


TRUSTED EXPERIENCE SINCE 1987

UNRIVALLED BACKUP AND SUPPORT

COMPREHENSIVE IN STOCK OFFERING OF OVER 4500 ITEMS

ACCESSIBLE THROUGHOUT SUB-SAHARAN AFRICA

SEAMLESS AND CONVENIENT TRADING EXPERIENCE

Welcome to the 14th Edition of the BCE Buyers Guide.

Our Buyers Guide has always been the industry standard, introducing 

innovation and continuous improvement within our carefully selected ranges 

from leading global suppliers. This edition is no different with over 150 new 

items and the introduction of premium brands such as Bonna and Pidom.

This catalogue has been engineered to be more user-friendly and allow 

customers to have a better sense of the ranges and products available. Start 

your journey from the back of house all the way to tabletop, illustrating that 

the Edition 14 is everything you will need in one place.

We hope that you enjoy navigating and shopping from this catalogue as 

much as we have enjoyed crafting it for you.

BCE Foodservice Equipment is Southern Africa’s leading supplier of commercial kitchen equipment, appliances, utensils, buffetware, and 

tableware for the hospitality and foodservice industries. Established in 1987, BCE’s roots are firmly grounded in Southern Africa. We have an 

extensive product range, with over 4500 products, comprising quality brands, sourced from reputable local and international suppliers such as 

Robot Coupe (vegetable preparation equipment), Churchill (crockery solutions), Hamilton Beach (commercial blenders), and Cambro (hospital 

care and storage).

BCE boasts over 60 leading brands, distributed exclusively through an expansive dealer network throughout Sub-Saharan Africa. With 

experience spanning 35 years, BCE has built a formidable operational capability to service its customers and is regarded as the best in the 

highly competitive foodservice equipment industry.

EDITION 14

ABOUT US

OUR TEAM

BCE is proud to have a committed, expertly trained, and experienced 

workforce that continuously strives to deliver a seamless experience. We 

pride ourselves on excellent service and offering skilled support to our 

customers. Our teams work efficiently and accurately to consistently deliver 

on our customer needs. Operations are coordinated and executed from our 

Johannesburg and Cape Town branches.

SERVICE

Our customers are our number one priority and we are committed to their 

success. We have developed a solid understanding of their expectations, 

and the industries within which they operate, through years of experience 

and relationship building. BCE’s service is unrivalled in the industry. This 

is evident in our daily operations and customer feedback. We ensure 

availability of stock at any given time, with the best global brands that adhere 

to quality standards supported by an excellent sales and technical team.

BRANDS

Our products conform to global quality standards and adhere to regulations 

for the protection of health, safety, and the environment. Our world-

renowned brands such as DIHR (dishwashing systems), Bravilor Bonamat 

(coffee machines), Pidom (commercial ovens), Brema (ice solutions), and 

Anvil (catering equipment) are from carefully selected suppliers and are 

consistent with industry innovations and best global practices.

SHOWROOM

Visit the BCE showroom in Johannesburg for an exciting experience. BCE 

boasts a state-of-the-art showroom and test kitchen, which is approximately 

500sqm², and is one of a kind in the industry. Our magnificent showroom 

has been designed to provide a realistic representation of a typical food and 

beverage establishment and is stocked with solutions to cater to different 

customer needs. This unique experience has been replicated in our Cape 

Town branch. Our passionate and professional sales consultants are always 

willing to provide a detailed tour of the showrooms which showcase our 

products and will demonstrate their capabilities and assist with suitable 

solutions.

With over 4500 products, a breathtaking showroom, 24-72-hour delivery 

commitment, a skilled workforce and over 60 market leading brands – BCE 

is in a class of its own.

For further information and access to our online catalogue, visit www.bce.co.za.

customerservice@bce.co.za

+27 800 332 537 - Toll Free +27 63 685 3898

www.bce.co.za+27 21 905 2881  - Cape Town F
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CALL US TO ARRANGE AN APPOINTMENT IN ONE OF OUR SHOWROOMS:

COMPLIMENTS, COMPLAINTS OR QUERIES: 0800 123 420 or customerservice@bce.co.za

Contact our sales team

Any way you choose

Instant Messaging

Telephonically

Emails

Face-to-face

Video Conferencing

+27 10 001 0300 - Johannesburg
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CATEGORY INDEX

Whether cooling or freezing, our comprehensive 
offering from Salvadore and Brema are 

guaranteed to preserve food, minimise waste 
and cater to your drinks service needs.

PAGE 87 - 102

REFRIGERATION

From brushes and mops to insect exterminators 
and dishwashers; find everything you need to 
keep your establishment clean and hygienic.

PAGE 159 - 180

CLEANING AND WASHING

Find the ideal piece of equipment to blend, 
slice, prepare, mix, convert or preserve. Choose 

from our range of world leading brands 
such as Hamilton Beach, Robot Coupe and 

Rheninghaus amongst others.

PAGE 103 - 158

PROCESSING

Safely storing and transporting food is made 
possible with our range of products from 

world leading brands such as Cambro. Our 
ranges are designed to withstand the most 

demanding of environments.

PAGE 181 - 220

STORAGE AND HANDLING

From table-top to floor-standing solutions, 
our range of Anvil, Forge, Pidom and Bravilor 

equipment will compliment any establishment 
to help you achieve great results every time.

PAGE 5 - 86

HEATING

Dramatically enhance the foodservice process 
within your business through our range of 

smalls and utilities. Find everything you 
require for front and back of house in 

one place.

PAGE 221 - 308

UTILITIES AND SMALLS

Choose from hot, cold, or ambient units in 
various sizes; within our range you will find a 
display unit to suit your individual needs and 
present your food in the best possible way.

PAGE 323 - 338

DISPLAY UNITS

CATEGORY INDEX

From practical day to day solutions to the 
latest designs, textures, and colours from 

world leading brands; our ranges of tableware 
cater from hospitals to five-star restaurants 

and everything in between.

PAGE 395 - 521

TABLEWARE

522 - 524 Cleaning and maintenance.

525 - 527 Use the reference section to search 
items by their descriptions.

PAGE 522 - 527

CLEANING AND MAINTENANCE

& REFERENCESS

Refer to this page to check warranties of our 
brands.

PAGE 528

BRAND WARRANTIES

Enhance any dining presentation with our 
ranges from world class brands such as 

Tiger, Infiniti, and Efay. Our ranges offer both 
contemporary and classic designs that are 

beautiful and functional.

PAGE 339 - 394

BUFFETWARE AND SERVEWARE

ChefEquip professional uniforms offer a 
wide selection of finely crafted and stylish 

aprons, chef jackets, trousers, and hats whilst 
still remaining practical for the rigour of a 

commercial kitchen.

PAGE 309 - 322

CHEFWARE
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PRODUCT DIMENSIONS

• All dimensions are given in millimeters (MM) or centimetres (CM).

• Please treat dimensions as approximate and subject to change. Detailed drawings can be supplied on request.

• All volume capacities are given in litres (L or LT) or millilitres (ML) and total capacities.

• 1 liter = 1000 millilitres

INSERTS SIZING

• Full (GN1/1) = 530 X 325MM, Half (GN1/2) = 325 X 265MM, Third (GN1/3) = 325 X 176MM, Quarter (GN1/4) = 265 X 162MM, Sixth (GN1/6) = 176 X 162MM, 

Ninth (GN1/9) = 176 X 108MM

PRODUCT WEIGHTS

• These are given in kilograms (KG). To convert to pounds multiply by 2.2

• Please treat weights as approximate and subject to change. 

ELECTRICAL PARAMETERS

Voltage is 220/230V single phase 50Hz AC, unless otherwise specified. Power is the total electrical output power in kilowatts (kW). This figure can be 

converted to give the equivalent horsepower value, by dividing it by 0.7461kW = 1.34hp.

PLEASE NOTE

• The products may differ slightly from the pictures shown in this buyers guide.

• Outputs and capacities given are generally the maximum possible and these figures do vary according to circumstances. They are based on 

measurements supplied by the manufacturer.

• Every effort has been made to include as much needed information as possible and to present it in an easy-to-read, unambiguous, and consistent manner.

When viewing the appliance from the front in its regular operating position, the width (W) of the product is the total distance from left to right; the depth (D) of 

the product is the total from front to back; and the height (H) is the total distance from the bottom of the product to the top.

The three figures shown for rectangular type products are always given in the following order:

WIDTH (W) X DEPTH (D) X HEIGHT (H)

In the case of circular or cylindrical shaped products, the diameter and height of the product from top to bottom are shown. In the case of utensils, unless 

otherwise specified, the dimension given is the total length of the utensil.

FINDING YOUR WAY

You can refer to the index in each section, or turn to the applicable colour-coded category hosting the type of product, or look the product up in the 

alphabetical ‘reference section’, which will give the exact page number where the product can be found.

NEW
Recently introduced products.

IMPROVED
Products that have been enhanced by the supplier.

18/10
Items that are manufactured with the highest quality   
18/10 S/Steel.

RATINGS
International Performance and Safety Certification. 

LPGSA
Liquified Petroleum Gas Safety Association Certification.
(For a list of approved gas installers, visit www.saqccgas.co.za).

3-PHASE
Three-phase power is a three-wire AC power circuit with each phase  
AC signal 120 electrical degrees apart. 

ICONS AND MEANINGS

DIMENSIONS

From tabletop to floor standing solutions, our range of Anvil, Forge, Pidom 

and Bravilor equipment will complement any establishment to help you 

achieve great results every time.

Airpot Brewers  81, 85
Bain Maries  73
Boiling Tables  54 - 55
Bulk Brewers  82
Charcoal Oven  17
Chicken Grillers  31
Chicken Rotisseries  31
Chip Dumps  9, 43
Coffee Equipment  76 - 83
Coffee Grinders  76
Coffee Jugs  86 
Coffee Percolator  83
Combi Steam Ovens  18, 21 - 24, 28 - 29
Convection Ovens - Electric  20, 26 - 27
Convection Ovens - Gas  29
Deck Ovens - Electric  33
Deck Ovens - Gas  34
Espresso Machine Accessories  76
Espresso Machines  76 - 79
Filter Coffee Machines  80, 84
Flasks  86
Fryers - Electric  9, 36 - 38, 41 - 43  
Fryers - Gas  38 - 40
Grill Station  16
Grillers - Electric  10, 13, 46 - 47
Grillers - Gas  11 - 14, 44 - 46, 48 - 49
Heavy Duty Toaster  16
Hot Pass  74
Hot Tray  69
Hotdog Roller  64
Induction Cookers  8, 67 - 69
Induction Heating Plate  69
Induction Warmer Stand  67
Induction Warmers  67 - 68
Insulated Servers  85
Microwaves  65 - 67
Mobile Food Warming Cabinet  72

Oil Jacketed Pot  57
Oven Accessories  25, 30
Oven Stands  25, 27 - 28
Oven Trays  25, 30
Oven Trolleys  25, 29
Ovens  16 - 18, 20 - 24, 26 - 29
Pancake & Omelette Machine  64
Pizza Ovens  32
Plate Lowerators  72
Plate Warmers  71
Popcorn Machines  75
Pour-Over Coffee Machines  80, 84
Proofers  18, 27
Range Ovens  52 - 53
Rice Cooker  71
Riser Shelves  74
Salamander - Gas  35
Salamanders - Electric  35 - 36
Sauce Warmer - Dip-A-Lait  62
Sous Vide & Circulator  70
Speed Ovens  16 - 17
Stoves - Electric  14, 50, 52
Stoves - Floor Standing  14 - 15, 52 - 53
Stoves - Gas  15, 51, 53
Stoves - Flat Top  14 - 15, 52 - 53
Stoves - Tabletop  50 - 51
Stoves  14 - 15, 50 - 53 
Stoves With Ovens  52 - 53
Tea Pots  86
Tilting Pan - Gas  57
Tilting Pans - Electric  56
Toaster - Gas  60
Toaster Teflon Cover  58
Toasters - Electric  16, 58 - 62 
Urns  83 - 84
Waffle Bakers  63 - 64

Heating

Section Index

IMPROVED



•	 2	Year	warranty
•	 Comprehensive	kitchen	solutions
•	 Unrivalled	after-sales	service
•	 Trusted	by	South	African	industry	professionals	since	1993
•	 Engineered	and	manufactured	to	the	highest	international	

safety	standards

•	 2	Year	warranty
•	 Built	to	withstand	the	most	demanding	environments
•	 Unmatched	power	and	efficiency
•	 Engineered	to	the	highest	international	safety	standards
•	 Space-saving,	modular	sleek	design

•	 2	Year	warranty
•	 Leading	brand	established	in	1948
•	 Authentic	Dutch	craftsmanship
•	 Innovative,	reliable		and	maintenance	friendly
•	 Wide	product	offering	for	any	coffee	experience

5 Reasons Why

The	Forge	range	is	precision-engineered	for	power	and	performance,	featuring	heavy-duty	appliances	built	to	withstand	the	most	
demanding	environments.	With	a	modular,	space-saving	design	and	backed	by	a	2-year	warranty,	Forge	delivers	unmatched	efficiency	

and	safety	you	can	rely	on.

•	 2	Year	warranty
•	 Italian	designed	and	manufactured
•	 Over	50	years	of	heritage
•	 Leading	innovations	in	gastronomy	and	baking
•	 Readily	available	spare	parts	and	back-up	service
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FEATURES
•	 Heavy-duty	induction	stove	built	for	high-demand	commercial	kitchens
•	 Dual-glass	surface	with	two	5kW	induction	coils	per	plate,	spaced	to	

accommodate	larger	pots
•	 Heats	only	the	pan	and	its	contents,	keeping	the	tempered	glass	surface	

cool	and	safe

 
•	 Rapid	on-demand	heating	with	precise	control,	using	up	to	30%	less	

electricity	than	traditional	electric	cooking
•	 Front-mounted	controls	for	safe	operation	and	S/Steel	construction	for	

durability
•	 Operates	exclusively	with	induction-compatible	cookware

4 PLATE 
FIS0001 

SPECIFICATIONS
VOLTAGE	 	 	 :	380V	-	3	PHASE	(N+E)	
POWER								 	 	 :	4	X	5.0kW	
DIMENSIONS										 	 :	900	X	765	X	915MM	
WEIGHT	 	 	 :	93KG	

NOTE
Power	cable	not	included

2 X 10LT
FFF3210

SPECIFICATIONS
VOLTAGE		 	 	 :	380V	-	3	PHASE	(N+E)
POWER		 	 	 :	2	X	8.4kW
DIMENSIONS			 	 	 :	512	X	807	X	1043MM
WEIGHT		 	 	 :	63KG
PRODUCT	OUTPUT		 	 :	Approx	45KG	french	fries/HR

NOTE
Baskets	sold	separately
Power	cable	not	included

OTHER ORDER CODES

DEEP FRYER BASKET
FFB3200

FEATURES
•	 Designed	for	maximum	energy	and	oil	efficiency	in	demanding	kitchen	

environments
•	 Thermostatically	controlled	temperature	with	safety	cut-out	to	prevent	

oil	flashing

 
•	 Operating	temperature	range:	50°C	to	190°C
•	 Tilt-up	element	with	locking	mechanism	for	safe,	easy	access
•	 Insulated	frying	tank	helps	retain	heat
•	 Heavy	gauge	construction	ensures	long-term	durability

FEATURES
•	 World-class	chip	dump	system	with	top	and	bottom	heat	for	improved	

chip	quality	and	extended	holding	times
•	 Infra-red	top	heater	and	independently	controlled	bottom	heating	

element	ensure	optimal	temperature	consistency
•	 Holds	two	22LT	plastic	inserts	(440	X	310	X	168MM)	for	stacking	and	

maximum	storage	of	blanched	chips

 
•	 Sloped	drip	tray	drains	off	excess	oil	and	speeds	up	service,	helping	

prevent	product	damage
•	 Front-mounted	controls	for	safe,	ergonomic	use
•	 Adjustable	levelling	feet	with	rear	castors	for	easier	movement

CDF0001

SPECIFICATIONS 
VOLTAGE	 	 	 :	230V	
POWER		 	 	 :	2.25kW
DIMENSIONS			 	 	 :	446	X	765	X	1443MM
WEIGHT		 	 	 :	48KG

NOTE
2	plastic	inserts	included

OTHER ORDER CODES

INSERTS - PLASTIC
MTS0002

CHIP DUMP

INDUCTION COOKER DEEP FRYER - FLOOR STANDING - ELECTRIC
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GRILLERS - FLOOR STANDING - ELECTRIC
FLAT TOP

FEATURES
•	 Fitted	with	robust	Robert	Shaw	thermostats	for	reliable	and	

responsive	surface	heat	control
•	 12MM	thick	heavy-duty	cooking	surface	ensures	efficient	heat	

distribution	and	superior	heat	retention

 
•	 Sturdy,	fully	welded	S/Steel	stand	with	heavy-duty	fascia	design	to	

reflect	the	unit’s	hardworking	performance
•	 Rear	fixed	castors	for	easy	movement	during	cleaning

