w7 TI'X? [I'OX w7 TIX? [I'OX
# \Quantity\ qIXRM XM \ niwnT L/D/H \ Image # \Quantity\ XM qIXRM \ niwnT L/D/H Image
304 AISI stainless steel worktop with rounded edges. Worktop thickness 50mm. _ Multi-functional cooking appliance (manual mode) with two pans that can be
Side panels in stainless steel. Cupboard with stainless steel doors on operator side. operated independently of one another for most of the cooking methods used in
Well with rounded corners able to accomodate GN 1/1 containers max. h=200mm commercial kitchens. Pan suitable for boiling, roasting and deep frying VarioPan
ny "xn || (not included). Drainage tap. Thermostatically controlled temperature can be set suitable for roasting. Pans can be used individually, in succession or in combination b '
R1 1 BAIN-MARIE UNIT 4GN (ST. STEEL) 1500MM (nnn oin'n|between +80/+90 °C. Digital control panel. Electronic overheating protection. 150/96/132 VARIOCOOKING CENTER 211 - 100 L . using pans in parallel. Cooking with two different media at the same time (e.g. pasta e;
Overshelf with heating lights. Tray slide in stainless steel tubing, mounted on the R12 1 MULTI-FUNCTIONAL COOKING APPLIANCE (MANUAL m Tg(;nm; / sauce or steaks/deep fried food). AutoLift raising and lowering device (baskets for | 91/116/110 \] =
customer side of the unit, folds down in order to facilitate passage of the unit MODE) WITH TWO PANS o cooking pasta and eep-fried food). Detection of the cooking medium in the pan: not \ b
through doorways. The unit is mounted on 4 wheels (150mm high). possible to burn the oil. Delta-T cooking. 1/2 energy. HACCP data memory and
outputting via USB port. Individual programming of at least 350 cooking programs, A
each with up to 12 steps.
Temperature range: 30 - 250°C
Heavy duty gravity feed vegetable slicer.
Stainless steel motor base. Flush On-Off buttons. Automatic restart of the machine
with the pusher. Metallic bowl and lid. Compact design.
R2 1 CABINET WATER SOFTENING SYSTEM | o'n 51 nonwn| Water softening system, with 1.5” plumbing system. 89/45/165 Magnetic safety on the lid and the large pusher and motor brake.
Reversible discharge disc.
Removable lid equipped with 2 hoppers :
- 1 large half-moon hopper (area : 139 cm2)
- 1 cylindrical hopper ( : 58 mm
R13 1 VEGETABLE PREPARATION MACHINE SINGLE PHASE NI YN Hea\),/y duty gra\,ﬁ;’ feéd Vegetag|e slicer. 35/59/32 e—
Stainless steel motor base. Flush On-Off buttons. Automatic restart of the machine cLso |
with the pusher. Metallic bowl and lid. Compact design. - 09,
Stainless Steel construction. Heat resistance Ceramic Radiant Plaques. 4 Radiant Magnetic safety on the lid and the large pusher and motor brake.
Heaters ( a radiant heater includes two pieces seramic radiant plaques ) Available in Reversible discharge disc.
LPG and Natural Gas. ( Changing with the By-Pass and radiant injektors ) The Removable lid equipped with 2 hoppers :
thickness of support profiles are 2 mm. Lower Drive Model. 220-240 V 50/60 Hz. ( - 1 large half-moon hopper (area : 139 cm2)
available 110 V 60 Hz. ) Left / right direction and heat resistance engine with 1 rpm. - 1 cylindrical hopper ( : 58 mm) \
Power : 13 KW ( Natural Gas ) / 13 KW ( LPG) The heating elements are infrared §
burners. Adjustable grilling. ( low and high positions ) The heating elements able to §
work seperately. The gas valves with Thermocoupes. If the flame stops whatever in A
a problem, thermocoupes cut the gas flow. Stainless Steel fences for protecting the ;
R3 1 DONER GRILLMACHINE| nnaxnw |nn |fadiant plaques. Easy to change the Stainless Steel fences. Easy to clean the 53/65/107 R14 1 N0 NINYY N7y NINYX N7V [NINYX [IONKY? DY'D7 D'XN W DY NINYY N7y 40/72/99
machine. No need to wait for grilling ( with engine ) Homogeneous Grilling with
engine. Fat tray with special form to collect the fat and meat pieces. Adjustable
meat - heater distance by moving the heaters body. ( safe, easy, practical,hygienic )
Easy to move the heaters body with synchronization mechanism. Adjustable screw
foots Easy and practical maintanence Extra electric power supply on the fat tray. Grand total: 16
Extra Stainless Steel widening fat tray. ( front ) Stainless Steel Telescopic Shish
Support. There is a ( 220-240 V 50/60 Hz. 400 Watt ) resistance at the bottom of the
fat tray.( controlled with thermostat ) Adjustable thermostat between 30 °C- 90 °C. ?
