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FAST

PRICE LIST 2021.1

CUCINE GAS SEMI-PROFESSIONALI

ast SEMI-PROFESSIONAL GAS RANGES - SEMI-PROFESSIONELLE GASHERDE -
CUISINIERES GAZ SEMI-PROFESSIONNELLES - COCINAS GAS SEMI
PROFESIONALES

- c
e / Model @ kw Burners Oven €
- - 4 (AxBxC) mm
senza fiamma pilota - without pilot flame - ohne Pilotflamme - | GRIGLIA IN GHISA - CAST IRON GRID - GUSSEISENGITTER - GRILLE EN FONTE - PARILLA EN
pi pi
sans veilleuse flamme - sin llama piloto HIERRO FUNDIDO
F7/KUG4BA 800x700x850h & 19,0 1.771,00
F7/KUG6BA 1.200x700x850h |¢& 28,5 2.333,00
&
F7/KUG4LO 800x700x850h | ¢ 26,9 2.621,00
GN2/1
mm.685x530x350h
'
190 | . | o=
F7/KUGALE 800x700x850h 2.788,00
¥ 5,48
’ 400V3N"™ 50/60Hz
GN2/1
mm.685x530x350h
¢
F7/KUG6LN 1.200x700x850h | & 36,4 o 7.9) 3.387,00
GN2/1
mm.685x530x350h
¢ *
% 28,5 | | o
F7/KUG6LE 1.200x700x850h 3.555,00
¥ 5,48
’ 400V3N™ 50/60Hz

GN 2/1
mm.685x530x350h

Accessori in dotazione nr.1 griglia interna forno - Accessories included nr.1 internal grid for oven - Zubehore inbegriffen nr.1 Rost fir Ofen - Accessoires inclus nr.1 grille
pour four - Accessorios incluidos nr.1 parilla para horno

ACCESSORI - ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Griglia cromata interna forno - Chrome
plated grid for oven - Verchromte Rost flr
Ofen - Grille chromée pour four - Parilla
cromada para horno

21/GX2/1 530x650 64,00

professional cooking equipment
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PRICE LIST 2021.1

CUCINE GAS SEMI-PROFESSIONALI

ast SEMI-PROFESSIONAL GAS RANGES - SEMI-PROFESSIONELLE GASHERDE -
CUISINIERES GAZ SEMI-PROFESSIONNELLES - COCINAS GAS SEMI
PROFESIONALES

C

Model kw Burners Oven €

A B
(AxBxC) mm

senza flamma plota - without piot flame - ohne Pletflamme - | =g =) | A FILO - WIRE GRID - DRAHTGITTER - GRILLE EN FIL - PARILLA EN REDONDOS

sans veilleuse flamme - sin llama piloto

F7/FUGA4BA 800x700x850h & 19,0 1.579,00 -
=
<
Ll
F7/FUG6BA 1.200x700x850h | & 28,5 2.058,00
/ ‘
&
.....
F7/FUG4LO 800x700x850h | ¢ 26,9 v 7,9 ] 2.405,00
(J
GN 2/1
¢ 19,0
F7/FUGALE 800x700x850h 2.568,00
f 5148 ' 400V3N™ 50/60Hz
GN2/1
mm.685x530x350h
¢
-----
F7/FUG6LN 1.200x700x850h | & 36,4 3.082,00
GN2/1
mm.685x530x350h
. ¥
% 28,5 | |
F7/FUG6LE 1.200x700x850h o 3.244,00
3,5 35
/ 5’48 400V3N™ so/60Hz
GN2/1
mm.685x530x350h
Accessori in dotazione nr.1 griglia interna forno - Accessories included nr.1 internal grid for oven - Zubehore inbegriffen nr.1 Rost fir Ofen - Accessoires inclus nr.1 grille
pour four - Accessorios incluidos nr.1 parilla para horno
ACCESSORI - ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS
Griglia cromata interna forno - Chrome
plated grid for oven - Verchromte Rost flr
21/Gx2/1 530x650 Ofen - Grille chromée pour four - Parilla 64,00
cromada para horno
( &c ARSTR
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SMART

PRICE LIST 2021.1

CUCINE GAS SEMI-PROFESSIONALI

S| l lor SEMI-PROFESSIONAL GAS RANGES - SEMI-PROFESSIONELLE GASHERDE -
CUISINIERES GAZ SEMI-PROFESSIONNELLES - COCINAS GAS SEMI
PROFESIONALES

C

Model kw Burners Oven €

A B
(AxBxC) mm

senza flamma plota -without pilot flame - ohne Pilotflamme - | = =) 1A FILO - WIRE GRID - DRAHTGITTER - GRILLE EN FIL - PARILLA EN REDONDOS

sans veilleuse flamme - sin llama piloto

$7/FUG4BA 800x700x850h | ¢ 15,4 1.605,00
3,24,

$7/FUG6BA 1.200x700x850h |¢& 23,1 2.087,00
&

$7/FUGALO 800x700x850h | ¢ 23,3 2.436,00
GN2/1

mm.685x530x350h

'

) 154 | o, |
(f ’

.
F 5,48 400V3N-~ so/eorz

GN 2/1
mm.685x530x350h

S7/FUGALE 800x700x850h 2.599,00

D 3.120,00

S7/FUG6LN 1.200x700x850h | & 31,0

GN 2/1

& 231 ||
& 3.282,00

S7/FUG6LE 1.200x700x850h

¥ 5,48

400V3N"™ 50/60Hz

GN2/1
mm.685x530x350h

Accessori in dotazione nr.1 griglia interna forno - Accessories included nr.1 internal grid for oven - Zubehore inbegriffen nr.1 Rost fir Ofen - Accessoires inclus nr.1 grille
pour four - Accessorios incluidos nr.1 parilla para horno

ACCESSORI - ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Griglia cromata interna forno - Chrome
plated grid for oven - Verchromte Rost flr
Ofen - Grille chromée pour four - Parilla
cromada para horno

21/GX2/1 530x650 64,00

( CRASTR
prafessional cooking equipment



PRICE LIST 2021.1

CUCINE GAS SEMI-PROFESSIONALI
SEMI-PROFESSIONAL GAS RANGES - SEMI-PROFESSIONELLE GASHERDE -

CUISINIERES GAZ SEMI-PROFESSIONNELLES - COCINAS GAS SEMI
PROFESIONALES

C

Model r kw Burners Oven €
o] (AxBxC) mm
senza fiamma pilota - without pilot flame - ohne Pilotflamme - | GRIGLIA IN GHISA - CAST IRON GRID - GUSSEISENGITTER - GRILLE EN FONTE - PARILLA EN
sans veilleuse flamme - sin llama piloto H | ERRO FU N Dl DO
|
$7/KUGABA 800x700x850h & 15,4 174300 &€
<§r.
(V)]
S$7/KUG6BA 1.200x700x850h | & 23,1 2.294,00
&
$7/KUG4LO 800x700x850h | ¢ 23,3 2.575,00
GN 2/1
& 15,4 m
50132
S7/KUGALE 800x700x850h d 2.737,00
f 5,48 o 400V3N™ so/eotz
GN2/1
mm.685x530x350h
¢
.....
. ¢ ] o b
$7/KUG6LN 1.200x700x850h | & 31,0 3.327,00
GN 2/1
mm.685x530x350h
¥
¢ 231 |
$7/KUG6LE 1.200x700x850h o 3.490,00
/ 5,48 400V3N
’ ™ 50/60Hz
GN2/1
mm.685x530x350h
Accessori in dotazione nr.1 griglia interna forno - Accessories included nr.1 internal grid for oven - Zubehore inbegriffen nr.1 Rost fir Ofen - Accessoires inclus nr.1 grille
pour four - Accessorios incluidos nr.1 parilla para horno
ACCESSORI - ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS
Griglia cromata interna forno - Chrome
plated grid for oven - Verchromte Rost flr
21/6x2/1 530x650 Ofen - Grille chromée pour four - Parilla 64,00
cromada para horno
(R\c RSTR
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PRIME700

PRIME 700

ELECTRIC RANGES- ELEKTROHERDE - CUISINIERES ELECTRIQUES - COCINAS ELECTRICAS

CUCINE GAS

PRICE LIST 2021.1

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

Model

P7/CUPG2BB.2M
P7/KUPG2BB.2M
P7/CUPG2BB.1M1G
P7/KUPG2BB.1M1G
P7/CUPG4BB.AM
P7/KUPG4BB.4M
P7/CUPG4BB.2M2G
P7/KUPG4BB.2M2G
P7/CUPG6BB.6M
P7/KUPG6BB.6M
P7/CUPG6BB.3M3G

P7/KUPG6BB.3M3G

;
A B
(AxBxC) mm

350x700x305h
400x700x305h
350x700x305h
400x700x305h
700x700x305h
800x700x305h
700x700x305h
800x700x305h
1.050x700x305h
1.200x700x305h
1.050x700x305h

1.200x700x305h

CUCINE ELETTRICHE

Model

P7/CUET2BB

P7/CUET4BB

P7/CUET6BB

(Re

C

A B
(AxBxC) mm

400x700x305h

800x700x305h

1.200x700x305h

A

professional cooking equipment

kw

& 9,0
¢ 9,0
& 12,0
¢ 12,0
¢ 18,0
& 18,0
¢ 24,0
& 24,0
& 27,0
¢ 27,0
¢ 36,0

¢, 36,0

kW

F 5

400V3N~
50/60Hz

f 10,4

400V3N~
50/60Hz

f 15,6

Burners

(o))

Burners

@ mm.220

@ mm.220

@ mm.220

Oven

Oven

1.169,00
1.199,00
1.181,00
1.212,00
1.809,00
1.869,00
1.834,00
1.895,00
2.500,00
2.546,00
2.536,00

2.584,00

1.043,00

1.490,00

1.953,00



PRICE LIST 2021.1

P R I M E 7 FRIGGITRICI A GAS
UU GAS FRYERS - GAS FRITTEUSEN - FRITEUSES GAZ - FREIDORAS A GAS

c Baskets

Model 7 o ;
A B included

r (AxBxC) mm

Scambiatori di calore ESTERNI, vasca pulita - EXTERNAL heat exchangers, clean tank - Brenner an der AURENSEITE des
Beckens - Echangeurs de chaleur EXTERIEUR 2 la cuve - Intercambiadores de calor EXTERNOS a la cuba

- P7/FRG1V8 400x700x305h & 6,6 7 2.209,00
—a
b
P7/FRG2V8 800x700x305h & 13,2 7+7 3.761,00

Cestelli e coperchio in dotazione - Equipped with baskets and lid - Inkl. Kérbe und Deckel - Paniers et couvercle inclus -
Cestas y tapa en dotacion

FRIGGITRICI ELETTRICHE ]
ELECTRIC FRYERS - ELEKTRO FRITTEUSEN - FRITEUSES ELECTRIQUE - FREIDORAS ELECTRICAS

c Baskets

Model .
: . A S included
s e r (AxBxC) mm

Lt. €

Resistenze rotanti in vasca - Rotating resistors in the tank - Heizkérper mit Dreh-System in Ol getaucht - Résistances
immergées rotatives aux bacs - Resistencias rodantes en el tanque

1 ] P7/FRE1VS8 400x700x305h { 6,5 7 2.142,00

/ -!'
e 400V3N~
50/60Hz

i
- -

B ‘f-'il | P7/FRE2VS 800x700x305h | 13,0 747 3.461,00
% . b

' 400V3N~
50/60Hz

Cestelli e coperchio in dotazione - Equipped with baskets and lid - Inkl. Kérbe und Deckel - Paniers et couvercle inclus -
Cestas y tapa en dotacion

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
cestello 1/2 per vasca cap.Lt 13 Mod.