600MM
FGE3600

SPECIFICATIONS
VOLTAGE	 	 	 :	380V	-	3	PHASE	(N+E)
POWER		 	 	 :	6kW
DIMENSIONS			 	 	 :	618	X	765	X	1000MM
GRILL	AREA		 	 	 :	614	X	550MM
WEIGHT		 	 	 :	76KG

NOTE
Power	cable	not	included

900MM
FGE3900

SPECIFICATIONS
VOLTAGE	 	 	 :	380V	-	3	PHASE	(N+E)
POWER	 	 	 :	9kW
DIMENSIONS			 	 	 :	918	X	765	X	1000MM
GRILL	AREA	 	 	 :	914	X	550MM
WEIGHT		 	 	 :	100KG

NOTE
Power	cable	not	included

OTHER ORDER CODES

INSERT HOLDER
IHF0001

MEAT RESTING TRAY
MRT0001

FEATURES
•	 New	improved	design	with	reinforced	build	quality	for	heavy-duty,	

continuous	use
•	 Engineered	for	exceptional	heat	retention	and	consistent	distribution	

across	the	cooking	surface
•	 Powerful	14000	BTU	burners	deliver	high-performance	grilling	results

 
•	 Hard-wearing	cast	iron	grates	and	radiants	ensure	long-lasting	

durability
•	 Solid	S/Steel	construction	makes	cleaning	and	maintenance	simple
•	 Fully	welded	S/Steel	stand	with	rear	castors	for	easy	mobility	during	

cleaning

900MM
FGG3900

SPECIFICATIONS
OUTPUT	 	 	 :	56000	BTU
GAS	 	 	 :	LPG	(NG	ON	REQUEST)
DIMENSIONS		 	 	 :	918	X	800	X	1028MM
GRILL	AREA	 	 	 :	914	X	460MM
WEIGHT	 	 	 :	110KG
REGULATOR	 	 	 :	NO

NOTE 
Heavy	duty	gas	products	to	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

INSERT HOLDER
IHF0001

MEAT RESTING TRAY
MRT0001

600MM
FGG3600

SPECIFICATIONS
OUTPUT	 		 	 :	56000	BTU
GAS		 	 	 :	LPG	(NG	ON	REQUEST)
DIMENSIONS			 	 	 :	618	X	765	X	1000MM
GRILL	AREA		 	 	 :	614	X	550MM
WEIGHT		 	 	 :	76KG
REGULATOR	 	 	 :	NO

NOTE 
Heavy	duty	gas	products	to	be	connected	by	an	approved	gas	installer

GRILLERS - FLOOR STANDING - GAS
FLAT TOP
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900MM
FGR3900

SPECIFICATIONS
OUTPUT	 	 	 :	84000	BTU
GAS	 	 	 :	LPG	(NG	ON	REQUEST)
DIMENSIONS				 	 	 :	918	X	765	X	1000MM
GRILL	AREA	 	 	 :	914	X	460MM
WEIGHT		 	 	 :	100KG
REGULATOR	 	 	 :	NO

NOTE
Heavy	duty	gas	products	to	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

INSERT HOLDER
IHF0001

SIXTH INSERT
INS9150

MEAT RESTING TRAY
MRT0001

SOLID GRILL PLATE – 2 RADIANT - MILD STEEL
SGP0002

600MM
FGR3600 
SPECIFICATIONS
OUTPUT		 	 	 :	56000	BTU
GAS		 	 	 :	LPG	(NG	ON	REQUEST)
DIMENSIONS				 	 :	618	X	765	X	1000MM
GRILL	AREA		 	 :	614	X	460MM
WEIGHT	 	 	 :	76KG
REGULATOR	 	 :	NO

NOTE
Heavy	duty	gas	products	to	be	connected	by	an	approved	gas	installer

GRILLERS - FLOOR STANDING - GAS
RADIANT

FEATURES
•	 Larger-format	unit	designed	for	high-output,	demanding	commercial	

kitchens
•	 Reinforced	design	ensures	long-term	durability	under	continuous	use
•	 Powerful	14000	BTU	burners	provide	consistent,	even	heat	across	the	

surface

 
•	 Heavy-duty	cast	iron	grates	and	radiants	retain	heat	effectively	for	

efficient	grilling
•	 Engineered	for	effective	gas	usage	without	compromising	performance
•	 Sturdy	S/Steel	stand	with	bottom	shelf	for	added	storage
•	 Rear	castors	allow	easy	movement	for	cleaning	and	maintenance

FEATURES
•	 New	improved	design	with	reinforced	build	quality
•	 Engineered	for	exceptional	heat	retention	and	even	heat	distribution	

across	the	cooking	surface
•	 Powerful	14000	BTU	burners	deliver	high-performance	grilling	with	

optimised	gas	flow
•	 Hard-wearing	cast	iron	grates	and	radiants	ensure	long-lasting	

durability

 
•	 Designed	to	maximise	output	while	maintaining	efficient	gas	usage
•	 Solid	S/Steel	construction	makes	cleaning	and	maintenance	simple
•	 Fully	welded	S/Steel	stand	with	rear	castors	for	easy	mobility	during	

cleaning

GRILLER - FLOOR STANDING - GAS
RADIANT

GRILLER - FLOOR STANDING - ELECTRIC
HALF RIBBED/HALF FLAT

1200MM 
FGR3200 

SPECIFICATIONS
OUTPUT	 	 	 :	112000	BTU
GAS	 	 	 :	LPG	(NG	ON	REQUEST)
DIMENSIONS			 	 	 :	1235	X	765	X	1000MM
GRILL	AREA	 	 	 :	1214	X	460MM
WEIGHT	 	 	 :	130KG
REGULATOR	 	 	 :	NO

NOTE 
Heavy	duty	gas	products	to	be	connected	by	an	approved	gas	installer

900MM
FRE0900

SPECIFICATIONS
VOLTAGE		 	 	 :	380V	-	3	PHASE	(N+E)
POWER		 	 	 :	9kW
DIMENSIONS				 	 	 :	918	X	765	X	1000MM
GRILL	AREA		 	 	 :	914	X	550MM
WEIGHT		 	 	 :	100KG

NOTE 
Power	cable	not	included

OTHER ORDER CODES

INSERT HOLDER
IHF0001

MEAT RESTING TRAY
MRT0001	

FEATURES
•	 Half	ribbed,	half	flat	grill	surface	offers	maximum	versatility	in	a	single	

unit
•	 Heavy-duty	Robert	Shaw	thermostats	ensure	precise	and	consistent	

heat	control
•	 12MM	thick	grill	plate	for	superior	heat	retention	and	even	cooking

 
•	 Fully	welded	S/Steel	stand
•	 Reinforced	facia	panel	reflects	the	unit’s	robust,	high-performance	

nature
•	 Rear	fixed	castors	allow	for	easy	movement	during	cleaning	and	

maintenance
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STOVES
FLAT TOP – GAS

FEATURES.
•	 Designed	for	all-day	use	with	consistent	electrical	efficiency
•	 Suitable	for	any	pot	size	—	stove	plates	provide	full	surface	heat	

distribution,	ideal	for	slow,	controlled	cooking
•	 16MM	thick	solid	top	plates	ensure	even	heat	distribution	and	excellent	

heat	retention
•	 Powerful	4kW	heating	elements	deliver	consistent	and	effective	cooking	

performance

 .
•	 Durable	S/Steel	stand	with	bottom	shelf	for	added	storage
•	 Rear	castors	allow	for	easy	movement	and	cleaning	access
•	 Heavy-duty	Robert	Shaw	thermostats	provide	reliable	and	precise	

temperature	control

FEATURES.
•	 Ultimate	versatility	with	a	half	flat	grill/half	ribbed	surface
•	 Rear	castors	to	easily	move	for	cleaning
•	 LPGSA	gas	approved	ball	valves	for	reliable	and	durable	control

•	 Powerful	14000	BTU	burners,	for	even	and	effective	heat	distribution
•	 Hard-wearing	and	long	lasting	heavy	cast	iron	grates	and	radiants	that	

retain	and	radiate	heat	for	efficient	grilling
•	 Solid	S/Steel	construction,	designed	to	be	hard-working	durable,	easy	to	

clean,	maintain	and	service

FEATURES
•	 Designed	for	all-day	use	with	excellent	gas	efficiency
•	 Suitable	for	any	pot	size	—	stove	plates	provide	full	surface	heat	

distribution,	ideal	for	slow,	controlled	cooking
•	 16MM	thick	stove	plates	ensure	even	heat	distribution	and	long-lasting	

heat	retention

 
•	 Powerful	14000	BTU	burners	for	consistent,	effective	cooking	

performance
•	 Durable	S/Steel	stand	with	bottom	shelf	for	added	storage
•	 Rear	castors	allow	for	easy	movement	and	cleaning	access
•	 Reliable	gas	control	valves	engineered	for	heavy-duty	performance

STOVE – FLAT TOP – ELECTRIC

GRILLER - FLOOR STANDING - GAS
HALF FLAT/HALF RIBBED

900MM 
FRG0900 

SPECIFICATIONS
OUTPUT		 	 	 :	84000	BTU
GAS		 	 	 :	LPG	(NG	ON	REQUEST)
DIMENSIONS		 	 	 :	918	X	765	X	1000MM
GRILL	AREA	 	 	 :	914	X	550MM
WEIGHT	 	 	 :	100KG
REGULATOR	 	 	 :	NO

NOTE 
Heavy	duty	gas	products	to	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

INSERT HOLDER
IHF0001

MEAT RESTING TRAY
MRT0001	

3 BURNER
FSP0003 

SPECIFICATIONS
OUTPUT	 	 	 :	42000	BTU
GAS	 	 	 :	LPG	(NG	ON	REQUEST)
DIMENSIONS				 	 	 :	1102	X	765	X	1000MM
COOKING	AREA	 	 	 :	969	X	537MM
WEIGHT	 	 	 :	139KG
REGULATOR	 	 	 :	NO

NOTE 
Heavy	duty	gas	products	to	be	connected	by	an	approved	gas	installer

4 BURNER 
FGS0004 

SPECIFICATIONS
OUTPUT	 	 	 :	120000	BTU
GAS	 	 	 :	LPG	(NG	ON	REQUEST)
DIMENSIONS	 	 	 :	800	X	815	X	945MM
GRATE	SIZE	 	 	 :	305	X	305MM
WEIGHT	 	 	 :	120KG
REGULATOR	 	 	 :	NO

NOTE 
Heavy	duty	gas	products	to	be	connected	by	an	approved	gas	installer

HOB - GAS
FEATURES
•	 All	S/Steel	structure
•	 Heavy	duty	burner	with	lifting	off	flame	spreader
•	 Pilot	shielding	tube	to	prevent	clogging	from	spillage

 
•	 Open	bottom	tray	for	easy	cleaning
•	 Cast	iron	grates,	easy	to	be	removed
•	 Sturdy	S/Steel	stands

3 PLATE 
FSP1003 

SPECIFICATIONS
VOLTAGE	 	 	 :	380V	-	3	PHASE	(N+E)
POWER	 	 	 :	12kW
DIMENSIONS			 	 	 :	1102	X	765	X	1000MM
COOKING	AREA	 	 	 :	969	X	537MM
WEIGHT	 	 	 :	80KG

NOTE 
Power	cable	not	included
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FEATURES
•	 Cooks	product	15	times	faster	than	your	conventional	countertop	ovens
•	 Intuitive	programmable	touchscreen	controls	ensure	consistent,	for	high	

quality	results
•	 Certified	ventless	technology	is	always	perfect	for	front	of	house	

operations

 
•	 Bringing	a	culinary	versatility	to	the	table,	with	dishes	crafted	to	suite	

any	establishment	and	clientele
•	 Constructed	with	a	robust	S/Steel	exterior	and	oven	cavity	for	enhanced	

durability	and	effortless	cleaning

SPEED OVEN

SPEED CHEF - MINI 
HOF2000 

SPECIFICATIONS
VOLTAGE	 	 	 :	220	-	240V
POWER	 	 	 :	3.3kW
DIMENSIONS	 	 	 :	490	X	538	X	361MM
WEIGHT	 	 	 :	40KG
CAPACITY	 	 	 :	8.6LT
CONTROL	PANEL		 	 :	6.8''	TOUCH	SCREEN
STOCK	MENU	 	 	 :	1728
COOKING	STAGES		 	 :	5	

NOTE
Includes	1	X	S/Steel	tray,	1	X	solid	Teflon	basket,	1	X	mesh	teflon	basket
1	X	oven	shovel

OTHER ORDER CODES

TEFLON SHEET
HOF1007

FTH0001

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER	 	 	 :	3.4kW
DIMENSIONS			 	 	 :	553	X	347	X	555MM
COOKING	SURFACE	 	 :	530	X	290MM
WEIGHT	 	 	 :	37KG
	

OTHER ORDER CODES

TOASTER SHEET – TEFLON
FTH1001

GRILL STATION
FEATURES
•	 Suitable	for	grilling	and	toasting	with	a	mild	steel	surface	built	for	heavy	

duty	environments
•	 Operating	temperature	range	of	50°C	to	250°C
•	 Large-area,	heavy	duty	8MM	thick	steel	cooking	and	toasting	plate	for	

effective	heat	distribution	and	retention

 
•	 Neutrally	balanced	top	plate	with	positive	latching	mechanism
•	 Full-width	removable	fat	and	crumb	tray	for	easy	cleaning
•	 Energy-saving	design	–	keep	the	unit	on	with	the	top	plate	closed	

between	uses	to	retain	heat	efficiently

FEATURES
•	 Designed	for	ultra-efficient	charcoal	cooking,	helping	operators	reduce	fuel	

costs	with	typical	ROI	observed	in	under	18	months	depending	on	use
•	 Cooks	up	to	40%	faster	than	conventional	grills,	making	it	ideal	for		

high-volume	steakhouses
•	 No	electrical	connection	required	–	powered	exclusively	by	charcoal
•	 Made	entirely	from	high-quality	S/Steel,	coated	with	insulating	materials	to	

reduce	heat	radiation	and	enhance	energy	performance
•	 Integrated	upper	and	lower	airflow	regulators	for	precise	heat	control,	

with	a	double	spark	arrestor	allowing	operation	under	a	regular	extraction	
system

•	 Interior	firewall	and	thermal	insulation	mat	enhance	safety	and	allow	for	
placement	near	other	equipment,	with	minimal	maintenance	required

•	 A	10KG	charcoal	load	typically	supports	a	full	service,	with	heat-up	time	
guided	by	airflow	settings	and	kitchen	conditions

CHARCOAL OVEN

140 S/STEEL 
PCO1140K 

SPECIFICATIONS
TEMPERATURE		 	 	 :	400°C	to	600°C
DIMENSIONS				 	 	 :	880	X	890	X	840MM
GRILL		 	 	 :	76.6	X	84.8	X	2MM
WEIGHT		 	 	 :	320KG
CAPACITY	 	 	 :	140	PERSON	SERVICE	

NOTE
Includes	1	X	S/Steel	grill,	1	X	tong,	1	X	ash	shovel,	1	X	charcoal	poker,		 	
1	X	metal	brush	

OTHER ORDER CODES

OVEN STAND
PCOS100

FEATURES
•	 High-speed	solution	for	fast-paced	service	–	cooks	food	from	frozen	or	

chilled	in	seconds,	reducing	waste	and	increasing	efficiency
•	 Compact	single-phase	unit	with	plug-and-play	portability	–	ideal	for	

kiosks,	cafés,	and	mobile	setups

 

•	 5"	touchscreen	controller	with	programmable	menu	options	for	easy	
operation

•	 Built-in	catalytic	converter	and	oil	smoke	filter	–	no	extraction	canopy	
required

•	 Microwave,	impinged	hot	air,	and	convection	technologies	combine	for	
rapid,	even	cooking	with	crisp,	moist	results

•	 Adjustable	fan	speed	and	microwave	for	precise	results

SPEED CHEF 
HOF1000 

SPECIFICATIONS
VOLTAGE	 	 	 :	230V	
POWER	 	 	 :	3.3kW	
DIMENSIONS				 	 	 :	460	X	675	X	660MM	
WEIGHT	 	 	 :	88.5KG	
CAPACITY			 	 	 :	17LT
COOKING	STAGES	 	 :	15

NOTE
Only	compatible	with	Forge	Speed	Chef	accessories	to	ensure	optimal	results	
and	safety	
Includes	1	X	oven	shovel,	1	X	Teflon	coated	plate	aluminium,	1	X	round	pizza	pan	
aluminium,	1	X	Teflon	mesh	basket,	1	X	round	Teflon	mesh,	1	X	grill	plate	base

OTHER ORDER CODES

TEFLON SHEET
HOF1007

SPEED OVEN
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FEATURES
•	 Built	in	South	Africa	for	African	kitchens,	combining	compact	design,	

side-access	service	panels,	and	robust	construction	ideal	for	high-
volume	kitchens	

•	 Delta-T	and	core	probe	ensures	perfect	internal	cooking	temperature	
control	while	maintaining	tight	heat	stability	across	the	cavity

•	 Multi-level	tray-by-tray	programming	allows	different	products	to	cook	
simultaneously	with	individual	timing

 
•	 Low-RPM	reversible	Italian	fan	and	steam	mist	injection	deliver	even	

heat	distribution	and	precise	moisture	control	without	boiler	complexity
•	 Dual-tank	detergent	system	enables	powerful	auto-cleaning	cycles
•	 10"	touchscreen	with	aluminium	rotary	dial	is	responsive	even	with	wet	

or	oily	hands

COMBI STEAM OVEN

10 PAN - DIGITAL 
FCO0010 

SPECIFICATIONS
VOLTAGE	 	 	 :	380V	-	3	PHASE	(N+E)
POWER	 	 	 :	18kW
DIMENSIONS	 	 	 :	914	X	943	X	1031MM
WEIGHT	 	 	 :	88.5KG
CAPACITY	 	 	 :	10	TRAYS	400	X	600MM	OR	GN1/1

NOTE 
Power	cable	not	included

OTHER ORDER CODES

BAKING RACK - 8 TRAY - 80MM PITCH
FBR0008

S/STEEL STAND
COA1110

FEATURES
•	 Designed	to	work	seamlessly	with	convection	ovens	or	as	a	stand-alone	

unit
•	 Maintains	stable	and	even	proofing	temperature	and	humidity	for	

consistent	dough	rise
•	 Adjustable	humidity	and	temperature	controls	for	precision	baking	

environments

 
•	 Double-glazed	insulated	glass	door	retains	heat	and	minimises	external	

condensation
•	 S/Steel	interior	with	removable	tray	slides	for	easy	cleaning	and	

flexibility
•	 Compatible	with	bread	bun	pans	and	600	X	400MM	trays
•	 Can	also	be	used	as	a	holding	cabinet	for	pre-cooked	foods

10 PAN 
FPO0010 

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER	 	 	 :	1kW
DIMENSIONS	 	 	 :	910	X	800	X	840MM
CHAMBER	DIMENSION		 :	648	X	749	X	735MM
WEIGHT	 	 	 :	106KG

PROOFER

Pidom	is	proud	to	maintain	its	long	tradition	of	excellence	in	the	production	of	professional	kitchen	ovens.