It keeps meat warm for service, prevent to freeze the fat on the fat tray. éé
“2 g
The easyTouch complete package gives you a full range of impressive and practical /o ';r" §5
featuresincluding a high-resolution 9" full-touch screen and customisation options §$ §§
for your every need. The operating concept is incredibly easy, incorporating both RIR LTS TIYY [1I"9'R S§ §
established and new functions: i §§ ‘
« ACS+including perfectly harmonised extra functions: # |Quantity| AN AN nwAT | LDH | Image - (5
- Crisp&Tasty — 5 moisture-removal settings s#s 721N TN
- BakePro — 5 levels of traditional baking E§§ X
- HumidityPro — 5 humidity settings e , , , e §§ / M
- Controllable fan — 5 speed settings Exterior/interior finishing: Stainless steel AISI 304 18/10, Back in galvanised steel, - 5 X
« ConvoClean+:the fully automated cleaning system with eco, express and regular Insulation: 75 mm thickness - CFG/HCFC free, Cover evaporator: Removable in B 1
modes, including optional single-measure dispensing AWon 17N stainless steel AISI 304 Cr-Ni 18/10, Internal racks and slides: Stainless steel AISI N
. Ethernet / LAN interface C1 2 CABINET MASTER 700 LT 0°410°C 1 DOOR| ' 7(I)O mlyﬁ 304 18/10, Inner corners: Rounded cornes ensuring maximum hygiene, Feet: 74/82/209 N \
Stainless steel AISI 304 adjustable 100-150 mm, Door: Self-closing, reversible with :
All Convotherm 4 appliances come with optimum features as standard 105° dvyell, Door handle: Stainless steel AISI 304 Cr-Ni 18/10, Door gasket:
+ Ground-breaking design, also ideal for front-of-house cooking. Magnetic, easy to replace e
+ ACS+: perfection in the third generation '
+ Space-saving footprint for a perfect fit in any kitchen, however small. Es // ¢
R4 1 EASYTOUCH ELECTRIC COMBI STEAMER 6.10 RIGHT 6 7 win | Doors with sure-shut function (table-top appliances only) 88/79/79 1‘;%%‘&_ , ééé I
] . ieni . i i i i i | — P TRRT : : . 4197
HINGED DOOR hal:gj/gslﬁgl/c\:/graret-hznégv?/cctzggile;?rtfha:te;rcl)nmooaz;aﬁ)r:)g dzr:fﬁ),/ door handles and recoil Sl Exterior/interior finishing: Stainless steel AISI 304 18/10, Back in galvanised steel, ‘;gé’
- . : eslcaity Insulation: 75 mm thickness - CFC/HCFC free, Cover evaporator: Removable in Y >
» USB port integrated in the control panel. = SO ; N
I , . e , CABINET SMART 700 LT -18°-22°C 1 DOOR RIGHT TO| _ | . PVC, Internal racks and slides: Stainless steel AlSI 304 18/10, Inner corners: Q3 )
* The “made-in-Germany* seal of quality: our own demanding standard. Cc2 1 LEET| 0 2 700 X'ojm Rounded cornes ensuring maximum hygiene, Feet: Stainless steel AIS| 304 74/82/209 \~\~ ?’ 25 \ N\
v . adjustable 100-150 mm, Door: Self-closing, reversible with 105° dwell, Door handle: §§ 5%9 B TN
Your options - .. o , Integrated in PVC, Door gasket: Magnetic, easy to replace o Q| : M2
ConvoSmoker, the built-in food-smoking function in easyTouch appliances N\ \g N Y P 2
(table-top electric appliances only). ?," \ D : |
» ConvoClean in easyDial appliances, the fully automated cleaning system in §,§§" < ’ . f]O NN
. . k ; . I hi%zh
regl"”ar mOdea Wlth Optlonal Slngle_measure d|SpenS|ng Exterior/interior f|n|sh|ng Stainless steel AISI 304 18/1 0, Back in Stainless steel v \§§§ WEJF"\\;’IHJVTYJ njpnﬁ N8N DN n"o 275 niN'Man.n nnEn 9% yOm nmpn Nand
* Ethernet/LAN interface for easyDial AISI 304, Insulation: 60 mm thickness - CFC/HCFC free, Cover evaporator: §§§ & n"0 300 Y700 .0'wan
» Sous-vide sensor, with external socket . 260 1757 Removable in stainless steel AISI 304 Cr-Ni 18/10, Internal racks and slides: C S . . . o 0 g 2
+ Steam and vapour removal (built-in condensation hood) C6 1 COUNTER MASTER GN 4D (4x1/2) -2°+8°C WITH TOP T ﬁ'—’f; Stainless steel AISI 304 18/10, Inner corners: Rounded cornes ensuring maximum 130/70/85 < ANV ATK? 2UNW MPNA MIKIX 211 NNIY 7 ANIRYA'NY 07NN VI0'K D} .
