo X EA0 X - E,S\f e o)fwlb J=al \.Als)m'l blagls 0
55 ) mm 18 kg Aanual park ignition 6 branches S kW

daw | dLSCs
STANDARD RANGE

CE gyl yolall «

Toall sglan 358l (o S0 *

<13l 2o puletl) dszmall Cuall asdl e doubio «

ol glhail Al § ol ol go Byl (S90 baus «

Sl Jleayl of sgadl Jlaspll )+

Bl Tolatia 253 oy oo Oleyi A gl 1y adgall 1S i+
0bgdlg Glgl sl «

g mpll Hlall Jlosiadl) Jyg=all 83c «

doyio JS blgglS V 10 oo dellanal «

- 'S

PLATE

o &0
@ 40cm

Krampouz

DOUBLE FRAME | zoasell JSug!

A8 gall dellaznd| dowauall
BURNER POWER PLATES
Oleyas 1 blggls 0 x ¥ NEQJ
6 branches 2x5kW C

ngwa)ﬁwwuwsymggp,m
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Enamelled crepe ma Ker

2025 wu>
New in 2025

0230 0100 Lisally o all Coall aasdl goo coy Sl g iio &1, 58
S YT paslas pud oo 40 3 b Juads ca-hadll oall agasdl

S50l Lol 83 oy sudisd] _ageuadly bl els] i (30 jgsalyS

gl ddoc JI daldl O9ay sduds ] aasdl <lsl

Cast iron performance, with no seasoning required.

&uadl ol Wil doady G dunds glall elsl

SAME COOKING PERFORMANCE AS MACHINED CAST IRON

The enamelled crepe maker benefits from the same know-
how and traditional design as the machined cast iron crepe
makers designed and manufacture in our Pluguffan plant:
« A coiled heating element integrated into the plate to
prevent heat loss and ensure even heat distribution.

« Thermostatic regulation for precise temperature control
from 50°C to 300°C.

Ready to use, the crepe maker with enamelled cast iron
plate doesn't required seasoning.

It's the enamel, a layer of glass heated to a very high
temperature on the cast iron, that gives the plate its non-
stick properties, for a crepe lift off easily.

The enamelled cast iron be cleaned with a damp sponge
after each use to ensure a smooth and clean cooking surface.
When fat deposit build up, we recommend to do
an additional clean with the abrasive stone. Regular
maintenance of enamelled cast iron is essential to keep the
plate looking as good as new.

el udig dyall Ghall Gudd e Liall dillaall oy ySl g iie AT wdias
& Loy degianlly dnoaall coall 105l oo oyl pie <Y sadadl

OLssshy Lo 3 Lidins

WwwO)ﬂlulw&dv&leW@@lJllemCAM'
doiall o &8 e Gyluo lizws

o Ol 0700 e Byl d2ys § BBl eSouil) Gliwge) baud ¢

9 .
EASY TO USE
o0 douiay 5393 o)l Lo ySl mio Al 2l Y il slasidl 5 ols Lyl
&3 ol Jl Lalls Jlaall Coall apasl
il Tz e Bl days U] pdall 2lasll oo disb 09 diall 0]
low ¢ 3latt) dailoll Lguaibas douiiall pois 31 50 comall duusdl Je
oSl 5lad 55 Jawn

debaziall Bluall e ddslgall go Lagaidl dlgu
EASY TO CLEAN WITH REGULAR MAINTENANCE

douawb Lualb Jasll coall anasdl s deguasll dovaall ool sy
g pulel ab b Olad) elasial S as dby
Asily G| s el 55 gl ooa oy S Of 3200y
)9y Liselh Jasll coall asd) oysll Dol s assl y e
" iz a5 doutiall mha yghie o bl
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2025 wa>

New in 2025
Electric ML‘_Q_” d"IIS ””

