GRAND FLAME

The elegance and performance of
a professional rotisserie
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CONTROLLED POWER FOR HIGH-END COOKING

Designed to combine performance, sturdiness and aesthetics, the
Grande Flame range of rotisseries has won over professionals the
world over.

Thanks to their elegant lines, meticulous ergonomics and
innovative functions, these rotisseries are equally at home
in a luxury hotel, in a grocery store or in a large-capacity
catering space.

Their design is a showcase in itself : they capture attention,
enhance products and reinforce the customer experience.
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Grand Flame

Several models to suit your needs
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SPECTACULAR COOKING: THE SPATCHCOCK ROTISSERIE VERSION

The Grande Flame range is also available in a specialized version
for spatchcock cooking.

Thanks to a wide-opening grid system, the poultry is completely flattened, offering an
optimal caramelization surface, even cooking, and a strong visual
presentation.

Ideal for caterers, butchers and sales outlets who want to catch the customer's eye
while emphasizing product quality.

This type of cooking, combined with the visibility offered by the illuminated sign and
glass cover, reinforces the artisanal and generous aspect of the preparation.

Wide choice of colors available :
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Grand Flame Spatchking
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Grand Flame
Michelin-starred hotels, artisan butchers, caterers and supermarket chains :
Grande Flame adapt to all requirements with efficiency and style.
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READY TO ENHANCE YOUR CULINARY CREATIONS?

Discover the Grande Flamme and its accessories
for complete and tasty meals !

Contact us for more information

A wide range of cooking and presentation accessories is available to accompany the rotisseries: spits, systems and specif
designed to adapt to each type of product.
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Roast-clamp spit

Anti-cutting prongless spit



mailto:s.bennell@rotisol.com

	GRAND FLAME
	The elegance and performance of  a professional rotisserie
	Grand Flame
	Several models to suit your needs

	CONTROLLED POWER FOR HIGH-END COOKING
	Designed to combine performance, sturdiness and aesthetics, the Grande Flame range of rotisseries has won over professionals the world over.
	GF1375.8G

	Thanks to their elegant lines, meticulous ergonomics and innovative functions, these rotisseries are equally at home in a luxury hotel, in a grocery store or in a large-capacity catering space.
	CAPACITY : 48 POULTRY

	Their design is a showcase in itself : they capture attention, enhance products and reinforce the customer experience.
	Gas or LP
	GF975.5G
	MODELS
	GF1375.8G SK1375.6G  GF1375.5G GF1375.2G GF975.8G GF975.5G GF975.2G

	CAPACITY
	CAPACITY : 15 POULTRY
	Gas or LP



	SPECTACULAR COOKING: THE SPATCHCOCK ROTISSERIE VERSION
	Grand Flame Spatchking
	The Grande Flame range is also available in a specialized version
	for spatchcock cooking.
	Thanks to a wide-opening grid system, the poultry is completely flattened, offering an optimal caramelization surface, even cooking, and a strong visual
	presentation.
	Ideal for caterers, butchers and sales outlets who want to catch the customer's eye
	while emphasizing product quality.
	This type of cooking, combined with the visibility offered by the illuminated sign and
	glass cover, reinforces the artisanal and generous aspect of the preparation.

	Wide choice of colors available :

	SK1375.6G
	Michelin-starred hotels, artisan butchers, caterers and supermarket chains :
	Grande Flame adapt to all requirements with efficiency and style.
	Grand Flame
	READY TO ENHANCE YOUR CULINARY CREATIONS?
	Discover the Grande Flamme and its accessories
	for complete and tasty meals !
	Contact us for more information



	ACCESSORIES AVAILABLE
	A wide range of cooking and presentation accessories is available to accompany the rotisseries: spits, systems and specific supports, designed to adapt to each type of product.