Our	roots	are	in	Italian	culinary	traditions	and	our	history	continues	to	evolve	with	technological	innovations	that	are	always	focused	
on	meeting	the	needs	of	our	customers.

The	Pidom	brand	is	a	symbol	of	Italian	authenticity	and	craftsmanship.	Our	ovens	are	made	with	passion	and	craftsmanship,	using	
the	best	resources	and	expertise	available	in	our	country.	We	are	proud	to	uphold	the	excellence	of	made	in	Italy	by	offering	superior	

products	that	embody	the	richness	of	our	culinary	culture.
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CONVECTION OVENS

FEATURES
•	 Ideal	for	bakeries,	cafés,	and	prep	kitchens	needing	consistent	results	

without	overcomplicating	things
•	 Compact	but	commercial	–	powerful	outputs	(up	to	6.5kW)	and	GN1/1	

tray	compatibility	in	a	small	footprint
•	 Choice	of	controls	–	easy-to-use	manual	dials	or	precise	digital	options	

depending	on	kitchen	needs

 

•	 Even	bake	consistency	–	designed	for	uniform	air	circulation	and	
reliable	baking	performance

•	 Hygienic	&	durable	–	S/Steel	construction	ensures	long-lasting,	easy	to	
clean	use

•	 COP1214	-	Manual	with	push	button	steam,	mostly	in	baking	to	form	a	
layer	of	humidity	over	bread	and	buns	to	help	with	browning

•	 COP1224	-	has	humidity	for	the	same	as	above

MARCONI - MECHANICAL
COP1204

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER	 	 	 :	3.3kW	
DIMENSIONS	 	 	 :	600	X	600	X	540MM
WEIGHT	 	 	 :	37KG
CAPACITY	 	 	 :	4	TRAYS		480	X	345MM
SPACE	BETWEEN	TRAYS	 :	75MM
HUMIDITY	 	 	 :	NO

MARCONI - MECHANICAL
COP1224

SPECIFICATIONS 
VOLTAGE	 	 	 :	230/400V
POWER			 	 	 :	6.5kW
DIMENSIONS	 	 	 :	800	X	760	X	540MM
WEIGHT	 	 	 :	55KG
CAPACITY	 	 	 :	4	TRAYS		600	X	400MM	or	GN1/1	
SPACE	BETWEEN	TRAYS	 :	75MM

MARCONI - DIGITAL
COP1214

SPECIFICATIONS
VOLTAGE	 	 	 :	230/400V
POWER	 	 	 :	6.5kW
DIMENSIONS	 	 	 :	800	X	760	X	540MM
WEIGHT	 	 	 :	55KG
CAPACITY	 	 	 :	4	TRAYS		600	X	400MM	or	GN1/1
SPACE	BETWEEN	TRAYS	 :	75MM

NOTE
Requires	to	be	installed	by	a	qualified	electrical	installer
Power	cable	not	included
Refer	to	page	25	for	trays

OTHER ORDER CODES 

800 - S/STEEL STAND
COP8001

LEONARDO - 4 PAN
COP1104

SPECIFICATIONS
VOLTAGE		 	 	 :	400V	3N~	/	230V	1N~

POWER		 	 	 :	6.3kW
DIMENSIONS	 	 	 :	760	X	720	X	570MM
WEIGHT	 	 	 :	55KG
SPACE	BETWEEN	TRAYS	 :	75MM
COMPATIBLE	TRAYS		 	 :	600	X	400/GN1/1

NOTE
Requires	to	be	installed	by	a	qualified	electrical	installer
Power	cable	not	included
Refer	to	page	25	for	trays

LEONARDO - 6 PAN
COP1106

SPECIFICATIONS
POWER		 	 	 :	10.5kW
VOLTAGE		 	 	 :	400V	3N~	/	230V	1N~

DIMENSIONS	 	 	 :	780	X	850	X	830MM
WEIGHT	 		 	 :	90KG
SPACE	BETWEEN	TRAYS		 :	80MM
COMPATIBLE	TRAYS	 	 :	600	X	400/GN1/1

NOTE
Requires	to	be	installed	by	a	qualified	electrical	installer
Power	cable	not	included
Refer	to	page	25	for	trays

OTHER ORDER CODES 

800 - S/STEEL STAND
COP8001	

COMBI STEAM OVENS - MECHANICAL 

FEATURES
•	 Built	for	chefs	who	want	reliability	and	control	in	a	hard-working	kitchen	

environment
•	 Steam	and	convection	cooking	–	flexible	performance	for	roasting,	

baking,	steaming,	or	regeneration

 
•	 3-Speed	fan	settings	–	control	airflow	for	precision	on	delicate	or	dense	

products
•	 Heavy-duty	construction	–	AISI	304	S/Steel	chamber	ensures	durability	

and	heat	retention
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COMBI STEAM OVENS - MECHANICAL 

LEONARDO - 10 PAN
COP1110

SPECIFICATIONS
VOLTAGE		 	 	 	 :	400V	3N~

POWER		 	 	 	 :	15.7kW
DIMENSIONS	 			 	 :	780	X	850	X	1200MM
WEIGHT		 	 	 	 :	121KG
SPACE	BETWEEN	TRAYS	 	 :	80MM
COMPATIBLE	TRAYS		 	 	 :	600	X	400/GN1/1

NOTE
Requires	to	be	installed	by	a	qualified	electrical	installer
Power	cable	not	included
Refer	to	page	25	for	trays

OTHER ORDER CODES 

S/STEEL STAND
COP7006

LEONARDO - 20 PAN
COP1120

SPECIFICATIONS
VOLTAGE	 	 	 	 :	400V	3N~

POWER	 	 	 	 :	36kW
DIMENSIONS	 	 	 :	940	X	1000	X	1930MM
WEIGHT	 	 	 	 :	250KG
SPACE	BETWEEN	TRAYS	 	 :	66MM
COMPATIBLE	TRAYS	 	 	 :	GN1/1

NOTE
Comes	standard	with	20	tray	GN1	trolley
Requires	to	be	installed	by	a	qualified	electrical	installer
Power	cable	not	included
Refer	to	page	25	for	trays

OTHER ORDER CODES 

20 PAN  TROLLEY
COP2000

16 PAN  TROLLEY
COP2001

EVOLUZIONE - 4 PAN
COP1304

SPECIFICATIONS
VOLTAGE	 		 	 :	400V	3N~	/	230V	1N~

POWER		 	 	 :	9.3kW
DIMENSIONS	 	 	 :	780	X	850	X	640MM
WEIGHT		 	 	 :	70KG
SPACE	BETWEEN	TRAYS		 :	75MM
COMPATIBLE	TRAYS		 	 :	600	X	400/GN1/1

NOTE
Requires	to	be	installed	by	a	qualified	electrical	installer
Power	cable	not	included
Refer	to	page	25	for	trays

EVOLUZIONE - 6 PAN
COP1306  

SPECIFICATIONS
VOLTAGE	 		 	 :	400V	3N~

POWER		 	 	 :	10.5kW
DIMENSIONS	 	 	 :	785	X	890	X	870MM
WEIGHT	 	 	 :	90KG
SPACE	BETWEEN	TRAYS		 :	80MM
COMPATIBLE	TRAYS		 	 :	600	X	400	&	GN1/1

NOTE
Requires	to	be	installed	by	a	qualified	electrical	installer
Power	cable	not	included
Refer	to	page	25	for	trays

OTHER ORDER CODES 
800 - S/STEEL STAND
COP8001	

COMBI STEAM OVENS - DIGITAL

FEATURES
•	 For	modern	chefs	who	demand	smart	control,	speed,	and	precision	

without	compromising	on	durability
•	 Touchscreen	interface	with	enhanced	user	experience	–	sleek,	intuitive	

display	makes	operation	easy	for	any	skill	level
•	 Programmable	cooking	cycles	–	save	and	recall	your	signature	recipes	

for	consistent	results,	every	time

 
•	 Multi-level	timer	control	–	perfectly	manage	different	trays	with	different	

cook	times	in	a	single	session
•	 Integrated	self-washing	system	–	reduces	labour	and	improves	hygiene	

with	one-touch	cleaning
•	 Smart	steam	&	multi-fan	Injection	–	ensures	uniform	cooking	and
•	 moisture	balance	across	all	levels

22

22
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EVOLUZIONE - 10 PAN
COP1310

SPECIFICATIONS
VOLTAGE	 	 	 :	400V	3N~

POWER	 	 	 :	15.8kW
DIMENSIONS	 	 	 :	785	X	890	X	1230MM
WEIGHT		 	 	 :	121KG
SPACE	BETWEEN	TRAYS		 :	80MM
COMPATIBLE	TRAYS		 	 :	600	X	400	&	GN1/1

NOTE
Requires	to	be	installed	by	a	qualified	electrical	installer
Power	cable	not	included
Refer	to	page	25	for	trays

OTHER ORDER CODES 

S/STEEL STAND
COP7006	

EVOLUZIONE - 20 PAN
COP1320 

SPECIFICATIONS
VOLTAGE		 	 	 :	400V	3N~

POWER		 	 	 :	36kW
DIMENSIONS	 	 	 :	870	X	1000	X	1930MM
WEIGHT		 	 	 :	250KG
COMPATIBLE	TRAYS	 	 :	GN1/1
SPACE	BETWEEN	TRAYS		 :	66MM

NOTE
Comes	standard	with	20	tray	GN1	trolley
Requires	to	be	installed	by	a	qualified	electrical	installer
Power	cable	not	included
Refer	to	page	25	for	trays

OTHER ORDER CODES 

20 PAN  TROLLEY
COP2000 

16 PAN  TROLLEY
COP2001

COMBI STEAM OVEN - DIGITAL

22

22
CHROME GRID
COR3001	
600	X	400MM

NOTE 
Suitable	for	the	Grande	Forni	ovens,
Anvil	and	Pidom	combi	steam	ovens	
(6	&	10	pan)

BAKING TRAY
ALUSTEEL PERFORATED
COR3003	
600	X	400	X	10MM

BAKING TRAY
ALUMINIUM SOLID
BTA0011	
600	X	400	X	20MM

16 PAN TROLLEY
COP2001

SPECIFICATIONS
600	X	400MM	

NOTE 
Suitable	for	all	20	pan	Pidom	ovens

20 PAN TROLLEY
COP2000

SPECIFICATIONS
GN1/1

OVEN ACCESSORIES

S/STEEL STAND
COP7006

SPECIFICATIONS
DIMENSIONS					:	780	X	850	X	600MM
WEIGHT														:	28KG

NOTE 
Suitable	for	all	10	pan	Pidom	ovens

S/STEEL STAND
COP8001	

SPECIFICATIONS
DIMENSIONS					:	780	X	760	X	950MM
WEIGHT														:	22KG

NOTE 
Suitable	for	all	4	and	6	pan	Pidom	ovens

GN1/1 FRY BASKET 
S/STEEL
STS0530	
530	X		330M	X	40MM

ALUMINIUM BAKING
TRAY SOLID
COP3022 
480	X	345	X	8MM

NOTE 
Suitable	for	COP1204	Marconi	oven	only
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PRIMA
COA1003-R01

SPECIFICATIONS
VOLTAGE	 	 	 	 :	230V
POWER		 	 	 	 :	2.4kW	
DIMENSIONS			 	 	 	 :	602	X	652	X	596MM
WEIGHT		 	 	 	 :	34KG
SPACE	BETWEEN	TRAYS	 	 :	40	-	70MM
SHELF	CAPACITY		 	 	 :	4

NOTE
Includes	4	X	chrome	grids	and	timer	function
Refer	to	page	30	for	trays	&	grids

FEATURES
•	 Compact,	commercial-grade	convection	oven	designed	for	tight	spaces,	

ideal	for	baking	smaller	batches	on	demand	with	professional	results
•	 Durable	S/Steel	construction	for	hygiene,	easy	cleaning,	and	long	

service	life

 
•	 High-efficiency	fan	and	baffle	plate	ensure	even	heat	circulation	for	

consistent	baking	results
•	 Integrated	bake	timer,	interior	light,	and	glass/S/Steel	door	for	clear	

viewing	and	precise	control

FEATURES
•	 Compact,	commercial-grade	convection	oven	designed	for	tight	spaces
•	 Bake	small	batches	on	demand	with	even	heat	distribution,	reducing	

waste	and	maximising	freshness
•	 Durable	S/Steel	construction	for	easy	cleaning	and	long	service	life	

 
•	 Integrated	bake	timer	with	automatic	shut-off
•	 Fan-assisted	with	custom-designed	baffle	plate	for	even	temperature	

distribution	and	uniform	baking	results
•	 Operating	temperature	range:	50°C	to	300°C

CONVECTION OVENS - MECHANICAL

PRIMA MINI 
COA1001 

SPECIFICATIONS
VOLTAGE	 	 	 	 :	230V		
POWER	 	 	 	 :	1.2kW
DIMENSIONS			 	 	 	 :	477	X	524	X	428MM	
WEIGHT	 	 	 	 :	18KG	
RUNNER	SPACE	 	 	 	 :	40	-	70MM	
FAN	 	 	 	 :	1

NOTE 
Includes	3	X	chrome	grids

OTHER ORDER CODES

OVEN SHELF
XCOA8059

Advanced	fan-assisted	convection	oven	designed	for	professional	kitchens	needing	even,	reliable	baking	with	added	grilling	flexibility.

PRIMA PRO - GRILL & TIMER
COA1004-R01

SPECIFICATIONS
VOLTAGE		 	 	 	 :	230V
POWER		 	 	 	 :	2.4kW	
DIMENSIONS				 	 	 	 :	602	X	652	X	596MM
WEIGHT		 	 	 	 :	34KG
SPACE	BETWEEN	TRAYS	 	 :	40	-	70MM
SHELF	CAPACITY		 	 	 :	4

NOTE
Includes	4	X	chrome	grids	and	timer	function
Refer	to	page	30	for	trays	&	grids

PROOFER

9 PAN
POA0001

SPECIFICATIONS
VOLTAGE		 	 	 	 :	230V
POWER		 	 	 	 :	0.75kW
DIMENSIONS				 	 	 	 :	860	X	510	X	695MM
WEIGHT		 	 	 	 :	42KG
SPACE	BETWEEN	TRAYS		 	 :	70MM

OTHER ORDER CODES

BAKING TRAY ALUMINIUM
BTA0011

NOTE
Trays	not	included

FEATURES
•	 Reliable,	space-efficient	proofing	cabinet	designed	for	consistent,	

professional-quality	dough	preparation	in	compact	kitchens	
•	 Double-glass	doors	for	space-saving	design	and	clear	viewing	of	

contents

 
•	 Sturdy	top	surface	suitable	for	placing	an	oven	or	other	equipment
•	 Accommodates	9	X	600	X	400MM	baking	trays	for	efficient	batch	proofing
•	 Six	adjustable	heat	settings	for	precise	proofing	control

CONVECTION OVEN - MECHANICAL

FEATURES
•	 Sturdy	S/Steel	construction	with	removable	chrome-plated	runners	for	easy	cleaning	and	flexible	tray	support
•	 Flat-pack	design	with	simple	assembly	for	convenient	transport,	storage,	and	setup
•	 Accommodates	600	X	400MM	baking	trays	and	full-size	GN1/1	pans

COR0005

SPECIFICATIONS
DIMENSIONS				 	 	 	 :	840	X	710	X	900MM
SUITABLE	FOR		 	 	 	 :	COA1005

GRANDE FORNI OVEN STAND

FEATURES
•	 High-capacity	convection	oven	with	manual	steam	injection	for	precise	

baking	control	and	professional	results,	even	when	fully	loaded
•	 Accommodates	600	X	400MM	baking	trays	or	full-size	GN1/1	pans	for	

versatile	use
•	 Steam	injection	with	energy	regulator	and	five	manual	settings	for	

improved	crust	and	colour

 
•	 Single	large-capacity	circulating	fan	with	custom-designed	baffle	plate	

for	consistent	temperature	distribution
•	 Slam-shut	door	handle	and	removable	inner	glass	for	easy	cleaning	and	

reliable	operation

GRANDE FORNI
COA1005

SPECIFICATIONS
VOLTAGE		 	 	 	 :	230V	-	2	PHASE	(N+E)
POWER		 	 	 	 :	5.6kW
DIMENSIONS				 	 	 	 :	835	X	800	X	596MM
WEIGHT		 	 	 	 :	67KG
SPACE	BETWEEN	TRAYS		 	 :	75MM
SHELF	CAPACITY		 	 	 :	4

NOTE
Includes	2	X	chrome	grids	
Power	cable	not	included
Refer	to	page	30	for	trays

IMPROVED

IMPROVED

IMPROVED
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FEATURES
•	 Robust,	high-capacity	combi	steam	ovens	built	for	demanding	African	

kitchens,	delivering	reliable,	consistent	performance	in	even	the	
toughest	conditions.

