A Bold New Standayd$

The World's Finest Griddle — Elevated
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Le Griddle "~
—— Patented Performance — Taken Further
Atthe heart of every new Le Griddle is our exclusive triple-plate
cooking surface (cast iron + aluminum diffuser + 304 stainless steel)
delivering the most uniform heat of any gas griddle on the market.

For even greater control, the triple plate is available in two stainless
steel thicknesses (3 mm or 6 mm) and offered across both series.




Commercial Series
Sleek, powerful, and purpose-built for performance, the
Commercial Series delivers pure efficiency—ideal for
restaurants, serious griddle enthusiasts, and residential users
who demand professional results.
* Aredesigned front panel discreetly hides a removable,
dishwasher-safe grease tray for effortless cleanup.
® Exclusive bead-blasted cooking surface creates a matte
finish similar to Texas sea glass, helping reduce food
sticking, minimize scratches, and make cleanup easier.
Available sizes:
e 30"-2burners
® 41"-3burners

Pro Series
The Pro Series sets a new benchmark in the industry, combining the patented triple
plate with exclusive, high-end features found nowhere else:

¢ Bright, integrated halogen lights along the back of the griddle
that illuminate the cooking surface.

* Aredesigned drop-down front panel discreetly hides a
removable, dishwasher-safe grease tray for effortless cleanup

¢ Color-changing LED knobs that transition from blue to red
when turned, paired with built-in thermocouples for
enhanced safety.

® Exclusive bead-blasted cooking surface creates a matte finis
similar to Texas sea glass, helping reduce food sticking,
minimize scratches, and make cleanup easier.

® Asignature Le Griddle logo puddle light that projects onto the
ground, delivering a bold visual statement at night.

Available sizes:

® 16" -1burner

e 30"-2burners

® 41"-3burners

Flexible Configurations

Pro Series and Commercial Series are available in:
- Gas (Electric coming second half of 2026)

- Countertop, cart, or built-in options