21/99600132 109x300x120h  |FLG/FRE - basket 1/2 for tank cap. It.13 93,00
Mod. FLG/FRE
cestello 1/1 per vasca cap.Lt 13 Mod.

21/99600131 220x300x120h | FRG/FRE - basket 1/1 for tank cap. It.13 102,00
Mod. FRG/FRE

prolessional cooking equipment
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PRIME 700
-
-

SCALDAPATATE
CHIP SCUTTLE - KARTOFFELWARMER - CHAUFFE FRITES - CALIENTA PATATAS

Model

P7/SPE40BB

Model

P7/KPE1V40BB

P7/KPE2V80BB

(7
A B
(AxBxC) mm

400x700x305h

CUOCIPASTA

C

A B
(AxBxC) mm

400x700x305h

800x700x305h

PRICE LIST 2021.1

kw Cap. €
fl,O GN 1/1 1/1 1.505,00
230V~

50/60Hz

PASTA COOKERS - NUDELKOCHER - CUISEUR A PATES -CUECE-PASTAS

kw Lt. Cap. €
{ 5,52 12 2.266,00
400V3N~
50/60Hz
{11,04 12+12 3.792,00
400V3N~

50/60Hz

Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen - Paniers et couvercles pas compris dans le prix -

Cestas y la tapas no incluidas en el precio

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

cestello inox 1/3 con due manici

21/99900189 288x140x125h | /5 /2 ith two handles 139,00
BAGNOMARIA ELETTRICI - ) )
ELECTRIC BAINS-MARIE- ELEKTRO WASSERBADER- BAINS-MARIE ELECTRIQUE - BANOS MARIA ELECTRICO
Model @C kw Cap. €
(AxBxC) mm
P7/KME1BB 400x700x305h f2§6§,~ GN1/1 71 1.397,00
50/60Hz
2/1
P7/KME2BB 800x700x30sh  $30  GN2/1 1.839,00

GN e coperchi non in dotazione - GN and lids are not included - GN und Deckeln im Preis nicht imbegriffen -

y la tapas no incluidas en el precio

( CRASTR
professional cooking equipment

230V~
50/60Hz

Bacs GN et couvercles pas compris dans le prix - Cubetas GN



PRIME 700

FRY-TOP GAS
GAS GRIDDLE PLATES - GAS GRILLPLATTEN - FRY-TOP GAZ - FRY-TOP A GAS

Model

P7/KTG1BBL

P7/KTG1BBLK

P7/KTG1BBR

P7/KTG1BBRK

P7/FTG2BBL
P7/FTG2BBLK
P7/KTG2BBL
P7/KTG2BBLK
P7/FTG2BBR
P7/FTG2BBRK
P7/KTG2BBR
P7/KTG2BBRK
P7/FTG2BBM
P7/FTG2BBMK
P7/KTG2BBM

P7/KTG2BBMK

K

(7
A B
(AxBxC) mm

400x700x305h

400x700x305h

700x700x305h
800x700x305h
700x700x305h
800x700x305h
700x700x305h

800x700x305h

Kw

& 6,0

& 6,0

& 12,0

& 12,0

& 12,0

& 12,0

¢ 12,0

& 12,0

UE

Extra | Dim.cooking

UE

plate mm.

400x530

400x530

700x530

800x530

700x530

800x530

700x530

800x530

1.683,00

1.987,00

1.712,00

2.019,00

2.192,00
2.766,00
2.236,00
2.824,00
2.373,00
2.912,00
2.423,00
2.973,00
2.274,00
2.837,00
2.320,00

2.896,00

F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-

suave

K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform

mit CE 1935/2004 - Plaque en ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

(Re

CRAST

N
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PRIME700

PRICE LIST 2021.1

FRY-TOP ELETTRICO
0 U ELECTRIC GRIDDLE PLATES - ELEKTRO GRILLPLATTEN - FRY-TOP ELECTRIQUE -

FRY-TOP ELECTRICOS

F [4 Extra | Dim.cooking
Model K @ kw oz UE plate mm. €
(AxBxC) mm
P7/KTE1BBL F o 1.759,00
400x700x350h { 5,4 400x530
400V3N~
P7/KTE1BBLK K S0/60Hz o | o 2.060,00
P7/KTE1BBR F . 1.788,00
400x700x350h { 5,4 400x530
400V3N~
P7/KTE1BBRK K S0/60riz o o 2.094,00
P7/FTE2BBL F o 2.289,00
700x700x350h { 10,8 700x530
P7/FTE2BBLK K 400V3N~ | o | o 2.864,00
50/60Hz
P7/KTE2BBL F . 2.337,00
800x700x350h { 10,8 800x530
P7/KTE2BBLK K 400V3N~ | o | @ 2.921,00
50/60Hz
P7/FTE2BBR F o 2.478,00
700x700x350h { 10,8 700x530
P7/FTE2BBRK K 400V3N~ | e | e 3.016,00
50/60Hz
P7/KTE2BBR F . 2.530,00
800x700x350h { 10,8 800x530
P7/KTE2BBRK K 400V3N~ | o | e 3.076,00
50/60Hz
P7/FTE2BBM F o 2.376,00
700x700x350h { 10,8 700x530
P7/FTE2BBMK K 400V3N~ ° ° 2.936,00
50/60Hz
P7/KTE2BBM F . 2.425,00
800x700x350h { 10,8 800x530
P7/KTE2BBMK K 400V3N~ | o | @ 2.996,00

50/60Hz
F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux -

Plancha de acero semi-suave
K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform
mit CE 1935/2004 - Plaque en ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA



PRIME 70

GRIGLIE A PIETRA

LAVICA

PRICE LIST 2021.1

LAVASTONE GRILL - LAVASTEIN-GRILL - GRILLES PIERRE VOLCANIQUE -
PARRILLAS DE PIEDRA VOLCANICA

tiroir GN 2/1 - con 1 cajén GN 2/1

c A Kg.
Model o kw Grid €
Lava rock
(AxBxC) mm
P7/BS1BB 400x700x305h b 8,0 H]]:m 5 1.987,00
P7/BS2BB 800x700x305h & 16,0 10 2.959,00
P7/BS3BB 1200x700x305h | & 24,0 18 4.476,00
ELEMENTI NEUTRI
NEUTRAL UNITS- ARBEITSELEMENTE - ELEMENTS NEUTRES - MUEBLES NEUTROS
c
Model @ €
(AxBxC) mm
P7/ENN1BB 350x700X305h 563,00
con 1 cassetto - with 1 drawer - mit 1
P7/ENN1CB 350x700x305h Schublade - avec 1 tiroir - con 1 cajon 971,00
P7/KNN1BB 400x700x305h 594,00
con 1 cassetto GN 1/1 - with 1 drawer GN
P7/KNN1CB 400x700%x305h | 1/1- mit 1 Schublade GN 1/1 - avec 1 1.004,00
tiroir GN 1/1 - con 1 cajén GN 1/1
P7/ENN2BB 700x700x305h 708,00
con 1 cassetto - with 1 drawer - mit 1
P7/ENN2CB 700x700x305h Schublade - avec 1 tiroir - con 1 cajén 1.151,00
P7/KNN2BB 800x700x305h 748,00
con 1 cassetto GN 2/1 - with 1 drawer GN
P7/KNN2CB 800x700x305h |2/1- mit 1 Schublade GN 2/1 - avec 1 1.191,00

( &cnsrn
professional cooking equipment
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ACCESSORI

ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

Model

E7/EX035
E7/EX040
E7/EX070
E7/EX080
E7/EX105

E7/EX120

15/99901029

56/89900006
56/89900060
56/89900030
56/89900010
56/89900040
56/89900020
56/89901002
56/89901006
56/89901001
56/89901007
56/89901003

56/89901000

23/99600003

@CRSTI\L

[T
A B
(AxB xC) mm

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

350x50x170h

400x50x170h

700x50x170h

800x50x170h

1.050x50x170h

1.200x50x170h

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

530x325x150h

354x325x150h

265x325x150h

176x325x150h

162x265x150h

162x176x150h

530x325

354x325

265x325

176x325

162x265

162x176

prafessional cooking equipment

PRICE LIST 2021.1

Description €
Prolunga camino - Flue extentions 135,00
Prolunga camino - Flue extentions 144,00
Prolunga camino - Flue extentions 197,00
Prolunga camino - Flue extentions 213,00
Prolunga camino - Flue extentions 260,00
Prolunga camino - Flue extentions 283,00
Riduzione per griglia - Reduction grid for
grid - Reduzierrost fiir Rost - Grille de 50.00
reduction pour support poele -Rejilla ’
reductore para parrilla
Vaschetta inox - S/s GN 1/1 cap. It 21,3 114,00
Vaschetta inox - S/s GN 2/3 cap. It 13,2 111,00
Vaschetta inox - S/s GN 1/2 cap. It 9,7 74,00
Vaschetta inox - S/s GN 1/3 cap. It 5,8 63,00
Vaschetta inox - S/s GN 1/4 cap. It 4,1 53,00
Vaschetta inox - S/s GN 1/6 cap. It 2,4 50,00
Coperchio inox - S/s lid GN 1/1 56,00
Coperchio inox - S/s lid GN 2/3 40,00
Coperchio inox - S/s lid GN 1/2 33,00
Coperchio inox - S/s lid GN 1/3 30,00
Coperchio inox - S/s lid GN 1/4 23,00
Coperchio inox - S/s lid GN 1/6 21,00
Divisorio bacinelle - Dividing element for 26,00

GN
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CUCINE GAS

PRICE LIST 2021.1

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

Model n Bc kw Burners Oven €
(AXxBxC) mm

Versione da banco - Bench model - Auftischmodell - Modéle & poser - Modelo de sobremesa

E7/CUPG2BB.2M 350x700x270h | & 9,0 1.152,00
E7/KUPG2BB.2M 400x700x270h | & 9,0 1.181,00
E7/CUPG2BB.1M1G 350x700x270h | & 12,0 1.164,00
E7/KUPG2BB.1M1G 400x700x270h | & 12,0 1.194,00
E7/CUPG4BB.4AM 700x700x270h | ¢ 18,0 1.782,00
E7/KUPG4BB.4M 800x700x270h | & 18,0 1.841,00
E7/CUPG4BB.2M2G 700x700x270h | & 24,0 1.806,00
E7/KUPG4BB.2M2G 800x700x270h | & 24,0 1.866,00
E7/CUPG6BB.6M 1.050x700x270h | ¢ 27,0 2.462,00
E7/KUPG6BB.6M 1.200x700x270h | & 27,0 2.508,00
E7/CUPG6BB.3M3G 1.050x700x270h | ¢ 36,0 2.499,00
E7/KUPG6BB.3M3G 1.200x700x270h | ¢ 36,0 2.545,00

