
Electrolux Salamander 

Salamanders
Electrolux salamanders are perfect for grilling and gratin-baking your dishes and warming plates. The range 
offers models for table-top or wall installation, with different grid-sizes and installed power.
The Electrolux salamanders in this sheet are equipped with gas or electric heat radiation from the top and a 
grid that can be positioned on different heights.

EASY TO INSTALL
• Table top models with 
adjustable feet.
• Wall mounted model with 
stainless steel brackets.
 
EASY TO CLEAN
• Manufactured entirely in 
stainless steel AISI 430.
• Easy to remove cooking grid and 
pull-out drip tray of approx. 7 liters.
• Grid equipped with anti-tilt 
runners and heat-resistant plastic 
handles.
• Grid can be manually adjusted in 
4 different positions between 
130mm and 280mm.
• Closed sides for rapid heating 
and improved safety.

EASY TO USE
• Large removable cooking grid 
that accommodates GN 1/1 
containers.
• 1 control knob for regulation of 
the heat radiation from the main 
burner on the gas model.
• Top with high intensity heating 
element on electric model.
 
  

EASY TO MAINTAIN
• Meets the requirements of H for 
safety.
 
EASY ON THE ENVIRONMENT
• 98% recyclable by weight.
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Internet: http://www.electrolux.com/foodservice
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Net weight - kg. 23 33 25
    installed-electric 5
Power - kW
N° of grid levels 5 5 5

Kind of installation Countertop; FS on
feet; On Base; Wall

mounted

Countertop; FS on
feet; On Base; Wall

mounted

Countertop; FS on
feet; On Base; Wall

mounted

    height 427 427 390
    depth 392 392 392
    width 600 800 800
External dimensions - mm
Power supply Gas Gas Electric
TECHNICAL DATA

SCG60MG
283005

SCG80MG
283006

SCE80MG
283007


