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ENJOY

COOKING
À LA PLANCHA

AND GRILL



DID YOU KNOW? 
Thanks to a combination of our 100% stainless steel cooking 
surface and heat conductive material, Krampouz griddle heats up 
quickly, evenly and provides precision cooking. Thanks to the sturdy 
cooking surface and the reinforced supports, there is no risk of 
warping.

DID YOU KNOW? 
Krampouz has adapted its know-how related to 

the crepe to its new broiler grill depth model.
Two tubular coiled heating elements are 
directly integrated into the cooking plate. This 
technology ensures better heat diffusion over 

the entire plate.

MADE IN FRANCE  
•  Krampouz griddle plates and broiler grills are designed 

and manufactured in France for their exceptional durability and 
quality.

IDEAL TECHNICAL PERFORMANCES 
•  Fast preheating

•  High precision cooking

•  Perfect heat distribution

EASY TO CLEAN
•  Stainless steel makes cleaning a breeze and your griddle easy to 

clean.
•  The cast iron cooking plate of the broiler grill depth model can be 

cleaned simply with a brush and a scraper.
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DID YOU KNOW? 
 
The gas griddle plate «Automatic 
Control System» is equipped with 
an automatic control system of the 
temperature. Simple to use, the gas 
griddle plate automatically adjusts to 
hold the desired temperature. 

Outdoor and indoor use Indoor use Outdoor and indoor use

High precision cooking 
Precise temperature 

control thanks to adjustable 
thermostats

Automatic temperature control 
(exception: manual temperature 

control for cast iron gas griddle)

Heats up quickly  Heat time to 250°C / 480°F
= 12 min 

Heat time to 250°C / 480°F
= 8 min  

Mobility You need to have an electric 
socket nearby

You just need to move the cart 
where ever you want

1  WHICH UTILITY ?                       ELECTRICITY OR  GAS ?

2  1 OR 2 COOKING ZONE(S)?

3  I FIND THE GRIDDLE PLATE THAT FITS ME BEST

GRIDDLE 

PLATE

1 cooking zone 2 cooking zones

  ELECTRICITY

2 cooking zones

  GAS
“Automatic Control System”

1 cooking zone1 cooking zone 2 cooking zones

  GAS

AUTOMATIC
CONTROL SYSTEM

AUTOMATIC
CONTROL SYSTEM

1 cooking zone 
Food cooks 

at the same temperature 
everywhere on the plate.

2 cooking zones 
Possibility to cook food at two 
different temperatures at the 
same time.
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INNOVATION

I cook healthy and varied recipes I find the inimitable taste 
of grilled meat

COMPACT EASY
 to use

Fast

COOKING

*The number of pieces is related to the thickness of the food and the desired cooking result.

BEAF PATTIES
140 pieces per hour*

VEGETABLES
6 kg per hour*

FISH
120 pieces per hour*

RIB STEACKS
200 pieces per hour*

THICK STEACKS
80 pieces per hour*

CHICKEN FILLETS
70 pieces per hour*

THE

RANGE FOR AN

OPTIMISATION

OF SPACE

ELECTRIC

DEPTH

GRIDDLE 

PLATE
BROILER 

GRILL



ELECTRIC GRIDDLE PLATES  
• 100% stainless steel plates and frames
• Thermostats are adjustable up to 300°C / 572°F
• Removable drip tray
• 2 to 4 adjustable feet (except on GECIC3)
• On/Off switches

GAS GRIDDLE PLATES  “AUTOMATIC CONTROL SYSTEM”
• 100% stainless steel plate and frame
•  Thermostats are adjustable up to 300°C / 572°F and equipped 

with flame supervision device
• Removable drip tray
• 2 adjustable feet
• Electronic gas ignition system

GAS GRIDDLE PLATES
• Cast iron cooking plate and stainless steel frame
• Removable drip tray
• 4 adjustable feet
• Electric gas ignition system
•  Equipped with flame supervision device

