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SLIM LINE COLLECTION DEFAULT: CONTROL “B” interior cabinet wall mount
>>> Specify "A" for open undermount + outdoor <<<
when not protected against weather | SPECIAL ORDER 6 - 8 weeks lead time

Product 
Dims MSRP

MO60 CND Round Built-in Teppanyaki Grill Cook Top
HOT SPOT ~17-3/4” Ø | ~380 sq/in total incl. Warming area
German stainless steel, type 304; Elegant, but robust silk-brushed finish 

120V model # MO-60  - 1800W | 20AMP
Special Order 240V model # MOC-60 - 1800W | 10AMP

Ø  23-5/8” 
H 2”
Ø  60 cm 
H 4.5 cm
net wgt. 
15 kg | 33 lbs

3,895.00

MO70 CND Round Built-in Teppanyaki Grill Cook Top
HOT SPOT ~19-1/4” Ø | ~510 sq/in total incl. Warming area
German stainless steel, type 304; Elegant, but robust silk-brushed finish 

Ø  27-1/2” 
H 2” 
Ø  70 cm 
H 4.5 cm
net wgt. 
20 kg | 44 lbs 

 4,260.00

MO51 BUILT-IN Teppanyaki Grill Cook Top
HOT SPOT ~15” x 11” | ~234 sq/in total incl. Warming area 
German stainless steel, type 304; Elegant, but robust silk-brushed finish 

L   20” 
W  15” H 2" 
L 51 cm W 38 cm H 4.5 cm 

 3,795.00

MO61 BUILT-IN Teppanyaki Grill Cook Top
HOT SPOT ~20” x 13-3/4” | ~420 sq/in total incl. Warming
German stainless steel, type 304; Elegant, but robust silk-brushed finish 

L  24” 
W 18”  H 2" 

4,333.00

MO80 BUILT-IN Teppanyaki Grill Cook Top
HOT SPOT ~26” x 17-3/4” | ~740 sq/in incl. Warming area 
German stainless steel, type 304; Elegant, but robust silk-brushed finish 

L  31-1/2” 
W 23-5/8”  H 2" 

L   80 cm  W 60 cm  H 4.5 cm  4,821.00

CUSTOM STAINLESS STEEL BRACKETS  | SET OF TWO (2) 
PRE-PUNCHED, 2.5 mm strong | 304 Stainless Steel 
TO REINFORCE Natural Stone/Granite Counter Tops 
>>> IF NO RODDING OR OTHER REINFORCEMENT CAN BE DONE. 
Installation see install sheets page 2

for MO-51 Order # BR24MO51 
for MO-61 Order # BR28MO61
for MO-80 INCLUDED IN BOX 

Angle
W 1” x 3/4"

Angle
25 x 20mm 
wgt ~4 lbs 85.00

MO111 

MADE-TO-ORDER

3600 Watt DUAL-POWER “CHEF-Edition” 

BUILT-IN Teppanyaki Grill Cook Top 

304 German stainless steel 
Elegant but robust silk-brushed finish

2x ~330 sq/in SEPARATE HOT SPOTS 

approx. 1000 sq/in combined incl. warming area

L  44” 
W 24”  H 2"

L   111.8 cm  
W  60.9 cm 
H   4.5 cm 

8,425.00
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Forms TWO  
SEPARATED
cooking wells  

120V model # MO-70  - 1800W | 20AMP
Special Order 240V model # MOC-70 - 2250W |10AMP

120V model # MO-51  - 1800W | 20AMP 
Special Order 240V model # MOC-51 - 1800W |10AMP

120V model # MO-61  - 1800W | 20AMP
Special Order 240V model # MOC-61 - 2250W |10AMP

120V model # MO-80  - 1800W | 20AMP 
Special Order 240V model # MOC-80 - 2250W |10AMP

includes reinforce set of 2 brackets

120V model # MO-111  2x 1800W | 20AMP
Special Order 240V model # MOC-111 2x 2250W |10AMP

Overview Price List 2022
Prices may change without notice.

