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PROTAGONISTA COOKING RANGE: 90 SERIES



Protagonista

Bain marie

Four models Protagonists in any kitchen, because
they feature:

» Wet wells with large surface areas, no joints, with
sloping bottoms for easy cleaning, fitted with perfo-
rated false bottom plates.

» Wells sized to take GN 1/1 containers 150 mm
depth.

« Internal water drain maintained by an overflow
system (no taps mounted externally on the front of
the unit).

= (an be mounted on a range of bases (stands, cup-
board units, hotcupboards, ovens).

Pasta cooker

Tilting bratt pans

12 models (6 gas e 6 electric), offering superior
performance in the kitchen:

= Self-balancing lid, designed to serve as a stand for
kitchen utensils and small rettles.

» Large capacity fully radiused pan, with heavy base
in steel, or in AIS| 304 steel if requested.

= Protruding handle affording a sure grip, with RAAF
enamelled burner caps resistant to acids, alkalis and
flame.

* Chrome-plated brass water tap is controlled by a
knob on the fascia.

» Tilting pan with manually operated mechanism
(using handle and retractable grip) or power driven.

Base units

Electric cookers

6 models (4 top and 2 free standing) the protagoni-
sts in any kitchen as they feature:

* High power hotplates (4kW each) secured in a
watertight fit to a pressed steel rimmed top. Three
models can also be switched to operate off 230 V
power supply.

* “Energy Saving” thermostat incorporated into each
hot-plate.

« Qvens with GN 2/1 dimensions, enamelled bottoms

. and inner door panels (option of stainless steel).
» Tops can be mounted on a range of bases (stands,

cupboard units, hotcupboards, ovens).

Boiling pans

6 models (3 electric and 3 gas) protagoni-
stsin any kitchen, because they features:

* Basins entirely in polished 316 AlSI
with radiused corners for the maxi-
mum cleanability (316 AISI stainless
steel is particularly resistant to corro-
sion by salt and starch).

= Pressed steel tops with anti-over-
flow recess, waste overflow outlet
and large froth expansion area.

« The armoured heating elements,
located directly in the basin for maxi-
mum heat transfer, can be rotated
through to facilitate internal cleaning.
= Water drain with 1" ball valve opera-
ted from the front panel on the exte-
rior of the appliance.

12 supporting units (5 stands, 5 cupboard
units and 2 ovens) for 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 of moduja’

14 models (8 electric and 6 gas) protagonists in
any kitchen, thanks a host of top-level features:
» Large surface area contoured basins with
cool zone and drain valve that delivers spent
oil to a receptacle outside the appliance.

. Hngh spectﬁc power rﬁlng {appmx 09 kWﬂme}

* Qvens with-
sions, enamel E
interior (stainless steel av able nn
request).

« Stainless steel feet adjustable throu-

* K versio_ -electric and 2) \mlh electr
control providing a range of different haa’ung
programs (ideal when heating solid fat) and

' quic closures on the lid and hermetic

13 models (5 electric / 8 gas) the pro-
tagonists in any kitchen:

* Polished 316 AlSI containers with
rounded base inclined towards the
outlet (316 AISI is particularly resi-
stant to corrosion by salt and starch).

* The Indiract heatmg Versions featare

silicon seals.
= Water inlet (jointed) and drain taps
fitted with chromed brass shutoff.

gh 10 cm. high precision oil temperature settings.