STANDARD RANGE

®e®

« European standards CE ) CE dugygdl yolzall «
- Stainless steel frame lowall eglae 3Wgall (eSSt *
- Food certified enamelled cast iron plate clisl 2o polail) wazmall cuall Ll o dovbo
« Thermostatic control from 50 to 300 °C o Ve 10 (e Yhadl doyad (liwge)s oo «
« Heating indicator Ol Dylis] dual «
-1 coiled heating element for even heat distribution Ao Jido Ol i bazloll dovhall § ditle Gl pae s
. Ready to plug into European socket 230 V16 A el g YT )5 Guude Ul Jogil) ol »

IR o |sTF

siayew adai)

0
Q
=)
O
Q
=~
(0]
(%]
Q
=~
®
124

b
t

. . JoLl.c dJc .

= el sl sl ag=ll dellanal il
H t Ol
= B
S = N N oo T VOITAGE NB OF HEATING POWER S
(Qfs- oD SIZE WEIGHT VOLTAG ELEMENTS OWER PLATE
[=d
3

= S\ - VY- \ .
i CSRE4AA gV Py ! A

,W\fmﬂ);m@yj): .mgw'wwwwm@p@@u‘m&‘m
Reinforced heat insulation of the element. “One coil element by plate for event heat distributior a
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LW yilad giwo Al

Pancakes maker

2025 wa>
New in 2025

JgualyS Oy

Ib @5t syl oyl o M1 § daasiall ¢jgalsS oo
Plasy Lols dovio tlape Y1 450,68l co I T oo Loyl
85992 dacly dad) yilkad gival laall Jlaall coall wasll po SSSUI

=gall ol pubing dlggwng

U (=

e

8-€

e ©AH®

0 .

=% ectric

Q C‘

8¢
« European standards CE CE dg)sdl sul=all +
« Stainless steel frame luall oglae 3Vgall o S0«
« Food certified enamelled cast iron plate lizll go puleil] daisall Cuall wazdl e dovaio ¢
- Thermostatic control from 50 to 300 °C 2 L0 oo Yyl dayad Gliwges baws
« Heating indicator O Bla] duol +
« 1 coiled heating element for even heat distribution e uKW b=l JwJ dazlgll dovaall § atle (5w paie Ve
« Ready to plug into European socket 230 V16 A el VT gd V¥ ool o ] Juogil) G0l «

oo ¥ oy aw WV 48 ta>g0 amou ELSSL I8 V
7 pancakes moulds in one size: 12 cm diameter, 3 mm depth

Enamelled cast iron plate. Ll el cuall wasdl (e dowans®
@ same cooking performance as 5 Call wasdl <l @
on our machined cast iron plate A j T

crepe makers Ay LS itk £33 @
@ Pancakes lift off easily. 9 o odas @
@ Quick and easy to clean. g Jl glizs Y ihgs Jesl) b0l @

@ Ready-to-use: no seasoning
required

1
X . . J—oLLc dJdc . .
Za 30yl skl 3391 sl | el douiall
5 F oo
¢
? = CODE SIZE WEIGHT VOLTAGE NE F‘) FFTHFF G"Nb POWER PLATE
o Y1 X €Y X € &i 1 CJgd Ve \‘\’ \ blg Y- o &0
CSRP4AA 400 x 420 x160 mm 16 kg 220-240V 1 3000 W @ 40cm
sancakes maker p. 73 73 yo LW Al dolsdl Olasiall
58 55 4 uﬂouﬁjwb)u wam .WU@.&J)}M@)&J} W&O)ﬂ‘wob\y\w‘!»\gwww
Thermostatic control from 50 for precision cooking Reinforced heat insulation of the elemen One coil element ate for event heat distribution
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Working tops

aio &Y dsladl 9 slsll yghall Guusd Josdl mawl Glass ol g
Olasell graz clgim] LaiSas 3] e Jostl 09 bgsuan oz & Gl .oyl
Blee ot cdglb e Lymog wz LSl el3VI oo a0 3a) dgdUl