: Srrillof;ﬁfc?els " h))i’?ien.e, I:%tt: lStainIess StedeI A'ISI t394l o usttablleD1 00;I1350 mm,f?rac\jl\llerSS:tF'u':y ‘ & MO01LIN -NIYEN\TA\7awN\N"MVI0 N'Y7001'X -NNIXN non;rnJl':;ng
* P , , extension on telescopic guides in stainless steel, Door/Drawers handle: Stainless i - i MU0 N N - i .
. ihlpl rrg)cl)dgls (ellectrlcalltappllances only) steel AISI 304, Door gasket: Magnetic, easy to replace NININ\NIRODIR 75 DA 7710 , NN 19N NITIAW VIXA 197 nN'pn MY
° vallable In various voltages NroOINN\
The easyTouch complete package gives you a full range of impressive and practical Exterior/interior finishing: Stainless steel AISI 304 18/10, Back in Stainless steel ‘ .01 DMN DM NPDOK NAIN NIXMAN.A NARZA 971 0NN 71 4
featuresincluding a high-resolution 9" full-touch screen and customisation options QISI 304t,)|ln$ulathn|: 60 mm ltglfglnesi _CCT\IQ/ 1H(/31FC Ifree, (ﬁoverkevap(?r?té)r: . >
for your every need. The operating concept is incredibly easy, incorporating both 400 7977 1N emovable in stainless stee 304 Cr-Ni 18/10, Internal racks and slides: ‘NI ||7|7:) NIrNIN
established and new functions: C3 1 COUNTER MASTER GN 6D (6x1/2) -2°+8°C WITH TOP oY Stainless steel AISI 304 18/10, Inner corners: Rounded cornes ensuring maximum 178/70/85 . 1
+ ACS-+including perfectly harmonised extra functions: hyg|en¢, Feet: lStamIess St?e' A.ISI 3Q4| adj ustablleD1 00'|1350 mm,rI]DraV\l/e.rsS: Fyl:y YVI' NI'N1N NIANY ,NINT0AN NINAN 197 afan 127 a7 noawn L1
- Crisp&Tasty — 5 moisture-removal settings eXteInZIIOSr} O”ie SSCOP'C i“"{'el\j in stainless steel, loor/ rawers handle: Stainless nvan 202177 2R [N Y1 D'9TINA 12D Y715 LT 23 191 nIntvan
- BakePro — 5 levels of traditional baking stee 304, Door gasket: Magnetic, easy to replace [2>7NN 7¢ NIY'R IR 72777 D270 0'0N190 70 TI'Y? NIDIR NNVAN .2
- HumidityPro — 5 humidity settmgs N10VNN DDA .'ATMNN TI'YD 7V YR 7277 W' .01ixe n7'nn 197 naonn
- Controllable fa.n — 5 speed settings . . Exterior/interior finishing: Stainless steel AISI 304 18/10, Back in Stainless steel * = D''RNN DYI'RY ,07W UMD IN VUMD 77N 70 71097 D'RWA 'ATAN A1 IN
» ConvoClean+:the fully automated cleaning system with eco, express and regular AISI 304, Insulation: 60 mm thickness - CFC/HCFC free, Cover evaporator: TIUATY
modes, including optional single-measure dispensing 550 1794 Removable in stainless steel AISI 304 Cr-Ni 18/10, Internal racks and slides: i IO BTt 2 N0\ NIAP\GMY 10 DAY 1 M31AA DAIATRAT DAINA 9953
* Ethernet/ LAN interface c4 1 COUNTER MASTER GN 8D (8x1/2) -2°+8°C WITH TOP "OTTTIY Stainless steel AISI 304 18/10, Inner corers: Rounded cornes ensuring maximum | 226/70/85 g | : (1) 4 Y ' vt ' n7n.
