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lasoBble rpunu

WeGrill - rpunbs ana rypmaHoB

WeGrill — rasoBbin rpunb, HE UMEIOLLNIA aHanoros. Ero yHMKanbHOCTb 3aKmnto4aeTcsl B TOM, YTO
MOLLHENLLIME UHpaKpacHble ras3oBble ropenku, gatowme temnepatypy 850 °C, pacnonoxeHbl
B BepxHen yactu kopnyca. bnarogaps aT1on MHHOBALMOHHOW KOHCTPYKUMW U BbICOKOW paboyen
TemnepaTtype MOBEpPXHOCTb MsCa U pblObl MTHOBEHHO «3aneyaTbiBaeTcs»: Ha Hew MnosiBrsieTcs
HeXHasi KOpoYKa, a BECb COK M apomaTt OCTalTCs BHYTpW. A MOYTM MOMHOE OTCYTCTBME AObIMa,
KOMMaKkTHbIN pasMep TIpuns M KOHCTPYKUMS M3 HepKaBellwen cTanu [atT BO3MOXHOCTb
3KCMMyaTupoBaTh ero NpakTU4eckn Besge — B NomeLLeHusx, Ha 6ankoHe, B cagy unu Ha teppace.
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MHeHune npodeccuoHana o WegGrill:

Jlyka MapkuHu,

wedp-noBap pectopaHa L'Erba del Re B MogeHe,
1 3Be3ga Michelin, www.lerbadelre.it:

«C nomowbto WeGrill o4eHb BbICTPO MOXHO
NPUroTOoBUTbL BKYCHeWwme Onoga u3 M4ca,
pblbbl 1 oBowen. [1pUroToBMNEHHbIE Ha
roune Onoga OTNMYaKTCa NPEBOCXOOHOM
COYHOCTbIO BHYTPU U KpacuBOKW NOLKapucTomn
KOPOYKOM CHapyXu».
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[asoBble rpunu

MPUNUTbL BHYTPM NOMeLLEeHUA UNn Ha ynuue

Moutn Bce mogenu rpunent WeGirill ceptndmumpoBaHbl 4ns skcnfyartaumm B NTOMELLEHUN U Ha yrivue. QKcnnyataums
B MOMELLIEHMM BO3MOXHa Brnarogaps OTCyTCTBMIO AbiMa Npw NPUroToBIeHUN 6niog, a Takke bnarogaps abcomnoTHO
HageXHom cuctemMme 6e30MacHOCTU, HE MMEIOLLIEN aHANOroB Mo OCHaLLEeHM0. B komnnekTauuio rpunen, paspeLleHHbIX
K 9KcnnyataumMm B MOMELLEHUN, BXOAUT rasoBbli pegykTtop ¢ ABYMS MemOpaHamu, B KOTOPOM AOMOSIHUTENbHAas
MeMOpaHa MoACTPaxoBbIBAET OCHOBHYIO B CIlyyae ee MOfIOMKW, a BCTPOEHHasi cuctema 6e30nacHOCTU MIHOBEHHO
nepekpoeT nogavy rasa npu paspbiBe LUnaHra Unmn npy cnyyYamHo 3aTyLlEeHHbIX ra3oBbIX roperikax.

Mpunutb 6e3 Agbima

Brnarogapsi THHOBALMOHHOW KOHCTPYKLMM TPUIsl, B KOTOPOW MOLLHbIE MHPpaKpacHble ra3oBble ropenku pacnona-
ratoTcsl Hag NpUrotTaBnmMBaeMbIM GMHOAOM, OTCYTCTBYET [blM, OObIMHO BO3HWKAIOLWMIA NP NaeHUM Kanenek »upa Ha
YN UMK packaneHHble NCTOYMHMKM xapa. OTcyTCcTBME AbiMa HE TOMbKO AenaeT BO3MOXHOW 3KChnyaTauuto rpuns B
MOMELLEHMUN, HO U COXPaHSIET NEPBO3AaHHbIN BKYC Msica UNW pPbiObl HE «3arpsi3Hsisi» ero 3anaxomM CropeBLLEro Xupa.
WeGrill — rpunb Ans HacToOSILMX rypMaHOB, >XenawLwmux YroBUTb TOHYaNLLME BKYCOBbIE HOTKU B NMPUTOTOBIEHHOM
onoge.