» One or two crepe makers. ol gT oSl gial Baxlg ar.
- Stainless steel worktop. Joal) eglall Msall e Jac o+
« Gastronorm stainless steel Jual polaall 3Vgall (e slab gl «

containers supplied.

iSyocio Joc plawl

REMOVABLE WORKING TOPS

oSl gl Sasly dY elyvio Joco pdaw

REMOVABLE WORKING TOP 1 CREPE MAKER

el gyl o2yl Jokall Jusgall
CODE HEIGHT WIDTH LENGTH VERSION
- 2o Wizl 09 oo 1 o QY- S guo Al
PTEAIA No glass 160 mm 600 mm 930 mm 1crepe maker
PTEAIA2 2o 10 gl s

With glass: 365 mm

Modeles équipés d'options

Models with optional extras w_,f” . luz:ry s JA.C ]

REMOVABLE WORKING TOP 2 CREPE MAKERS

CODE HAUTEUR LARGEUR LONGUEUR VERSION
CODE HEIGHT WIDTH LENGTH VERSION
PTEA2A F\/;A Pﬂj :?\?ﬂ iﬂr:’ 600 MM 40 1 ::O \iriw"“ E"C«ij\ \o&ekﬁrngtg:s
PTEA2A03 B a5t ‘E,:
Options: « For gas or electric crepe makers ahls oL delall oSl o DY .
« Electric crepe makers: CTRO4. « Stainless steel working top. CTRO4 :d3L 5651 o ,SI ) RN X -Asb,es)l
) : o o - laual) eglaall SVgall (o Joc mhaw ¢
+ Gas crepe makers: CTRH4. « 2 gastronorm stainless steel 3l dllell oS ) ol e ]
: o 1/3 containers - depth 15cm ) o 9laall gall o elsbs Lygl> Ve
« Eutectic 1/3 or 1/6 refrigerating .CTRH4 \0 i - 173 i
containers. + 2 gastronorm stainless steel 113 4 5 Gbols - A _“SA; ST
: : 1/6 containers - depth 15 cm. SR A2z S o > glaall 3gall (o sl Lygl> Ve
« Lids 1/3 or 1/6 containers. /6 \0 2 i
e E . P R 1/6 A dawall
+ 075 glass jars with lids, /6 o 13 balod) dac] .
for ingredients. 6ol V3 0hglod) didacl « slhad 2o OlgSall 21>y Bblaby «
N Vo d
+0.35 I glass jar with lids, . ) il go 5 V0 du
for ingredients. dow elad go OlgSell 2129 Oleboy «

elac 2o Yo

« Locking screws for crepe makers.

*No glass *With glass

Jao s by o Jas ba>g
Easy cleaning Ergonomic work station.
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dumnuall Ygiluwl dislo Hlus|
CHOOSING THE RIGHT SPATULA

WHICH SIZE TO CHOOSE 7

dasle Job FITIR

Ysiluudl AT
LENGTH DIAMETER

OF THE SPATULA OF THE CREPE MAKER

300 mm-400 MM - e €Y D35CmM - pw Y0 QD

400 mm - 410 mm - 460 MM - ag €1+~ €1+~ & ©40cm - owe @

500 mm - 520 mm - e OY+- 0+ D48cm - pw EAD

dousuall Taall _sgliell 3958l ddyse Hlus
CHOOSING THE RIGHT STAINLESS-STEEL LADLE

YJE&i d=2w sl
WHICH CAPACITY TO CHOOSE 7?7

. [N
d8y20ll dsw .
¥l guo
LADLE DIAMETER
CAPACITY OF THE CREPE MAKER

Buckwheat | elygu dai> Wheat | zod

90 ml- Jo 9 90 ml- Jo 9 D35cM- w0
125ml - Js tvo 90 ml- Jo & D40CmM - pw e @
125ml- Jo \vo 125ml- Jovo D48CM - ow EAD