hygiene, Feet: Stainless steel AISI 304 adjustable 100-150 mm, Drawers: Full :
All Convotherm 4 appliances come with optimum features as standard ei’?ension on telescopic guides in stainlesé steel, Door/Drawers handle: Stainl)e/:ss 7 ‘Nt I '7 1 1
 Ground-breaking design, also ideal for front-of-house cooking . i ’ ' %.\ G o D'9TINNIR NID77NN ’-1 IR AIT'N
. ng ¢ ) @ : : steel AISI 304, Door gasket: Magnetic, easy to replace N i A . . " . —
» ACS+: perfection in the third generation Q'\ > D'M"Ion 0'TNAI X"yn 24+ 7w n'775 n1vnonoYt atmn e 1710 navnn. 1
* Space-saving footprint for a perfect fit in any kitchen, however small. Based on a new concept which allies both the preparation and conservation of fish §§ o e 2 090 'l 5 .DN"'NINI NIXMIN.N NIPN 197 '9N0
R EASYTOUCH ELECTRIC COMBI STEAMER 10.10 RIGHT + Doors with sure-shut function (table-top appliances only) or vegetables. this unit provides a wide range of advantages to the end-user. As a g ey N7y 1) 0 = DINN NV'79 1Y AN NITRY? 7un 0N 'IR\D'TR N7 DDA 1DINN.2
5 1 10 anip N o e . . : , 88/79/106 9 3 p : 9 lage . | 00052100 it ’

HINGED DOOR + HygienicCare: antibacterial surfaces in operating areas, door handles and recoil result of a meticulous ergonomic study of the preparation different tasks, this Ll - ikl .0"720 NNTN MITNI
h?J”gBShOV‘{?rt_ thetn(ej:vy c:t?]ncepttth?t prorlnotes food safety. solution provides an excellent functionality level. Ergonomically designed: work 4 : PRI - IXMAN.N NOPNY DXNNA VIR NOINA YYANNI NY 1IK 0031 NA0N ¥92.3
* port integrated in the control panel. . ~ surface with sink, extensible tap, lateral placed water jets, sloping top, preparation I 79V —Km . g , , ,

» The “made-in-Germany*“ seal of quality: our own demanding standard. c5 1 P1 FISH VEGETABLE PREP TABLE 2-DOOR NN 1jn | cut polyethylene slabs, rounded outside edges and inside corners, were carefully 176/70/85 - .’ MV % # D@, yvi nirnant 1001/6 ...n "oy 1yx12*(NINW NO) qITIn n|'7un|N|:'1'Y;>l'n?_£
. projected to substantially simplify the end-user work. High-Efficiency-Gene: by — - ‘ LN |lo, R3 U] . 9
Your options . . o . choosing the HEG option, the energy consumption of this cooling unit reduces at c3 1 £ A 1 D'9TIN NIFNN.D
~ /] A
« ConvoSmoker, the built-in food-smoking function in easyTouch appliances least 40%. The HEG is a result of a year of intense Cooling Lab engineering | ' [ ” ‘ %! W4 "0 190-200 = iInnn naa 5.1
(table-top electric appliances only). . . research, monitoring and testing. This innovation integrates the most advanced P r |_, lj DY NIFNN7 YT NAA 71727 W' -DUOXK NN DY) ‘N 1y 5.2
+ ConvoClean in easyDial appliances, the fully automated cleaning system in energy saving electro-mechanical parts available in the market. B % .0'9TINN 7901 X"N YVI' '97 1V2AR' NI'DI0 NITM .|[1DNNN
regular mode, with optional single-measure dispensing Grand total: 7
