
Krampouz Electric Crepe Maker 40cm - Cast Iron Griddle



DESCRIPTION
French made Crepe Machine by Krampouz

Globally, crepes have become much more popular in
recent years. If you’ve been in business as a caterer or
chef for a while, it’s understandable if you don’t have a
crepe maker yet. But it’s something that’s surely worth
investing in to keep up with the demands of the twenty-
first century palate.

It’s not just because of customer demand that you’ll love
our crepe maker. You’ll also find that it’s exceptionally
easy to use. It allows for exacting control of temperature,
heats up quickly, and is easy to clean between uses.

The commercial model gives you the ability to quickly
heat several batches of batter into crepes, without taking
up much space. It leaves you with plenty of area to prep
ingredients as you explore all of the creative ways in
which crepes can be filled and finished.

We promise that after you run this appliance a few times,
you’ll understand crepes’ growing popularity.

KEY FEATURES
• Reinforced heat insulation of the element
• Cast iron griddle
• 400 mm diameter cooking plate
• Heating indicator light
• Two or three coiled heating elements for uniform heat

distribution

SPECIFICATIONS
• Model no: CEBIV4N0
• Height: 170
• Width: 400mm
• Depth: 400mm
• Weight: 16kg
• Max temp: 300C
• Electrical V: 220/240V
• Electrical W: 3000W


