
EQUIPMENT SIZE:
Equipment’s lenght from 585mm up to 1500mm with 02 
rotisserie galleriesm see the size chart for skewers quantity.

HYGIENE
Equipment coated in brushed stainless steel AISI 304 or AISI 
430 (please specify when ordering);

SSTAINLESS STEEL SKEWERS
Grills made of Stainless steel, please specify grill type when 
ordering.

HIGH QUALITY
Equipment designed and built with high quality to provide 
the best results to the final user;

SIMPLE TO USE
Equipment easy and simple to use; Equipment easy and simple to use; 

CATERING 
COOKTOP SKEWERS

FEATURES |  BENEFITS

DOUBLE SPECIAL SCHEER BUSHING
• Special Scheer bushes that doesnot require oil 
lubrication.

MACHINE STRUCTURE 
• Stainless Steel Frame
•• 3” casters which helps the displacement for 
maintence and cleaning
• Stainless Steel 430 fire pit cover structure with 
refractory bricks
• Easy way to remove and maintain the refractory 
bricks
•• Two years parts and labor warrant from the date 
of purchase
• Cast iron gears 4” – 101mm diameter (space 
between the skewers)

CUT SHEET

@scheerchurasqueiras

SCHEER CHURRASQUEIRAS
R. Roque Callege, 133
Cep: 95041-440 - Universitário
Caxias do Sul | RS | Brasil

BRASIL
+55 54 3224.3066
SCHEER.COM.BR

ESTADOS UNIDOS
+1 954 4152161
SCHEERUSA.COM

JAPÃO
+81 3 3280 1035
KYODAIMARKET.COM

AUSTRÁLIA
+61 2 9986 2004
PROLINEEQUIPMENT.COM.AU

EUROPA
+31 6 82902464



MISCELLANEOUS
• Check local codes for fire and sanitary 
regulations, manufacturer is not responsible 
for installation. 

OPTIONAL ACESSORIES
• Extra skewers such as triple, 5 prongs, double.
• Little skewer set
• Grill basket
• Flat Grill with handle (V Shaped, SS Round Bars 
Grill, U shape Fish Grill
•• Tambour basket
• Rest Grill for the third non-rotisserie gallery
• Glass Panel

*Back clearance 100mm / 4 inches
**Fire Pit Cooking Area depth 460mm / 18 inches x length from table below 

HOOD
Ventilation calculations need to be confirmed by a local specialist mechanical ventilation consultant or contractor 
to make sure the system meets local codes. 

This machine requires motor 110v or 220v, 50/60hz single phase power, please specify when ordering.
Electricity plug finished with 1m length power cord.
Manual starter with on/off switcher for the rotisserie system.
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UTILITY INFORMATION

CUT SHEET