$Okogade Olislad ol a1y dslad (o ddyse
SINGLE-PIECE OR WELDED ?

dogade d8y2e dasly dslad e dsy2e
WELDED LADLE SINGLE-PIECE LADLE
Jorell elasadl - Soall slasaayl -
- Domestic use - Professional use
sl 3l -

- More hygienic

O loodol |

dowsuall slgall jlis|
CHOOSING THE RIGHT MATERIAL

Taall sgliell 3Ygall
STAINLESS STEEL

(50l guball & dlagall 83lall g0+
T deal lpsilas Ly Sepie

« Material of choice in professional kitchen,

recognized for its hygienic qualities.

_ & '”
WOOD

diadss Bale

« Traditional material.

ol bl i 1!
CHOOSING THE RIGHT BATTER SPREADER

Sdodaws sl 8)99% ¢ J3390 sl
ROUND OR FLAT 7

sl dlges (o9 cofisal Ly e 859l -

« Round: advised for beginners, it is easier to handle.

Taz dady (S Sillad e Jguasd] s et 8151 Log tdodauall +

« Flat: traditional tool, allows to obtain very fine crépes.

WHICH SIZE TO CHOOSE 7

F1| VRS
Sl zo

WIDTH DIAMETER
OF BATTER SPREADER OF THE CREPE MAKER

sdl dinas oy

180 mm - ee WA @35¢cm - w0 D

180 mm -200 MM - _ae ¥+ - ae WA D40cm - pw & D

200 mm - 220 MM - _ae Y¥- - oo V- D48cm - ow EAD

70



Olooial
ACCESSORIES

b sl i
BATTER SPREADERS

ol woysll 8ol Jaagall

CODE WIDTH MATERIAL MODEL

ARH18 180 MM = pa \A- Beech / ol cats Flat / s
ARH22 220 MM - po VY- Beech / o)l (i Flat / s
ARB20 220 MM - po Yor Box Wood / gl cutis Flat / s
ARTI8 180 Mm - es \A- Beech / ol i Round / ;334
ARI8 180 MM - _ae A Stainless steel /luall Las $Ygé Round / y599

Sl ilady doldl Ygilud| disle
SPATULAS FOR CREPES

> «

5 el SN Jghall 8skall

i CODE OVERALL LENGTH MATERIAL

e)

7 ASH30 Beech / o)l i

300 MM - _ae ¥

ASH40 400 MM - g £ Beech / )l s
ASH50 500 MM - s 0- Beech / ol o
ASI30 410 MM - e € Stainless steel/1ual sglas Yo
ASI35 460 mMm - a0 €1 Stainless steel /luall 9o Vg8
ASI40 520 mm - no OV Stainless steel /luall a9l Vg8

Taall sgliall 3¥gall oo WBylsze
STAINLESS STEEL LADLES

300l sl W]
CODE CAPACITY MATERIAL
Ced olisgode olishs
ALIMTO 20mi-de s Welded domestic
ALIP70 90 Ml - Jo | digedacly deld
Single-piece professional
diige BI>lg dehd
ALIPEO 125mi-Ja o Single-piece professional




Sl givo T caudass 851
CLEANING PAD FOR CREPE MAKERS

« Cleaning pad for seasoning,

RO guo oMl CSLQ,@J [ ) Lug) 6AL¢;| .
greasing and wiping.

eld=ll 20 oolasl) Busiseo

« Certified food contact safe. i3 Jyslia T o izl 531 EL: .

« Cleaning pad sold with 3 cleaning wipes

CLEANING WIPES | Olgiuzdl CLEANING PAD | vaudais 85U

3l oe pib syl 3ol slsayl
CODE BATCH OF Siz CODE SIZt
SY XA X k : Ve x Qe x Y-
ATE2 15 RN ATE] 0 5o
10 0,2 mm 12 70 mr

Sl givo OV Zlie o Ciudaisd bisS yx>
ABRASIVE STONE TO CLEAN CREPE GRIDDLES
Code APAI

«To clean machined cast iron and enamelled

el wasdl Hlaa) skl oaial) «
plates regularly without damaging the surface

el eldo] 9>
el el oo gl s s Jzs »

« a0 VO X VO X 10" 3Ll »

« Makes it easier to remove residue left from
cooking during strip back plates.
» Size 1150 X 75X 75 mm.