+ Ethernet/LAN interface for easyDial rand total: . o
. Sous-vide sensor, with external socket 1 n'>"O N1dnN .01N "oy Nd>WWNN DX [2ON7 y¥ann /jppnnn 7y
+ Steam and vapour removal (built-in condensation hood) a Y¥INN 7V 07N ANKA [NDXNNENIT'AN NP TA7 NN
« Grill version . -'N I DIV 7D 7V M7 YN niman 75 X7 11y
* Prison models . . 8=t e3ozenane 20 23 .NTIAY] 1'Un' DOV NNXRNN
+ Ship models (electrical appliances only) : q E : n'DNAN TITNY? 'R
+ Available in various voltages ANTH TINYY [1"9'X M : ag . GE - % DT /I
o'y jonn : $
FRYER 25 LITRE HP GAS ADVANCIA 900 # ‘Quantity‘ IR IR nwnAT L/D/H I 1 . 74 NN TIVWN NIYAT? DRNN2 0'R'YWY7 121N N1DNN
Brand: BONNET . . : : ] TIUN 7Y 'NTEN YR K77 VIXT7 MYIRN DR NN
3m.mTOp: One piece worktop in Smm thick . e @ INIMNNY NIRNAN TIYUN YR K77 NdNN Diwe ,NINMAN
stainless steel. FlushTop: Allows it to be : : o e Ta72 'mn v
flush butt jointed to an adjacent unit : : j ﬂ@’?ﬂv “ | B : I '
Controls are together at a suitable height : : (. RIZ - — N'ONX o
to be protected from shocks and drips B : . o B50 .ng,,ﬁm—n—{? %
Nominal 25 litre stainless tank with cool : : ca, n.n.-bo NN
zone. Externally heated by 2 high power : —h n"Mayn
. |radiant burners. Automatic electric spark ANO70 OTN $ N 17 TN : | - . il L N N x 7
R6 1 FRYER 25 LITRE HP GAS ADVANCIA 900 109'X |gn|t|on with ionisation p||ot flame control 40/92/97 . I 1 ; n |1|9| n II7—|| E L1 5% I
Electronic control from 140 to 185°C with . ]'\IOD; 0120 ’7"‘”'3{'” ,n-ﬁo;m-nn 0D n:'rnﬁ . 18- 1"va : : — TOX (TN N N7 2 —
solid oil melt and 210°C safety thermostat D1 1 AN TN DY NANNNA NZT NIMANI D0 NN 070 NI NFONAINIANZ I TIU9A3 Win'y7 Bfnn SVT;E ZEWT\AI&'EOF NPT 86797159 : 4+ o' : | -
Tank drained by a ball valve located in nmani nnarn ' VY IX : : ;
the cupboard. Supplied with a lid and two NNK TN 770 P : ¢ 71/ / % = yE e
half baskets, a drain bucket with filter and g : A ? 1 = 4l E A P C /
an extension pipe for the drain outlet o d : :
Conforms to current European norms : : EUROPE ASIA PIPELINE CO
Dimensions (WxDxH): 400 x 920 x 970 : : NowY
Gas power: 26 kW and Electric power: 0.1 kW NNTN ! i
o e ! — /
Table top design. Heavy duty 304 AISI stainless steel construction. High impact, s ; i NniMan 13 'on mTAm J AINMAR AWM YR Y297
heavy duty glass ceramic cooking surface for durability and easy cleaning. Single . s v : e
induction cooking zone (3kW) with touch button control. Automatic pan detection § $
R7 2 INDUCTION-SINGLE ZONE n¥imx |transfers power only when the pan is present, maximizing energy efficiency. No heat 35/41/13 : : n
emission into the work environment only to the magnetic induction pan. Smooth . : — | :
rounded edges guarantee a flush fit bet)\//veen units.gDigitaI power IeF\)/eI display and . X7n 0'7'7an ﬁ;Z.OJ. J:[Z::|j?]-221n131:390;7-7'29'71'7;37;:;?:%n;:)-;;;:?;gf. WLI=IEM: L:I;E"ﬁ | ] ﬁ ZZ 771 — . 1 NN - DFYT DD
. . 1 1 1 [ | 1 | .