•	 Accommodates	600	X	400MM	trays	or	full-size	GN1/1	pans	for	versatile	
baking	and	steaming

 
•	 Single	large-capacity	circulating	fan	for	consistent	heat	distribution
•	 Steam	injection	controlled	by	energy	regulator	with	five	manual	settings	

for	precise	humidity	control
•	 Slam-shut	door	handle	for	reliable,	heavy-duty	use	in	busy	kitchens

COMBI STEAM OVENS - MECHANICAL

6 PAN
COA2006-R01

SPECIFICATIONS
VOLTAGE	 	 	 	 :	380V	-	3	PHASE	(N+E)
POWER	 	 	 	 :	12kW	
DIMENSIONS			 	 	 	 :	1007	X	1061	X	856MM
WEIGHT	 	 	 	 :	124KG
SPACE	BETWEEN	TRAYS	 	 :	80MM

NOTE
Includes	3	X	chrome	grids
Power	cable	not	included
Requires	to	be	installed	by	a	qualified	electrical	installer
Refer	to	page	30	for	trays

10 PAN
COA2010-R01

SPECIFICATIONS
VOLTAGE	 	 	 	 :	380V	-	3	PHASE	(N+E)
POWER	 	 	 	 :	18kW	
DIMENSIONS			 	 	 	 :	1007	X	1061	X	1213MM
WEIGHT	 	 	 	 :	145KG
SPACE	BETWEEN	TRAYS	 	 :	80MM

NOTE
Includes	3	X	chrome	grids
Power	cable	not	included
Requires	to	be	installed	by	a	qualified	electrical	installer
Refer	to	page	30	for	trays

FEATURES
•	 Removable	chrome	plated	shelf	runners	for	easy	cleaning
•	 Provision	for	8	baking	trays	or	full	size	GN1/1	pans

S/STEEL
COA1011

SPECIFICATIONS
DIMENSIONS				 	 	 	 :	860	X	750	X	725MM
SUITABLE	FOR		 	 	 	 :	COA2006-R01	AND		 	
	 	 	 	 		COA2010-R01

S/STEEL
COA1110 

SPECIFICATIONS

DIMENSIONS				 	 	 	 :	860	X	725	X	600MM
SUITABLE	FOR		 	 	 	 :	COA2010-R01

COMBI OVEN - STANDS

20 PAN
COA2020

SPECIFICATIONS
VOLTAGE	 	 	 	 :	380V	-	3	PHASE	(N+E)
POWER	 	 	 	 :	36kW
DIMENSIONS				 	 	 	 :	1008	X	928	X	1970MM
WEIGHT		 	 	 	 :	350KG

NOTE
Includes	20	X	grill	shelves	
Includes	20	pan	trolley
Refer	to	page	30	for	trays	
Requires	installation	by	a	qualified	electrical	installer
Power	cable	not	included

OTHER ORDER CODES

20 PAN - ROLL IN TROLLEY
COT2020

FEATURES
•	 Robust,	high-capacity	combi	steam	ovens	built	for	demanding	African	

kitchens,	delivering	reliable,	consistent	performance	in	even	the	
toughest	conditions.

•	 Heavy-duty	full	S/Steel	construction	for	durability	and	hygiene	in	busy	
kitchens

•	 Steam	injection	system	for	instant,	effective	steaming	and	improved	
product	quality

 
•	 Fan	automatically	switches	off	when	the	oven	door	is	opened	for	safety	

and	energy	efficiency
•	 Slam-shut	door	handle	for	reliable,	heavy-duty	use
•	 Roll-in	trolley	included	for	convenient	high-volume	loading

COMBI STEAM OVEN - MECHANICAL

CONVECTION OVEN - GAS

11 PAN
COA4010

SPECIFICATIONS 
VOLTAGE	 	 	 	 :	230V
POWER	RATING	 	 	 	 :	1.5kW
OUTPUT					 	 	 	 :	54000	BTU
GAS	 	 	 	 :	LPG
DIMENSIONS					 	 	 	 :	967	X	1099	X	1384MM
WEIGHT		 	 	 	 :	185KG

NOTE
Includes	3	X	shelves
Requires	single	phase	electrical	connection
Requires	to	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

CHROME GRID
XCOA4072

FEATURES
•	 Heavy-duty	commercial	gas	convection	oven	with	electric	controls,	

designed	for	high-volume	baking	with	precision	heat	management	and	
robust	construction	for	demanding	kitchens.

•	 S/Steel	exterior	with	vitreous	enamel	interior	for	durability,	hygiene,	and	
easy	cleaning

•	 Two	double-glazed	independent	doors	for	excellent	heat	retention	and	
visibility

 
•	 Dual	low-pressure	mixing	fans	for	even	heat	distribution	and	consistent	

baking	results
•	 Electric	spark	ignition	with	flame	failure	safety	device	for	reliable	

operation
•	 11	adjustable	shelf	positions	to	maximise	baking	flexibility
•	 Raised	legs	for	convenient	operating	height	and	easy	cleaning
•	 Operating	temperature	range:	75°C	to	295°C

IMPROVED

IMPROVED

IMPROVED
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BAKING
ALUMINIUM
SOLID
COA2004	
435	X	315	X	10MM

CHROME GRID
COR3001 
600	X	400MM

CHICKEN RACK
COR1020 
535	X	330MM

BAKING
ALUSTEEL
PERFORATED
COR3003 
600	X	400	X	10MM

BAKING
ALUMINIUM
SOLID
BTA0011 
600	X	400	X	20MM

GRILL SHELF
COS1020 
535	X	330MM

SPARE SHELF
XCOA4072 
715	X	645MM

OVEN TRAYS

BAKING
ALUSTEEL SOLID
BTA0535	
535	X	325	X	10MM

BAKING 
ALUSTEEL
PERFORATED
BTA1535
535	X	325	X	10MM

GN1/1 FRY BASKET
S/STEEL
STS0530	
530	X	330	X	40MM

CHROME GRID
COA2003	
445	X	332MM

BAKING
ALUSTEEL
PERFORATED
COA0010	
435	X	315	X	10MM

TRAYS BELOW ONLY SUITABLE FOR COA1003/COA1004

8 BIRD
CGA0008

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2.7kW
DIMENSIONS				 	 	 :	743	X	567	X	587MM
WEIGHT		 	 	 :	35KG
COOKING	TIME	 	 	 :	Approx	1	HR	40MIN	@	180°C

CHICKEN GRILLERS

FEATURES
•	 Produces	8	delicious	chickens	at	a	time	(CGA0008)
•	 Produces	16	delicious	chickens	at	a	time	(CGA0016)
•	 Hot	air	circulation	using	a	fan	to	ensure	even	heat	distribution

•	 Drip	tray	included
•	 Operating	temperature:	50°C	to	250°C

16 BIRD
CGA0016

SPECIFICATIONS
VOLTAGE		 	 	 :	230V	-	2	PHASE	(N+E)
POWER		 	 	 :	5kW	
DIMENSIONS				 	 	 :	943	X	560	X	617MM
WEIGHT		 	 	 :	55KG
COOKING	TIME		 	 	 :	Approx	1	HR	30MIN	@	180°C

NOTE
Power	cable	not	included
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SINGLE DECK
POA1120

SPECIFICATIONS
VOLTAGE		 	 	 :	380V	-	3	PHASE	(N+E)
POWER		 	 	 :	7.2kW
DIMENSIONS			 	 	 :	890	X	430	X	1060MM
CHAMBER	DIMENSIONS				 :	610	X	900	X	140MM	
WEIGHT		 	 	 :	80KG	
MAX	TEMPERATURE	 	 :	500°C

DIGITAL CONVEYOR
POA2001	

SPECIFICATIONS
VOLTAGE	 	 	 :	230V	-	2	PHASE	(N+E)
POWER	 	 	 :	6.7kW
DIMENSIONS			 	 	 :	1499	X	674	X	436MM
CONVEYOR	WIDTH	 	 :	350MM
WEIGHT	 	 	 :	46KG
MAX	TEMPERATURE	 	 :	300°C

FEATURES
•	 Advanced	digital	conveyor	oven	designed	for	precise,	consistent	baking	

with	customisable	heat	and	speed	settings	to	handle	a	wide	range	of	
products	in	busy	commercial	kitchens.

•	 Independent	top	and	bottom	temperature	controls	with	variable	heat	
settings	for	versatile	baking	applications

 
•	 Adjustable	and	reversible	conveyor	with	precise	speed	control	for	

consistent	results	and	flexible	kitchen	layouts
•	 Touch	control	panel	prevents	accidental	adjustment	during	operation

TWIN SHELF - SMALL
POA1001

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2.85kW
DIMENSIONS				 	 	 :	588	X	645	X	468MM
CHAMBER	DIMENSIONS			 :	470	X	487	X	239MM
WEIGHT		 	 	 :	38KG	
CAPACITY		 	 	 :	2	X	Pizzas	-	300MM

PIZZA OVENS

FEATURES
•	 Compact	electric	pizza	ovens	designed	for	fast,	reliable	baking	

with	consistent	heat	distribution	and	authentic	ceramic	plates	for	
professional	results

•	 Three	heating	elements	for	precise,	even	heat	distribution

 
•	 Two	ceramic	plates	for	authentic-style	pizza	bases
•	 Suitable	for	baking	both	fresh	and	frozen	pizzas
•	 Temperature	range:	60°C	to	400°C	for	professional	baking	flexibility
•	 15	min	timer	for	convenient	operation	and	control

FEATURES
•	 Heavy-duty	single-deck	pizza	oven	designed	for	authentic,	high-

temperature	baking	with	precise	top	and	bottom	heat	control	for	
professional	kitchens

•	 Two	ceramic	plates	in	a	single	deck	deliver	even,	authentic-style	baking	
results

 
•	 Dial	temperature	gauge	and	dual	thermostats	for	precise	control	of	top	

and	bottom	temperatures
•	 Robust	S/Steel	construction	with	high-efficiency	insulation	for	reliable,	

energy-efficient	performance

2 TRAYS - SINGLE
DOA3001-R01

SPECIFICATIONS
VOLTAGE		 	 	 :	240V	(Can	be	wired	as	1	or	3	PHASE)
POWER		 	 	 :	6.6kW
DIMENSIONS			 	 	 :	1220	X	875	X	570MM
CHAMBER	DIMENSIONS				 :	860	X	640	X	230MM
WEIGHT		 	 	 :	68KG
CAPACITY		 	 	 :	4	X	Pizzas	-	300MM
INCLUDES		 	 	 :	2	Baking	trays	-	600	X	400MM

4 TRAYS - DOUBLE
DOA3002-R01

SPECIFICATIONS 
VOLTAGE		 	 	 :	400V	-	3	PHASE	(N+E)
POWER		 	 	 :	13.2kW
DIMENSIONS			 	 	 :	1220	X	825	X	1115MM
CHAMBER	DIMENSIONS				 :	860	X	640	X	215MM
WEIGHT		 	 	 :	127KG
CAPACITY	 	 	 :	8	X	Pizzas	-	300MM
INCLUDES		 	 	 :	4	X	Baking	trays	-	600	X	400MM
	

6 TRAYS - TRIPLE
DOA3003-R01

SPECIFICATIONS
VOLTAGE		 	 	 :	400V	-	3	PHASE	(N+E)
POWER		 	 	 :	19.8kW
DIMENSIONS				 	 	 :	1220	X	825	X	1530MM
CHAMBER	DIMENSIONS				 :	860	X	640	X	215MM
WEIGHT		 	 	 :	175KG
CAPACITY	 	 	 :	12	X	Pizzas	-	300MM
INCLUDES		 	 	 :	6	X	Baking	trays	-	600	X	400MM

9 TRAYS - TRIPLE
DOA4003-R01

SPECIFICATIONS
VOLTAGE		 	 	 :	400V	-	3	PHASE	(N+E)
POWER		 	 	 :	27kW
DIMENSIONS				 	 	 :	1660	X	825	X	1530MM
CHAMBER	DIMENSIONS				 :	1300	X	640	X	230MM
WEIGHT		 	 	 :	225KG
CAPACITY		 	 	 :	18	X	Pizzas	-	300MM
INCLUDES		 	 	 :	9	X	Baking	trays	-	600	X	400MM

OTHER ORDER CODES

CERAMIC PLATE 
DOA0011

STAND - M/STEEL - BLACK
DOS0002

DECK OVEN STACKING KIT
DOS1001

FEATURES
•	 Reliable	electric	deck	ovens	built	for	commercial	kitchens,	offering	

robust	construction	and	precise,	independent	heat	control	for	consistent	
baking	results,	ideal	for	bread	and	pastry	production

•	 Front	face	in	S/Steel	with	zintec/mild	steel	interior

 
•	 120	Minute	mechanical	timer	with	audible	alert	for	dependable	baking	

management
•	 Independent	top	and	bottom	element	controls	for	precise	temperature	

adjustment	up	to	400°C

DECK OVENS - ELECTRIC

IMPROVED
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DECK OVENS - GAS

2 TRAYS - SINGLE
DOA5001-R01               

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	0.2kW
OUTPUT		 	 	 :	36000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO	
DIMENSIONS				 	 	 :	1340	X	900	X	630MM
CHAMBER	DIMENSIONS			 :	860	X	640	X	215MM
WEIGHT		 	 	 :	100KG
CAPACITY	 	 	 :	4	X	Pizza	-	300MM
INCLUDES		 	 	 :	2	X	Baking	trays	-	600	X	400MM

4 TRAYS - DOUBLE
DOA5002-R01                 

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	0.4kW
OUTPUT	 	 	 :	72000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO	
DIMENSIONS			 	 	 :	1340	X	900	X	1260MM
CHAMBER	DIMENSIONS			 :	860	X	640	X	230MM	(Each)
WEIGHT		 	 	 :	170KG
CAPACITY		 	 	 :	8	X	Pizza	-	300MM
INCLUDES		 	 	 :	4	X	Baking	trays	-	600	X	400MM

FEATURES
•	 Robust	gas	deck	ovens	designed	for	professional	baking	with	

independent	burner	control,	ideal	for	outlets	with	limited	electrical	
power	while	delivering	consistent,	reliable	results

•	 S/Steel	facia	panel	with	zintec/mild-steel	interior	
•	 Unique	burner	design	ensures	even	temperature	distribution	throughout	

the	baking	chamber

 
•	 Thermostatically	controlled	top	and	bottom	burners	for	precise	baking	

adjustment
•	 Fully	automatic	ignition	system	with	single-phase	electrical	connection	

for	safe,	easy	operation
•	 Maximum	temperature	of	400°C	for	a	wide	range	of	baking	needs

6 TRAYS - TRIPLE
DOA5003-R01                 

SPECIFICATIONS
VOLTAGE	 	 	 :	230V	
POWER		 	 	 :	0.6kW
OUTPUT		 	 	 :	108000	BTU
GAS	 	 	 :	LPG
REGULATOR	 	 	 :	NO
DIMENSIONS				 	 	 :	1340	X	900	X	1720MM
CHAMBER	DIMENSIONS				 :	860	X	640	X	200MM	(Each)
WEIGHT		 	 	 :	246KG
CAPACITY	 	 	 :	12	X	Pizza	-	300MM
INCLUDES		 	 	 :	6	X	Baking	trays	-	600	X	400MM

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

CERAMIC PLATE 
DOA0011

STAND - M/STEEL - BLACK
DOS0002

DECK OVEN STACKING KIT
DOS1001

FEATURES
•	 Commercial	gas	salamander	designed	for	professional	kitchens,	offering	durable	construction,	versatile	pass-through	installation,	and	safe,	efficient	

grilling	and	gratinating
•	 Full	S/Steel	construction	for	durability,	hygiene,	and	easy	cleaning
•	 Removable	back	cover	enables	use	as	a	pass-through	hatch	for	flexible	installation
•	 High-performance	radiant	ceramic	burner	for	even,	efficient	heat
•	 Safety	controls	with	flame	failure	protection	for	reliable	operation

75LT
SAG0002

SPECIFICATIONS
OUTPUT		 	 	 :	21800	BTU
GAS		 	 	 :	LPG
DIMENSIONS				 	 	 :	897	X	493	X	510MM
WEIGHT		 	 	 :	30KG	
REGULATOR	 	 	 :	YES

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

SALAMANDERS
GAS

ELECTRIC
FEATURES
•	 Professional	height-adjustable	electric	salamander	designed	for	quick,	

precise	gratinating	and	grilling,	with	robust	S/Steel	construction	for	
demanding	commercial	kitchens.