(Wluwgays O9) Hll e o ySIl giuo OV cuall wasdl (o adow
CAST IRON FOR GAZ CREPE MAKERS (WITHOUT THERMOSTAT)

« The edge and mouled ridges on the underside increase the
heat exchange surface and slow down heat loss.

Joladl bas 83 oro dealsdl dgadl e ddoi2ll Glosdly Lolgdl oaalus «
bl 0laas ellaly bl

« Not compatible with the new crepe makers after 2022 VY asy bagaadl co Sl me oMl 20,3815 &

ol 09l skl
CODE  WEIGHT DIAMETER

pCC3 8kg -g&SA 55CM - ow Y0 @

PCC4 Okg - &S\ 040Cm-aw 0

PCC5 6kg - o 48CM - 0w tA @

sl ol bdsdl &6 Bas
CODE FOR GRIDDLE -
AKES3 $35CM a0 0 BATTER SPREADER KIT

AKE84

M - pw &0

Patented system for making round and

&5a)l lkaally Co Sl slacy elyisYl 8ely Joune ol
even sweet and savory crepes.

ey dogun =)l e . shatie JSiag

Spreading is easy in no time at all

Gz

basdl Sauas
Included in the kit :

+ 1 patented stainless steel spreader
« 1 stainless steel ladle

« 1 beech spreader

+ 1 beech spatula

« 1 water container and brush
to clean the spreader

« 1 set of instructions for use

Toal)_eglaall 3Ygall o glisVl bely JSumo 5ol »
Taall sglaall 398l (po déyio \ »

OBl iz (e dipan \ e

OBl iz e Vil daslo \ «

Ll Cadas) blindg clo dygls «

Jlasiaol lagdss 8,60\«

=)
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LW gio dY Tawall sglaall 3958l oo &
STAINLESS STEEL PITCHER FOR PANCAKES MAKER

« Capacity: 1 liter.
» Spout and handle.
« Graduation in ml and oz.

Code API3

S\ sl
ey S dogé -
.&039:5”9 JJb E)J}Jl B

S gio UY Gxio 0 Vgl Byne

« Total length: 26,5 cm.
» Blade length: 14,4 cm.

SMALL ANGLED STAINLESS STEEL SPATULA FOR PANCAKES MAKER

Code ASC4

s Y10 2 Jlaz¥l Jghall -

» Dimensions: 54 x 33 x7cm

« Compatible with GN containers up
to 6.5 cm in height for a secure fit
into the side inserts. Above 6.5 cm,
all sizes are compatible but cannot
be slotted into the inserts.

» Several combinations possible :
-1GNIN
-1GN2/3+1GN1/3
-2 GN1/2
-3GN1/3

)| domaiua)_plaball Glgls Coid Touall ogliall 395l oo el Ll bl
bTAINLESS STEEL REMOVABLE SUPPORT TO HOLD GASTRONORM CONTAINERS FOR WARMING PLATE

Code ASBI

oo VXYY X 0€ i3l -
¢ _puw 1,0 o= &LQJ_)[J GN uhsb &0 Lf)sl_gm .
Sy dpiladl Olgiadl § ool Jsal plend)
el @yl oS o) o ISl o 8l
& e oS Y lbaie 5SI9 cow 50 (g0
Al Glgasdl
iy O] dac
GN1/1 -
GN1/3\+ GN2/31\ -
GN1/2 v -
GN1/3y .
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Tauall sgliall 3¥9all o diatly wlgl>
GASTRONORM STAINLESS STEEL CONTAINERS AND LIDS

slasl| »)