Modello su vano a giorno - Model on open cabinet - Mod

Modelo abierto

ell mit offenem Unterbau - Modéle sur meuble ouvert -

E7/CUPG2BA.2M 350x700x850h | & 9,0 1.339,00
E7/KUPG2BA.2M 400x700x850h & 9,0 1.368,00
E7/CUPG2BA.1M1G 350x700x850h | & 12,0 1.350,00
E7/KUPG2BA.1M1G 400x700x850h | & 12,0 1.381,00
E7/CUPG4BA.AM 700x700x850h | ¢ 18,0 2.006,00
E7/KUPG4BA.4M 800x700x850h | & 18,0 2.064,00
E7/CUPG4BA.2M2G 700x700x850h | & 24,0 2.030,00
E7/KUPG4BA.2M2G 800x700x850h | & 24,0 2.089,00
E7/CUPG6BA.6M 1.050x700x850h | ¢, 27,0 2.670,00
E7/KUPG6BA.6M 1.200x700x850h | ¢ 27,0 2.740,00
E7/CUPG6BA.3M3G 1.050x700x850h | ¢, 36,0 2.707,00
E7/KUPG6BA.3M3G 1.200x700x850h | & 36,0 2.777,00

( &CI\STN
professional cooking equipment




CUCINE GAS

PRICE LIST 2021.1

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

(o

Model el kW Burners Oven €
(AxBxC) mm
Modello con forno - Model with oven - Modell mit Backofen - Modele avec four - Modelo con horno
E7/CUPG4F0.4M 700x700x850h | & 25,9 ¢ 3.076,00
E7/CUPG4F0.2M2G 700x700x850h | & 31,9 3.101,00
mm.545x530x340h
E7/KUPG4LO.4M 800x700x850h | & 25,9 ¢ 3.137,00
E7/KUPG4LO.2M2G 800x700x850h | & 31,9 3.162,00
GN2/1
mm.685x530x340h
E7/CUPGA4FE.AM 700x700x850h ¢ 18,0 / 3.243,00
: 7548 | [shs) | PP -
& 24,0 ~
E7/CUPG4FE.2M2G 700x700x850h f54 HOOV3NE50/60tz 3.267,00
5,48 mm.545x530x340h
% 18,0 F
E7/KUPGALE.AM 800x700x850h 4180 | ) | P 3.302,00
¥ 5,48
:
(/) 24,0 A400V3N"™ 50/60Hz
E7/KUPGA4LE.2M2G 800x700x850h : 3.326,00
( 5’48 mm.GSSI\:(st/;xMOh
E7/CUPG6FN.6M 1.050x700x850h | & 34,9 ¢ 3.994,00
D
E7/CUPG6FN.3M3G 1.050x700x850h | ¢& 43,9 4.031,00
mm.545x530x340h
E7/KUPG6LN.6M 1.200x700x850h | & 34,9 ¢ 4.066,00
E7/KUPG6LN.3M3G 1.200x700x850h | ¢& 43,9 .-. N2 4.102,00
mm.685x530x340h
v 27,0
E7/CUPG6FE.6M 1.050x700x850h (; 5 1;8 . ,, . 4.235,00
'
¢ 36,0
E7/CUPG6FE.3M3G 1.050x700x850h P 400V3N"™ 50/60Hz 4.272,00
5,48 mm.545x530x340h
27,0 |G f
E7/KUPG6LE.6M 1.200x700x850h G270 | folaslls) | e 4.235,00
F 548 | fslhses)
: '
36,0 ~ 2
E7/KUPG6LE.3M3G 1.200x700x850h (; 5 48 ... | a.272,00

mm.685x530x340h

Rien

rofessional cooking equipment
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PRICE LIST 2021.1

é Idé CUCINE GAS
g GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

Model c kw Burners Oven €

A B
(AxBxC) mm

E7/CUPG6FM.6M 1.050x700x850h | ¢ 39,0 g 4.330,00
.....
.kW 12
fos)fs Jos)
E7/CUPG6FM.3M3G 1.050x700x850h | & 48,0 4.367,00
mm.Ssgnx;;);l()xaAOh
E7/KUPG6FM.6M 1.200x700x850h | ¢ 39,0 g 4.404,00
iz J
E7/KUPG6FM.3M3G 1.200x700x850h | & 48,0 A 4.440,00

mm.930x530x340h

Accessori in dotazione nr.1 griglia interna forno e nr. 1 riduzione fuoco - Accessories included nr.1 internal grid for oven and nr.1 reduction for burner - Zubehére
inbegriffen nr.1 Rost fir Ofen und nr.1 Reduzzierost fiir Brenner - Accessoires inclus nr.1 grille pour four et nr.1 grille de réduction pour brdleur - Accessorios incluidos
nr.1 parilla para horno y nr.1 rejilla reductora para quemador

CUCINE ELETTRICHE ,
ELECTRIC RANGES- ELEKTROHERDE - CUISINIERES ELECTRIQUES - COCINAS ELECTRICAS

c
Model Yo kw Burners Oven €
(AxBxC) mm
Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa
E7/CUET2BB 400x700x270h f 5,2 1.026,00
400V3N~
50/60Hz @ mm.220
(2
E7/CUET4BB 800x700x270h f 10,4 1.467,00
400V3N~
50/60Hz @ mm.220
E7/CUET6BB 1.200x700x270h f 15,6 1.924,00
400V3N~
50/60Hz @ mm.220

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -
Modelo abierto

E7/CUET2BA 400x700x850h { 5,2 1.265,00

400V3N~
50/60Hz @ mm.220

E7/CUET4BA 800x700x850h { 10,4 1.795,00
400V3N~
50/60Hz @ mm.220
E7/CUET6BA 1.200x700x850h f 15,6 2.397,00
400V3N~

50/60Hz @ mm.220

( )\CI\STN
prafessional cooking equipment

18



PRICE LIST 2021.1

é dA CUCINE ELETTRICHE ) ]
ELECTRIC RANGES- ELEKTROHERDE - CUISINIERES ELECTRIQUES - COCINAS
ELECTRICAS

C

Model kw Burners Oven €

A B
(AxBxC) mm

Modello con forno elettrico - Model with electric oven - Modell mit Elektro-Backofen - Modeéle avec four électrique -
Modelo con horno eléctrico

E7/CUETALE 800x700x850h f 15,88 3.299,00
400V3N™ 50/60Hz
400V3N~ GN2/1
50/60Hz @ mm.220 mm.685x530x350h
14
QB)lea, fkw 5,48
E7/CUET6LE 1.200x700x850h {21,08 - 4.121,00
400V3N~ 50/60Hz
400V3N~ GN2/1
50/60Hz @ mm.220 | mm.e85x530350n

Accessori in dotazione nr.1 griglia interna forno - Accessories included nr.1 internal grid for oven - Zubehore inbegriffen nr.1 Rost fir Ofen - Accessoires inclus nr.1 grille
pour four - Accessorios incluidos nr.1 parilla para horno
SCALDAPATATE
CHIP SCUTTLE - KARTOFFELWARMER - CHAUFFE FRITES - CALIENTA PATATAS
Model @: kW Cap. €
A
(AxBxC) mm
E7/SPE40BB 400x700x270h f 1,0 GN 1/1 1/1 1.482,00
230V~
50/60Hz
E7/SPE40BA 400x700x850h { 1,0 GN 1/1 1/1 1.667,00
230v~
50/60Hz
E7/SPE40BC 400x700x850h { 1,0 GN 1/1 1/1 1.824,00
230v~
50/60Hz

( &c RnSTR
professional cooking equipment
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FRIGGITRICI A GAS
GAS FRYERS - GAS FRITTEUSEN - FRITEUSES GAZ - FREIDORAS A GAS

PRICE LIST 2021.1

c
Model e w | Baskets o €
(AXB X ) mm included
Scambiatori di calore INTERNI - INTERNAL heat exchangers - Warmetauschbrenner INNERHALB des Beckens -
Echangeurs de chaleur INTERNES 4 la cuve - Intercambiadores de calor EN el tanque
E7/FLG1V13 400x700x850h | ¢ 11,2 13 2.810,00
E7/FLG1V17 400x700x850h ¢ 16,5 17 3.158,00
E7/FLG2V8 400x700x850h ¢ 11,6 8+8 4.255,00
E7/FLG2V13 800x700x850h & 22,4 13+13 4.862,00
E7/FLG2V17 800x700x850h ¢ 33,0 BII 17+17 5.510,00

Cestelli, coperchio e n.1 vasca raccogli olio in dotazione - Equipped with baskets, lid and n.1 s/s oil draining tank - Inkl. Kérbe, Deckel und n.1 Olauffangbecken aus
Edelstahl - Paniers, couvercle et n.1 bac de récupération huile en acier inoxydable inclus - Cestas, la tapa y n.1 barrefio recoge aceite en acero inoxidable en dotacién

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

21/99600132

109x300x120h

cestello 1/2 per vasca cap.Lt 13 Mod.
FLG/FRE - basket 1/2 for tank cap. It.13
Mod. FLG/FRE

93,00

21/99600133

140x300x120h

cestello 1/2 per vasca cap.Lt 17 Mod.
FLG/FRG/FRE - basket 1/2 for tank cap.
[t.17 Mod. FLG/FRG/FRE

96,00

21/99600131

220x300x120h

cestello 1/1 per vasca cap.Lt 13 Mod.
FLG/FRE - basket 1/1 for tank cap. It.13
Mod. FLG/FRE

102,00

21/99600134

290x300x120h

cestello 1/1 per vasca cap.Lt 17 Mod.
FLG/FRG/FRE - basket 1/1 for tank cap.
[t.17 Mod. FLG/FRG/FRE

105,00

21/99600130

120x300x120h

cestello per vasca cap.Lt 8 Mod. FLG/FRE -
basket for tank cap. It.8 Mod. FLG/FRE

96,00

WD/99600001

vasca raccogli olio supplementare -
additional oil draining tank

214,00

(Re

CRASTR
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FRIGGITRICI ELETTRICHE

ELECTRIC FRYERS - ELEKTRO FRITTEUSEN - FRITEUSES ELECTRIQUE - FREIDORAS

ELECTRICAS

Model

@C
A B
(AxBxC) mm

Baskets
lew included Lt.

