
FOR AUTOMATIC COOKING PROCESSES
WITH BASKET LIFT FUNCTION

GRILL & FRY DIGITAL GRIDDLE PLATE



GRILL & FRY DIGITAL GRIDDLE PLATE
with automatic basket lift and oil pump system

STANDARD EQUIPMENT:
The GRILL & FRY DIGITAL GRIDDLE PLATE comes with automatic basket lift,
2 x baskets per grilling chamber and digital control
9 different programs (time) per basket;
Every basket can be programmed separately;
Acoustic signal can be set additionally
Preset buttons for favorite programs
Exact temperature setting 0 – 180°C (+/- 1°C)
Grilling chamber, grill surface welded 80 mm deep from frame;
Filling capacity per grilling chamber approx. 20 liters
Grease drain
Automatic oil pump system
• automatic oil filtration (also during operation)
• instant oil refill function (also during operation)
Grease container with pull-out rails equipped with coarse and fine filter
Standing model, mobile with castors (2 with locks);
Substructure open at the front
Starter set GRILL & FRY
Supply cable:
Model SGD 60 S:
1 pcs – exit at housing bottom rear right, appliance cable 1.5 m
Model SGD 60/60 S:
2 pcs – exit at housing bottom rear right and middle, appliance cable 1.5 m each

ACCESORIES:
Basket
Inlay sheet, stainless-steel, for basket
Coarse filter, large
Fine filter, large
Starter set GRILL & FRY



Your advantages 
• Nine di�erent programs per basket make it possible to prepare 

the perfect Viennese Schnitzel at the push of a button

• The GRILL & FRY DIGITAL GRIDDLE PLATE enables unskilled personnel
 to prepare the perfect Viennese Schnitzel as if it was sou�éd
 in a pan

• The integrated automatic basket lift guarantees the desired 
cooking result

• With the time-programmed processes, di�erent products 
can be prepared with the same quality

• High output is reached due to constant temperature

• With the integrated automatic oil pump and filter system,    
the oil can be filtered several times during operation

• Multifunctional use: If the baskets are removed, 
the GRILL & FRY DIGITAL GRIDDLE PLATE can be used 
as a high-performance Griddle and Teppanyaki-Grill

• Whether with fresh or with convenience products, 
the automatic cooking processes suit the used products 
due to the many programming possibilities

• No turning of the products is necessary due 
to specially developed baskets

• Simple cleaning with clear water and stainless-steel sponge

• Energy-saving at high performance and stable construction

“Like sou�léd in �e pan!”

With the 
BOHNER®

GRILL & FRY DIGITAL 
GRIDDLE PLATE 
and its fully automated 
cooking process, 
your Viennese Schnitzel
will turn out perfectly 
with nice souffléd breading 
and always in the same quality!



GRILL & FRY DIGITAL GRIDDLE PLATE
with automatic basket lift and oil pump system

Model Description Dimensions

Standing
appliance
Sub-structure
open 
at the front

mobile 
on castors

Dimensions appliance: 600 x 750 x 900 mm
Fittings:                          1 grill chamber 80 mm deep

1 heating zone
Grill surface: 540 x 540 mm

Filling capacity:             approx. 1 x 20 liters
Power required:             9,0 Kw / 400 V
Fusing:                           16 Ampere
Recommended plug:    CEE 16 Ampere
Including: - preset buttons for favorite programs

- 2 x baskets Dims.: 250 x 440 mm
- automatic basket lift (baskets can be 
  programmed individually)
- oil pump system
- coarse filter and fine filter
- starter set GRILL & FRY

BG SGD 60 S

Starter set GRILL & FRY   1 x 10-litre oil container,
  1 x spray bottle,
  1 x spatula plain,
  1 x spatula slotted,
10 x stainless steel sponge
  1 x cleaning brush for grease drain
  1 x special grease wiper

ACCESORIES:  

Basket for GRILL & FRY DIGITAL GRIDDLE PLATE, 
dimensions: 250 x 440 mm   

Inlay sheet, stainless-steel, for basket
Coarse filter large
Fine filter large  



GRILL & FRY DIGITAL GRIDDLE PLATE
with automatic basket lift and oil pump system

Model Description Dimensions

Standing
appliance
Sub-structure
open 
at the front

mobile 
on castors

Dimensions appliance: 1.200 x 750 x 900 mm
Fittings:                          2 x grill chamber 80 mm deep

1 heating zone each
Grill surface: 540 x 540 mm

Filling capacity:             approx. 2 x 20 liters
Power required:             2 x 9,0 Kw / 400 V
Fusing:                           2 x 16 Ampere
Recommended plug:    2 x CEE 16 Ampere
Including: - preset buttons for favorite programs

- 4 x baskets Dims.: 250 x 440 mm
- automatic basket lift (baskets can be 
  programmed individually)
- 2 x oil pump system
- 2 x coarse filter and fine filter
- starter set GRILL & FRY

BG SGD 60/60 S

Starter set GRILL & FRY   1 x 10-litre oil container,
  1 x spray bottle,
  1 x spatula plain,
  1 x spatula slotted,
10 x stainless steel sponge
  1 x cleaning brush for grease drain
  1 x special grease wiper

ACCESORIES:  

Basket for GRILL & FRY DIGITAL GRIDDLE PLATE, 
dimensions: 250 x 440 mm   

Inlay sheet, stainless-steel, for basket
Coarse filter large
Fine filter large  



BOHNER®  Produktions GmbH
Dellenhag 8
88339 Bad Waldsee
Germany

Tel.  + 49 - 75 24 - 97 06 - 0
Fax  + 49 - 75 24 - 97 06 - 22
info@bohnergmbh.de
www.bohnergmbh.de