Contact dealer 
for a personalized price quote.

net wgt. 
11 kg | 24 lbs 

L 61 cm W 45 cm H 4.5 cm 

net wgt. 
15 kg | 33 lbs 

net wgt. 
23 kg | 50 lbs 
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MOBILE COLLECTION 
Default Configuration 

1800W|120V|20 AMP IPX4-rated for indoor + outdoor use     Model # 
Product 
Dims MSRP

TABLETOP MODELS | Edges always stay cool/at ambient temperature 

L  23-5/8” dia
H  3-5/32” H 

60 cm Ø 
H  8 cm 

net weight 
30 lbs   14 kg 

3,325.00

PU-27 PORTABLE Teppanyaki Grill Tabletop Hibachi Griddle Plancha

ALL German stainless steel, type 304. Elegant, robust silk-brushed finish 

120V | 1800W | 20AMP | Order # PU-27

HOT SPOT ~19-1/4” Ø | ~300 sq/in total incl. warming area 

27-1/2” dia 
3-5/32” H 

70 cm Ø 
8 cm H 

net wgt  
42 lbs  19 kg 

3,811.00 
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PU-80 PORTABLE Teppanyaki Tabletop Grill Hibachi Griddle Plancha

German stainless steel, type 304. Elegant, robust silk-brushed finish 
HOT SPOT ~26” x 17-3/4” | ~740 sq/in incl. warming area

120V | 1800W |  20AMP | Order # PU-80 

MADE-TO-ORDER | LEAD TIME approx. 8 WEEKS 

L  31-1/2” 
W 23-5/8”
H  3-1/4” 

L   80 cm 
W  60 cm 
H   8 cm 
net wgt  
55 lbs   25 kg  

4,989.00 

PU-23 PORTABLE Teppan Grill Tabletop Hibachi Griddle Plancha

ALL German stainless steel, type 304. Elegant, robust silk-brushed finish 

120V | 1800W | 20AMP | Order # PU-23

HOT SPOT ~15-3/4” Ø | ~195 sq/in total incl. warming area 

PU-35 PRO STYLE Teppan Grill Tabletop Hibachi Griddle Plancha

ALL German stainless steel, type 304. Elegant, robust silk-brushed finish 

240V | 2250W | 10AMP | Order # PU-35PRO

HOT SPOT ~28” Ø | ~615 sq/in total incl. warming area 

35-1/2” dia
3-5/32” H 

90 cm Ø 
8 cm H 

net wgt  
117 lbs  53 kg 

5,745.00 

NEW

MADE-TO-ORDER ONLY | LEAD TIME approx. 8 WEEKS 

Overview Price List 2022
Prices may change without notice.

Contact dealer 
for a personalized price quote.
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“EDGE” COLLECTION

Configuration: 1800W 

120V|20 AMP|Box “B”

All CND teppanyaki grill cook top models  
are IPX4-RATED for indoor + outdoor use     Model # 

Product 
Dims MSRP

 MO-E80 BUILT-IN Teppanyaki Grill Cook Top  4-POINT CORNER FASTENING

German stainless steel, type 304, 3/4” (20 mm) elevated edge profile
Elegant, but robust silk-brushed finish

MADE-TO-ORDER | LEAD TIME 6 - 8 WEEKS 

L  31-1/2” 
W 23-5/8”
H  3-1/4” overall built-in height

L   80 cm 
W  60 cm 
H   8 cm
net wgt. 55 lbs | 23 kg 

 4,995.00

CT-80SQ 
~330 sq/in Hot Spot 

assembly required

COFFEE TABLE + Floating Teppanyaki Grill Top 
HEIGHT ADJUSTABLE 
HOT SPOT ~19-1/4” Ø | ~510 sq/inch incl. warming area 
German stainless steel, type 304 
Elegant, but robust silk-brushed finish; 4 casters, locking
120V | 1800W | 20AMP 

Table Frame: Powder Coated Dark Gray
Order # CT-80SQ 

MADE-TO-ORDER ONLY | LEAD TIME 8-12 WEEKS 

L  31-1/2” 
W 31-1/2” 
HEIGHT  
ADJUSTA
BLE 
H 17.70” 
to 
21.65” 
L   80 cm 
W  60 cm 
H   45 | 50 | 
55 cm 

8,245.00 

TS-80SQ 
~330 sq/in Hot Spot 

assembly required

DINING-TO-BAR TEPPANYAKI TABLE | HEIGHT ADJUSTABLE 
with Floating Teppanyaki Grill Cook Top 
HOT SPOT ~19-1/4” Ø | ~510 sq/inch incl. warming area 
German stainless steel, type 304 
Elegant, but robust silk-brushed finish; 4 casters, locking
120V | 1800W | 20AMP

Table Frame: Powder Coated Dark Grey 
Order # TS-80SQ 

MADE-TO-ORDER ONLY | LEAD TIME 8-12 WEEKS 

L  31-1/2” 
W 31-1/2” 
HEIGHT  
ADJUSTA
BLE 
H 30” 
to 39-
3/8” 
L   80 cm 
W  60 cm 
H   76 cm 
to 100 cm 

8,245.00 

120V model # MO-80  - 1800W | 20AMP
Special Order 240V model # MOC-80 - 2250W |10AMP

3/4” (20 mm) thick 
edge profile

31.5" x 31.5"
30" - 40" H
cooktop:
23.5" dia

80 x 80 cm
76 cm H 
cooktop
60 cm dia

120V | 1800W | 20AMP | order # MB-60
MADE-TO-ORDER! 