€

Resistenze rotanti in vasca - Rotating resistors in the tank
immergées rotatives aux bacs - Resistencias rodantes en el tanque

- Heizkérper mit Dreh-System in Ol getaucht - Résistances

E7/FRE1V13

400x700x850h

f 12,0

400V3N~

N
50/60Hz

2.501,00

E7/FRE1V17

400x700x850h

f 16,5 17

400V3N~
50/60Hz

2.663,00

E7/FRE2V8

400x700x850h

f 14,0

400V3N~

50/60Hz

3.334,00

E7/FRE2V13

800x700x850h

13+13

a0 [l

400V3N~
50/60Hz

4.004,00

E7/FRE2V17

800x700x850h

f 33,0 !!l 17+17

400V3N~

50/60Hz

4.079,00

Cestelli, coperchio e n.1 vasca raccogli olio in dotazione - Equipped with baskets, lid and n.1 s/s oil draining tank - Inkl. Kérbe, Deckel und n.1 Olauffangbecken aus
Edelstahl - Paniers, couvercle et n.1 bac de récupération huile en acier inoxydable inclus - Cestas, la tapa y n.1 barrefio recoge aceite en acero inoxidable en dotacién

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

21/99600132

109x300x120h

cestello 1/2 per vasca cap.Lt 13 Mod.
FLG/FRE - basket 1/2 for tank cap. It.13
Mod. FLG/FRE

93,00

21/99600133

140x300x120h

cestello 1/2 per vasca cap.Lt 17 Mod.
FLG/FRG/FRE - basket 1/2 for tank cap.
[t.17 Mod. FLG/FRG/FRE

96,00

21/99600131

220x300x120h

cestello 1/1 per vasca cap.Lt 13 Mod.
FLG/FRE - basket 1/1 for tank cap. It.13
Mod. FLG/FRE

102,00

21/99600134

290x300x120h

cestello 1/1 per vasca cap.Lt 17 Mod.
FLG/FRG/FRE - basket 1/1 for tank cap.
[t.17 Mod. FLG/FRG/FRE

105,00

21/99600130

120x300x120h

cestello per vasca cap.Lt 8 Mod. FLG/FRE -
basket for tank cap. It.8 Mod. FLG/FRE

96,00

WD/99600001

vasca raccogli olio supplementare -
additional oil draining tank

214,00

( &CI\STN
professional cooking equipment
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PRICE LIST 2021.1

é Idé g CUOCIPASTA

PASTA COOKERS - NUDELKOCHER - CUISEUR A PATES -CUECE-PASTAS

C

Model kw Lt. Cap. €

A B
(AxBxC) mm

Versione gas - Gas model - Gasmodell - Modeéle a gaz - Modelo gas

E7/KPG1V40 400x700x850h |& 11,0 28 2/3 2.675,00

E7/KPG2V80 800x700x850h |é& 22,0 28+28 4.486,00

Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen - Paniers et couvercles pas compris dans le prix -
Cestas y la tapas no incluidas en el precio

Versione elettrica - Electric model - Elektromodell - Modéle électrique - Modelo eléctricos

E7/KPE1V40 400x700x850h f 7,0 28 2/3 2.922,00

400V3N~
50/60Hz

E7/KPE2V80 800x700x850h { 14,0 28+28 4.893,00

400V3N~
50/60Hz

Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen - Paniers et couvercles pas compris dans le prix -
Cestas y la tapas no incluidas en el precio

( CRASTR
professional cooking equipment




SET 700CESA
2 X 21/99900137
2 X 21/99900138

SET 700CESB
2 X 21/99900138
1 X 21/99900000

SET 700CESC
2 X 21/99900000

SET 700CESD
1X 21/99900159

SET 700CESE
2 X 21/99900081

SET 700CESF

1X21/99900137
1X 21/99900138
1 X 21/99900081

21/99900137

21/99900138

21/99900000

21/99900081

G . |23/99600128

R

CUOCIPASTA
PASTA COOKERS - NUDELKOCHER - CUISEUR A PATES -CUECE-PASTAS

nr.4 x
143x163%x215h

nr.2 x
143x163x215h
+nr.1x
290x143x215h

nr.2 x
290x143x215h

nr.1x
325x290x215h

nr.2 x
288x163x215h

nr.2 x
143x163x215h
+nr.1x
288x163x215h

143x163x215h

143x163x215h

290x143x215h

288x163x215h

380x270

TR

rofessional cooking equipment

nr.4 cestelliinox 1/6
nr.4 s/s baskets 1/6

nr.2 cestelli inox 1/6 + nr.1 cestello inox
1/3 con un manico

nr.2 s/s baskets 1/6 + nr.1 s/s basket 1/3
with one handle

nr.2 cestelli inox 1/3 con un manico
nr.2 s/s baskets 1/3 with one handle

nr.1 cestello inox 2/3 con due manici
nr.1 s/s basket 2/3 with two handles

nr.2 cestelli inox 1/3 con due manici
nr.2 s/s baskets 1/3 with two handles

nr.2 cestelli inox 1/6 + nr.1 cestello inox
1/3 con due manici

nr.2 s/s baskets 1/6 + nr.1 s/s basket 1/3
with two handles

cestello 1/6 con manico a destra
s/s basket 1/6 with right-hand side handle

cestello inox 1/6 con manico a sinistra
s/s basket 1/6 with left-hand side handle

cestello inox 1/3 con un manico
s/s basket 1/3 with one handle

cestello inox 1/3 con due manici
s/s basket 1/3 with two handles

coperchio inox per vasca It. 28
s/s 304 lid for tank It. 28

PRICE LIST 2021.1

460,00

366,00

272,00

191,00

292,00

376,00

115,00

115,00

136,00

146,00

89,00

23



PRICE LIST 2021.1

BAGNOMARIA ELETTRICI
ELECTRIC BAINS-MARIE- ELEKTRO WASSERBADER- BAINS-MARIE ELECTRIQUE - BANOS
MARIA ELECTRICO

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

E7/KME1BA

E7/KME2BA

(AxBxC) mm

400x700x850h

800x700x850h

y S GN 1/1 n

230V~
50/60Hz

{3,0 GN 2/1 2/1

230V~
50/60Hz

1.599,00

2.084,00

GN e coperchi non in dotazione - GN and lids are not included - GN und Deckeln im Preis nicht imbegriffen - Bacs GN et couvercles pas compris dans le prix - Cubetas GN
y la tapas no incluidas en el precio

56/89900006 530%x325x150h |Vaschetta inox - S/s GN 1/1 cap. It 21,3 114,00

56/89900060 354x325x150h | Vaschetta inox - /s GN 2/3 cap. It 13,2 111,00

ﬁ 56/89900030 265x325x150h | Vaschetta inox - /s GN 1/2 cap. 1t 9,7 74,00

56/89900010 176x325x150h  Vaschetta inox - /s GN 1/3 cap. It 5,8 63,00

56/89900040 162x265x150h | Vaschetta inox - /s GN 1/4 cap. It 4,1 53,00

56/89900020 162x176x150h  Vaschetta inox - §/s GN 1/6 cap. It 2,4 50,00

56/89901002 530x325 | Coperchio inox- S/s lid GN 1/1 56,00

56/89901006 354x325 | Coperchio inox- /s lid GN 2/3 40,00

/ @ / 56/89901001 265x325 | Coperchio inox- /s lid GN 1/2 33,00

56/89901007 176x325 |Coperchio inox- /s lid GN 1/3 30,00

56/89901003 162x265 |Coperchio inox - S/sid GN 1/4 23,00

56/89901000 162x176  Coperchio inox- /s id GN 1/6 21,00

/ 23/99600003 gi,:l/isorio bacinelle - Dividing element for 26,00

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

o o | g

| %’ 21/99600004 375x461 f;f;fc'zzzligcag’:ﬂig:’rﬁz; came-SEVT 167,00

\\\\\\\\ 21/99600003 775x461 g:;g;:c'gzmgcag:zi:fn‘:zg o S/s*V" 270,00

21/99600002 375x461 ?}5';‘11?5’2;’;&.‘;”;;?.‘;%2288 Perpescer 263,00

21/99600001 775x461 f/rs'gr'fu'r:‘;’c‘;’;;z’gd;’:g%’:]T]Sgp;rrﬁiice 405,00

CRASTR
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GRIGLIE A PIETRA LAVICA
LAVASTONE GRILL - LAVASTEIN-GRILL - GRILLES PIERRE VOLCANIQUE -

PARRILLAS DE PIEDRA VOLCANICA

C

A B
(AxBxC) mm

Kg.
Lava rock

PRICE LIST 2021.1

E7/BS1BB 400x700x270h 480 5 2.016,00
E7/BS2BB 800x700x270h & 16,0 10 3.002,00
E7/BS3BB 1200x700x270h ¢ 24,0 18 4.542,00
E7/BS1BA 400x700x850h ¢ 8,0 5 2.210,00
E7/BS2BA 800x700x850h ¢, 16,0 10 3.243,00
E7/BS3BA 1200x700x270h ¢ 24,0 18 4.798,00
E7/BS1BC 400x700x850h ¢ 8,0 5 2.364,00
E7/BS2BC 800x700x850h ¢, 16,0 10 3.549,00
E7/BS3BC 1200x700x270h ¢ 24,0 18 5.272,00
E7/BS3BC2 1200x700x270h & 24,0 18 5.229,00

professional cooking equipment

)\CI\STN
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FRY-TOP GAS
GAS GRIDDLE PLATES - GAS GRILLPLATTEN - FRY-TOP GAZ - FRY-TOP A GAS

C

PRICE LIST 2021.1

Extra Dim.cooking
Model A B Kw UE UE plate mm. €
(AxBxC) mm

E7/KTG1BBL F ° 1.657,00
400x700x270h & 6,0 400x530

E7/KTG1BBLK K ° ° 1.956,00

E7/KTG1BBR F ° 1.686,00
400x700x270h & 6,0 400x530

E7/KTG1BBRK K ° ) 1.989,00

E7/FTG2BBL F ° 2.158,00
700x700x270h (// 12,0 700x530

E7/FTG2BBLK K ° ) 2.725,00

E7/KTG2BBL F ° 2.203,00
800x700x270h & 12,0 800x530

E7/KTG2BBLK K ° ) 2.780,00

E7/FTG2BBR F ° 2.339,00
700x700x270h & 12,0 700x530

E7/FTG2BBRK K ° ° 2.869,00

E7/KTG2BBR F ° 2.386,00
800x700x270h & 12,0 800x530

E7/KTG2BBRK K ° ° 2.927,00

E7/FTG2BBM F ° 2.239,00
700x700x270h & 12,0 700x530

E7/FTG2BBMK K ° ) 2.794,00

E7/KTG2BBM F ° 2.286,00
800x700x270h (/’ 12,0 800x530

E7/KTG2BBMK K ° ° 2.852,00

F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-

suave

K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform
mit CE 1935/2004 - Plaque en ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

( &CI\ST
professional cooking equipment
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PRICE LIST 2021.1