KomnakTHOCTb U npocToTa B yxoae

Cospgatenu rpunen no3aboTunnce O TOM, YTO Obl rPUMb HE TOMbKO uaeanbHO BbIrMSAEen B MOMEHT NOKYMKWU, HO
n nmen Ge3ynpeyHbIn B4 Ha NPOTSXKEHUU Bcew akcnnyatauun. Kopnyc rpuns coenaH U3 BbICOKOKaYeCTBEHHOM
HepxaBetowlen ctanu mapku AlSI 304, otnvyatoLencss 0CoO6EHHO BbICOKOW TEPMO- U KUCNOTOCTOMKOCTLI. Mogenun
In&Out 1 Young MOXHO pa3obpaTb 3a HECKOMNbKO MWHYT, U MOMbITb UX OTAENbHbIE 3NIEMEHTbI B MOCY4OMOEYHOM
MaLumHe. KomnakTHOCTbL Mogenen AaeT BO3MOXHOCTb pasMeLlath rpunb Ha HebonbLUMxX BankoHax, a Takke XpaHuTb
N TpaHCNOPTUPOBAaTb €ro B HEBOMbLLON CyMKe BXOOSALLEN B KOMMMEKT NOCTaBKM.

OTNUYHLIN NOMOLLHUK Ha NPodeCCUOHANBbHON KyXHe

WeGrill nmeeT orpoMHbI NOTEHUMan Anst UCNonb30BaHUS Ha NpodeccMoHanbHOM KyxHe B pectopaHax, kade v bapax.
Bbnarogaps WeGrill npor3BOACTBEHHbIV MPOLECC Ha KYXHE MOXHO pauLMoHanM3MpoBaTh, NoBbIlwas 30dEKTUBHOCTb
paboTbl u Npubbinb. Mpu npurotoBneHun MHorux ontog WeGrill MoXeT 3aMeHUTb AYyXOBKY, BApOYHYH MIIUTY,
KacTptonu n ckosopodkn. OH naeanbHO NOAXOAUT HE TONbKO Anst oGxuraHust (rpunnuBaHus) pbibbl U Msca, HO U
ONS 3anekaHusi, KapaMmenusauuu, rpaTMHMPOBaHKs, a Takke ANs NPUrotToBrneHnst 6nog no TexHonormu sous vide
(roToBKa B Bakyyme).

TouyHOe onpepneneHne cTerneHn roToBHOCTU 6nog

I'Ip|/| npuroToBneHnn 6ntog B 06bIYHOM rpune, KOTOprVI L03aeT XXap CHU3Y, HY>KHO BpeMd OT BpeMeHU nepeBopavymBaTb
MACO nnn pb|6y [Ons Toro, 4ToObI BU3yallbHO onpenennTtb CteneHb roTOBHOCTU 6noga n He NCMNOPTUTb ero, nepexapus.
bnioga, npurotaBnmMBaemMblie B WeGirill, HeBO3MOXHO nepexaputb, Tak Kak CTeNeHb NPUrotoBneHna scerga «Hannuo»,
6narop,ap;| nogade >xapa csepxy, a He CHu3y.

Mpenmywecrea WeGrill

. Beicokasi Temnepatypa npurotosnenuns 6nog — go 850 °C.
. HeBeposiTHasi COMHOCTb NPUrOTOBMEHHBLIX BnioA.
. KomnakTHOCTb 1 npocToTa B yxoae.
. OTcyTcTBME AbIMa B npouecce paboTbl rpuns.
. BO3MOXHOCTb NCMONb30BaHNS B 3aKPbIThbIX MOMELLEHNSX MW Ha yruue.
. OTCyTCTBME TOKCUYHBIX NApOB AbiMa Ha NPUrOTOBNEHHON efe.
. Pasorpes go paboyen Temneparypbl 3a 2 MUHYTHI.
. Kopnyc rpuns BeinonHeH 13 HepxasetoLlen ctann mapku AlSI 304,
oTnnyarLLenca 0CobeHHO BbICOKON TEPMO- U KMCITOTOCTOMKOCTLIO.
9. NgeaneH ans obxuranns (rpunnuBaHuns), 3anekaHus, kKapamenusaumm,
rpaTUHUPOBaHNS, a Tak Xe ANns NPUroToBrneHns 64 No TeXHoNorumn sous vide.
10. CgenaH Ha 100% B Utanun.
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WeGrill In&Out

TexHuyeckne gaHHble

McTouHrK Temnepatypbl

3 nHdpakpacHble ra3oBble ropenkm

(K]

MponaH (ra3oBbit 6annoH) NN MarucTpanbHbI ra3

Pasmep

W42xB38xI31cm

Martepuan kopnyca

Hepxagetowwasn cranb AlSI 304,
oTnmYyatoLLasicss BbICOKON TepMo- U
KUCINOTOCTONKOCTLIO

MotpebreHue rasa

264 r. B Yac

OCoBEHHOCTUN KOHCTPYKLMKN U KOMMNeKTauus

OBOWMHbIE CTEHKU Kopnyca — 6okoBble U 3afHsIsA, 2 NogaoHa Ans Xupa, cknagHomn Kopnyc, pelleTka c py‘-IKOIZ 13 HepXXaBeloLLen cTanu, ra3oBbIv
peaykTop NoBbILLEHHON 6e3onmacHOCTU, ra3oBbli LUMaHL, cucTema GesonacHocTu nepekpbiBaoWaa nogady rasa npu paspbiBe LwWaHra u
3aTYyLEeHHbIX ra3oBblX ropenkax, CyMka ana TpaHCnopTUPOBKN N XPaHEHUA rpuns. Mpynb cepTudmumMpoBaH ans aKcnnyartauun B nomMmeLleHnu.