Lead time 8-10 weeks 
assembly required 

7,745.00

CND Teppanyaki  WORKSTATION MB-60 
W. INTEGRATED MO-60 TEPPANYAKI COOKTOP 
Professional Food-Grade type 304 silk-brushed finish

Table frame Steel, Dark Grey, powder coated 
Hanging Shelf, white TRESPA® included
Top Dark Grey TRESPA®
4 Casters, locking

ADJUSTABLE IN 5 INCREMENTS UP TO BAR HEIGHT

*
*
*
*
Trespa® is a high pressure compact panel (HPL), based on thermosetting resins, homogeneously reinforced 
with wood based fibres and manufactured under high pressure and at high temperatures.

Overview Price List 2022
Prices may change without notice.

Contact dealer 
for a personalized price quote.
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 “MIMO” COLLECTION 

Electric: 1800 Watt 

120 V | 20 AMP

 All CND teppanyaki grill table models  
are IPX4-RATED for indoor + outdoor use         Model # 

Product 

Dims MSRP

MADE 

MADE-TO-ORDER! 
Lead time 8-10 weeks 

assembly required 

CND Bistro-Table Teppanyaki Grill 
created for smaller spaces like apartment/condo balconies, 
townhouse living, breakfast nook or boat 

All German stainless steel construction type 304 
silk-brushed finish, 8-10 gauge (1/8” – 5/32”; 
3-5 mm; varies throughout the product) 
Suitable for indoors & outdoors! 
Cooking center ~21” dia (~50 cm) 

120V | 1800W | 20AMP | order # TS-35
240V | 2250W | 10AMP | PRO STYLE #  TSC35 

Ø 
35-1/2” 
30” H 

90 cm Ø 
76 cm H 

50% 
deposit 
required 6,995.00

MADE-TO-ORDER! 
Lead time 8-10 weeks 

assembly required 

CND Bar/Bistro Teppanyaki Grill-Table 
All German stainless steel construction type 304 
silk-brushed finish, 8-10 gauge (1/8” – 5/32”; 
3-5 mm; varies throughout the product) 
Suitable for indoors & outdoors! 
Cooking center ~21” diameter (~50 cm) 

120V | 1800W | 20AMP
>>> 42” Bar Height - order # TS-35B

240V | 2250W | 10AMP | PRO STYLE #  TSC35B 

Ø 35 1/2"

42” H 

Ø 90 cm 
106.5 cm H 

50% 
deposit 
required 6,995.00

MADE-TO-ORDER! 
Lead time 8-10 weeks 

assembly required 

CND Dining Table Teppanyaki Grill 
All German stainless steel construction  
Professional Food-Grade type 304 
silk-brushed finish, 8-10 gauge (1/8” – 5/32”; 
3-5 mm;varies throughout the product) 
Suitable for indoors & outdoors! 
Cooking center ~21” diameter (~50 cm) 

120V | 1800W | 20AMP | order # TS-47

240V | 2250W | 10AMP | PRO STYLE #  TSC47 

Ø 47” 
30” H 

Ø 120 cm 

76 cm H 

50% 
deposit 
required 

8,741.00

TS, MB, CT MODELS are NON-US INVENTORY and STRICTLY MADE-TO-ORDER in Germany.
Lead time for standard built-in models is 4 to 8 weeks if not in stock in Miami, FL.

All prices are in US-Dollar, net, plus shipping ex works CND Miami, FL 33161, U.S.A. except where stated otherwise.

Overview Price List 2022
Prices may change without notice.

Contact dealer 
for a personalized price quote.

!!! ROUND TABLE PRICES ARE NET 
*EX WORKS GERMANY!!! 
INTERNATIONAL FREIGHT DIRECT 
TO CUSTOMER HAS TO BE ADDED 
AS PER INDIVIDUAL QUOTATION.
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Planning Checklist 

!!!  MUST READ + CHECK OFF !!! 

!!! Make sure ALL install sheets are ON SITE at time of templating !!! 

Read ALL install sheet pages for the model of choice. 