é Idé FRY-TOP GAS
GAS GRIDDLE PLATES - GAS GRILLPLATTEN - FRY-TOP GAZ - FRY-TOP A GAS

Dim.cooking
A B UE plate mm.
(AxBxC) mm
E7/KTG1BAL F ° 1.851,00
400x700x850h & 6,0 400x530
E7/KTG1BALK K ° ° 2.146,00
E7/KTG1BAR F ° 1.896,00
400x700x850h ¢ 6,0 400x530
E7/KTG1BARK K ° ° 2.195,00
E7/FTG2BAL F ° 2.409,00
700x700x850h | g, 12,0 700x530
E7/FTG2BALK K ° ° 2.973,00
E7/KTG2BAL F ° 2.460,00
800x700x850h & 12,0 800x530
E7/KTG2BALK K ° ° 3.033,00
E7/FTG2BAR F ° 2.588,00
700x700x850h | ¢, 12,0 700x530
E7/FTG2BARK K ° ° 3.114,00
E7/KTG2BAR F ° 2.642,00
800x700x850h ¢ 12,0 800x530
E7/KTG2BARK K ° ° 3.179,00
E7/FTG2BAM F ° 2.492,00
700x700x850h | ¢, 12,0 700x530
E7/FTG2BAMK K ° ° 3.043,00
E7/KTG2BAM F ° 2.543,00
800x700x850h & 12,0 800x530
E7/KTG2BAMK K ° ° 3.104,00
F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux -
Plancha de acero semi-suave
K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform
mit CE 1935/2004 - Plaque en ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA
ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
E7/CHO035 mm.350 Anta - Door - Tlr - Porte - Puerta 150,00
E7/CHO040 mm.400 Anta - Door - Tiir - Porte - Puerta 158,00

prafessional cooking equipment
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PRICE LIST 2021.1

é dé FRY-TOP ELETTRICO
g ELECTRIC GRIDDLE PLATES - ELEKTRO GRILLPLATTEN - FRY-TOP ELECTRIQUE -

FRY-TOP ELECTRICOS

[4 Extra | Dim.cooking
@ kw UE UE plate mm. €
(AxBxC) mm
E7/KTE1BBL F ° 1.732,00
400x700x270h { 5,4 400x530
400V3N~
E7/KTE1BBLK K so/eore o | o 2.029,00
E7/KTE1BBR F ° 1.761,00
400x700x270h { 5,4 400x530
400V3N~
E7/KTE1BBRK K sofeore o o 2.062,00
E7/FTE2BBL F ° 2.254,00
700x700x270h { 10,8 700x530
E7/FTE2BBLK K 400V3N~ ° ° 2.820,00
50/60Hz
E7/KTE2BBL F ° 2.302,00
800x700x270h { 10,8 800x530
E7/KTE2BBLK K 400V3N~ ° ° 2.878,00
50/60Hz
E7/FTE2BBR F ° 2.441,00
700x700x270h { 10,8 700x530
E7/FTE2BBRK K 400V3N~ ° ° 2.970,00
50/60Hz
E7/KTE2BBR F ° 2.492,00
800x700x270h { 10,8 800x530
E7/KTE2BBRK K 400V3N~ ° ° 3.031,00
50/60Hz
E7/FTE2BBM F ° 2.341,00
700x700x270h { 10,8 700x530
E7/FTE2BBMK K 400V3N~ ° ° 2.892,00
50/60Hz
E7/KTE2BBM F ° 2.388,00
800x700x270h { 10,8 800x530
E7/KTE2BBMK K 400V3N~ ° ° 2.952,00
50/60Hz
F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-
suave
K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform
mit CE 1935/2004 - Plaque en ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

( CRASTR
prolessional cooking equipment

28



PRICE LIST 2021.1

é dA FRY-TOP ELETTRICO
ELECTRIC GRIDDLE PLATES - ELEKTRO GRILLPLATTEN - FRY-TOP ELECTRIQUE -

FRY-TOP ELECTRICOS

Dim.cooking

" BA c)B UE plate mm.
X B xC) mm

E7/KTE1BAL F ° 1.925,00

400x700x850h 5,4 400x530
400V3N~
50/60Hz

E7/KTE1BALK K ° °

2.219,00

E7/KTE1BAR F ° 1.970,00

400x700x850h { 5,4 400x530
400V3N~

E7/KTE1BARK K 50/60Hz ° ° 2.268,00
E7/FTE2BAL F ° 2.506,00
700x700x850h { 10,8 700x530
E7/FTE2BALK K 400V3N~ ° ° 3.066,00
50/60Hz
E7/KTE2BAL F ° 2.557,00
800x700x850h { 10,8 800x530
E7/KTE2BALK K 400V3N~ | @ ° 3.129,00
50/60Hz
E7/FTE2BAR F ° 2.692,00
700x700x850h { 10,8 700x530
E7/FTE2BARK K 400V3N~ | o ° 3.217,00
50/60Hz
E7/KTE2BAR F ° 2.748,00
800x700x850h { 10,8 800x530
E7/KTE2BARK K 400V3N~ | o ° 3.283,00
50/60Hz
E7/FTE2BAM F ° 2.590,00
700x700x850h { 10,8 700x530
E7/FTE2BAMK K 400V3N~ ° ° 3.139,00
50/60Hz
E7/KTE2BAM F ° 2.644,00
800x700x850h { 10,8 800x530
E7/KTE2BAMK K 400V3N~ ° ° 3.204,00
50/60Hz
F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-
suave
K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte
konform mit CE 1935/2004 - Plaque en ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-
MOCA
ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
E7/CHO035 mm.350 Anta - Door - Tlr - Porte - Puerta 150,00
E7/CHO040 mm.400 Anta - Door - Tiir - Porte - Puerta 158,00

( &CI\STN
professional cooking equipment
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ELEMENTI NEUTRI

PRICE LIST 2021.1

NEUTRAL UNITS- ARBEITSELEMENTE - ELEMENTS NEUTRES - MUEBLES

NEUTROS

C

Model et €
(AxBxC) mm

E7/ENN1BB 350x700x270h 555,00
con 1 cassetto - with 1 drawer - mit 1

E7/ENN1CB 350x700x270h Schublade - avec 1 tiroir - con 1 cajon 956,00

E7/KNN1BB 400x700x270h 585,00
con 1 cassetto GN 1/1 - with 1 drawer

E7/KNN1CB 400x700%x270h | GN 1/1- mit 1 Schublade GN 1/1 - avec 1 989,00
tiroir GN 1/1 - con 1 cajén GN 1/1

E7/ENN2BB 700x700x270h 697,00
con 1 cassetto - with 1 drawer - mit 1

E7/ENN2CB 700x700x270h Schublade - avec 1 tiroir - con 1 cajén 1.133,00

E7/KNN2BB 800x700x270h 736,00
con 1 cassetto GN 2/1 - with 1 drawer

E7/KNN2CB 800x700x270h |GN 2/1- mit 1 Schublade GN 2/1 - avec 1 1.172,00
tiroir GN 2/1 - con 1 cajén GN 2/1

E7/ENN1BA 350x700x850h 736,00
con 1 cassetto - with 1 drawer - mit 1

E7/ENN1CA 350x700x850h Schublade - avec 1 tiroir - con 1 cajén 1.136,00

E7/KNN1BA 400x700x850h 777,00
con 1 cassetto GN 1/1 - with 1 drawer

E7/KNN1CA 400x700x850h |GN 1/1- mit 1 Schublade GN 1/1 - avec 1 1.176,00
tiroir GN 1/1 - con 1 cajén GN 1/1

E7/ENN2BA 700x700x850h 889,00
con 1 cassetto - with 1 drawer - mit 1

E7/ENN2CA 700x700x850h Schublade - avec 1 tiroir - con 1 cajén 1.326,00

E7/KNN2BA 800x700x850h 930,00
con 1 cassetto GN 2/1 - with 1 drawer

E7/KNN2CA 800x700x850h |GN 2/1- mit 1 Schublade GN 2/1 - avec 1 1.368,00
tiroir GN 2/1 - con 1 cajén GN 2/1

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
E7/CHO035 mm.350 Anta - Door - Tlr - Porte - Puerta 150,00
E7/CHO040 mm.400 Anta - Door - Tiir - Porte - Puerta 158,00

( &CI\STI\
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Easy

ACCESSORI

ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

e

PRICE LIST 2021.1

Model 4 Description €
A
(AxBxC) mm
ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
E7/CHO035 mm.350 Anta - Door - Tlr - Porte - Puerta 150,00
E7/CHO040 mm.400 Anta - Door - Tiir - Porte - Puerta 158,00
E7/EX035 350x50x170h Prolunga camino - Flue extentions 135,00
E7/EX040 400x50x170h Prolunga camino - Flue extentions 144,00
E7/EX070 700x50x170h Prolunga camino - Flue extentions 197,00
E7/EX080 800x50x170h | Prolunga camino - Flue extentions 213,00
E7/EX105 1.050x50x170h |Prolunga camino - Flue extentions 260,00
E7/EX120 1.200x50x170h | Prolunga camino - Flue extentions 283,00
“ Riduzione per griglia
“\f\’fa\__, 7 Reduction grid for grid
15/99901029 Reduzierrost fiir Rost 50,00
¥4/ Grille de reduction pour support poele
- Rejilla reductore para parrilla
Griglia cromata interna forno - Chromed
21/99600079 535x450 grid for oven 57,00
Mod. FO/FE
Griglia cromata interna forno - Chromed
21/GX2/1 530x650 grid for oven 64,00
Mod. LO/LE
Griglia cromata interna forno - Chromed
21/99600089 885x450 grid for oven 96,00
Mod. FM
Set nr.4 ruote @ mm.100 (nr.2 con freno)
Set of nr.4 castors @ mm.100 (nr.2 with
breaks)
SETARUOTE Set von nr.4 Rdder @ mm.100 (nr.2 mit
2 X 63/99000143 @ mm.100 Bremse) 348,00
2X 63/99000144 Set de 4 roues @ mm.100 (nr.2 avec
freins)
Set de 4 ruedas @ mm.100 (nr.1 con
frenos)
Zoccolo inox copertura piedi 255,00
Cover for feet in stainless steel
COP.PIE H. mm.110 FiiRbende fiir Fiike aus Edelstahl

Couverture pour les pieds en acier inox
Sueco para patas en acero inoxidable

AL METRO LINEARE - FOR
LINEAR METER - FUR
LINEARMETER - AU
METRE LINEAIRE - POR
METRO LINEAR

:&Dw!essmnal cooking equipment
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LADY700

PRICE LIST 2021.1

CUCINE GAS
GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

(o}
Model @3 kw Burners Oven €
(AxBxC) mm

Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa

L7/KUPG2BB.2M 400x700x270h & 90 1.278,00
’
L7/KUPG2BB.1M1G 400x700x270h @12,0 1.290,00
L7/KUPG2BB.2G 400x700x270h ¢ 15,0 1.323,00
a5 |la5
L7/KUPG4BB.4M 800x700x270h & 18,0 1.993,00
L7/KUPG4BB.2M2G 800x700x270h & 24,0 2.018,00
L7/KUPG4BB.4G 800x700x270h (&,30,0 2.085,00
L7/KUPG6BB.6M 1.200x700x270h | ¢,27,0 2.710,00
L7/KUPG6BB.3M3G 1.200x700x270h (,,36,0 2.747,00
L7/KUPG6BB.6G 1.200x700x270h & 45,0 2.846,00

professional cooking equipment



PRICE LIST 2021.1

CUCINE GAS
GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

C
Model kw Burners Oven €

A B
(AxBxC) mm

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -
Modelo abierto

L7/KUPG2BA.2M 400x700x850h & 9,0 1.498,00
L7/KUPG2BA.1M1G 400x700x850h & 12,0 1.510,00
L7/KUPG2BA.2G 400x700x850h ¢ 15,0 1.544,00

o

L7/KUPG4BA.AM 800x700x850h 4180 s los 2.265,00 (=)

