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G INNOVATIVE COOKING EQUIPMENT

CPG726T Pasta Cooker - Gas, Single Tank, 26 Litre / Base

Product Information:

Class leading, European style, professional quality and
reliability since 1963

700 series, gas 26 litre, single tank pasta cooker (36 MJ/h)
Piezo ignition burners with flame failure device and

pilot burner

Burners positioned external to the tank for ease of
cleaning inside

Temperature regulation via variable power flame control
Low-water level safety switch to prevent operation

when empty

Manual water fill via integrated tap and spout with water
drainage via concealed ball valve inside the base

316 grade stainless steel tank (340x310mm) for

corrosion resistance

Robust 304 grade stainless steel construction with rounded
corners for improved cleaning

Pressed top work surface with raised edges to protect
from overflow

Enclosed base with front access door

Height adjustable stainless steel feet for a 900mm
working height

Baskets and lid not included, sold separately (see below)
24-month warranty

General Drawing: Specifications:
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®- SPGI.2004151 Lid
SPGI.2003080 1/6 GN Round Basket
SPGI.2003045 1/6 GN Basket - right handle
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SPGI.2003077 1/3 GN Basket - front to back
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