!!! DO NOT CUT COUNTER BEFORE UNIT IS PHYSICALLY PRESENT !!! 

>>> Full size paper template is in the box | CAD files available <<<

>>> QUESTIONS YOU HAVE TO ASK: 

WHICH COUNTER TOP MATERIAL WILL BE USED? IF STONE, indicate 

A. □ Granite or Natural Stone, Quarzite  _____”  thick in center (not edges)

□ Engineered stone (e.g. Caesarstone, Silestone, Quartz)  How _____ “ thick in center? (not edges)

If A: Has/will the counter top be rodded/reinforced surrounding the cut-out?     □ YES □ NO

B. How wide or narrow are the strips of material surrounding the teppanyaki appliance? ___ “ Reinforcing is 

strongly advised if less than 6 inch between edges of appliance top and countertop edge.

! ! ! ATTENTION ! ! !

>>>MODEL MO-80: REINFORCING IS MANDATORY ! ! ! for Natural Stone<<<

INSTALLATION INTO NATURAL STONE + GRANITE COUNTER TOPS: 

Please be reminded that CND stainless steel teppan grill surfaces will flex slightly when switched on,

thus developing a shallow dip in the cooking center. This motion is intended and is counteracted by 

the secured studs around the perimeter, which hold the unit in place.  

If installed into natural stone or granite counter-top, talk to your supplier/installer about your plans.

You must provide them with a full set of install sheets ahead of time. A stone professional will be able to 

advise on all aspects to watch out for, e.g. on how much counter-top material (“meat”) is 

recommended at the narrowest point for the specific stone of choice. 6” absolute minimum between

counter top edge and the edge of the cooktop unit model MO-80 are strongly advised.

Request our CAD files for your stone manufacturer.
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>>>RODDING is a professional business practice for porous, fissured or “brittle” Natural 

Stone. The narrow areas of material are being reinforced on the underside surrounding 

large cutouts (e.g. for sinks, stoves, cook tops) with steel rods. This will support and

strengthen those areas and is intended to prevent possible damage. 

A STONE COUNTER THICKNESS OF 1.5” (40 mm) IS MANUFACTURER RECOMMENDED 

UNLESS MATERIAL HAS BEEN RE-INFORCED BY MEANS OF RODDING OR COMPARABLE. 

CND includes custom-made 12 gauge pre-punched stainless steel brackets for model MO-80 to be

installed along both long sides. The unit is then fastened through the counter top and the brackets 

(see install sheet page 2). Stress applied to the counter material during operation of the appliance 

should thus be more evenly distributed.

DISCLAIMER: The use of brackets cannot guarantee the prevention of damage. Everything strictly 

depends on the natural properties of the specific counter top material being used.

Cook-N-Dine,, Inc. is not responsible for any type of damage due to the installation of the appliance into 

any type of counter top. 

IMPORTANT: Consult your counter top/granite stone professional ahead of time to discuss options. 

Review and/or provide a copy of the excerpt from MIA (Marble Institute of America)  Installation Guide 

regarding “RODDING” STONE/GRANITE counter top material. Download at cook-n-dine.com

IMPORTANT: MODEL MO-80 WILL NOT FIT ABOVE 24” DEEP* CABINETS. *exterior

The studs on the underside will run into the cabinet walls. Thus unit cannot be installed/fastened properly.
You may have to offset the appliance back or forth to make sure the studs can be accessed. 
Unobstructed access to the underside of the appliance is absolutely necessary.

Note: length of studs for installation is 1-3/4” (45 mm); needs 1/4” length for nuts/washers, or countersink.

DOUBLE-CHECK + SPECIFY APPLIANCE CONFIGURATION:

TEMPERATURE CONTROLS 

□ BOX B concealed

(standard indoor)

APPLIES IF CUSTOMER HAS ANY TYPE OF CABINET UNDERNEATH APPLIANCE.         

Box mounts inside cabinet against vertical wall, or behind false drawer/apron.

Only the round stainless steel plate & the dial knob are visible on the outside 

Or select: 

□ BOX A visible, for UNDERMOUNT e.g. under counter overhang or open table construction

+ OUTDOOR USE when exposed to the elements.

Note: A-configuration is non-inventory and made-to-order; approx. 8 to 10 weeks lead time.
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ELECTRICAL 

□ 1800W | 120V | 15 AMP (default; requires 20 AMP dedicated breaker per outlet for each heating element)

□ 2250 Watt ProStyle | energy efficient 240V only | 10 AMP each heating element

Approx. 8 weeks lead time if not in CND stock in Miami, FL.