=

S=

o

L7/KUPG4BA.2M2G 800x700x850h & 24,0 2.289,00 5
L7/KUPG4BA.4AG 800x700x850h & 30,0 2.356,00
L7/KUPG6BA.6M 1.200x700x850h & 27,0 2.999,00
L7/KUPG6BA.3M3G 1.200x700x850h & 36,0 3.035,00
L7/KUPG6BA.6G 1.200x700x850h @45,0 3.136,00

(R\CZI\STN
professional cooking equipment
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CUCINE GAS

PRICE LIST 2021.1

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

C

Model — kW Burners Oven €
(AxBxC) mm
L7/KUPGA4LO.4M 800x700x850h | & 25,9 3.647,00
&
L7/KUPG4LO.2M2G 800x700x850h | ¢ 31,9 3.670,00
L7/KUPG4LO.4G 800x700x850h | & 37,9 3.737,00
18,0
L7/KUPGALE.4M 800x700x850h ‘;’5 a8 3.810,00
4,5
7 4
¢ 24,0
L7/KUPGALE.2M2G 800x700x850h ' 3.834,00
¥ 5,48 : ’
. 400V3N~
50/60Hz
¢ 30,0
L7/KUPGALE.4G 800x700x850h 3.901,00
/ { 5'48 mm.6§;:<523/3x340h ’
L7/KUPG6LN.6M 1.200x700x850h | ¢& 34,9 4.596,00
&
L7/KUPG6LN.3M3G 1.200x700x850h | & 43,9 4.633,00
L7/KUPG6LN.6G 1.200x700x850h |& 52,9 o 4.733,00
i | mm.685x530x340h
27,0
L7/KUPG6LE.6M 1.200x700x850h ‘;’5 a8 4.763,00
’ 4
36,0 | @slsles) | oo
L7/KUPG6LE.3M3G 1.200x700x850h ;” ’ 4.800,00
5,48 ——
400V3N~
50/60Hz
45,0
L7/KUPG6LE.6G 1.200x700x850h ﬁ’ o 4.900,00
5'48 mm.685x530x340h
L7/KUPG6FM.6M 1.200x700x850h | & 39,0 4.893,00
¢
L7/KUPG6FM.3M3G 1.200x700x850h | & 48,0 4.930,00
L7/KUPG6FM.6G 1.200x700x850h | & 57,0 - 5.030,00

mm.930x530x340h

Accessori in dotazione nr.1 griglia interna forno e nr. 1 riduzione fuoco - Accessories included nr.1 internal grid for oven and nr.1 reduction for burner - Zubehore
inbegriffen nr.1 Rost fiir Ofen und nr.1 Reduzzierost fiir Brenner - Accessoires inclus nr.1 grille pour four et nr.1 grille de réduction pour braleur - Accessorios incluidos
nr.1 parilla para horno y nr.1 rejilla reductora para quemador



PRICE LIST 2021.1

CUCINE WOK A GAS \ \
GAS WOK RANGES - WOK GASHERDE - CUISINIERES WOK A GAZ -

COCINAS WOK A GAS

C

Model kw Burners €

A B
(AxBxC) mm

Bruciatori a scelta tra: - Burners available on request: - Brennern auf Anfrage von: -
Braleurs sur demande: - Quemadores bajo pedido:

Mod. "C" kW 9,5 - @ mm.175

%m W
Mod. "T" kw 14,0 - @ mm.175

Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa

L7/CC/01.BB 400x700x270h 14,0 1.923,00
o
o
N~
>=
Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert - Q
Modelo abierto <
—l
L7/CC/01.BA 400x700x850h 14,0 2.340,00
ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
L7/CHO40 mm.400 Anta - Door - Tir - Porte - Puerta 178,00
i' 2
( CASTR
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CUCINE TUTTAPIASTRA
SOLID TOPS GAS RANGES - GLUHLPLATTENHERDE - CUISINIERES PLAQUE COUP

DE FEU A GAZ - PLACA RADIANTE

PRICE LIST 2021.1

C

4

5,48

400V3N~

50/60Hz
GN 2/1
mm.685x530x350h

Model re kw Burners Oven €
(AxBxC) mm
L7/TPG2BB.1M1G 800x700x270h |, 16,5 2.442,00
7,5
4,5
L7/TPG2BA.1M1G 800x700x850h | ¢, 16,5 %? : 2.882,00
7,5
'
Al
o L7/TPG2LO.1M1G 800x700x850h | ¢, 24,4 %?. 4.161,00
o 7,5
h GN2/1
> mm.685x530x350h
(@) 4
< ¢ 163
L7/TPG2LE.1M1G 800x700x850h 4.239,00
/ ’ 400V3N~
5,48 50/60Hz
GN2/1
mm.685x530x350h
L7/TPG4BB 800x700x270h |¢, 9 {9? 2.297,00
L7/TPGA4BA 800x700x850h ¢, 9 {9? 2.569,00
&
L7/TPGALO 800x700x850h | ¢ 16,9 {9? 3.888,00
GN2/1
mm.685x530x350h
¢ 90
L7/TPGALE 800x700x850h {9? 3.990,00

( CRASTR
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CUCINE TUTTAPIASTRA

SOLID TOPS GAS RANGES - GLUHLPLATTENHERDE - CUISINIERES PLAQUE COUP

DE FEU A GAZ - PLACA RADIANTE

C

Model B kw Burners Oven €
(AxBxC) mm
4,5 4,5
L7/TPG6BB.2M2G 1.200x700x270h |4, 28,5 | 45 3.595,00
L7/TPG6BA.2M2G 1.200x700x850h | ¢, 28,5 &2 5] 3.847,00
7,5 7,5
&
4,5 45|  pr—
L7/TPG6LN.2M2G 1.200x700x850h | ¢, 36,4 75%};J 5.318,00
GN2/1
mm.685x530x350h
'
6 s
L7/TPG6LE.2M2G 1.200x700x850h 45 %}EJ 5.448,00
# 548 715 [ [75] e
GN2/1
mm.685x530x350h
4,5
L7/TPG6BB.1M1G 1.200x700x270h | ¢, 21,0 %} 3.544,00
7,5
4,5
L7/TPG6BA.1M1G 1.200x700x850h | ¢, 21,0 {? 3.797,00
7,5
&
il
L7/TPG6LN.1IM1G 1.200x700x850h |¢, 28,9 o 5.294,00
7,5
GN2/1
& 21,0 s
L7/TPG6LE.IM1G 1.200x700x850h 5.442,00
# 5,48 O

GN2/1
mm.685x530x350h

( &CI\STN
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PRICE LIST 2021.1

CUCINE ELETTRICHE .
ELECTRIC RANGES - ELEKTROHERDE - CUISINIERES ELECTRIQUES - COCINAS
ELECTRICAS
Model N BC kw Burners Oven €
(AxBxC) mm
Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa
L7/CUET2BB 400x700x270h f 5,2 1.059,00
400V3N~
50/60Hz @ mm.220
L7/CUET4BB 800x700x270h ’ 10,4 1.534,00
’ . »
400V3N~
50/60Hz @ mm.220
L7/CUET6BB 1.200x700x270h f 15,6 2.065,00
400V3N~
50/60Hz @ mm.220

Modello su vano a giorno - Model on open cabinet - Mod

Modelo abierto

ell mit offenem Unterbau - Modéle sur meuble ouvert -

L7/CUET2BA 400x700x850h f 5,2 1.329,00
400V3N~
50/60Hz @ mm.220
L7/CUET4BA 800x700x850h f 10,4 1.935,00
400V3N~
50/60Hz @ mm.220
L7/CUET6BA 1.200x700x850h ; 15,6 2.542,00
. X X .
’ ’
400V3N~
50/60Hz ¢ mm.220

Modello con forno elettrico / Model with electric oven / Modell mit Elektro-Backofen / Modéle avec

Modelo con horno eléctrico

four électrique /

L7/CUETA4LE

800x700x850h

f 15,88

400V3N~
50/60Hz

400V3N~
50/60Hz
GN2/1

@ mm.220 | mm.685x530x350h

3.485,00

L7/CUET6LE

1.200x700x850h

; 21,08

400V3N~

50/60Hz

@ mm.220 | mm.685x530x350h

400V3N~
50/60Hz

4.296,00

( &c RnSTR
professional cooking equipment




PRICE LIST 2021.1

CUCINE ELETTRICHE VETROCERAMICA

ELECTRIC GLASS CERAMIC RANGES - GLASKERAMIK ELEKTROHERDE -
CUISINIERES ELECTRIQUES VITROCERAMIQUE - COCINAS ELECTRICAS EN
VITROCERAMICA

(o}
Model kw Burners Oven €

A B
(AxBxC) mm

Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa

L7/CVE2BB 400x700x270h f 5,0 g 2.011,00
400V3N~
50/60Hz
L7/CVE4BB 800x700x270h f 10,0 BLD 3.488,00
(BLD
400V3N~

50/60Hz

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -
Modelo abierto

L7/CVE2BA 400x700x850h { 5,0 g 2.330,00
400V3N~
50/60Hz
L7/CVE4BA 800x700x850h { 10,0 g g 3.915,00
400V3N~

50/60Hz

Modello con forno elettrico - Model with electric oven - Modell mit Elektro-Backofen - Modele avec four électrique -
Modelo con horno eléctrico

¥
L7/CVEALE 800x700x850h f 15,48 @ @ 5.444,00
BLD) _
400V3N~
50/60Hz
400V3N~ GN2/1
50/60Hz mm.685x530x350h

P

( Kcnsrl\*
rafessional cocking equipment

LADY700
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CUCINE A INDUZIONE
INDUCTION RANGES - INDUKTIONHERDE - CUISINIERES A INDUCTION -

COCINAS ELECTRICAS A INDUCCION

PRICE LIST 2021.1

C

50/60Hz

Model — kw Burners Oven €
(AxBxC) mm
Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa
L7/CUI2BB.L 400x700x270h ¢ 7,0 g 6.960,00
400V3N~
50/60Hz
800x700x270h f 14,0 g % 12.452,00
400V3N~

Modelo abierto

Modello su vano a giorno - Model on open cabinet - Mod

ell mit offenem Unterbau - Modéle sur meuble ouvert -

9 L7/CU14BB.L

LADY700

\ w L7/CUI2BA.L 400x700x850h ¢ 7,0 g 7.260,00
“Iu o 400V3N~
50/60Hz
L7/CUI4BA.L 800x700x850h f 14,0 @ @ 12.868,00
65)65)
400V3N~
50/60Hz
SCALDAPATATE
CHIP SCUTTLE - KARTOFFELWARMER - CHAUFFE FRITES - CALIENTA PATATAS
’ Model e KW Cap. €
if o : (AxBxC) mm
i
% L7/SPE40BB 400x700x270h { 1,0 GN 1/1 11 1.547,00
230V~
50/60Hz
L7/SPE40BA 400x700x850h { 1,0 GN 1/1 1/1 1.806,00
230V~
50/60Hz

( &cns'r
professional cooking equipment

42

R




PRICE LIST 2021.1

FRIGGITRICI A GAS
GAS FRYERS - GAS FRITTEUSEN - FRITEUSES GAZ - FREIDORAS A GAS

¢ Bask
Model o’ KW . askets i c
(AxBxC) mm included

Scambiatori di calore INTERNI - INTERNAL heat exchangers - Warmetauschbrenner INNERHALB des Beckens -
Echangeurs de chaleur INTERNES a la cuve - Intercambiadores de calor EN el tanque

'ni- L7/FLG1V13 400x700x850h | ¢ 11,2 13 2.895,00

Mﬁg —
"% :E} L7/FLG1V17 400x700x850h | ¢ 16,5 17 3.252,00

I@ L7/FLG2V8 400x700x850h | ¢ 11,6 8+8 4.383,00

LADY700

/] ; N\
'n} L7/FLG2V13 800x700x850h | ¢ 22,4 -!' 13+13 5.008,00

:n} L7/FLG2V17 800x700x850h | ¢ 33,0 -'. 17+17 5.676,00

Cestelli, coperchio e n.1 vasca raccogli olio in dotazione - Equipped with baskets, lid and n.1 s/s oil draining tank - Inkl. Kérbe, Deckel und n.1 Olauffangbecken aus
Edelstahl - Paniers, couvercle et n.1 bac de récupération huile en acier inoxydable inclus - Cestas, la tapa y n.1 barrefio recoge aceite en acero inoxidable en dotacién

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
cestello 1/2 per vasca cap.Lt 13 Mod.