ADJUSTABLE
SAK0600

SPECIFICATIONS
VOLTAGE		 	 	 :	230V	-	2	PHASE		(N+E)
POWER		 	 	 :	4kW
DIMENSIONS				 	 	 :	600	X	510	X	528MM
WEIGHT		 	 	 :	45KG

NOTE
Requires	to	be	installed	by	a	qualified	electrical	installer
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QUARTZ
SAA0001

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER		 	 	 :	3.0kW
DIMENSIONS				 	 	 :	728	X	350	X	428MM
SHELF	DIMENSIONS		 	 :	330	X	640MM
WEIGHT		 	 					 :	16KG	
SPACE	BETWEEN	TRAYS		 :	65MM

INCOLOY
SAA0003 

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2.8kW
DIMENSIONS				 	 	 :	728	X	350	X	428M
SHELF	DIMENSIONS		 	 :	330	X	640MM
WEIGHT		 	 			 :	16KG	
SPACE	BETWEEN	TRAYS		 :	65MM
	

INCOLOY 
SAA0005

SPECIFICATIONS
VOLTAGE		 	 	 :	230V	
POWER		 	 	 :	3.0kW
DIMENSIONS				 	 	 :	480	X	316	X	379MM
SHELF	DIMENSIONS		 	 :	240	X	380MM
WEIGHT		 	 	 :	10KG	
SPACE	BETWEEN	TRAYS		 :	50MM

FEATURES
•	 Versatile	electric	salamanders	designed	for	professional	kitchens,	

offering	flexible	access,	rapid	heating	options,	and	robust	construction	
for	reliable,	consistent	results

•	 Supplied	with	one	removable	crumb	tray	and	multiple	shelf	placements	
for	easy	cleaning	and	precise	cooking	control

 

•	 Removable	cover	enables	use	as	a	plate	warmer	or	pass-through	hatch	
(front	and	rear	access	on	SAA0001	and	SAA0003	only;	pass-through	not	
applicable	to	SAA0005)

•	 Quartz	element	models	reach	maximum	temperature	rapidly,	enabling	
energy-efficient	use	without	needing	to	stay	on	constantly

•	 Incoloy	element	models	are	best	suited	for	establishments	that	require	
continuous,	extended	operation

SALAMANDERS - ELECTRIC

1 X 5LT
FFA2001

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2.5KW
DIMENSIONS				 	 	 :	282	X	470	X	288MM
WEIGHT		 	 	 :	6KG
PRODUCT	OUTPUT		 	 :	Approx	4KG	french	fries/HR

NOTE
Includes	S/Steel	baskets

FEATURES
•	 Compact,	portable	fryer	ideal	for	small	batches	or	dedicated	tasks	like	

frying	fish	or	meat	without	contaminating	oil	in	larger	units
•	 5LT	oil	capacity	helps	reduce	wastage	and	prolong	oil	life	in	main	fryers
•	 Special	tilt-up	head	for	easy	access	and	tank	removal

 
•	 Safety	system	includes	microswitch	cut-off	and	manual-reset	overheat	

protection
•	 Thermostatically	controlled	temperature	range:	50°C	to	190°C
•	 Extended	heating	element	covers	more	surface	area	for	faster	recovery	

and	improved	frying	efficiency

DEEP FRYER - TABLE TOP - ELECTRIC

22

2 X 5LT
FFA2002

SPECIFICATIONS 
VOLTAGE		 	 	 :	2	X	230V
POWER		 	 	 :	2	X	2.5kW
DIMENSIONS				 	 	 :	573	X	470	X	288MM
WEIGHT		 	 	 :	12KG
PRODUCT	OUTPUT	 	 :	Approx	8KG	french	fries/HR

NOTE
Includes	S/Steel	basket 
Must	be	connected	to	2	separate	16	amp	plugs	on	separate	circuits

OTHER ORDER CODES

NIGHT COVER
FFI0001

INSERT 1/2 X 150MM
FFI0150

DEEP FRYER BASKET
FFB2250

DEEP FRYERS - TABLE TOP - ELECTRIC

22

FEATURES
•	 Developed	in	collaboration	with	McCain	to	deliver	perfect	frozen		

chips—freezer	to	plate	in	just	3	minutes*
•	 5LT	oil	capacity	ideal	for	small	batches,	reducing	oil	waste	and	

extending	fryer	life
•	 Tilt-up	head	for	easy	access	and	quick	oil	drainage

 
•	 Built-in	safety	system:	microswitch	shut-off	and	manual-reset	overheat	

cut-out
•	 Thermostatically	controlled	temperature	range:	50°C	to	190°C	for	

consistent	results

1 X 5LT – MCCAINS
FFA5001

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	3.4kW	
DIMENSIONS				 	 	 :	282	X	470	X	288MM
WEIGHT		 	 	 :	8.6KG
PRODUCT	OUTPUT	 	 :	Approx	6KG	french	fries/HR

NOTE
Includes	S/Steel	basket
Must	be	used	on	a	dedicated	16	amp	plug	point
	
OTHER ORDER CODES

DEEP FRYER BASKET

FFB2260

NIGHT COVER

FFI0001 
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DEEP FRYERS - TABLE TOP 
ELECTRIC

1 X 10LT - HIGH SPEED
FFA6003

SPECIFICATIONS
VOLTAGE		 	 	 :	230V	-	2	PHASE
POWER		 	 	 :	5.6kW
DIMENSIONS				 	 	 :	390	X	512	X	422MM
WEIGHT		 	 	 :	16KG
PRODUCT	OUTPUT		 	 :	Approx	9KG	french	fries/HR

NOTE
Includes	S/Steel	basket
Power	cable	not	included

OTHER ORDER CODES

DEEP FRYER BASKET
FFB2250

STAND

FFA6013

FEATURES
•	 Hinged	S/Steel	element	lifts	to	90°	with	handle	for	easy	access	and	

cleaning
•	 Integrated	½”	oil	drainage	valve	for	safe,	simple	oil	removal
•	 Thermostatically	controlled	with	safety	cut-out	and	microswitch	shut-off	

when	element	is	raised

 
•	 Operating	temperature	range:	50°C	to	190°C
•	 Recommended	portion	size:	500G

GAS

1 X 5LT
FFA4110-R01

SPECIFICATIONS 
OUTPUT		 	 	 :	32500	BTU
GAS	 	 	 :	LPG	+	NG
REGULATOR	 	 	 :	YES
DIMENSIONS			 	 	 :	305	X	620	X	495MM
WEIGHT		 	 	 :	14KG
PRODUCT	OUTPUT		 	 :	Approx	4KG	french	fries/HR

NOTE
Includes	S/Steel	basket
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

DEEP FRYER BASKET

FFB2250

FEATURES
•	 Fully	welded	oil	tank	for	easy	cleaning,	fitted	with	a	safety-interlocked	

drain	valve	positioned	behind	the	door
•	 Thermostatically	controlled	gas	valve	with	integrated	pilot	burner	and	

manual	ignition
•	 Adjustable	temperature	range:	66°C	to	200°C

 
•	 Flame	failure	safety	device	cuts	gas	supply	automatically	if	the	flame	

fails
•	 Rear-positioned	ball	valve	reduces	risk	of	accidental	burns	during	

operation

DEEP FRYERS - GAS
TABLE TOP

2 X 5LT 
FFA4120-R01

SPECIFICATIONS
OUTPUT		 	 	 :	65000	BTU
GAS	 	 	 :	LPG	+	NG
REGULATOR	 	 	 :	YES
DIMENSIONS			 	 	 :	610	X	620	X	495MM
WEIGHT		 	 	 :	27KG
PRODUCT	OUTPUT		 	 :	Approx	8KG	french	fries/HR

NOTE
Includes	S/Steel	baskets
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

DEEP FRYER BASKET
FFB2250

FEATURES	
•	 Ideal	for	use	in	restaurants,	canteens,	take	aways	and	outdoor	caterers	 	 	 	 	 	
•	 Flame	failure	safety	device	i.e.	should	the	flame	fail	the	gas	will	automatically	switch	off

FLOOR STANDING
FEATURES
•	 20LT	oil	capacity	with	twin	basket	operation	for	high-volume	frying
•	 Cold	zone	tank	design	prevents	debris	from	burning,	extending	oil	life
•	 Thermostatically	controlled	gas	temperature	with	world-class	

Robertshaw	controller,	plus	flame	failure	and	safety	cut-out	protection

 
•	 Manual	pilot	flame	ignition	for	reliable	startup
•	 Operating	temperature	range:	50°C	to	190°C

1 X 20LT
FFA3200

SPECIFICATIONS
OUTPUT		 	 	 :	90000	BTU
GAS	 	 	 :	LPG
REGULATOR	 	 	 :	NO
DIMENSIONS				 	 	 :	400	X	760	X	1180MM
WEIGHT		 	 	 :	70KG
PRODUCT	OUTPUT			 	 :	Approx	40KG	french	fries/HR

NOTE 
Includes	S/Steel	baskets
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer
	

OTHER ORDER CODES

DEEP FRYER BASKET
FFB3200

IMPROVED

IMPROVED
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2 X 18LT
FFA3220

SPECIFICATIONS 
OUTPUT			 	 	 :	120000	BTU
GAS	 	 	 :	LPG
REGULATOR		 	 	 :	NO
DIMENSIONS			 	 	 :	533	X	760	X	1224MM
WEIGHT			 	 	 :	73KG
PRODUCT	OUTPUT		 	 :	Approx	70KG	french	fries/HR

NOTE
Includes	S/Steel	baskets
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

DEEP FRYER BASKET
FFB3200

DEEP FRYERS - FLOOR STANDING - GAS

2 X 10LT
FFA2100
SPECIFICATIONS
OUTPUT	 	 	 :	120000	BTU
GAS	 	 	 :	LPG
REGULATOR	 	 	 :	NO
DIMENSIONS			 	 	 :	400	X	868	X	1306MM
WEIGHT	 	 	 :	76KG
PRODUCT	OUTPUT		 											 :	Approx	50KG	french	fries/HR

NOTE
Includes	S/Steel	baskets
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

DEEP FRYER BASKET
FFB3200 

FEATURES
•	 Available	in	dual	10LT	or	18LT	tank	models,	offering	excellent		 	

oil-to-power	efficiency	and	flexible	high-capacity	frying
•	 Cold	zone	tank	design	prevents	debris	from	burning,	prolonging	oil	life

 

•	 Thermostatically	controlled	gas	valves	with	flame	failure	and	over	
temperature	protection	

•	 Manual	pilot	ignition	system	for	safe,	reliable	startup
•	 Operating	temperature	range:	50°C	to	190°C

DEEP FRYERS - FLOOR STANDING - ELECTRIC

2 X 10LT 
FFA2010

SPECIFICATIONS
VOLTAGE		 	 	 :	380V	-	3	PHASE	(N+E)
POWER		 	 	 :	2	X	8.25kW
DIMENSIONS				 	 	 :	510	X	660	X	1000MM
WEIGHT		 	 	 :	45KG
PRODUCT	OUTPUT		 	 :	Approx	40KG	french	fries/HR

NOTE
Baskets	sold	separately
Power	cable	not	included

OTHER ORDER CODES

DEEP FRYER BASKET - NO SIDE HOOKS
CBS2280 
OIL RECEIVER
ORA0002

1 X 20LT
FFA1020

SPECIFICATIONS
VOLTAGE		 	 	 :	380V	-	3	PHASE	(N+E)
POWER		 	 	 :	16.5kW
DIMENSIONS				 	 	 :	510	X	660	X	1000MM
WEIGHT		 	 	 :	45KG
PRODUCT	OUTPUT		 	 :	Approx	40KG	french	fries/HR

NOTE
Baskets	sold	separately
Power	cable	not	included

OTHER ORDER CODES

DEEP FRYER BASKET - NO SIDE HOOKS
CBS2280 
OIL RECEIVER
ORA0001

FEATURES
•	 Anvil	fryers	are	optimised	for	exceptional	power-to-performance	

efficiency,	reducing	energy	usage	without	compromising	output
•	 Front-mounted	controls	promote	safe	operation,	with	main	terminals	

accessed	behind	the	front	panel

 

•	 Incoloy	heating	elements	deliver	consistent	peak	performance	and	
durability	

•	 Thermostatically	controlled	temperature	with	built-in	safety	cut-out	to	
prevent	oil	flashing

•	 Operating	temperature	range:	50°C	to	190°C
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FEATURES
•	 Anvil	fryers	are	optimised	for	exceptional	power-to-performance	

efficiency,	reducing	energy	use	without	compromising	output
•	 Supplied	with	one	drain	tank	for	safe	and	efficient	oil	removal

 

•	 Thermostatically	controlled	temperature	with	safety	cut-out	to	prevent	
oil	flashing

•	 Three	Incoloy	elements	per	tank	reduce	downtime—unit	continues	
operating	(at	reduced	performance)	if	one	element	fails

•	 Operating	temperature	range:	50°C	to	190°C

2 X 20LT
FFA2020

SPECIFICATIONS
VOLTAGE		 	 	 :	380V	-	3	PHASE	(N+E)
POWER		 	 	 :	2	X	16.5kW
DIMENSIONS				 	 	 :	1012	X	660	X	1000MM
WEIGHT		 	 	 :	65KG
PRODUCT	OUTPUT		 	 :	Approx	80KG	french	fries/HR

NOTE
Baskets	sold	separately
Power	cable	not	included

OTHER ORDER CODES

DEEP FRYER BASKET - NO SIDE HOOKS
CBS2280 

DEEP FRYER - FLOOR STANDING - ELECTRIC

FEATURES
•	 Deep	tank	accommodates	large	400	X	300	X	150MM	baskets,	as	well	as	

the	CBS0400,	ideal	for	fresh	chip	production
•	 Supplied	basket	holder	accepts	a	range	of	basket	sizes,	including	

portion	baskets,	for	added	versatility

 
•	 Thermostatically	controlled	temperature	with	an	operating	range	of		

50°C	to	190°C
•	 Three	Incoloy	elements	per	tank	reduce	downtime-unit	continues	

operating	(at	reduced	performance)	if	one	element	fails

HOTEL FRYER – FLOOR STANDING - ELECTRIC

2 X 20LT
HFA2020

SPECIFICATIONS 
VOLTAGE	 	 	 :	380V	–		3	PHASE	(N+E)
POWER		 	 	 :	2	X	12kW
DIMENSIONS				 	 	 :	1035	X	738	X	1289MM
WEIGHT		 	 	 :	77KG
PRODUCT	OUTPUT		 	 :	Approx	70KG	french	fries/HR

NOTE
Baskets	sold	separately
Power	cable	not	included

OTHER ORDER CODES

DEEP FRYER BASKET
CBS0400

DEEP FRYER - FLOOR STANDING - ELECTRIC

SPAZA
FFA1002

SPECIFICATIONS 
VOLTAGE	 	 :	230V	
POWER		 	 :	2	X	3.4kW
DIMENSIONS			 	 :	813	X	628	X	1152MM
WEIGHT		 	 :	31.5KG
PRODUCT	OUTPUT		 :	Approx		10KG	french	fries/HR

NOTE
Baskets	sold	separately
Must	be	connected	to	2	separate	16	amp	power	outlets	on	
separate	circuits

OTHER ORDER CODES

DEEP FRYER BASKET
FFB2250

FEATURES
•	 Each	insert	powered	by	a	3.4kW	element	-	requires	two	single-phase	

electrical	connections
•	 Integrated	splashback	with	basket	hanger	for	safer,	cleaner	operation
•	 Supplied	flat-packed	for	easy	transport	and	on-site	assembly

 
•	 Ideal	for	small	to	mid-size	catering	operations	with	a	recommended	

portion	size	of	350g
•	 Thermostatically	controlled	with	built-in	safety	cut-out;	temperature	

range:	50°C	to	190°C

CDA0001

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	0.9kW
DIMENSIONS				 	 	 :	340	X	630	X	489MM
WEIGHT	 	 	 :	8KG

