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Accessories
Universal Griddle
The Universal Griddle is a 6mm thick, cooking 
grade aluminium plate with lipped edges. 
It can be used on all the Slimfold range and 
completely covers the cooking surface of the 
Cavalier SG80 and Clubman. For larger scale 
catering on the Caterer TG160 and Hotelier 
models, it will slide to either side, cleaning 
�U�I�F �H�S�J�M�M �C�Z �S�F�ó�F�D�U�F�E �I�F�B�U �B�T �J�U �H�P�F�T �X�I�J�M�T�U 
continuing to cook.

The Griddle is perfect for cooking pancakes, 
eggs, bacon, tomatoes, mushrooms or onions 
and greatly increases the versatility of the 
barbecue.

Pan Support
This heavy duty frame drops into place at 
either end of the Caterer TG160 and Cavalier 
SG80 barbecues.  Used with two gastronorm 
pans (supplied separately), it provides one 
hot holding pan and overhangs another to 
provide add-on holding capacity.

Bene�ts include hygienic control of prepared 
food from kitchen to customer and its use 
with the Universal Griddle provides outdoor 
bu�et service at minimal additional cost.

Gastronorm Pans
These size 1/1 100mm deep pans with lids 
are fully annealed to prevent distortion on 
heating and jamming during storage.  Two of 
these pans �t into the pan support.

Friepans
50cms diameter cast iron pan which sits on 
the barbecue or other heat source to provide 
an excellent medium for rice, pasta or risotto 
dishes. Keeps juices with the food for sauce 
bases or gravy. Three Friepans �t onto the 
Caterer TG160 grill top.

Pan Support
Takes two gastronorm holding
pans (sold separately).

Aluminium Griddle
Slide along the barbecue to 
�D�M�F�B�O �C�Z �S�F�ó�F�D�U�F�E �I�F�B�U �B�T 
you cook!
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