21/99600132 109x300x120h  |FLG/FRE - basket 1/2 for tank cap. It.13 93,00
Mod. FLG/FRE
cestello 1/2 per vasca cap.Lt 17 Mod.

21/99600133 140x300x120h |FLG/FRG/FRE - basket 1/2 for tank cap. 96,00
It.17 Mod. FLG/FRG/FRE
cestello 1/1 per vasca cap.Lt 13 Mod.

21/99600131 220x300x120h | FLG/FRE - basket 1/1 for tank cap. It.13 102,00
Mod. FLG/FRE
cestello 1/1 per vasca cap.Lt 17 Mod.

21/99600134 290x300x120h |FLG/FRG/FRE - basket 1/1 for tank cap. 105,00
t.17 Mod. FLG/FRG/FRE

cestello per vasca cap.Lt 8 Mod. FLG/FRE -

21/99600130 120x300x120h basket for tank cap. It.8 Mod. FLG/FRE

96,00

vasca raccogli olio supplementare -
additional oil draining tank

( CRASTR
professional cooking equipment

WD/99600001 214,00
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LADY700

PRICE LIST 2021.1

FRIGGITRICI A GAS
GAS FRYERS - GAS FRITTEUSEN - FRITEUSES GAZ - FREIDORAS A GAS

€ Bask
Model @, kw i askets Lt. €
included
(AxBxC) mm

Scambiatori di calore ESTERNI, vasca pulita - EXTERNAL heat exchangers, clean tank - Brenner an der AURENSEITE des
Beckens - Echangeurs de chaleur EXTERIEUR a la cuve - Intercambiadores de calor EXTERNOS a la cuba

L7/FRG1V13 400x700x850h | & 12,0 13 3.266,00
L7/FRG1V17 400x700x850h & 16,0 17 3.426,00
L7/FRG2V13 800x700x850h | ¢ 24,0 .'I 13+13 5.557,00
L7/FRG2V17 800x700x850h & 32,0 -ll 17417 5.782,00

Cestelli, coperchio e n.1 vasca raccogli olio in dotazione - Equipped with baskets, lid and n.1 s/s oil draining tank - Inkl. Kérbe, Deckel und n.1 Olauffangbecken aus
Edelstahl - Paniers, couvercle et n.1 bac de récupération huile en acier inoxydable inclus - Cestas, la tapa y n.1 barrefio recoge aceite en acero inoxidable en dotacién

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
cestello 1/2 per vasca cap.Lt 13 Mod.

21/99600132 109x300x120h  |FLG/FRE - basket 1/2 for tank cap. It.13 93,00
Mod. FLG/FRE
cestello 1/2 per vasca cap.Lt 17 Mod.

21/99600133 140x300x120h |FLG/FRG/FRE - basket 1/2 for tank cap. 96,00
[t.17 Mod. FLG/FRG/FRE
cestello 1/1 per vasca cap.Lt 13 Mod.

21/99600131 220x300x120h |FLG/FRE - basket 1/1 for tank cap. It.13 102,00
Mod. FLG/FRE
cestello 1/1 per vasca cap.Lt 17 Mod.

21/99600134 290x300x120h |FLG/FRG/FRE - basket 1/1 for tank cap. 105,00
[t.17 Mod. FLG/FRG/FRE

cestello per vasca cap.Lt 8 Mod. FLG/FRE -

21/99600130 120x300x120h basket for tank cap. It.8 Mod. FLG/FRE

96,00

vasca raccogli olio supplementare -
additional oil draining tank

WD/99600001 214,00

&cnsrl\“
professional cooking equipment



PRICE LIST 2021.1

FRIGGITRICI ELETTRICHE
ELECTRIC FRYERS - ELEKTRO FRITTEUSEN - FRITEUSES ELECTRIQUE - FREIDORAS

ELECTRICAS

c Baskets
Model @ kw Lt. €
A B included
(AxBxC) mm

Resistenze rotanti in vasca - Rotating resistors in the tank - Heizk&rper mit Dreh-System in Ol getaucht - Résistances
immergées rotatives aux bacs - Resistencias rodantes en el tanque

L7/FRE1V13 400x700x850h  § 12,0 13 2.547,00

400V3N~
50/60Hz

fi) L7/FRE1V17 400x700x850h f 16,5 17 2.727,00

400V3N~
50/60Hz

@ L7/FRE2V8 400x700x850h f 14,0 8+8 3.353,00

400V3N~
50/60Hz

@ L7/FRE2V13 800x700x850h f 24,0 -!' 13+13 4.101,00
4

400V3N~
50/60Hz

@ L7/FRE2V17 800x700x850h f 33,0 -'. 17+17 4.211,00

400V3N~
50/60Hz

LADY700

Cestelli, coperchio e n.1 vasca raccogli olio in dotazione - Equipped with baskets, lid and n.1 s/s oil draining tank - Inkl. Kérbe, Deckel und n.1 Olauffangbecken aus
Edelstahl - Paniers, couvercle et n.1 bac de récupération huile en acier inoxydable inclus - Cestas, la tapa y n.1 barrefio recoge aceite en acero inoxidable en dotacién

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
cestello 1/2 per vasca cap.Lt 13 Mod.

21/99600132 109x300x120h  |FLG/FRE - basket 1/2 for tank cap. It.13 93,00
Mod. FLG/FRE
cestello 1/2 per vasca cap.Lt 17 Mod.

21/99600133 140x300x120h |FLG/FRG/FRE - basket 1/2 for tank cap. 96,00
[t.17 Mod. FLG/FRG/FRE
cestello 1/1 per vasca cap.Lt 13 Mod.

21/99600131 220x300x120h |FLG/FRE - basket 1/1 for tank cap. It.13 102,00
Mod. FLG/FRE
cestello 1/1 per vasca cap.Lt 17 Mod.

21/99600134 290x300x120h |FLG/FRG/FRE - basket 1/1 for tank cap. 105,00
It.17 Mod. FLG/FRG/FRE

cestello per vasca cap.Lt 8 Mod. FLG/FRE -

21/99600130 120x300x120h basket for tank cap. It.8 Mod. FLG/FRE

96,00

vasca raccogli olio supplementare -
additional oil draining tank

{ &CI\STI\“
professional cooking equipment

WD/99600001 214,00
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PRICE LIST 2021.1

CUOCIPASTA
PASTA COOKERS - NUDELKOCHER - CUISEUR A PATES -CUECE-PASTAS

C

Model kw Lt. Cap. €

A B
(AxBxC) mm

Versione gas - Gas model - Gasmodell - Modéle a gaz - Modelo gas

L7/KPG1V40 400x700x850h |& 11,0 28 2/3 2.764,00

L7/KPG2V80 800x700x850h |¢& 22,0 28+28 4.612,00

Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen - Paniers et couvercles pas compris dans le prix -
Cestas y la tapas no incluidas en el precio

Versione elettrica - Electric model - Elektromodell - Modéle électrique - Modelo eléctricos

L7/KPE1V40 400x700x850h { 7,0 28 2/3 3.043,00

400V3N~
50/60Hz

L7/KPE2V80 800x700x850h { 14,0 28+28 5.066,00

400V3N~
50/60Hz

Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen - Paniers et couvercles pas compris dans le prix -
Cestas y la tapas no incluidas en el precio

( &cnsrl\“
professional cooking equipment
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RIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

- ACCESSO

CUOCIPASTA

PRICE LIST 2021.1

PASTA COOKERS - NUDELKOCHER - CUISEUR A PATES -CUECE-PASTAS

Model

SET 700CESA
2 X 21/99900137
2X21/99900138

SET 700CESB
2 X 21/99900138
1 X 21/99900000

SET 700CESC
2 X 21/99900000

SET 700CESD
1 X 21/99900159

SET 700CESE
2 X 21/99900081

SET 700CESF

1X 21/99900137
1X21/99900138
1 X 21/99900081

21/99900137

21/99900138

21/99900000

21/99900081

23/99600128

(T
A B
(AxBxC) mm

nr.4 x
143x163%x215h

nr.2 x
143x163x215h
+nr.1x
290x143x215h

nr.2 x
290x143x215h

nr.1x
325x290x215h

nr.2 x
288x163x215h

nr.2 x
143x163x215h
+nr.1x
288x163x215h

143x163x215h

143x163x215h

290x143x215h

288x163x215h

380x270

Description

nr.4 cestelliinox 1/6
nr.4 s/s baskets 1/6

nr.2 cestelli inox 1/6 + nr.1 cestello inox
1/3 con un manico

nr.2 s/s baskets 1/6 + nr.1 s/s basket 1/3
with one handle

nr.2 cestelli inox 1/3 con un manico
nr.2 s/s baskets 1/3 with one handle

nr.1 cestello inox 2/3 con due manici
nr.1s/s basket 2/3 with two handles

nr.2 cestelli inox 1/3 con due manici
nr.2 s/s baskets 1/3 with two handles

nr.2 cestelli inox 1/6 + nr.1 cestello inox
1/3 con due manici

nr.2 s/s baskets 1/6 + nr.1 s/s basket 1/3
with two handles

cestello 1/6 con manico a destra
s/s basket 1/6 with right-hand side handle

cestello inox 1/6 con manico a sinistra
s/s basket 1/6 with left-hand side handle

cestello inox 1/3 con un manico
s/s basket 1/3 with one handle

cestello inox 1/3 con due manici
s/s basket 1/3 with two handles

coperchio inox per vasca It. 28
s/s 304 lid for tank It. 28

460,00

366,00

272,00

191,00

292,00

376,00

115,00

115,00

136,00

146,00

89,00

LADY700
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PRICE LIST 2021.1

CUOCIPASTA ELETTRICO FASTPASTA
ELECTRIC PASTA COOKERS FASTPASTA - ELEKTRO NUDELKOCHER FASTPASTA -

CUISEUR A PATES FASTPASTA ELECTRIQUE - CUECE-PASTAS FASTPASTA
ELECTRICOS

Model @C kw Set baskets included €

A B
(AxBxC) mm

Con nr.2 sollevamenti per vasca - With nr.2 lifters for each tank - Mit nr.2 Kérbeheber fiir jedes Becken - Avec nr.2
relevages pour chaque cuve - Con nr.2 levantamientos para cada cuba