[asoBble rpunm

WeGrill Young

TexHnyeckne gaHHble

McTouHmK Temneparypbl

3 MHpaKpacHble rasoBble ropenku

las

MponaH (ra3oBbl 6annoH)

Pa3amep

W40xB 35xT 30 cm

Matepuan kopnyca

HepxaBetowasn cranb AlSI 304,
OTNNYaILLAsCs BbICOKOW TEPMO- 1
KMCIOTOCTONKOCTbIO

MoTpebrieHuve rasa

178 r. B yYac

OCo6EeHHOCTN KOHCTPYKLMM 1 KOMMSEKTaLMS

CKMagHoM Kopnyc, 2 mogaoHa ANns Xupa, peluetka C PyYKOM W3 HepXaBelllen CTanu, ras3oBbli pedyKTop, ra3oBbli LUNaHr, Cymka Ans

TPaHCMOPTUPOBKM W XpaHEHWsI rpuns. Mpurb cepTUULMPOBaH Ansi 3KCnyaTauun BHe NOMELLEHUN.

WeGrill Pro S

TexHnyeckne gaHHble

WcToyHmk TemnepaTypsl

3 nHdpakpacHble ra3oBble ropesnkm
C perynsiTopom Temnepartypbl

las

MponaH (ra3oBbl 6annoH) Unu MarucTparnbHbIi ra3

Pa3amep

Ll 65xB 46,2 xT 44,8 cm

MaTtepuan kopnyca

HepxxaBetowwasn crans AlSI 304,
OTNNYaILLAsCS BbICOKOW TEPMO- 1
KMCIIOTOCTONKOCTbIO

MoTpebneHve rasa

270 . B Yac

OCoBEeHHOCTUN KOHCTPYKLMKU U KOMMMeKTauus

I'IpOCbeCCI/IOHaJ'IbHI:IIZ rpunb Onga raCTpoHOMUN, [OBOWHbIE CTEHKM Kopnyca, nogaoHbl AnA Xupa, BblABUWXHAA peméTKa n3 Hep)KaBelOLLl,eﬁ cTanm,
rasoBblii penykTop NOBbILIEHHON 6e30MacHOCTU, ra3oBbI LUMAHT, cMcTemMa 6e30nacHOCTU nepekpbiBaoLlaa nogavy rasa npu paspbise wwnaHra u

3aTyLUEeHHbIX ra3oBbIX ropenkax. Fpmnb CepTVI(bVILlI/IpOBaH AnAa 3KcnnyaTauun B NOMeLeHnax.
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lasoBble rpmnu

WeGrill Pro M

TexHunyeckne aaHHble

McTouHmK Temnepatypsbl 6 MHdpakpacHbIe ra3oBble ropenku
las MponaH (ra3osbin 6annoH) Unu MarucTparnbHbIv ra3
Pa3amep 93 xB 49,6 xI" 44,8 cm
HepxxaBetowasn cranb AlSI 304,
Matepuan kopnyca OTNNYaIOLLAACS BbICOKOW TEPMO- 1
KMCIOTOCTONKOCTbLIO
MoTpebneHuve rasa 550 r. Byac

OCcoBEHHOCTUN KOHCTPYKLMKN 1 KOMMNeKTauus

npodeccroHanbHbIA rpunb Ans raCTPOHOMUM, ABOWHbIE CTEHKWU KOpMyca, NOAAOHbLI ANS XWUpa, BbIABUXKHASA peLuéTka U3 HepxaBeloLlen cTanm,
rasoBblIVi peAyKTOp NOBbILLEHHON 6e30NacHOCTH, ra3oBbIv LUMaHr, cucTeMa 6e30nacHOCTU NepekpbiBaloLLas Nogadvy rasa npu paspbiBe WwnaHra 1
3aTyLIEHHbIX ra3oBblX ropernkax. punb cepTdULMpPOBaH ANs aKcrnyaTauum B NOMELLEHUSIX.

3alMTHbIN Yexon 6 WwamMnypoB 1 nogcTaeka KaMeHb AN nuuLbl

- - .:r-;-i
(&4

YyyryHHas pelueTtka gnsa rpuns NoAdoOH C peLLeTKon pydka gna nogaoHa
C peLueTkomn
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