
SUPER TURBO GRILL
intelligent

TOTAL CONTROL



STG 7+7 Intelligent

STG 7  Intelligent

STG INTELLIGENT

Intelligent Cook Correction TechnologyIntelligent Cook Correction Technology
Continual improvement of perfection is what Fri-Jado stands for. And the STG 
Intelligent is a product of that! Why “Intelligent”? Because it features ingenious 
Cook Correction Technology. Cook Correction Technology corrects operators that 
do not fully load the rotisserie, overload it, or load it with products that fall under 
the average standard temperature. The computer measures abnormalities in the 
temperature curve and corrects the cooking cycle automatically.

Safe and sureSafe and sure
The STG Intelligent stores the time and temperature of each cook cycle into 
its memory. Simply read that data into your PC, and the unit will become your 
ultimate assistant in HACCP control.

Intuitive controlsIntuitive controls
This operator-friendly rotisserie features a flat glass control panel with a touch-sensitive wheel. The controls are based on 

the NAFEM protocol. And the memory offers space for no fewer than  
250 programs with up to nine cooking stages per program!

Corrective Operator Instructions Corrective Operator Instructions 
Though intelligent, the STG is a pleasure to operate thanks to its graphic color 
LCD with Corrective Operator Instructions. These instructions will help your 
operators make sure they follow the right grilling procedure.

Advantage through technology Advantage through technology 
A combination of convection and infrared radiation makes the Super Turbo Grill 
Intelligent cook up to 25% faster than conventional models. Its large display 
section with curved double glass doors offers an excellent view of the cooking 
theatre and provides perfect insulation making the glass briefly touchable.

Easy to cleanEasy to clean
The STG’s interior and exterior are stainless steel. Its magnetic double glass 
doors open with a gentle click. All removable parts are coated with the Fri-Jado 
XP450 coating. With this 3-layer, highly durable non-stick coating, cleaning your 
equipment is truly a piece of cake!

“Controlled,
  consistent preparation”



STG INTELLIGENT

Features:

… Practical LCD panel with 
touch-sensitive wheel and 

graphic color screen. When 
stacked both controls are 
placed in the top unit for 

good ergonomics

... Cook Correction Technolgy 
and Corrective Operator 

Instructions reduce the 
possibility of operator 

mistakes

... Combination of convection 
and infrared radiation creates 

a crispy, even cook

… Cooks up to 25% faster 
than conventional models

... Intuitive controls with 250 
programs and nine possible 
cooking stages per program

... TCP/IP remote 
communication to upload 
programs and download 
HACCP information

... Fri-Jado XP450 3-layer 
easy-to-clean coating on all 
removable parts

... Curved, easy-to-clean 
double glass doors for 
maximum appeal and 
insulation

Other featuresOther features
•	 5	or	7	spit,	V-spit,	basket	or	rack	positions
•	 Operator	ID	and	password	protected	programming
•	 Automatic	holding	or	alarm	triggered	unloading



www.frijado.com
* Specifications can change without notice

32 1/4”

34
 1

/4
”

33
 1

/2
”

38 3/4”

40
 1

/4
”

25
 1

/2
”

32 1/4”

69
”

33
 1

/2
”

38 3/4”

81
”

25
 1

/2
”

STG INTELLIGENT

Fri-Jado Inc.

180 Kehoe Boulevard

Carol Stream

Illinois 60188

Toll free 877 374 5236 

Fax 630 784 1650

e-mail us.info@frijado.com
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OptionsOptions
- V-spits (standard), meat forks, meat baskets or chicken racks (4 or 5 positions)
- STG underframe
- Double stack, or in combination with a matching warmer
* Stacked STG rotisseries: each cabinet comes with seperate power cord & plug

Dimensions STG 5 STW 5 STG 5+5* STGW 5* STG 7 STW 7 STG 7+7* STGW 7*Dimensions STG 5 STW 5 STG 5+5* STGW 5* STG 7 STW 7 STG 7+7* STGW 7*
- Width 32 1/4” 32 1/4” 32 1/4” 32 1/4” 38 3/4” 38 3/4” 38 3/4” 38 3/4”
- Depth 25 1/2” 25 1/2” 25 1/2” 25 1/2” 33 1/2” 33 1/2” 33 1/2” 33 1/2”
- Height 34 1/4” 34 1/4” 69” 69” 40 1/4” 40 1/4” 81” 81”
- Net weight 269 lbs. 220 lbs. 538 lbs. 485 lbs. 399 lbs. 331 lbs. 798 lbs. 730 lbs.
- Shipping weight 351 lbs. 269 lbs. 662 lbs. 574 lbs. 479 lbs. 364 lbs. 926 lbs. 843 lbs.
- Capacity   55 lbs.   55 lbs. 110 lbs. 2x55 lbs.   93 lbs.   93 lbs. 185 lbs. 2x93 lbs.

Technical specifications 1 phaseTechnical specifications 1 phase
- Voltage 208V 208V 208V 208V 208V 208V 208V 208V
- Connect. power 6.1 kW 2.5 kW 2x6.1 kW 6.1/2.5 kW 9.5 kW 3.3 kW 2x9.5 kW 9.5/3.3 kW
- Amps 29.3 A 12.0 A 2x29.3 A 29.3/12A 45.7A 15.9A 2x45.7A 45.7/15.9A
- Plug type NEMA 6-50P NEMA 6-15P 2xNEMA 6-50P NEMA 6-50P/ fixed wiring NEMA 6-20P fixed wiring fixed wiring/
     NEMA 6-15P    NEMA 6-20P

Technical specifications 3 phaseTechnical specifications 3 phase
- Voltage 208V  208V  208V 208V 2x208V 208V/208V
- Connect. power 6.1 kW  2x6.1 kW  9.5 kW 3.3 kW 2x9.5 kW 9.5/3.3 kW
- Amps 15.7 A  2x15.7 A  24.7 A 9.6 A 2x24.7 A 24.7 A/9.6 A
- Plug type NEMA 15-30P  2xNEMA 15-30P  NEMA 15-50P NEMA 15-15P 2xNEMA NEMA 15-50P/
        15-50P NEMA 15-15P


