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Bain marie

Four models Protagonists in any ki tchen, because
they Íeature:
. Wet wells with large surface areas, no joints, with
sloping bottoms for easy cleaning, Íitted with perÍo-
rated Íalse bottom plates.
.  Wel ls sized to take GN 1/1 containers 150 mm
depth.
.  Internal water drain maintained by an overÍ low
system (no taps m0unted externally on the Íront oÍ
the unit) .
. Can be mounted 0n a range 0f bases (stands, cup-
bcard units, hotcupboards, ovens),

Pasta cooker

Tilting bratt pans

' 12  mode ls  (6  gas  e  6  e lec t r i c ) ,  o Í Íe r ing  super io r
performance in the kitchen:
. SelÍ-balancing lid, designed t0 serve as a stand Íor
kitchen utensils and small rettles.
. Large capacity Íully radiused pan, with heavy base
in steel, or in AlSl 304 sïeel iÍ requested
. Protruding handle aÍfording a sure grip, with RAAF
enamelled burner caps resistant to acids, alkalis and
Í lame.
. Chrome-plated brass water tap is controlled by a
knob on the Íascia.
.  Ti l t ing pan with manual ly operated mechanism
(using handle and retractable grip) or power driven

Electric cookers

6 models r4 top and 2 Í ree standing)  the protagoni-
sts I an!' kitchen as they Íeature:
.  f l igh po ' , ' , 'er  hotp lates (4kW each) secured in a
, ,arenighr  f  i t  r0  a p 'essed steel  r immed top.  Three
models can aLso be s l i tched t0 operate of Í  230 V
p0i, 'er stlpp Y.
. "Energ)' Saving thermostat incorporated into each
hot-p ate.
. Ovens ,. 'r ith GN 2/1 dimensions, enamelled bottoms
and nner door  panels (opt ion oÍ  s ta in less steel ) .
. T0ps ca^ be mourted 0n a range oÍ bases (stands.
cupboard uni ts ,  hotcupboards,  ovens) .

Boil ing pans
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6 models (3 elecÍic and 3 gas) protagoni-
sts in any kitchen, because they features:
.  Basins ent irely in pol ished 316 AlSl
with radiused corners Íor the maxi-
mum cleanabi l i ty (316 AlSl stainless
steel is parïicularly resistant t0 c0rr0-
sion by salt and starch).
. Pressed steel tops with anti-over-
Í low recess, waste overÍ low out let
and large Íroth expansion area.
.  The armoured heat ing  e lements ,
located directly in the basin Íor maxi-
mum heat transÍer,  can be rotated
through to Íacilitate internal cleaning.
. Water drain with 1 ball valve opera-
ted from the Íront panel on the exte-

Base units

12 suppofting units (5 stands, 5 cupboard
units and 2 ovens) Íor tops sections. inva-
luable in the kitchen as they offer:
. Various composition solutions inclu-
ding modular stands, cupboard units
with doors, hotcupboards, electric and
gas Ovens.
. Front dimensions oÍ modular stands
140 to 160 cm) designed to maximise
the number oÍ possible combinations.
. 0vens with GN 2/1 internal dimen-
sions, enamelled oven Íloor and door
inter ior (stainless steel avai lable on
request).
. Sïainless steel Íeet adjustable throu-

Fryers

I 4 models (8 electric and 6 gas) protagonists in
any kitchen, thanks a host oÍ top-level Íeatures:
. Large surÍace area contoured basins with
cool zone and drain valve that delivers soent
oil to a receptacle outside the appliance,
. High speciÍic power rating (approx. 0.9 k\ivlitre)
Íor electric and gas models to ensure high produc-
tivity and enhanced quality oÍ cooked Íaods.
. The armoured heating elements can be
rotated through:a tu|l 90e Í0r easy and tho-
rough cleaning,oÍ ttte basin. ,'
. Piezoelectic pushbuton ignition on gas models.
. K versions í2 electric and 2) with electronic
control providing a range oÍ different heating
programs (ideal when heating solid Íat) and
high precision oil temperature settings.

13 models (5 electric / 8 gas) the pro-
tagonisïs in any kitchen:
.  Pol ished 316 AlSl containers with
rounded base inc l ined  towards  the
out let  (316 AlSl is part icular ly resi-
stant to corrosion by salt and starch).
. The indirect heating versions feature
diathermic oil cavity heating Í0r better
thermal response, more precise tem-
perature control and maintenance free
se rvice.
.  The autoclave versions Íeature 4
quick closures on the lid and hermetic
silicon seals.
. Water inlet (iointed) and drain taps
Íitted with chromed brass shutoÍÍ..._9).i.9-r:,,"'ííír ot fhe ápp1iaíc'e.


