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CHAPATI PLATE WITH PUFFING GRILL

We provide an extensive range of dosa and chapati plate which 
is ideal to prepare baked as well as puffed hot chapatti and dosa. 
These are known for their various distinctive features such as 
longer service life, corrosion resistance and optimum quality. 
Our products are available with the 18 swg thick stainless steel 
sheet with recessed design and cater to the needs of hotels, 
restaurants, food courts, clubs and resorts.

Specifications of Dosa and chapati plate

Top area is covered as approx 2/3 portion for baking or cooking 
the chapati both side and 1/3 portion as kept for puffing as a grill 
area. 12 mm thick polished mild steel or stainless steel cooking 
plate for chapati or 16mm thick plate for dosa plate is welded 
to 16 swg thick stainless steel trims. 18 swg thick stainless steel 
sheet with recessed design. “V” shaped ribbon burners of 40000 
btu/ hr. Capacity each are supply with these chapati, dosa plate. 
Cast iron or mild steel puffing grid is fitted on right hand side.

Model number Length Width Height
Jas-DCP-6060 600 mm 600 mm 850 + 150 mm
Jas-DCP-7560 750 mm 600 mm 850 + 150 mm
Jas-DCP-9060 900 mm 600 mm 850 + 150 mm
Jas-DCP-1260 1200 mm 600 mm 850 + 150 mm
Jas-DCP-6075 600 mm 750 mm 850 + 150 mm
Jas-DCP-7575 750 mm 750 mm 850 + 150 mm
Jas-DCP-9075 900 mm 750 mm 850 + 150 mm
Jas-DCP-1275 1200 mm 750 mm 850 + 150 mm


