


Our history

                                         TO THE GRIDDLE FACTORY

We areTwo French guys, friends and associates for many years, Éric and Rémy worked in the design and
 production of special parts for aeronautics. 

Users of griddles, we found it’s a pity that no griddle on the market had the ideal characteristics:
So, in 2005 we decided to create the perfect griddle.

For it to be resistant and never rust, the griddle had to be designed entirely in stainless steel 304. 
This stainless steel is the only one that never really rusts. 

It was simple to manufacture the box with this 304 stainless steel and to integrate burners and 
accessories also in 304 stainless steel to give it a very long service life . 

So we did it !
Cooking and cleaning are easy and comfortable thanks to a very large fat collection tray eliminating the 

risk of over� owing.

For the cooking plate it was more complicated. Two years of research and hundred of tests were necessary 
to create the special cooking plate but we did it ! We called it THE DUAL PLATE SYSTEM. 

Much more resistant than any enamel and not risking the � aking of its surface, the DUAL PLATE 
SYSTEM plate does not fear shocks or thermal shocks and remains anti-bacteria   and healthy 

throughout its life. 
This technology, now proven for years, is guaranteed for life WITHOUT ANY LIMITATION

entirely in stainless steel 304.

- Cooking performance
- Durability

- No rust
- Important inertia during the cook

- Easy to clean
- Very cool 

FROM THE AIRCRAFT INDUSTRY

THE DUAL PLATE SYSTEM

anti- bacteria and healthy



Stainless steel 304 is anti-bacteria by nature because it is not porous, but it transmits heat poorly, 
deforms and changes color when exposed to the � ames of a burner. 

Inspired by aeronautical techniques, Eric had the idea of combining a cast iron radiator with the stainless 
steel 304 plate to give it inertia qualities and allow heat to be diffused over the entire surface.

Stainless steel and cast iron are normally incompatible and it took two years of research and hundreds of 
tests to develop a special cast iron compatible with stainless steel 304.

The DUAL PLATE SYSTEM was born.
Thanks to this combination, the cooking plate has all the advantages:

PERFECT DISTRIBUTION OF HEAT

LOW ENERGY CONSUMPTION

CAST IRON & STAINLESS STEEL

- No deformation
- Homogeneous temperature and perfectly distributed over the entire surface

- Thanks to the inertia of the cast iron heater, no drop in temperature during cooking
- No deformation

- The cast iron heater protecting the stainless steel from direct contact with the � ames and the 
stainless steel never become blue or brown but keep its origin color. 

- The cooking temperature is controlled thanks to the accumulation and remains below the carbo-
nization point. Cooking is easy, mastered and cleaning a snap.



Le Griddle 
Customer ServicesCustomer Services

Unique in the world, Le Griddle has a lifetime warranty 
on the Dual Plate System & 5 years for all other parts. 
Our customer service guarantees to have a solution to 

any manufacturer defects.
Only authorized dealers can sell our products & provide 

dedicated service to their customers.

Lifetime on cooking Lifetime on cooking 
plate and 5 years on plate and 5 years on 

all other partsall other parts

AFTER-SALES SERVICEAFTER-SALES SERVICE
Manufacturer defects Manufacturer defects 

resolvedresolved
within 72Hwithin 72H

AUTHORIZED AUTHORIZED 
DEALERSDEALERS

Only certi� ed dealers Only certi� ed dealers 
can sellcan sell

our productsour products



Le Griddle 
Customer Services

Le Griddle
Electric Range

As ef� cient as GasAs ef� cient as Gas



WEE Electric

Single Element - Electric

GEE40
•Cooking Surface: 16” x 15 ¾” 
(45cm X 40cm)

•252 Total Sq In. Cooking Surface

•304 Stainless Steel Frame 

•Food Safe 304 Stainless Steel Cooking 
Plate

•Bonded Cast Iron Heat Plate

•1800W Electric Element 

•Adjustable Thermostat 0 - 100% 

•120V Plug

•Removable Drip Tray 

Optional Accessories: 
Lid: GFLID40
Cart: GFCART40
Liner: GFLINER40
Trim Kit: GFTRIM40
Cover (with Lid): GFLIDCOVER40
Cart Cover: GFCARTCOVER40

ORIGINAL Electric



ORIGINAL ElectricORIGINAL Electric

Dual Element - Electric

GEE75
•Cooking Surface Size: 29 3/8” x 15¾” 
(75cm X 40cm)

•463 Total Sq In. Cooking Surface

•304 Stainless Steel Frame

•Food Safe 304 Stainless Steel Cooking 
Plate

•Bonded Cast Iron Heat Plate

•Two 1800W Electric Elements 

•Two Adjustable Thermostats 0 - 100% 

•Two 120V Plugs

•Removable Drip Tray

Optional Accessories: 
Lid: GFLID75
Cart: GFCART75
Liner: GFLINER75
Trim Kit: GFTRIM75
Cover (with Lid): GFLIDCOVER75
Cart Cover: GFCARTCOVER75