Baslg dliS oo Lo Gasdll sl Gkl g
e gl >
(o) | 3 -
SINGLE-PIECE LID CONTAINER DEPTH CAPACITY CONTAINER
WITH NOTCH CODE CODE TYPE
ACH2 ABI2 150 CM - _aw 10 241- Qv /6
ACH4 ABI4 150¢cm - aw 0 57 - @ov 13
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COOKING SETS

JSlg)l o Y oib Glgid) pib LaadJI Blgiine) el i
docl 8Ly ¢ eliw/dS=Sl badle ‘ d3Vg8 8linydg dacls dliné clndlo ’l .d8y>09 docl 8liyd chdls o ’l m
43Vg8 blisydg .Code ASG3 -« .Code ASP2 -
.Code ASG?2 - ]
. Grill set: l Plancha set: l )
Waffle set: «Tongs, soft brush and « Tongs, spatula and soft
- Waffle pick, soft brush and steel brush brush.
stainless steel wire brush. « Code ASG3. « Code ASP2.
« Code ASG2.
laall ogliall 3Ygall (o Juas — duvn Ygiluw W8yl
ANGLED SPATULAS - STAINLESS STEEL BLADE
Sovo Ygiluw By

ANGLED SPATULA

.. Yailew &
H sk Vgl e Code ASC2

LONG ANGLED SPATULA
Code ASC3

Jwadl Jgb Jle=2yl Jghll
BLADE LENGTH TOTAL LENGHT
Jwadl (PERY) |
dsb J }, d_g.ln] 17¢m- ow WV 305¢Cm - o ¥+50
BLADE LENGTH TOTAL LENGHT
17cm- ow \V 40Ccm - ow &

—— B Touall oegliall 3Ygall (o _asd)l elid dSgds
STAINLESS STEEL MEAT FORK
Code AFN

- Length: 32,5cm. oo YV50 Jglall ¢

—t — —a@ laall sgliall 3¥gall o Jigb baile
: I BIG STAINLESS STEEL SERVING TONG

Code API2

« Length: 44,5 cm. A €850 Jghall «

T4



Tauall sgliall 3Ygall (o bile
STAINLESS STEEL FOOD TONG
Code API

« Length:30 cm.

Touall _aglaall 3954l (e gub &S elat
STAINLESS STEEL COOKING DOME

Code ACCI
« Stainless steel cooking dome. Touall o9laall 358 (e oyl ¢
« Plastic handle. LoodJl (1o paniall @
« Diameter: 28 cm. oo YA 2,lnall -
>
8 C
[0]
| rm
gk LA
@‘ o .
Cudgs jla=
TIMER
Code ATI
« Digital display. NP
« 3 functions: clock, countdown and alarm. dially ¢ Ll aslly cdeludl oye ailsg ¥ e

+3 alarms: sound (adjustable volume),
flashlight and vibration.
« 3 fastenings: base stand, hanging and

(gl Sgius § oSodll 0Say) sy 1Olgaio ¥ e
“SlFoly 3go M8 Lauey

magnetic. Gy Gl dylhall Je oy :diSas Ol Ve
- Dimensions: 8,3 x 6,9 x1,8 cm < gudnisee
« Batteries not included: AAA (x2). oo WAX TAXAY sl e

L(VX) AAA £g) 1ddye 5ot Dlladl«

il O gSaaend| (30 8Ly
MARINAD SILICON BRUSH

Code APS4
For grill, waffle iron and plancha. Ladl Oblgss J8lg)l Zlawg whlgad) -«
« Stainless steel handle - L: 153 cm. o \05Y i gl - louall oglaall 3¥gall (o (1o Géasde -
- Total length: 20 cm. <o V1 Jledl ghall -
« High temperature resistant silicon bristles (up to 200°C). (dyghe doyd Vo g>) Al Blid) doglae (oSl Wil -
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« Brass bristles.

e =)

« Stainless steel handle - L: 34,5 cm.
« Total length: 44 cm.