ELECTRIC BROILER GRILL DEPTH MODEL
•  Ribbed cast iron cooking plate with 2 tubular coiled heating elements
• Adjustable thermostat from 50°C / 122°F to 300°C / 572°F
• Removable drip tray
• 2 adjustable feet
• On/Off switch

CODE SURFACE 
DE CUISSON

ZONES 
DE CUISSON PUISSANCE ALIMENTATION DIMENSIONS POIDS

GGCIC30 48 x 41 cm 1 3 000 W Gaz Butane / 
Propane / naturel 55 x 49 x 24 cm 22 kg

GGCIC40 73 x 41 cm 2 2 x 3 000 W Gaz Butane / 
Propane / naturel 81 x 49 x 24 cm 30 kg

CODE SURFACE 
DE CUISSON

ZONES 
DE CUISSON PUISSANCE TENSION DIMENSIONS POIDS

GECIL2 34 x 64 cm 1 3 600 W  220-240 V 40 x 69 x 27 cm 25 kg

STAINLESS
STEEL

C A S T  
I RO N  

PLATE

C A S T  
I RO N  

PLATE

STAINLESS
STEEL

COMPACT

COMPACT

COMPACT

30%
energy
saving

AUTOMATIC
CONTROL SYSTEM

AUTOMATIC 
CONTROL SYSTEM

THE 

RANGE

CODE COOKING
SURFACE

COOKING
ZONES POWER VOLTAGE DIMENSIONS WEIGHT

GECIC3 34 x 34 cm 1 1 600 W 230 V 40 x 38 x 22 cm 11 kg

GECII2 64 x 34 cm 2 2 x 1 800 W 220-240 V 70 x 38 x 23 cm 17 kg

GECIK2  34 x 64 cm 1 3 600 W 220-240 V 40 x 69 x 27 cm 19 kg

CODE COOKING
SURFACE

COOKING
ZONES POWER SUPPLY DIMENSIONS WEIGHT

GGCI02 64 x 34 cm 2 2 x 2 250 W Butane / Propane 
Natural gas 70 x 42 x 24 cm 19 kg

GGCIR2 34 x 64 cm 1 4 500 W Butane / Propane 
Natural gas 40 x 69 x 27 20 kg



Join us

INSTALL

CODE TABLE SIZE OVERALL DIMENSION WEIGHT

Plein Air cart KHEA05 75 x 48 cm 140 x 59 x 85 cm 19 kg

Plein Air compact cart KHEC01 54 x 48 cm 84 x 56 x 82 cm 10,5 kg

COOK

CODE SPECIFICATION

Griddle set ASP1 Tong, spatula and a soft brush

Grill set ASG1 Tong, soft brush, steel brush

Grill scraper AGC2 100% stainless steel, length 13,5 cm

Angled spatula ASC2 Blade lenght 17 cm

Long angled spatula ASC3 Blade lenght 21 cm 

Stainless steel food tong API1 Lenght 30 cm

Apron ATC1
100% cotton, adjustable neckband, one size,

machine washable, black color

CODE SPECIFICATION DIMENSIONS COLOR

Outdoor cover for Plein Air cart AHC1 Polyester cover, acrylic coating 145 x 54 x 90 cm Black

Outdoor cover for Plein Air 
compact cart AHC2 Polyester cover, acrylic coating 82 x 54 x 90 cm Black

Outdoor cover for stainless 
steel griddle AHP2 Polyester cover, acrylic coating 71 x 39 x 22 cm Black

S/s hood for GECIC3
griddle ACP4 100% stainless steel, 1 handle 36 x 39 x 11 cm Stainless 

steel

S/s hood for GECII2
and GGCIO2 griddles ACP2 100% stainless steel, 1 handle 66 x 39 x 11 cm Stainless 

steel

Outdoor cover for GGCIC4 
griddle ACP3 100% stainless steel, 1 handle 76 x 46 x 17 cm Stainless 

steel

PROTECT

ACCESSORIES 
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