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Plus 
ROOM SERVICE MADE EASY - OUR TOP TWO MUST HAVES 

Fabulous, funky, functional - our new chairs 
Did you miss the last eZine? 

Grid is adjustable 
for flat or tilted 
operation 

Removable 
water tubs 

Easy clean, 
removable 
grease 
collection box 

Double 
wall, fully 
insulated 
cabinet 

Optional 
salamander or 
smoker box 

Standard 
spacers or 
optional 
fish grid 

4 to 16 burners 

Countertop 
model 

Convertible radiant 
or ceramic stone 
options 

The most even 
heat in its class 

Optional resting 
rack: hold, toast, 
simmer 

Scround rods and 
chrome rod options 
available 

Serving Shelf 
with 1/6 pan 
cutout and 
utensil rail 

Optional sizzle 
plate rack 
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The ultimate chargrill - 
countertop magic 
Lots of choice 
Now that we’re a division within The Spyral Group, we have access to a larger range of 
products which means lots more choice for you. We’ll be trawling through all the literature 
now at our fingertips and searching out the best pieces to introduce to you via our 
eZine over the coming year. We’re starting off with a real beauty that we think 

you’ll love. 

Even heat 
This chargrill series from MagiKitch’n 
(called the Series 600) was so named 
because the edge to edge temperature of 
600ºF (315ºC) is so constant. In fact, the 

computer designed heat pattern 
provides the most even heat of any 

unit in its class. The chargrill 
uses radiant, conductive and 
natural convection heat and the 

radiants preheat in only 3 
minutes. 

Radiant and coal in one 
model 
A clever feature of this gas unit 
is its ability to go from a 
radiant to coal cooker in less 
than 15 minutes with no tools 
required. The optional 

conversion kit features a coal screen which uses specially designed ceramic stones to reduce flare up. The pre-heat 
time for the ceramic stones is a fast 15 minutes. 

Grill, sizzle, simmer and boil 
You won’t believe everything this countertop unit can do. There are so many extra options that will enable you to 
tailor this to suit your menu perfectly. This versatile unit has an optional smoker box for that real smoke flavour 
when you’re grilling. The smoker can be used in both the radiant and coal variations. Or, you can choose a 
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Optional resting rack to 
warm and simmer 

Optional sizzle plate rack 

Lower the grid and you have 
a range 

The serving shelf can be 
optioned larger and tailored 
with 1/6 GN pans 

Smoker box and salamander 
options fit in here 

Removable water tanks and 
grease collection box 

Countertop model: 4 to 16 burners 

Only at 
SPYRAL 

gibpat.com 

go 
 online 

Click on 
‘Our Products’, 

‘Cooking 
Equipment’, OR 

‘What’s New’ 

Chef Chef 



The ultimate chargrill - 
countertop magic 
salamander option if this is what you need for your menu. When you use the grid on the 
top in the flat position the unit then becomes a range. Great as a back up. An optional 
resting rack on top gives you even more flexibility to keep food warm or simmer soups and 
sauces. Need hot pans or platters? No problem. There is yet another option - a sizzle plate 
rack. You can heat 10 to 15 pans or platters in only 7” of space. There are even custom 
versions of the serving shelf available. You can upgrade to an 8, 10 or 12” deep version and 

customise further with 1/6 built in GN pans where you want. 

Patented top grid 
The grid on top features a patented easy tilt system. You 
can either use the grid in the lowered, flat position if you 
need a range, or in the tilted chargrill position. When 
tilted, 70% of the grease drains into the front trough. 

Flare up reduction 
There are a few ways the Series 600 helps prevent 
excessive flare ups. The water tanks are open at the top 
and designed to catch the drips of fat that don’t get 
channelled through the drain system. The drain system itself has large drain 
ports to catch the extra fats that flow from the patented, easy tilt top grid (70% 
of fat drains through this way, as mentioned above). The grill comes with round 
rods which are also important in the channelling of fats. The special cook zones 
(see below) on the grid can be utilised to cook high fat product in the cooler 
front section, while leaner product can be placed on the hotter rear section. If 
you are using the coal cooking configuration, then the specially designed 
ceramic stones help reduce flare ups too. 

Cooking zones 
As mentioned above, there are three separate cooking zones, all with that fabulous edge to edge even heat. The 
front is the coolest section. Use this for higher fat or more delicate product. The centre is your medium heat 
section, and the rear is the hottest and ideal for leaner product (yes, it is hotter here, even though it is further from 
the burner in the tilt position). These zones mean you can not only adjust foods for less flare up, but you can also 
cook a rare, medium and well done steak in the same amount of time. The cooking process can also be slowed or 
increased by moving product between zones. 
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Only at 
SPYRAL 

Grid tilts up for grilling mode 
or stays flat for range mode 

70% of the grease drains 
into the front trough 

Three cooking zones for the 
ultimate in flexibility 

Exclusive stainless pilot 
runner tube for easy lighting 



Grate choice 
This MagiKitch’n Series 600 countertop model comes standard 
with half inch cold rolled steel rods in the top grid in a standard 
spacing of 8mm. This grid is also free floating which allows for 
expansion and contraction without warping. The round rods not 
only assist in fat drainage but will not press into your food. This 

means less sticking and tearing and improved food presentation. For your more 
delicate product there is also an optional fish spacing grid to choose from (5mm 
spacing). As well as the round shape of the rods making cleaning easier, you can choose both the standard and fish 
spacing in a hard chromed option for even less sticking of food. Yet another option is scround rods - square on the 
top and round on the bottom. As well as providing an easier release, scround rods allow you to achieve a more 
defined mark for signature grilling while still providing the round bottom important in fat drainage. 

Built to perform 
If you like what you’ve read so far then you’ll be pleased to know that the Series 600 has been thoughtfully 
designed and constructed to perform day after day in the tough commercial kitchen environment. It starts with a 
double walled and insulated outer cabinet. Less heat radiating out, cooler to the touch. Stainless steel features 
heavily in construction, with the sides, front, back and bottom all stainless and extra braces are installed in the 
rear and side of the unit for even more reinforcement. There is 95% stainless in the interior, including burners and 
radiant burner covers, and the exclusive stainless steel pilot runner tube ensures burners light easily and stay lit. 
Wherever possible, surfaces have been designed with clean lines and are seamless for easy clean up. Double 
walled ventilated heat shields over the manifold keep knobs and valves cool for long life. The easy to use water 
tubs extend 5” so water can easily be added without having to pull them out and a baffle is welded inside to help 
prevent that dreaded water slosh when you do remove them. The optional smoker box is not only wide, but has a 
clever notch cut into the front that allows you to use larger logs, and includes a heat shield that protects the rear of 
the chargrill. Cleaning of the smoker box is easy with a rear notch that allows ashes to be pushed out without 
removing the box from the unit. 

You can see why we are so impressed with this chargrill. With one unit 
able to perform so many tasks in the kitchen this is a great all rounder, 
but what we love the most is the ability to customise this cooking unit 
to perfectly suit your changing menu. We have the spec sheets and 
operating manual on our website if you’d like to delve into the nitty 
gritty, and of course you can also phone us for a chat about the unit. 

The ultimate chargrill - 
countertop magic 
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Scround rods provide 
easy release and 
more defined branding 

Only at 
SPYRAL 

Like to know more? 
Give us a call today to find 
out more about this clever chargrill. 
Ask for Bill Sinclair or Peter Blythe. 
1300 779 725 