touch button control panel. IP24 protection. Cord and plug included. D2 1 0'7'72 DV NN AR N7IY XY N7V ANt R 090 25 quim. | 110/70/120 — — b= = = — —+ Z nrwn / 15TYA NiAn RN P Pp—
. X71 |1N2102 TAVNW ANTA N2WNN 770 ANt N, 6'1“’9&10"”“ T Nip'?7n nwpa o7 DTV | 21.09.20 | A 5
NEUTRAL UNIT 400 WIDE ON CUPBOARD = ye " Jho ampom Twnantn'w| 24.09.20F A | 6
ADVANCIA 900 ’ LN : : A
3mmTop: One piece worktop in 3mm thick v fe= = 70119 71w 1>TY| 29.09.20 7
inl [ 1 1
RS 1 NEUTRAL UNIT 400 WIDE ON CUPBOARD| o112 nown ﬁﬁﬁ;”hiz;fﬁgdule allows it to be flush butt 40/92/93 / onan) 01.1020 | S | 8
jointed to an adjacent unit ‘ o . . U 0'0P02Y7 NIZ'ONI D70 MITN7 0773 ,NDVY VTR 771D0 ANTTPN ND'VWY [N71Y. nIZ?n nwiza 97 onian TV | 18.10.20 | S 9
Stainless cupboard to take GN1/1 ovenware , U D3 1 n'7'72 Dy N nod N7IW | 07 ' N7 X0 12102 TIAYNW ANTA NWNN 7720 Al 019N, 150/75/120 150 01on| 26.10.20 | S 10
Conforms to current European norms
o NIN'MIAN Twn NN 97 [bTv| 16.11.20 | A | 11
OPEN BURNERS 400 WIDE ON CUPBOARD 7] | _ n"anwn nnyn '97 o pTv| 22.11.20 | S | 12
Grand total: 3 "
ADVANCIA 7 10'7 260 ‘7RI 20 {1 n"anwn nnyn '97 nwan jpTy| 05.01.21 1 A | 13
900 [cs|
Brand: BONNET . . _Ywn n'oon |DTY| 24.01.21 | S | 14
3mmTop: One piece worktop in 3mm thick 5 K T =
stainless steel. FlushTop: Allows it to be | 9 /
flush butt jointed to an adjacent unit Ri1) Ny, onY "y TN 14
5 CloseContactPLUS: 2 patented horizontal DTN TIYY 19X Y ‘ ‘ ‘V‘ v ‘ ‘ ! ! ‘ ‘
R9 1 OPEN BURNERS 400 WIDE ON CUPBOARD M B 1o flame burners, of 9 and 5.4 kW . 40/92/93 I {700 hhoon v i _NOWA [ANNNAI NMDNA NP TA7 'NANK A¥VNA
NIANY | EasyCleaningSystem: Sealed water bath with . e Hiaht 4 2 puae| [T JIY0 73 291 NITNA 75 IR gAY yxann
drain in the facia to catch splashes & spills # _|Quantity| X' X' nwnT LDH | Image R10 It 15NNY YrTINY 17V ANRNA X IR
Pan support in stainless rod - e
Stainless cupboard to take GN1/1 ovenware 304 AISI stainless steel worktop with rounded edges. Worktop thickness 50mm. 7 700 hhwsm 11an by 2 1 e e O?'INo5n DY
Conforms to current European norms : Side panels in stainless steel. Cupboard with stainless steel doors on operator side. / & (R i "
Dimensions (WxDxH): 400 x 920 x 927 Well with rounded corners able to accomodate GN 1/1 containers max. h=200mm e dervnoun || ||7 7 w N N NX 7
Gas power: 14.4 kW oy "xn 2 | (not included). Drainage tap. Thermostatically controlled temperature can be set ] G (Re) | |
M1 1 BAIN-MARIE UNIT 4GN (ST. STEEL) 1500MM o . ; ; : 150/96/132 =
OPEN BURNERS WIDE ON CUPBOARD pnnn nin'n | between +80/+90 °C. Digital control panel. Electronic overheating protection. ——— "
ADVANGIA 900 800 Overshelf with heating lights. Tray slide in stainless steel tubing, mounted on the ‘l"ﬁ !
smmTon: O . Ktob in 3 hick customer side of the unit, folds down in order to facilitate passage of the unit — L : 1 50 WDj 1 U"] Dn
strgirrTIe(s)g-steg? %ﬁjﬁ%’_‘g_ tﬁf‘)lrl)olvrxls |rtntr<r)] Léc through doorways. The unit is mounted on 4 wheels (150mm high). ] l .