CLEANING BRUSH
Code ABG2

oo Y60 gl - Tal) sglaall 3958l ¢yo o »
o €6 1 Jaz¥l Jghal |+

« Plastic handle - L: 13 cm.
« Total length: 22 cm.
« Stainless steel bristles.

Tauall sgliall 3Ygall (o 8Lind
STAINLESS STEEL BRUSH
Code ABGI

laadly (sl «
oo YV 2 bzl Jghall +
Taal eglaall 39580l o Ll «

Taall sgliall 3¥gall o Cauaidl bailso

STAIN LESS STEEL SCRAPERS

skl Slexdl go3

LENGTH APPLIANCE TYPE
135¢cm Grills panini —@ﬁ;ul Sy wlols>
135cm Deep grill dasesll Ollgadl

Toall _sglaadl 3958l gpo LaadI Blgina) duacl
S/S COVERS FOR PLANCHA

3l Lol 8gline) e

CODE FOR PLANCHA DIMENSIONS

ACP9 GECII2 & GGCIO2 67x38x10Cm - ow \* X YA X TV
ACP8 GECIC3 36x38x10Cm - sw VX YAX YT
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Taal) sglie Vg8 - Glall =lggl dyye
OUTDOOR CART - STAINLESS STEEL
Code KHEAOS

Sl Gbl8 v puilo dgll «

Ol b (0338 doluo Ve
dosiall ghdll Jol> 1
Olidze ¥

o NO X 09 X \er tdyy=ll ol e
o €€ X VO ¢ Joml| oy d>lino »

and wheels

5x /"\ 4 Ccm

Tauall sglie 3Yg8 - Glall clogll bymuan dyye
OUTDOOR COMPACT CART - STAINLESS STEEL
Code KHECO1

Sl b asly Lol dgls «
G (35 dolus |+

Olidze Ve
o AV X 0T X AY tdyy=)l (ol e
sed shelf: 55 x 44 cm o €€ X 00 1 Jomll maw d>line

|s included

2B Laad, blgiue clai
OUTDOOR COVER FOR PLANCHAS

» Outdoor custom waterproof polyester cove clol O o9lae yudgdl o cllazll
« Elastic drawsting. Oy b el o

Code AHBI

AHBI 30l
« For plancha small model Standard range

sall bl Jpdgall Laasll blg.sua) «

ceanEe AHP2 50,
« For planchas Wide and Deep Standard
MFFW,/L(EL ncha ide and ( yndare 6acs L ol Lusgall LSl Blgieal -

Code AHDI AHDI 501
» For planchas Wide and Deep Luxury range Gocy ue >l dygall Ll Blg.iual «

72320 9l yuS s> Sl slogll dyym) dumyls dylacl

OUTDOOR COVERS FOR OUTDOOR CART

« Outdoor custom waterproof polyester cover. bl O o9lén sundgd! (o slas)l
« Elastic drawsting Ope bl -

Slall clggll § doy=) lad
OUTDOOR COVER FOR CART
Code AHCI Code AHC4

.uuskmfgaJsLleéubu KHEAOS &,=) wuw '”519.5 ngLbJ\@lx KHEAOS dy=) vl o>+
= suitable for KHEAOS with 2 unfolded side tables . suitable for KHEAOS with 2 folded side tables

ysuo pze Gl clgg)l § doye slas

OUTDOOR COVER FOR COMPACT CART

Code AHC2 Code AHCS

« Size suitable for KHECO1 with the unfolded side t 1& le. - Size suitable for KHECO1 with the folded side table.
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WA - 290 dovidy oSl gluo dY il duwe
XL DRIP TRAY FOR 90° - 180° WAFFLE MAKER