CDA2001

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	0.9kW
DIMENSIONS			 	 	 :	449	X	620	X	1288MM
WEIGHT		 	 	 :	25KG

NOTE
Includes	3	X	inserts

OTHER ORDER CODES

INSERTS - S/STEEL
INF9150

CHIP DUMPS
TABLE TOP

FLOOR STANDING

FEATURES
•	 Suitable	for	smaller	foodservice	operations	needing	a	compact	solution
•	 Robust	Incoloy	heating	element	ensures	consistent	heat	distribution

 
•	 Built-in	lamp	enhances	product	visibility	and	presentation
•	 Sloped	drip	tray	simplifies	serving	and	prevents	product	damage

FEATURES
•	 Designed	for	higher-volume	service	environments
•	 Accommodates	3	X	GN1/1	X	150MM	inserts	for	holding	and	staging	

blanched	chips

 

•	 Robust	Incoloy	heating	element	(top	heating	only)	maintains	crispness	
while	allowing	excess	oil	to	drain	before	service

•	 Built-in	lamp	enhances	product	visibility	and	presentation
•	 Sloped	drip	tray	simplifies	serving	and	prevents	product	damage

IMPROVED
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400MM
FTG0400

SPECIFICATIONS 
OUTPUT		 	 	 :	28000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO
DIMENSIONS				 	 	 :	450	X	675	X	350MM
GRILL	AREA	 	 	 :	400	X	480MM
WEIGHT		 	 	 :	52.3KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

600MM
FTG0600

SPECIFICATIONS
OUTPUT		 	 	 :	56000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO
DIMENSIONS				 	 	 :	610	X	675	X	350MM
GRILL	AREA	 	 	 :	600	X	480MM
WEIGHT		 	 	 :	72KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

STAND - 600MM - MILD STEEL
GGS0600 

FEATURES
•	 Designed	for	lower-volume	cooking,	a	reliable	industry	standard	for	cafés,	kiosks,	and	food	stalls
•	 Robust	16MM	griddle	plate	and	455MM	S/Steel	burners	ensure	even	heat	distribution
•	 Pulse	ignition	with	automatic	flame	failure	protection	for	safe,	easy	operation
•	 Collapsible	stand	design	allows	for	convenient	transport	and	setup

GRILLERS - TABLE TOP
GAS - FLAT TOP

900MM
FTG0900

SPECIFICATIONS
OUTPUT		 	 	 :	84000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO	
DIMENSIONS				 	 	 :	900	X	675	X	350MM
GRILL	AREA	 	 	 :	900	X	480MM
WEIGHT		 	 	 :	92.2KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

STAND - 900MM - MILD STEEL
GGS0900 

400MM
GGR0400

SPECIFICATIONS 
OUTPUT	 		 	 :	28000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO	
DIMENSIONS				 	 	 :	450	X	675	X	350MM
GRILL	AREA	 	 	 :	400	X	460MM
WEIGHT		 	 	 :	40KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

STAND - 400MM - MILD STEEL
GGS0400

400MM - LAVA ROCK KIT
GGR1400

600MM
GGR0600

SPECIFICATIONS
OUTPUT	 		 	 :	56000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO
DIMENSIONS				 	 	 :	610	X	675	X	350MM
GRILL	AREA	 	 	 :	600	X	460MM
WEIGHT		 	 	 :	45KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

STAND - 600MM - MILD STEEL
GGS0600

600MM - LAVA ROCK KIT
GGR1600

FEATURES
•	 Compact	open-flame	griller	ideal	for	light-	to	medium-duty	use	in	cafés	and	takeaway	outlets
•	 Cast	iron	cooking	grates	disperse	excess	fat	to	reduce	smoke	and	flare-ups
•	 455MM	S/Steel	burners	ensure	even,	efficient	heat	distribution
•	 Pulse	ignition	with	flame	failure	safety	system	for	easy,	reliable	operation

GRILLERS - TABLE TOP
GAS - RADIANT

LAVA ROCKS
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900MM
GGR0900

SPECIFICATIONS
OUTPUT		 	 	 :	84000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO	
DIMENSIONS				 	 	 :	900	X	675	X	350MM
GRILL	AREA	 	 	 :	900	X	460MM
WEIGHT		 	 	 :	45KG	

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer
Stand	sold	separately
 
OTHER ORDER CODES

STAND - 900MM - MILD STEEL
GGS0900

900MM - LAVA ROCK KIT
GGR1900

FEATURES
•	 Compact	open-flame	griller	ideal	for	light-	to	medium-duty	use	in	cafés	and	takeaway	outlets
•	 Ribbed	cast	iron	cooking	grates	disperse	excess	fat	to	reduce	smoke	and	flare-ups
•	 455MM	S/Steel	burners	ensure	even,	efficient	heat	distribution
•	 Pulse	ignition	with	flame	failure	safety	system	for	easy,	reliable	operation

GRILLERS - TABLE TOP
GAS - RADIANT

FEATURES
•	 Heavy	duty	10MM	cooking	plate	for	high	heat	retention
•	 Grease	trough	drains	into	bottom	mounted	grease	collection	pan
•	 Rapidly	heats	up	to	optimum	cooking	temperature

•	 Flat	top	griller	thermostatically	controlled	up	to	a	max	of	250°C
•	 Egg	griller	thermostatically	controlled	up	to	max	of	180°C
•	 Element	design	ensures	even	heating	over	entire	cooking	surface

400MM
FTA0400

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2kW	
DIMENSIONS			 	 	 :	373	X	470	X	241MM
GRILL	AREA		 	 	 :	355	X	420MM
WEIGHT		 	 	 :	19KG

600MM
FTA0600

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	3kW
DIMENSIONS				 	 	 :	623	X	470	X	241MM
GRILL	AREA		 	 	 :	605	X	420MM
WEIGHT		 	 	 :	30KG

GRILLERS - TABLE TOP
ELECTRIC - FLAT TOP

LAVA ROCKS

FEATURES
•	 Single-phase	egg	griller	designed	for	quick,	precise	egg	preparation	in	

low-to	medium-volume	operations
•	 Heavy-duty	10MM	plate	delivers	excellent	heat	retention	and	consistent	

cooking	performance
•	 Thermostatically	controlled:	up	to	180°C	for	egg	griller	use;	250°C	for	

flat-top	configuration

 
•	 Element	design	ensures	rapid	heat-up	and	even	temperature	

distribution	across	the	surface
•	 Grease	trough	drains	into	a	bottom-mounted	collection	pan	for	easy	

cleaning

GRILLERS - TABLE TOP
ELECTRIC - FLAT TOP

RIBBED/FLAT - 600MM
FTA2600

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	3kW	
DIMENSIONS				 	 	 :	623	X	470	X	241MM						
GRILL	AREA		 	 	 :	605	X	420MM
WEIGHT		 	 	 :	30KG

EGG GRILLER - 400MM
FTA4400

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2kW	
DIMENSIONS				 	 	 :	373	X	470	X	241MM
GRILL	AREA		 	 	 :	355	X	420MM
WEIGHT	 	 	 :	19KG

EGG & BACON - 600MM
FTA1600

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	3kW	
DIMENSIONS			 	 	 :	623	X	470	X	241MM						
GRILL	AREA			 	 	 :	605	X	420MM
WEIGHT		 	 	 :	30KG
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600MM
FTA6600 

SPECIFICATIONS
OUTPUT		 	 	 :	25000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	YES*
DIMENSIONS				 	 	 :	620	X	514	X	273MM
GRILL	AREA		 	 	 :	616	X	400MM
WEIGHT		 	 	 :	28KG
	

*NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer
Supplied	regulator	is	designed	for	low-pressure	(2.8kPa)	liquified	
petroleum	gas	and	is	suitable	for	large	cylinders	(9KG	–	48KG)
To	connect	to	smaller	portable	cylinders,	a	compatible	coupling	connector	
and	regulator	must	be	purchased	separately

FEATURES
•	 Compact	gas	griller	ideal	for	low-	to	medium-volume	breakfast	service	

or	mobile	cooking	setups
•	 Front-mounted	drip	tray	for	quick	cleaning	and	grease	management

 
•	 Supplied	with	1	meter	flexible	hose	and	regulator	for	easy	connection	

and	setup
•	 Simple	ignition	mechanism	with	flame	failure	safety	device	for	reliable	

operation

400MM
FTA2400

SPECIFICATIONS
OUTPUT		 	 	 :	12500	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	YES*
DIMENSIONS				 	 	 :	400	X	514	X	273MM
GRILL	AREA		 	 	 :	400	X	400MM
WEIGHT		 	 	 :	18KG

GRILLERS - TABLE TOP - GAS
FLAT TOP

FEATURES
•	 Industry-leading	value:	a	heavy-duty	griller	built	for	high	performance	in	

demanding	commercial	kitchens
•	 Powerful	16000	BTU	burners	with	cast	iron	radiants	for	exceptional	heat	

retention	and	grilling	efficiency
•	 Quality	gas	valves	and	die-cast	metal	control	knobs	for	durability	and	

precise	control

 
•	 Integrated	S/Steel	splash	guard,	front-mounted	drip	tray,	and	base	shelf	

for	tidy,	efficient	operation
•	 Rear	castors	allow	easy	access	for	cleaning	and	repositioning

6 BURNER
GGA4006

SPECIFICATIONS 
OUTPUT	 	 	 :	96000	BTU
GAS	 	 	 :	LPG	(NG	ON	REQUEST)	
REGULATOR	 	 	 :	NO
DIMENSIONS				 	 	 :	815	X	740	X	1050MM
GRILL	AREA		 	 	 :	680	X	470MM
WEIGHT		 	 	 :	75KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

	

8 BURNER
GGA4008

SPECIFICATIONS
OUTPUT		 	 	 :	128000	BTU
GAS		 	 	 :	LPG	(NG	ON	REQUEST)
REGULATOR	 	 	 :	NO
DIMENSIONS				 	 	 :	1035	X	740	X	1050MM
GRILL	AREA		 	 	 :	900	X	470MM
WEIGHT	 	 	 :	92KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

	

10 BURNER
GGA4010

SPECIFICATIONS
OUTPUT	 	 	 :	160000	BTU
GAS		 	 	 :	LPG	(NG	ON	REQUEST)
REGULATOR	 	 	 :	NO
DIMENSIONS				 	 	 :	1255	X	740	X	1050MM
GRILL	AREA	 	 	 :	1120	X	470MM
WEIGHT		 	 	 :	108KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer
	
OTHER ORDER CODES

SOLID PLATE
SGP0002

INSERT HOLDER
IHA0001

MEAT RESTING TRAY
MRT0001

GRILLERS - FLOOR STANDING - GAS
RADIANT
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SINGLE
STA0001

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER		 	 	 :	2kW
DIMENSIONS			 	 	 :	333	X	508	X	225MM
PLATE	DIAMETER		 	 :	225MM
WEIGHT		 	 	 :	7KG

FEATURES
•	 Industrial-grade	hot	plate	elements	designed	for	continuous,	all-day	operation
•	 Rapid	heat-up	with	six-stage	heat	control	for	precision	simmering	and	boiling
•	 Can	accommodate	large	commercial	pots

STOVE PLATES

DOUBLE
STA1002

SPECIFICATIONS 
VOLTAGE	 	 	 :	230V
POWER		 	 	 :	1	X	1.2kW	-	1	X	2.0kW
DIMENSIONS			 	 	 :	381	X	693	X	244MM
PLATE	DIAMETER		 	 :	1	X	190	–	1	X	225MM
WEIGHT		 	 	 :	11.4KG

FEATURES
•	 Heavy-duty	cast	iron	burners	rated	at	26000	BTU	for	powerful,	even	heat	distribution
•	 Flame	failure	protection	for	added	safety	and	peace	of	mind	during	operation
•	 Can	accommodate	large	commercial	pots

STOVES - TABLETOP - GAS

2 BURNER
STG0002

SPECIFICATIONS 
OUTPUT		 	 	 :	52000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO
DIMENSIONS				 	 	 :	300	X	692	X	364MM
GRID	SIZE	 	 	 :	300	X	300MM
WEIGHT		 	 	 :	34KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

4 BURNER
STG0004

SPECIFICATIONS 
OUTPUT		 	 	 :	104000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO
DIMENSIONS			 	 	 :	600	X	692	X	364MM
GRID	SIZE	 	 	 :	600	X	300MM
WEIGHT		 	 	 :	59KG	

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

STAND - 600MM - MILD STEEL
GGS0600

6 BURNER
STG0006

SPECIFICATIONS 
OUTPUT		 	 	 :	156000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO
DIMENSIONS			 	 	 :	900	X	692	X	364MM
GRID	SIZE	 	 	 :	900	X	300MM
WEIGHT		 	 	 :	84KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OTHER ORDER CODES

STAND - 900MM - MILD STEEL
GGS0900 
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FEATURES
•	 Robust	S/Steel	construction	with	durable	door,	hinges,	and	side	storage	

cupboard	(COA4006	only)
•	 High-performance	gas	burners	with	pulse	ignition	and	pilot	system;	

removable	for	easy	cleaning
•	 Integrated	drip	tray	beneath	stove	top	to	capture	spills

 
•	 Thermostatically	controlled	electric	oven	accepts	full-size	GN1/1	pans
•	 Powerful	circulating	fan	with	automatic	reversing	cycle	for	even	baking
•	 0–120MIN	mechanical	timer	for	controlled	cooking	cycles

FEATURES
•	 Removable	solid	top	heating	plates	for	easier	servicing	and	

maintenance
•	 Durable	S/Steel	body	with	robust	door,	hinges,	and	side	storage	

cupboard
•	 Thermostatically	controlled	electric	oven	accepts	full-size	GN1/1	pans

 
•	 Integrated	drip	tray	beneath	stove	top	captures	spills	for	easy	cleaning
•	 Powerful	oven	fan	with	automatic	reversing	cycle	ensures	even,	

consistent	baking

3 PLATE
COA4003 
SPECIFICATIONS 
VOLTAGE	 	 	 	 :	380V	-	3	PHASE	(N+E)
POWER							 	 	 	 :	18kW
DIMENSIONS			 	 	 	 :	1046	X	780	X	900MM
CAVITY	DIMENSIONS			 	 	 :	560	X	630	X	285MM
WEIGHT		 	 	 	 :	117KG

NOTE
Supplied	with	1	X	chrome-plated	grid	shelf	
Power	cable	not	included

GAS STOVES - WITH ELECTRIC OVEN

4 BURNER
COA4004

SPECIFICATIONS 
VOLTAGE		 	 	 	 :	380V	-	3	PHASE	(N+E)
POWER							 	 	 	 :	4.5kW	
OUTPUT					 	 	 	 :	104000	BTU
GAS	 	 	 	 :	LPG	(NG	ON	REQUEST)
REGULATOR	 	 	 	 :	NO
DIMENSIONS						 	 	 	 :	700	X	790	X	900MM
CAVITY	DIMENSIONS			 	 	 :	560	X	500	X	285MM
WEIGHT	 	 	 	 :	115KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer
Power	cable	not	included

6 BURNER
COA4006

SPECIFICATIONS 
VOLTAGE		 	 	 	 :	380V	-	3	PHASE	(N+E)
POWER							 	 	 	 :	4.5kW	
OUTPUT					 	 	 	 :	156000	BTU
GAS	 	 	 	 :	LPG	(NG	ON	REQUEST)
REGULATOR	 	 	 	 :	NO
DIMENSIONS									 	 	 :	1050	X	790	X	900MM
CAVITY	DIMENSIONS			 	 	 :	560	X	500	X	285MM
WEIGHT	 	 	 	 :	175KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer
Power	cable	not	included

FLAT TOP STOVE WITH OVEN – ELECTRIC

FEATURES
•	 Robust	S/Steel	construction	with	durable	door,	hinges,	and	side	storage	

cupboard	(COA3006	only)
•	 High-performance	gas	burners	and	cast	iron	grates,	easily	removable	for	

cleaning

 
•	 Integrated	drip	tray	beneath	stove	top	to	capture	spills
•	 Thermostatically	controlled	gas	oven	accepts	full-size	GN1/1	pans

3 PLATE
COA3003

SPECIFICATIONS
OUTPUT	 	 	 :	61900	BTU
GAS	 	 	 :	LPG	(NG	ON	REQUEST)
REGULATOR		 	 	 :	NO	
DIMENSIONS			 	 	 :	1046	X	780	X	900MM
CAVITY	DIMENSIONS			 	 :	560	X	500	X	285MM	
WEIGHT	 	 	 :	199KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

FEATURES
•	 Durable	S/Steel	construction	with	removable	solid	top	plates	and	

integrated	drip	tray	with	individual	drainage
•	 Pulse	ignition	with	pilot	burners	and	flame	failure	protection	for	safe,	

reliable	operation

 
•	 Thermostatically	controlled	gas	oven	with	flame	failure	safety,	accepts	

full-size	GN	pans	(if	applicable)
•	 Designed	for	use	with	pots	only	–	not	suitable	for	direct	grilling