Le Griddle
Gas Range

Liquid Propane and Natural Gas



WEE Gas

Single Burner - Gas

GFE40
•Cooking Surface Size: 16” x 15 ¾”
(45cm X 40cm)

•252 Total Sq In. Cooking Surface

•304 Stainless Steel Frame 

•Food Safe 304 Stainless Steel Cooking 
Plate

•Bonded Cast Iron Heat Plate 

•One 9,000 BTU’S 304 SS burner
•Safety Shut Off Valve with 
Thermocouple

•AA Battery Electronic Igniter

•Natural Gas or Propane

•Removable Drip Tray

Optional Accessories: 
Lid: GFLID40
Cart: GFCART40
Liner: GFLINER40
Trim Kit: GFTRIM40
Cover (with Lid): GFLIDCOVER40
Cart Cover: GFCARTCOVER40



ORIGINAL Gas

Dual Burner – Gas

GFE75
•Cooking Surface Size: 29 3/8” x 15 ¾”
(75cm X 40cm)

•463 Total Sq In. Cooking Surface

•304 Stainless Steel Frame 

•Food Safe 304 Stainless Steel 
Cooking Plate

•Bonded Cast Iron Heat Plate

•Two 9,000 BTU’S SS Burners

•Safety Shut Off Valve with 
Thermocouple

•AA Battery Electronic Igniter

•Natural Gas or Propane

•Removable Drip Tray

Optional Accessories: 
Lid: GFLID75
Cart: GFCART75
Liner: GFLINER75
Trim Kit: GFTRIM75
Cover (with Lid): GFLIDCOVER75
Cart Cover: GFCARTCOVER75

MONSTER Gas



MONSTER Gas

Triple Burner – Gas

GFE105 
•Cooking Surface Size: 41 1/4” x 15 ¾”
(105cm X 40cm)

•650 Total Sq In. Cooking Surface

•304 Stainless Steel Frame

•Food Safe 304 Stainless Steel
 Cooking Plate

•Bonded Cast Iron Heat Plate

•Three 9,000 BTU ‘S 304 SS Burners

•Safety Shut Off Valve with 
Thermocouple

•AA Battery Electronic Igniter

•Natural Gas or Propane

•Removable Drip Tray

Optional Accessories: 
Lid: GFLID105
Cart: GFCART105
Liner: GFLINER105
Trim Kit: GFTRIM105
Cover (with Lid): GFLIDCOVER105
Cart Cover: GFCARTCOVER105



Le Griddle
Accessories

Carts



Carts

Make your griddle portable, made from 304 stainless steel. They contain two foldable 
side shelves equipped with hydraulic support. Two large storage doors provide space for 
propane tank, cooking equipment and outdoor kitchen necessities. Lastly the four large 
caster make moving the cart easy and effortless.

GFCART40
Fits: GEE40/GFE40

GFCART75
Fits: GEE75/GFE75

GFCART105
Fits: GFE105



Vinyl Covers

Included in each box
For Le Griddle with Lid
GFLIDCOVER40 
Fits: GEE40/GFE40
`GFLIDCOVER75 
Fits: GEE75/GFE75
GFLIDCOVER105  
Fits: GFE105

For Le Griddle with cart 
GFSCARTCOVER40  Fits: 
GEE40/GFE40
GFSCARTCOVER75  Fits: 
GEE75/GFE75
GFSCARTCOVER105  Fits: 
GFE105

Starter Kit

Set includes 6 professional cooking tools:
-2 Stainless Steel Cooking Spatulas
- 1 Stainless Steel Cleaning Spatula

- 1 Set of Tongs
- 1 Water Bottle

- 1 Oil  Bottle

GFSTARTStarter Kit of Cooking Esentials

To cook and clean easily

Plate cover

Keep your griddle, lid or cart safe from the outdoor elements

Trim Kits



Trim Kits

For a clean � nished look, made from 304 stainless steel.

GFTRIM40
Fits: GEE40/GFE40

GFTRIM75
Fits: GEE75/GFE75

GFTRIM105
Fits: GFE105



Insulating Liners

Required when installing griddles into a cabinet constructed with 
combustible materials. Made from 304 stainless steel for maximum strengthen 

and protecting.

GFLINER40
Fits: GEE40/GFE40

GFLINER75
Fits: GEE75/GFE75

GFLINER105
Fits: GFE105



Stainless Lids

Made from 304 stainless steel for protecting your griddle when not in use, 
and also to be used as a full basting dome to melt cheese on burgers or steam vegetables

GFLID40
Fits: GEE40/GFE40

GFLID75
Fits: GEE75/GFE75

GFLID105
Fits: GFE105



Inspirations Made on Le Griddle



Inspirations Made on Le Griddle



www.legriddle.com