All ProStyle models: Higher Wattage reduces warm up and recovery time.

MATERIAL 100% German Type 304 [V2A] Stainless Steel, Premium Food-Grade Alloy on all models; in the 
U.S. commonly called Marine-Grade. Solid 8-10 gauge quality (1/8” – 5/32” thick | 3-5 mm; 
varies by model)  Cold-pressed & hand-welded | silk-brushed matte hand finish | color silver.

NOTE: A MAGNET WON’T STICK TO THE METAL DUE TO THE LOW IRON CONTENT of our GERMAN 
304 STAINLESS STEEL. For details refer to “Resources”, or check other online information.

10 ft. power cord is included |3-prong grounded U.S. household plug per heating element

No hardwiring necessary! 

INFO: All install- and spec sheets, CAD .stp files, as well as additional information and

resources are available for download at www.teppanyakigrills.com !!! NEW !!!

5 YEAR LIMITED MANUFACTURER WARRANTY 
On Material + Craftsmanship. Applies to Residential Use only.

Electrical & electronic components:  

2 Years Limited Manufacturers’home use. Commercial use: 1 Year ltd.
EXTEND WARRANTY: ADDITIONAL 12 MONTHS WHEN REGISTERING PRODUCT ONLINE.

All CND Teppanyaki appliances carry the

VDE issued CE|GS  European Safety Certification 

Electrical & electronic 

Components are UL/CSA approved. 

If you need a copy of the Safety Approvals for permitting or electrical inspection, please let us know. 

We will be happy to provide a copy of the current paperwork to you by email. 

Review full Cook-N-Dine® privacy and business policies online at www.cook-n-dine.com footer links.

http://www.cookndine.com/en/pdf.html
http://www.cookndine.com/policies.html
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Shipping Information 

Model Name/Number Shipping Dims Ship Shipping Dims     Ship Ships 
Box sizes inch   Weight Box sizes cm Weight 

Built-in  

MO-60 36” x 31” x 6” ~ 44 lbs. 93 x 77 x 16  ~ 20 kg UPS 

MO-70 36” x 31” x 6” ~ 50 lbs. 93 x 77 x 16 ~ 23 kg UPS 

MO-51 36” x 31” x 6” ~ 33 lbs. 93 x 77 x 16 ~ 15 kg UPS 

MO-61 36” x 31” x 6” ~ 42 lbs. 93 x 77 x 16 ~ 19 kg UPS 

MO-80 36” x 31” x 6” ~ 66 lbs. 93 x 77 x 16 ~ 33 kg UPS 

36” x 31” x 6” ~ 72 lbs. 93 x 77 x 16 ~ 33 kg UPS 

LTL Freight 
on pallet

MO-E80  

MO-111 56” x 34” x 6” ~ 100 lbs. 141 x 87 x 16 ~ 43 kg

36” x 31” x 6” ~ 44 lbs. 93 x 77 x 16 ~ 20 kg

36” x 31” x 6” ~ 62 lbs. 93 x 77 x 16 ~ 28 kg

UPS 

UPS 

Portable 

PU-23 round

PU-27 round 

PU-80 rectangular 

PU-35 round 40” x 40” x 12” ~ 170 lbs. 100 x 100 x 30 ~ 78 kg LTL Freight on pallet

Tables 

CT-8060 table top 36” x 31” x 7” ~ 69 lbs. 93 x 77 x 16 ~ 32 kg UPS 
Stand 36” x 31” x 7” ~ tba lbs. 93 x 77 x 16 ~ tba UPS 

CT-80SQ table top 41” x 41” x 7” ~ tba lbs. 104 x 104 x 16 ~ tba LTL Freight
Stand 36” x 31” x 7” ~ tba lbs. 93 x 77 x 16 ~ tba on pallet 

TS-80SQ table top 41” x 41” x 7” ~ tba lbs. ~ tba LTL Freight
Stand 36” x 31” x 7” ~ tba lbs. 

100 x 100 x 16 
93 x 77 x 16 ~ tba on pallet 

TS-35 ~ 220 lbs. 100 x 100 x 55 ~ 100 kg LTL Freight41” x 41” x 23” 
on pallet 

TS-35B ~ 220 lbs. 100 x 100 x 55 ~ 100 kg LTL Freight41” x 41” x 23” 
on pallet 

TS-47 ~ 287 lbs. 125 x 125 x 55 ~ 130 kg LTL Freight53” x 52” x 23”  
on pallet 
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UPS 

36” x 31” x 6” ~ 37 lbs. 93 x 77 x 16 ~ 17 kg