STOVE WITH OVEN – GAS

4 BURNER
COA3004

SPECIFICATIONS 
OUTPUT		 	 	 :	119700	BTU
GAS		 	 	 :	LPG	(NG	ON	REQUEST)	
REGULATOR		 	 	 :	NO	
DIMENSIONS			 	 	 :	700	X	750	X	900MM
CAVITY	DIMENSIONS			 	 :	560	X	630	X	285
WEIGHT		 	 	 :	117KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

6 BURNER
COA3006

SPECIFICATIONS
OUTPUT		 	 	 :	171700	BTU
GAS		 	 	 :	LPG	(NG	ON	REQUEST)
REGULATOR		 	 	 :	NO
DIMENSIONS			 	 	 :	1050	X	750	X	900MM
CAVITY	DIMENSIONS			 	 :	560	X	630	X	285MM
WEIGHT		 	 	 :	155KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

FLAT TOP STOVE WITH OVEN – GAS
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BOILING TABLES - STRAIGHT - GAS

2 BURNER	
BTG2002

SPECIFICATIONS 
OUTPUT		 	 	 :	36000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO	
DIMENSIONS			 	 	 :	904	X	484	X	665MM
WEIGHT		 	 	 :	27KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	
gas	installer

3 BURNER
BTG2003

SPECIFICATIONS 
OUTPUT		 	 	 :	54000	BTU
GAS		 	 	 :	LPG
REGULATOR		 	 	 :	NO	
DIMENSIONS			 	 	 :	1340	X	484	X	665MM
WEIGHT	 	 	 :	37KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	
gas	installer

4 BURNER
BTG2004

SPECIFICATIONS
OUTPUT		 	 	 :	72000	BTU
GAS		 	 	 :	LPG
REGULATOR		 	 	 :	NO
DIMENSIONS			 	 	 :	1748	X	484	X	665MM
WEIGHT		 	 	 :	48.5KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	
gas	installer

FEATURES
•	 Straight	models	designed	for	large,	heavy	pots	with	wide	support	grates	

and	low-profile	base	for	added	stability
•	 Staggered	models	suited	for	smaller	pots	and	pans,	ideal	for	à	la	minute	

cooking	or	rapid	service	environments

 
•	 Durable	painted	mild	steel	frame	with	high-quality	fabricated	support	

grates
•	 Safety	approved	by	the	LPG	Safety	Association	of	South	Africa
•	 Supplied	flat-packed	for	convenient	transport	and	storage

BOILING TABLES - STAGGERED - GAS

4 BURNER
BTG3004

SPECIFICATIONS
OUTPUT		 	 	 :	72000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO	
DIMENSIONS			 	 	 :	904	X	614	X	830MM
WEIGHT		 	 	 :	36KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	
installer

6 BURNER
BTG3006

SPECIFICATIONS 
OUTPUT		 	 	 :	108000	BTU
GAS		 	 	 :	LPG
REGULATOR	 	 	 :	NO
DIMENSIONS			 	 	 :	1340	X	614	X	830MM
WEIGHT		 	 	 :	49KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	
installer
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80LT
TPA0080

SPECIFICATIONS
VOLTAGE		 	 	 :	380V	-	3	PHASE	(N+E)
POWER		 	 	 :	10.2kW
DIMENSIONS			 	 	 :	800	X	900	X	900MM
WEIGHT	 	 	 :	220KG

NOTE
Power	cable	not	included

FEATURES
•	 Hygienic,	easy-to-clean	S/Steel	pan	with	front-mounted	water	inlet	for	

convenience

 

•	 Rapid	heat-up	time	with	thermostatic	control	for	consistent	cooking	
performance

•	 Safety-focused	design	with	automatic	cut-off	to	prevent	overheating	and	
micro	switch	to	disable	heating	when	tilted

40LT
TPA0040 
SPECIFICATIONS 	
VOLTAGE	 	 	 :	380V	-	3	PHASE	(N+E)
POWER	 	 	 :	8kW
DIMENSIONS			 	 	 :	705	X	830	X	970MM
WEIGHT	 	 	 :	80KG
	
NOTE
Power	cable	not	included

TILTING PANS - ELECTRIC

FEATURES
•	 Designed	for	efficient	bulk	cooking	of	stews,	soups,	rice,	vegetables,	and	

more	in	restaurants,	canteens,	and	institutions
•	 Easy-tilt	handle	for	smooth	transfer	of	food;	pan	can	also	be	used	to	

shallow	fry	as	needed

 

•	 S/Steel	pan	interior	for	hygiene	and	easy	cleaning
•	 40LT	capacity	provides	a	compact,	versatile	solution	for	smaller	batch	

preparation
•	 Robust	tubular	frame	allows	all-round	access	for	convenient	

maintenance
•	 Fitted	with	safety	cut-off	to	prevent	overheating

TILTING PAN - GAS
FEATURES
•	 Hygienic,	easy-to-clean	S/Steel	pan	with	316-grade	base	for	added	

corrosion	resistance
•	 80LT	capacity	with	easy-tilt	design	for	safe	transfer	of	food
•	 Adjustable	temperature	range	from	60°C	to	300°C	with	high-limit	cut-off	

at	340°C	for	added	safety

 
•	 Pilot	flame	with	thermal	coupling	for	reliable	gas	ignition	and	safety	

shutdown
•	 Multi-functional	unit	suitable	for	stews,	soups,	shallow	frying,	and	bulk	

food	preparation

80LT
TPA1080

SPECIFICATIONS
OUTPUT		 	 	 :	72000	BTU
GAS	 	 	 :	LPG	(NG	ON	REQUEST)
REGULATOR	 	 	 :	NO
DIMENSIONS				 	 	 :	800	X	900	X	850MM
WEIGHT		 	 	 :	153KG

NOTE
Heavy-duty	gas	products	must	be	connected	by	an	approved	gas	installer

OIL JACKETED POT - ELECTRIC
FEATURES
•	 Industry-leading	design	with	indirect	heating	via	uniquely	placed	Incoloy	elements	in	sealed	pockets,	allowing	maintenance	without	draining	oil
•	 Supplied	with	S/Steel	lid	and	spring-assisted	hinge	for	smooth,	effortless	operation
•	 Inner	pot	constructed	from	food-grade	S/Steel	for	hygiene	and	durability
•	 Fitted	with	a	high-performance	safety	valve	to	protect	the	operator	from	accidental	steam	release	or	pressure	build-up

225LT
OJP0225

SPECIFICATIONS
VOLTAGE	 	 	 :	380V	-	3	PHASE	(N+E)
POWER	 	 	 :	18kW
DIMENSIONS			 	 	 :	1175	X	1000	X	970MM
WEIGHT	 	 	 :	120KG

NOTE
Takes	60LT	thermo-D	oil	-	oil	not	included
Power	cable	not	included
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9 SLICE
TSA1009

SPECIFICATIONS 
VOLTAGE	 	 	 :	230V
POWER		 	 	 :	2.15kW
DIMENSIONS			 	 	 :	355	X	466	X	327MM
COOKING	SURFACE		 	 :	330	X	355MM
WEIGHT	 	 	 :	11KG

NOTE
*Unit	tested	under	controlled	conditions	
Toaster	cover	sold	separately

OTHER ORDER CODES

TEFLON COVER
TCT0001

FOR 9 SLICE TOASTERS
TCT0001

FEATURES
•	 Non-stick	Teflon	toaster	cover
•	 Maximum	operating	temperature	240°C
•	 Dishwasher	safe	

9 SLICE NON-STICK
TSA2009	

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2.15kW
DIMENSIONS				 	 	 :	355	X	466	X	327MM
COOKING	SURFACE		 	 :	330	X	355MM
WEIGHT	 	 	 :	11KG	

NOTE
*Unit	tested	under	controlled	conditions

TOASTER COVER - TEFLON

FEATURES
•	 Ribbed	top	and	bottom	cast	aluminium	plates	for	authentic	grill	marks	

and	even	heat	distribution
•	 Certified	food-grade	plates	deliver	consistent	performance	and	fast	heat	

transfer	

 
•	 Optimally	balanced	heat	ensures	even	toasting	on	top	and	bottom*
•	 Adjustable	top	plate	accommodates	a	variety	of	food	thicknesses
•	 Insulated	handle	grip	for	safe,	comfortable	use
•	 Thermostatically	controlled	temperature	range:	50°C	to	300°C

TOASTERS - FLAT PLATE

FEATURES
•	 Ribbed	top	and	flat	bottom	plates	offer	a	refined	sandwich	finish	and	

versatile	cooking	options
•	 Certified	food-safe	Teflon	coating	for	hygiene	and	easy	release
•	 Independent	plate	control	allows	use	as	a	flat	top	with	top	plate	

switched	off

 
•	 Optimally	balanced	heat	ensures	even	toasting	on	top	and	bottom*
•	 Adjustable	top	plate	accommodates	a	variety	of	product	thicknesses
•	 Insulated	handle	for	safe,	comfortable	operation
•	 Thermostatically	controlled	temperature	range:	50°C	to	240°C

9 SLICE - DELUXE - NON-STICK
TSA5009

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER		 	 	 :	1.97kW
DIMENSIONS			 	 	 :	355	X	466	X	327MM
COOKING	SURFACE		 	 :	330	X	355MM
WEIGHT		 	 	 :	11KG

NOTE
*Unit	tested	under	controlled	conditions

9 SLICE - TOP & BOTTOM
TSA9009

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER		 	 	 :	2.15kW
DIMENSIONS			 	 	 :	355	X	466	X	327MM
COOKING	SURFACE	 	 :	330	X	355MM
WEIGHT		 	 	 :	11KG

NOTE
*Unit	tested	under	controlled	conditions

FEATURES
•	 Ribbed	top	and	bottom	plates
•	 Optimally	balanced	heat	to	ensure	even	toasting	on	top	and	bottom*
•	 Certified	cooking	grade	cast	aluminium	plates

•	 Adjustable	top	plate	for	a	variety	of	food	thicknesses
•	 Insulated	hand	grip	
•	 Operating	temperature	range:	50°C	to	300°C

TOASTERS - PANINI

FEATURES
•	 Certified	food	safe	Teflon	coating	
•	 Optimally	balanced	heat	to	ensure	even	toasting	on	top	and	bottom*
•	 Adjustable	top	plate	for	a	variety	of	product	thicknesses
•	 Ribbed	top	and	flat	bottom	for	a	more	sophisticated	sandwich	

presentation

•	 Independent	plate	control	enables	operator	to	use	as	a	flat	top	only,		
while	the	top	plate	is	switched	off

•	 Insulated	hand	grip
•	 Operating	temperature	range:	50°C	to	240°C

CAST IRON
PGT0001

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2.6kW
DIMENSIONS				 	 	 :	410	X	378	X	205MM
WEIGHT	 	 	 :	20.5KG

PANINI GRILL
FEATURES
•	 Heavy-duty	cast	iron	plates	for	excellent	heat	retention	and	durability,	

must	be	seasoned	to	maintain	non-stick	properties	and	prevent	rust

 

•	 Thermostatically	controlled	temperature	range:	50°C	to	300°C
•	 Self-balancing	upper	plate	adjusts	to	product	thickness	for	even	grilling
•	 Removable	fat	tray	for	easy	cleaning
•	 Ribbed	top	and	bottom	plates
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TOASTER - PANINI - GAS

9 SLICE
TSA9209

SPECIFICATIONS 
OUTPUT	 	 	 :	6000	BTU
GAS	 	 	 :	LPG	(NG	ON	REQUEST)	
REGULATOR	 	 	 :	YES
DIMENSIONS			 	 	 :	355	X	466	X	327MM
COOKING	SURFACE	 	 :	330	X	355MM
WEIGHT	 	 	 :	14KG

FEATURES
•	 Ideal	for	food	trucks,	market	stalls,	and	off-grid	locations	where	

electricity	is	limited
•	 Heats	from	the	bottom	plate;	top	plate	gains	heat	through	contact	–	

optimal	results	with	consistent	use

 
•	 Adjustable	top	plate	accommodates	various	food	thicknesses
•	 Ribbed	top	and	bottom	die-cast	aluminium	plates	for	classic	grill	marks
•	 Heat-resistant	handle	for	safe	operation

VERTICAL BUN TOASTER

FEATURES
•	 Delivers	best	performance-to-price	ratio	for	fast-paced	bun	toasting
•	 High-efficiency	insulated	stepped	heating	plate	-	dedicated	heel	&	

crown	sections
•	 Adjustable	plate	depth	to	suit	various	bun	thicknesses

 
•	 Single	conveyor	feed	with	fast	25-second	cycle	for	up	to	22	buns	per	

minute	at	70°C	core
•	 Energy	efficient	at	just	0.4kW/HR	consumption

SINGLE SLOT
VTA0101

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER		 	 	 :	2.2kW
DIMENSIONS				 	 	 :	702	X	327	X	568MM
WEIGHT		 	 	 :	28KG
PRODUCT	OUTPUT	 	 :	22	buns	per	MIN/1020	buns/HR

OTHER ORDER CODES

TEFLON SHEET
XVTA0102

450 SLICES/HR - WIDE MOUTH
CTK2002	

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2.6kW
DIMENSIONS			 	 	 :	474	X	769	X	428MM
WEIGHT		 	 	 :	21KG

CONVEYOR TOASTERS

FEATURES
•	 Compact,	efficient	unit	ideal	for	hotel	and	restaurant	breakfast	buffets
•	 Variable	conveyor	speed	with	independent	top	and	bottom	heat	controls	

for	buns	or	toast

 
•	 Can	be	set	for	front	or	rear	service,	offering	flexible	installation	options

300 SLICES/HR
CTK2001

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2.6kW
DIMENSIONS			 	 	 :	354	X	769	X	428MM
WEIGHT		 	 	 :	16KG	

FEATURES 
•	 Fitted	with	a	removable	crumb	tray
•	 Timer	with	audible	bell
•	 S/Steel	construction
•	 Manual	lift

•	 Rocker	switch	to	conserve	energy
•	 TSK0004	selector	control	for	choosing	two	or	four	slots	
•	 TSK0006	Selector	control	for	choosing	three	or	six	slots	

4 SLICE
TSK0004

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2.24kW
DIMENSIONS				 	 	 :	370	X	210	X	225MM
WEIGHT		 	 	 :	4KG

6 SLICE
TSK0006

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	3.24KW
DIMENSIONS				 	 	 :	460	X	210	X	225MM
WEIGHT		 	 	 :	6KG

MANUAL LIFT TOASTERS

IMPROVED
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6 SLICE
TSD0006

SPECIFICATIONS
VOLTAGE		 	 	 :	220V
POWER		 	 	 :	3kW
DIMENSIONS			 	 	 :	460	X	210	X	220MM
WEIGHT		 	 	 :	5.1KG
PRODUCT	OUTPUT	 	 :	Approx	240	slices/HR

FEATURES 
•	 Selector	control	for	choosing	two,	four	or	six	slots	
•	 Handmade	in	the	UK
•	 Mechanical	timer

•	 Manually	operated	eject	lever	to	keep	items	warm	until	needed
•	 Built	for	commercial	use

FEATURES
•	 Versatile	warmer	for	ice	cream	dips,	chocolate,	caramel	sauces,	and	

gravies

 
•	 Dry	heat	with	variable	temperature	control	for	consistent	performance

2 DIVISION
DLA0002

SPECIFICATIONS
VOLTAGE		 	 :	230V
POWER		 	 :	0.125kW
DIMENSIONS			 	 :	340	X	247	X	307MM
WEIGHT		 	 :	4KG
CAPACITY		 	 :	4LT

NOTE
Includes	2	X	2LT	inserts

SAUCE WARMER - DIP-A-LAIT

MANUAL LIFT TOASTER

FEATURES
•	 Pre-set	thermostat	at	200°C;	use	timer	to	achieve	preferred	waffle	texture
•	 Independently	controlled	double	plates	for	energy-efficient	operation

WAFFLE BAKERS

1 PLATE
WBA0001

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	0.8kW
DIMENSIONS			 	 	 :	255	X	370	X	260MM
PLATE	DIAMETER		 	 :	185MM
WEIGHT	 	 	 :	7KG	

2 PLATE
WBA0002	

SPECIFICATIONS 
VOLTAGE	 	 	 :	230V
POWER		 	 	 :	1.6kW
DIMENSIONS		 	 	 :	510	X	370	X	260MM
PLATE	DIAMETER		 	 :	185MM	EACH
WEIGHT		 	 	 :	14KG

FEATURES
•	 Newly	upgraded	PC	panel	and	expanded	drip	tray	with	durable	cast	iron	plates	for	unmatched	performance	and	quality
•	 Ideal	for	kitchens,	coffee	shops,	markets,	and	ice	cream	parlours
•	 Digital	control	panel	with	programmable	time	and	temperature	settings
•	 Audible	alarm	signals	completion	of	baking	cycle

BELGIAN - ROUND

1 PLATE
WBA1001

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V	
POWER		 	 	 :	1KW
DIMENSIONS		 	 	 :	255	X	450	X	305MM
PLATE	DIAMETER		 	 :	190MM
WEIGHT		 	 	 :	12KG
TEMPERATURE	 	 	 :	50°C	to	300°C