Code APG2
« XL drip tray for optimal recovery of JSio bl Canlgy sl XL kbl dugo
cooking residues. Better protection el J,b_a,‘l blo> . Jbo

of the work surface. - s . . . v
« Removable stop, compatible with all &@_k:\ijd Eliij‘]ls&lj ‘22'9:;:;1[&“ Izl;b “\;ﬁ
types of waffle irons (90° and 180° - S92~ |08 SRS
excluding doubles and ice cream glasl S Je plladll guo willy dzgyall ells
cone waffle irons). (oS Gl

« Size: 350 x 260 x 25 mm. oo YO X Y1 X YO 13l -

2255 oIl glodl St Bl
DEVICE FOR SHAPING ICE CREAM CONES

Code ACG1
« Plastic handle & cone. Ml oo Jolodlg el «
« Stainless steel tray and base. Toall oglaall 3gall o bacllly dupall »
« Code cone handle: ACG2. ACG2 igedll yashe 30+

2255 o)l gladl Jol>
ICE CREAM CONES HOLDER

Code APCI
« Stainless steel cones holder. Toall ~9laall 3Vgall (o E:_LQ.‘&H Jols -
« 4 holes - diameter 40 mm. <o € iy - el 2ol gl €
« Size 1325 x 125 x 145 mm. <0 €0 X \YO X TYO sl «
« For different sizes of cones. .&Laé‘yl o0 dalize osload

«loga gl Jdlg Lgdl Jol>
WAFFLE POPS HOLDER

Code APS3
« Stainless steel waffle pops holder. Tual) sglaall Woall go Jols
« For 6 ABH1 sticks for waffle pops. oo Ve yhaiy ABHT plasll zog) LSl 1o
« Size: 300 x 112 X 31 mm. oo YAXONY X Per salsp] e

D93 JSlgl 592 0+ degazme
BATCH OF 500 STICKS FOR WAFFLE POPS

Code ABHI
« Beech wood. oy b+
« Size: 130 x 19 x 2 mm. e ¥ X1 XA 5l

Jblgll dS=S baike / laine

WAFFLE PICK

Code APCI

» Stainless steel tips length: 170 mm. Ngall g gouanll Gatuwall Oyl Jgb «
« Total length: 270 mm. oo W tlauay ¥ I

« Plastic handle. oo YV ISI glall «

Ll po padall «
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Code ABM4
Jo Ve rdsudl e

AL Ol Ly »

Sl ! o elaslly 8y9)l 1«
obbo ¥ d) elazll -

22y Byg)lall «

dalio y)lg8

daslg dilio 3 mo 8y9)8

Code ABM2
Jo Ve tdsudl e

LI Sl by g -

Sl Ll e slagly Bigylall -
Basly il 4 clasll -

2335 Bygylall «

ok 7\ e dhye

daasill B8 gl »

Code ATCI

Y CREPES

ol

ALRIS
ALR17

ALR18

d=l1

(duewsyally) Frangais

(dyyoll) Francais

(dydyalb) Francais

poli=ll

“Les crépes: Iart, la maniere”
“Crépes et galettes: 50 recettes”

“50 recettes créatives et conviviales
ala plancha”
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Krampouz

JgelyS dSy
KRAMPOUZ SAS

(Luy8) Z.A. de Bel Air | 29700 PLUGUFFAN
+33 (0)2 98 53 92 92 :wilyll
www.krampouz-pro.com
contact@krampouz.com

Ll e coul @
Wloio Jg= dymuagdl oM e

@® @@ @ Jel=b

Lassul ©blss
PLANCHAS

Llgal

BROILER GRILL

SSUl Silhs ololes>
CONTACT GRILLS PANINI
JSlgl miual VT

WAFFLE MAKERS
il Bya>1

WARMING EQUIPMENTS
sl 2ual oyl

CREPE MAKERS

LSUI Yilasd zio d
PANCAKES MAKER

Josl| ool

WORKING TOPS

O losiall

ACCESSORIES