flush butt jointéd to an adjacent unit 304 AISI stainless steel worktop with rounded edges. Refrigerated static well with 1IN -1 n—l- -1 I -] I-] I 7 1 2/
4 1a oo | CloseContactPLUS: 4 patented horizontal rounded corners, thermqstatlcally cont.rolled .temperature can be se;t between " | | |
R10 1 OPEN BURNERS 800 WIDE ON CUPBOARD niany |flame burners, of 9 and 5.4 kW 80/92/93 0/+10°C, in 304 AISI stainless steel with drain hole and pipe. Well is suited to TV Nidn 30.08.20
EasyCleaningSystem: Sealed water bath with oy Mipn po'71|accomodate GN 1/1 containers (max. H=200mm). Tempered glass overshelf with
drain in the facia to catch splashes & spills e _ M2 1 UNIT W/REF.WELL 4GN (ST.STEEL) 1500MM (mnn 1 |cold lights. Side pqnels in Staihless Stegl. Ambient Cupboard with doors in stainless 150/96/132 , M~ T~ 1
Pan support in stainless rod s.teel on opergtor side. Tray. slide in stalnlgss steel tubing, mountgd on the customer T__—ﬂ \ \/ o
Stainless cupboard to take GN1/1 ovenware side of the unit, fo]dg down in order to facilitate passage of the unit through 3 | | |
Conforms to current European norms doorways. The unit is mounted on 4 wheels (1 50mm hlgh) [_] nl]}né;lﬁrm 1 l x
RIBBED PLANCHA 800 WIDE GAS q0n/2"z 150 nx'wa? prinn ,n"™%7o NNy 7Y AYPNLVOAIPN 111 797TN; % n -
ON CUPBOARD ADVANCIA 900 7an wiu'" 7w aix'n inaa ,304 n"1%79n 02 ndnnn fEn " 2
Brand: BONNET V'Y IX [7¥719 U2 NINY IX Y07 [AX Y17 NVWN - [I'7V Nown, 7 KA
One piece 3mm thick stainless steel top D197 N2YVA M*A27. P"UA [ITD NI2AWDY VIA 1Y 1197 » plur
FlushTop: Module allows it to be flush butt NINYNA N'NA7? '19'N — 97T N'TN. | I b
jointed to an adjacent unit NIXYNAN NN 197 W'Y 19'NA NINYX? NIYI it (1a™T]N 9.
EasyCleaningSystem: Cooking residue and wash n:o 90+ jam " 0F2-2200. Ul
water are collected in a removable container M 1 n"o 7-10 naixa 7jio. 413/88/90
i i | T ! v , PO Th V 1n! X2 2Nl 7910’ T '0"M9; . - 3 -
in the front facia NUANIATR| - YAT TR a0 91 M7 770> 77T DY ! ANKA NN [79I0" 711 000N 73 050-6493976 "AX * 054-4494592 "IN
Removable splash guard. [OX'D T 7V NN NTTA 1971 NYDN -?7 — 29710 7w NI'vio NITN. . :
R11 2 RIBBED PLANCHA 800 WIDE GAS ™ 72| Controls are together at a suitable height 80/92/99 TI'¥n 790 DY DIN'MA 0297 N2y "y NN INaN NN, aV|@Or'ar.C0m ronl@or-ar.com
to be protected from shocks and drips
Temperature control from 100 to 350°C. *0'N2UN |22NNI 019N NAXYN MW'R7 NIVIDA NI'DIN 11AYN7 790N 7V.
Heated by a double micro perforated burner 790N DY NIXY"NNA ,NAXYAN N'NAY DAL DNNIN ,INA.
with pilot light and electric spark ignition
FullypribbecgiJ cooking surfacep ° N7 V917 O'OIIXYNN 09N NAXYA NIIA DX, ﬂ‘]:)]ﬂ
Stainless cupboard to take GN1/1 ovenware Grand total: 3
Conforms to current European norms ’ . n g
Dimensions (WxDxH): 800 x 920 x 985 1 . 50 N |_) g
Gas power: 16.6 kW and Electric power: 0.1 kW 2 WWW.Or-ar.com
% 7.3 ®
i/ 7 Yomg WLS 1
2\ .. 7, INTERNATIONAL
|V / FOOD SERVICE
§ . EQUIPMENT
5 | EUROPE-AFRICA-MIDDLE EAST o BIM Standard
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