2 PLATE
WBA1002

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V	
POWER		 	 	 :	2	X	1KW
DIMENSIONS		 	 	 :	520	X	450	X	305MM
PLATE	DIAMETER		 	 :	190MM	EACH
WEIGHT		 	 	 :	31KG
TEMPERATURE	 	 	 :	50°C	to	300°C

IMPROVED

IMPROVED
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PMA1011

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	3kW
DIMENSIONS				 	 	 :	450	X	485	X	240MM
WEIGHT	 	 	 :	20KG

PANCAKE AND OMELETTE MACHINE
FEATURES
•	 400MM	diameter	Teflon-coated	cast	aluminium	cooking	surface	for	

even	heat	and	easy	release
•	 Supplied	with	wooden	spatula	and	warming	drawer	to	keep	products	

warm	after	baking

 
•	 Ideal	for	pancakes,	crêpes,	flapjacks,	and	omelettes

1 PLATE - 2 DIVISION
WBA2001
VOLTAGE						 																		 :	230V		
POWER	 																		 :	2kW	
DIMENSIONS						 																	 :	420	X	310	X	270MM
WEIGHT	 	 	 :	11KG	
TEMPERATURE	 	 	 :	80°C	to	240°C

HOT DOG ROLLER

11 ROLLER
HDR1011

SPECIFICATIONS
VOLTAGE		 	 :	230V
POWER		 	 :	2.2kW
DIMENSIONS			 	 :	588	X	405	X	190MM
WEIGHT	 	 :	12.2KG

FEATURES
•	 Used	to	keep	encased	sausages	warm	while	showcasing	the	product	to	

entice	customer	purchase
•	 Variable	heat	control	for	easy	and	precise	sausage	grilling

 
•	 Dual-zone	control	allows	use	of	front	5	rollers,	back	6	rollers,	or	all	11	

together
•	 Removable	fat	tray	for	fast,	hygienic	cleaning

WAFFLE BAKER - BELGIAN
SQUARE

1100W
MWM1100

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	1100W
DIMENSIONS				 	 	 :	482	X	349	X	558MM
WEIGHT		 	 	 :	19KG
CAPACITY		 	 	 :	34LT

OTHER ORDER CODES

SHELF MICROWAVE - S/STEEL
SMW0001	

1800W

1100W

1800W
MWM1800

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER	 	 	 :	1800W
DIMENSIONS				 	 	 :	578	X	343	X	419MM
WEIGHT		 	 	 :	31KG	
CAPACITY	 	 	 :	17LT

MENUMASTER MICROWAVES OFFER
Superior	even	heating	for	consistent	and	delicious	food	results

Strength	and	durability	for	years	of	dependable	use
Maximum	efficiency	ovens	that	save	time	and	money

MICROWAVES

FEATURES
•	 The	best	choice	for	high	volume	operations
•	 1800W	-	ideal	for	use	70	plus	times	per	day
•	 Up	to	100	programmable	menu	items
•	 11	Power	levels
•	 4	-	Stage	cooking

•	 Memory	pads	can	be	preset	by	power	level,	number	of	stages	and	time	
for	fast	consistent	operation

•	 2	X	Magnetrons
•	 Stackable	to	save	counterspace

HIGH VOLUME MICROWAVE

FEATURES
•	 1100W	of	power	for	fast	heating
•	 S/Steel	interior	and	exterior	for	easy	cleaning
•	 Durable	construction	for	years	of	commercial	foodservice	use

 
•	 Up	to	100	programmable	menu	items
•	 Stackable	to	save	counter	space
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1000W
MWM1001

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	1000W
DIMENSIONS			 	 	 :	512	X	403	X	310MM
WEIGHT		 	 	 :	13.6KG
CAPACITY		 	 	 :	23LT

OTHER ORDER CODES

SHELF MICROWAVE - S/STEEL
SMW0001	

1000W
1000W

FEATURES
•	 1000W	of	power	for	fast	heating
•	 S/Steel	interior	and	exterior	for	easy	cleaning

•	 Durable	construction	for	years	of	commercial	foodservice	use
•	 Up	to	100	programmable	menu	items
•	 Stackable	to	save	counter	space

FEATURES
•	 11	Variable	cooking	controls
•	 20	Memory	settings
•	 Easy	to	grip	handles
•	 Double	quantity	facility

•	 Express	defrost	facility
•	 Solid,	S/Steel	cavity	and	cabinet
•	 Suitable	for	cafeterias,	offices	and	convenience	store

1000W
MWS1000

SPECIFICATIONS
VOLTAGE		 	 	 :	230	-	240V
POWER		 	 	 :	1000W
DIMENSIONS			 	 	 :	520	X	406	X	309MM
WEIGHT	 	 	 :	18KG
CAPACITY		 	 	 :	28LT

OTHER ORDER CODES

SHELF MICROWAVE - S/STEEL
SMW0001	

1000W

MICROWAVES

INDUCTION WARMER

FEATURES
•	 Durable	S/Steel	interior	and	exterior
•	 Robust	aluminium	handle

•	 Full	sleep	mode	which	enables	energy	saving	 	
•	 Digital	display	indicates	power,	level,	time,	and	program

1000W
MWA0001

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER	 	 	 :	1000W
DIMENSIONS			 	 	 :	431	X	311	X	511MM
WEIGHT		 	 	 :	14.7KG
CAPACITY		 	 	 :	25LT
CONTROLS	 	 	 :	5	Adjustable	levels
	 	 	 :	3	Stage	cooking
	 	 	 :	100	user	-	defined	programs

OTHER ORDER CODES

SHELF MICROWAVE - S/STEEL
SMW0001		

MICROWAVE

 
•	 Warmer	must	only	be	used	in	buffet	heating	application,	must	not	be	used	for	cooking
•	 Warmer	is	not	for	heating	up	water	in	chafing	dish
•	 Water	must	be	pre-heated	before	being	poured	into	water	pan
•	 Water	must	be	kept	below	90°C,	to	keep	food	warm

SINGLE
IND0002

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER	 	 	 :	2kW
DIMENSIONS			 	 	 :	302	X	372	X	77MM
WEIGHT		 	 	 :	3.2KG

INDUCTION STAND
IHS1000

SPECIFICATIONS
OUTER	DIMENSIONS			 :	475	X	400	X	85MM
INNER	DIMENSIONS					 :	300	X	370MM

NOTE
Compatible	with	IND0002

FEATURES
•	 Complete	(1MM)	304	S/Steel	with	polished	finish
•	 Non	slip	feet
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INDUCTION WARMER/COOKER

SINGLE
IND2001

SPECIFICATIONS 
VOLTAGE	 	 	 :	230V
POWER		 	 	 :	3.5kW
DIMENSIONS				 	 	 :	330	X	425	X	105MM
WEIGHT		 	 	 :	10KG

DOUBLE
IND2002

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	7kW
DIMENSIONS				 	 	 :	683	X	430	X	110MM
WEIGHT		 	 	 :	18KG

FEATURES
•	 Material:	S/Steel	body
•	 LED	display
•	 Timer	0	-	180min
•	 1	-	10	Power	levels	(500	-	3500W)	-	Per	plate

•	 1	-	10	Temperature	setting
•	 Temperature	range:	60°C	to	240°C
•	 Touch	panel
•	 Electronic	overheating	protection

INDUCTION COOKERS

FEATURES
•	 LED	Display
•	 Timer	0	-	180min
•	 1	-	8	Power	Levels	(1800W+1300W)
•	 1	-	8	Temperature	Setting

•	 Temperature	Range:	60°C	to	240°C
•	 Touch	Control
•	 Double	plate-separately	controllable
•	 Electronic	overheating	protection

DOUBLE
IND1002

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	3.1kW
DIMENSIONS			 	 	 :	290	X	510	X	90MM
WEIGHT		 	 	 :	9KG

HOT TRAY

FEATURES
•	 Aluminium	frame,	metal	bottom
•	 Toughened	glass

HTA1000

SPECIFICATIONS 
VOLTAGE	 	 	 :	220V
POWER	 	 	 :	0.23kW
DIMENSIONS	 	 	 :	550	X	380	X	25MM
TEMPERATURE		 	 	 :	65°C	to	105°C
TRAY	SIZE	 	 	 :	Suitable	for	GN1/1

IHP2000 
SPECIFICATIONS
DIMENSIONS				 	 	 :	235	X	5MM

INDUCTION HEATING PLATE

FEATURES
•	 Enables	non-induction	cookware	to	be	used	on	any	induction	cook	top
•	 Dishwasher	safe

INDUCTION COOKER

FEATURES
•	 LED	display
•	 Touch	control
•	 Timer	0	-	180min

•	 Temperature	range:	60°C	to	240°C
•	 Electronic	overheat	protection

WOK
IND2000

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER	 	 	 :	3.5kW
DIMENSIONS			 	 	 :	340	X	340	X	120MM
WEIGHT	 	 	 :	6KG

OTHER ORDER CODES

WOK ROUND BOTTOM S/STEEL
WRS1036

IMPROVED

IMPROVED
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CIRCULATOR
SVD0002

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER	 	 	 :	1.5kW
DIMENSIONS				 	 	 :	145	X	130	X	320MM
WEIGHT		 	 	 :	1.9KG

NOTE
Insert	and	circulator	sold	separately

OTHER ORDER CODES

FULL SIZE INSERT X 200MM - POLYCARB
INF4200-C

SOUS VIDE COOKER

BATH AND CIRCULATOR COMPLETE UNIT
SVD0003 	
SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	0.62kW
DIMENSIONS			 	 	 :	420	X	283	X	290MM
WEIGHT	 	 	 :	7.5KG

FEATURES
•	 Powerful	circulation	pump	with	multiple	inlet/outlet	jets	and	removable	

filters	for	uniform	temperature	distribution
•	 Large	silicone	heating	element	and	insulated	lid	mat	to	preserve	heat	

efficiently

 
•	 Lift-out	cooking	tray	for	easy	loading	and	unloading
•	 Electronic	temperature	control	with	large	digital	display	showing	time,	

set	and	current	temperature

FEATURES
•	 Powerful	circulation	pump	with	removable	filter	ensures	precise,	even	

temperature	distribution
•	 Durable	S/Steel	submersible	parts	for	easy	cleaning

 
•	 Large	digital	display	with	electronic	control	for	time,	set	and	current	

temperature
•	 Versatile	clamp	mounts	directly	to	inserts	for	flexible	use

SINGLE DOOR
PWK0001

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	0.75kW
DIMENSIONS			 	 	 :	450	X	485	X	850MM
MAX	PLATE	SIZE	 	 	 :	360MM	Diameter	
WEIGHT	 	 	 :	34KG

PLATE WARMERS

FEATURES
•	 Full	S/Steel	double-wall	construction	with	adjustable	shelf	positions	–	

holds	up	to	60	plates

 
•	 Pre-set	thermostat	for	consistent	warming
•	 Compact	and	portable	–	ideal	for	buffets	and	caterers

FEATURES
•	 Preset	thermostat

DROP IN
PWK1001

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER	 	 	 :	0.4kW
DIMENSIONS		 	 	 :	Ø405MM	X	728MM
CUT	DIAMETER		 	 	 :	385MM
REQ	CABINET	DEPTH	 	 :	775MM	
MAX	PLATE	SIZE	 	 	 :	280MM	Diameter
PLATE	CAPACITY			 	 :	Approx	40	(Varies	with	plate	thickness)	
PLATE	GUIDES	 	 	 :	3	(Per	compartment)
WEIGHT	 	 	 :	19KG

8.5LT
RCA1008

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER	 	 	 :	2.65kW
DIMESIONS			 	 	 :	495	X	495	X	300MM
WEIGHT	 	 	 :	8.7KG	

RICE COOKER

FEATURES
•	 Max.	cooking	capacity	6KG
•	 High	quality	durable	painted	casing
•	 Thick	aluminium	inner	pot
•	 Heavy	duty	heating	element
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11 SHELVES
MFW0011

SPECIFICATIONS
VOLTAGE								 	 	 :	230V
POWER	 	 	 :	2.63kW
DIMENSIONS			 	 	 :	691	X	874	X	1797MM
WEIGHT																						 	 :	222KG
CAPACITY																			 	 :	22	trays	-	GN1/1

NOTE
Inserts	sold	separately

FEATURES
•	 Heated	convection	system	with	dual	circulation	fans	maintain	consistent	

food	temperature
•	 Thermostatically	controlled,	with	built-in	thermometer	dial,	max	

temperature	110°C

 
•	 Fitted	with	bumper	strip	and	robust	castors,	2	with	brakes,	for	durability	

and	mobility

MOBILE FOOD WARMING CABINET

PLATE LOWERATORS

FEATURES
•	 Thermostatic	temperature	control	for	consistent	plate	warming
•	 Double-skin	S/Steel	construction	reduces	heat	loss	and	enhances	

durability

 
•	 Adjustable	plate	guides	and	spring	tension	accommodate	various	plate	

sizes

HEATED - MOBILE
PLK0001

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V
POWER	 	 	 :	0.4kW
DIMENSIONS			 	 	 :	483	X	506	X	914MM
MAX	PLATE	SIZE	 	 	 :	300MM	Diameter
PLATE	CAPACITY			 	 :	Approx	40	(Varies	with	plate	thickness)
PLATE	GUIDES		 	 	 :	3	(Per	compartment)
WEIGHT		 	 	 :	31KG

HEATED DOUBLE - MOBILE
PLK0002

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	0.8kW
DIMENSIONS			 	 	 :	483	X	930	X	914MM
MAX	PLATE	SIZE	 	 	 :	300MM	Diameter
PLATE	CAPACITY	 	 	 :	Approx	80	(Varies	with	plate	thickness)
PLATE	GUIDES	 	 	 :	3	(Per	compartment)
WEIGHT	 	 	 :	48KG

BAIN MARIES - TABLE TOP

FEATURES
•	 Dry	and	wet	heat	functionality	with	even	element	heat	distribution
•	 Variable	heat	control	with	integrated	drain	tap	for	easy	cleaning

1 DIVISION
BMA0001

SPECIFICATIONS 
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	2.7kW
DIMENSIONS			 	 	 :	394	X	658	X	268MM
WEIGHT		 	 	 :	11KG

NOTE
Inserts	sold	separately

OTHER ORDER CODES

DIVIDER
XBMA0002

2 DIVISION
BMA0002

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER		 	 	 :	2.7kW
DIMENSIONS			 	 	 :	735	X	658	X	268MM
WEIGHT		 	 	 :	18KG

NOTE
Inserts	sold	separately

OTHER ORDER CODES

DIVIDER
XBMA0002

3 DIVISION
BMA0003

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER		 	 	 :	2.7kW
DIMENSIONS				 	 	 :	1074	X	658	X	268M
WEIGHT		 	 	 :	22KG

NOTE
Inserts	sold	separately

OTHER ORDER CODES

DIVIDER
XBMA0002

IMPROVED

IMPROVED

IMPROVED
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FEATURES - HEATED
•	 Maintains	ideal	serving	temperature	–	top	shelf	heated	with	evenly	

distributed	element
•	 Doubles	as	a	plate	warmer	for	added	versatility

 
•	 Pass-through	design	for	easy	kitchen	access	and	workflow
•	 Power	indicator	light	signals	when	unit	is	active

Heated

Neutral

RISER SHELVES

1100MM
RSA1100

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER	 	 	 :	1.5kW	
DIMENSIONS			 	 	 :	1138	X	390	X	500MM
WEIGHT		 	 	 :	12KG

1700MM
RSA1700

SPECIFICATIONS
VOLTAGE	 	 	 :	230V
POWER	 	 	 :	2.3kW
DIMENSIONS			 	 	 :	1738	X	390	X	500MM	
WEIGHT	 	 	 :	17KG

1100MM NEUTRAL
RSA1101

SPECIFICATIONS
DIMENSIONS			 	 	 :	1060	X	390	X	500MM
WEIGHT	 	 	 :	10KG
		

1700MM NEUTRAL
RSA1701

SPECIFICATIONS
DIMENSIONS			 	 	 :	1660	X	390	X	500MM
WEIGHT	 	 	 :	17KG

POPCORN MACHINES

8OZ
PMK0001

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	1.5kW
DIMENSIONS			 	 	 :	502	X	360	X	685MM
WEIGHT		 	 	 :	20KG

FEATURES
•	 Interior	heater	to	keep	product	warm
•	 200G	capacity	per	load
•	 Non-stick	kettle	with	hinge	down	feature	for	easy	loading
•	 Bottom	element	ensures	that	popcorn	stays	warm		

14OZ
PMK0014

SPECIFICATIONS
VOLTAGE		 	 	 :	230V
POWER		 	 	 :	1.66kW
DIMENSIONS			 	 	 :	520	X	520	X	800MM
WEIGHT	 	 	 :	33.5KG

FEATURES
•	 This	counter	top	unit	is	ideal	for	cafes,	flea	markets	and	outdoor	events
•	 Bold	graphics	and	excellent	product	display	make	this	unit	a	winner
•	 Casted-in-element	bowl	makes	the	production	very	high	efficiently
•	 400G	capacity	per	load
•	 Non-stick	kettle	with	cast	in	element	for	efficiency










































































































































































































































































































































































































































