L7/CPE1V-1FP-A 500x700x850h f 7,4 7.049,00

400V3N~
50/60Hz Cap. Lt. 28

Con nr.4 sollevamenti per vasca - With nr.4 lifters for each tank - Mit nr.4 Kérbeheber fir jedes Becken - Avec nr.4
relevages pour chaque cuve - Con nr.4 levantamientos para cada cuba

L7/CPE1V-2FP-C 600x700x850h { 7,8 10.346,00

400V3N~
50/60Hz Cap. Lt. 28

Con nr.2 sollevamenti per vasca - With nr.2 lifters for each tank - Mit nr.2 Kérbeheber fiir jedes Becken - Avec nr.2
relevages pour chaque cuve - Con nr.2 levantamientos para cada cuba

i. 1w o el s i
L7/CPE2V-2FP-AA 1.000x700x850h f 14,8 e 'i= '=E i II||| 12.284,00
400V3N~

50/60Hz Cap. Lt. 28+28

Con nr.4 sollevamenti per vasca - With nr.4 lifters for each tank - Mit nr.4 Kérbeheber fiur jedes Becken - Avec nr.4
relevages pour chaque cuve - Con nr.4 levantamientos para cada cuba

L7/CPE2V-4FP-CC 1.200x700x850h f 15,6 18.750,00

400V3N~
50/60Hz Cap. Lt. 28+28

( CRASTR
prafessional cooking equipment
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CCESSO

CUOCIPASTA ELETTRICO FASTPASTA

ELECTRIC PASTA COOKERS FASTPASTA - ELEKTRO NUDELKOCHER FASTPASTA -

PRICE LIST 2021.1

CUISEUR A PATES FASTPASTA ELECTRIQUE - CUECE-PASTAS FASTPASTA

ELECTRICOS

Model

RT-‘ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

SET 700CESA
2 X 21/99900137
2X21/99900138

SET 700CESE
2 X 21/99900081

SET 700CESF

1X 21/99900137
1X21/99900138
1X 21/99900081

21/99900137

21/99900138

21/99900081

WA/99908659

CPRAM

C

A B
(AxBxC) mm

nr.4 x
143x163%x215h

nr.2 x
288x163x215h

nr.2 x
143x163x215h
+nr.1x
288x163x215h

143x163x215h

143x163x215h

288x163x215h

155x304xP6

Description

nr.4 cestelliinox 1/6
nr.4 s/s baskets 1/6

nr.2 cestelli inox 1/3 con due manici
nr.2 s/s baskets 1/3 with two handles

nr.2 cestelli inox 1/6 + nr.1 cestello inox
1/3 con due manici

nr.2 s/s baskets 1/6 + nr.1 s/s basket 1/3
with two handles

cestello 1/6 con manico a destra
s/s basket 1/6 with right-hand side handle

cestello inox 1/6 con manico a sinistra
s/s basket 1/6 with left-hand side handle

cestello inox 1/3 con due manici
s/s basket 1/3 with two handles

Supporto per sollevatore per 2 GN 1/6

Lift support for 2 GN 1/6

Aufasatz fir Hebevorrichtung fir 2 GN

1/6

Support pour élévateur pour 2 GN 1/6

Suporte para levantador para 2 GN 1/6

Riempimento e rabbocco automatico
acqua in vasca

Automatic water re-filling in tank
Automatisches Fiillen und Nachfillen des
Wassers in Wanne

Remplissage et remise a niveau
automatique de I'eau dans la cuve
Llenado y relleno automatico de agua en
la cuba

460,00

292,00

376,00

115,00

115,00

146,00

71,00

548,00

ogni vasca

each tank
jeder Becken
chaque cuve

cada cuba

LADY700
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Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen
Cestas y la tapas no incluidas en el precio

BAGNOMARIA ELETTRICI
ELECTRIC BAINS-MARIE- ELEKTRO WASSERBADER- BAINS-MARIE ELECTRIQUE -

BANOS MARIA ELECTRICO

Model

C

A B
(AxBxC) mm

kw

PRICE LIST 2021.1

Cap.

€

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -

Modelo abierto

L7/KME1BA

L7/KME2BA

400x700x850h

800x700x850h

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

L7/CHO40

56/89900006
56/89900060
56/89900030
56/89900010
56/89900040
56/89900020
56/89901002
56/89901006
56/89901001
56/89901007
56/89901003

56/89901000

23/99600003

mm.400

530x325x150h

354x325x150h

265x325x150h

176x325x150h

162x265x150h

162x176x150h

530x325

354x325

265x325

176x325

162x265

162x176

f 1,5

230V~
50/60Hz

f 3,0

230V~
50/60Hz

GN 1/1 11

GN 2/1

Anta - Door - Tur - Porte - Puerta

Vaschetta inox -

Vaschetta inox -

Vaschetta inox -

Vaschetta inox -

Vaschetta inox -

Vaschetta inox -

Coperchio inox -

Coperchio inox -

Coperchio inox -

Coperchio inox -

Coperchio inox -

Coperchio inox -

Divisorio bacinelle - Dividing element for

GN

S/s GN 1/1 cap. It 21,3

S/s GN 2/3 cap. It 13,2

S/s GN 1/2 cap. It 9,7

S/s GN 1/3 cap. It 5,8

S/s GN 1/4 cap. It 4,1

S/s GN 1/6 cap. It 2,4

S/s lid GN 1/1

S/s lid GN 2/3

S/s lid GN 1/2

S/slid GN 1/3

S/s lid GN 1/4

S/s lid GN 1/6

1.725,00

2.284,00

- Paniers et couvercles pas compris dans le prix -

178,00

114,00
111,00
74,00
63,00
53,00
50,00
56,00
40,00
33,00
30,00
23,00

21,00

26,00



PRICE LIST 2021.1

VAPORIERA DIM SUM ELETTRICA
ELECTRIC DIM SUM STEAMER - ELEKTRISCHER DIM SUM DAMPFGARER -

CUISEUR VAPEUR POUR DIM SUM ELECTRIQUE - VAPORRERA DIM SUM
ELECTRICA

c Baskets
Model @ kw Cap./Lt. €
| | l . e C)B ap./ included

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble
ouvert - Modelo abierto

GN 1/1
i- - L7/DKE400BA 400x700x850h | § 3,5 . 22 3.505,00
e 400V3N~
50/60Hz
GN 1/1
L7/DSE400BA 400x700x850h | § 7,0 . 22 3.603,00
400V3N~
50/60Hz 8
N~
>
GN 2/1 ()
L7/DKES00BA 800x700x850h | § 7,0 o 4.740,00 <
: —
400V3N~

50/60Hz

L7/DSES00BA 800x700x850h 4.876,00

f140 GN 2/1
Lt.55

400V3N~
50/60Hz

Cestelli in bambu in dotazione - Equipped with bamboo containers - Inkl. Bambu Behélter - Bacs bambUu compris dans le prix - Recipientes bambu en
dotacién
ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

— l L7/CHO40 mm.400 Anta - Door - Tiir - Porte - Puerta 178,00

Set cestelli in bambu (3 cesti + 1
coperchio)

Bambu set (3 baskets + 1 lid)
Bambus Set (3 Korbe + 1 Deckel)

21/99900369 @ 150 mm 45,00

Set cestelli in bambu (3 cesti + 1
coperchio)

Bambu set (3 baskets + 1 lid)
Bambus Set (3 Korbe + 1 Deckel)

21/99900379 @ 180 mm 52,00

Set cestelli in bambu (3 cesti + 1
coperchio)

Bambu set (3 baskets + 1 lid)
Bambus Set (3 Korbe + 1 Deckel)

21/99900389 @ 210 mm 59,00
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GRIGLIE A PIETRA LAVICA
LAVASTONE GRILL - LAVASTEIN-GRILL - GRILLES PIERRE VOLCANIQUE -

PARRILLAS DE PIEDRA VOLCANICA

PRICE LIST 2021.1

c . Kg.
Model 4 kw Grid €
- Lava rock
(AxBxC) mm
L7/BS1BB 400x700x270h & 8,0 m]]] 5 2.184,00
L7/BS2BB 800x700x270h & 16,0 10 3.184,00
L7/BS3BB 1200x700%x270h & 24,0 18 4.734,00
L7/BS1BA 400x700x850h ¢ 8,0 H]]]]] 5 2.349,00
L7/BS2BA 800x700x850h & 16,0 10 3.422,00
L7/BS3BA 1200x700%x270h & 24,0 18 5.075,00
L7/BS1BC 400x700x850h ¢ 8,0 ]]:[ 5 2.526,00
L7/BS2BC 800x700x850h & 16,0 10 3.773,00
L7/BS3BC 1200x700%x270h & 24,0 18 5.604,00
L7/BS3BC2 1200x700x270h & 24,0 18 5.557,00

'ACCESSORI A PAG. 60 - ACCESSORIES SEE PG. 60

professional cooking equipment
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PRICE LIST 2021.1

FRY-TOP GAS
GAS GRIDDLE PLATES - GAS GRILLPLATTEN - FRY-TOP GAZ - FRY-TOP A GAS

F
c Extra | Dim.cooking
Model K @ kwW UE 0 | i €

C (AxBxC) mm
L7/KTG1BBL F ° 1.741,00
L7/KTG1BBLK K 400x700x270h (& 6,0 ° ° 400x530 2.016,00
L7/KTG1BBLC C ° ° 2.227,00
L7/KTG1BBR F ° 1.787,00

‘ L7/KTG1BBRK K 400x700x270h ¢ 6,0 ° e | 400x530 2.049,00
— Z

\‘ -2 =)
o
L7/KTG1BBRC C ° ° 2.287,00 ™~
>=
(]
L7/FTG2BBL F ° 2.222,00 <
—
L7/FTG2BBLK K 700x700x270h P 12,0 ° ° 700x530 2.806,00
i/
L7/FTG2BBLC C ° ° 3.058,00
L7/KTG2BBL F ° 2.356,00
L7/KTG2BBLK K 800x700x270h ¢ 12,0 ° ° 800x530 2.865,00
7
L7/KTG2BBLC C ° ° 3.174,00
L7/FTG2BBR F ° 2.408,00
L7/FTG2BBRK K 700x700x270h & 12,0 ° ° 700x530 2.954,00
L7/FTG2BBRC C ° ° 3.182,00
L7/KTG2BBR F ° 2.542,00
L7/KTG2BBRK K 800x700x270h & 12,0 ° ° 800x530 3.016,00
L7/KTG2BBRC C ° ° 3.298,00
L7/FTG2BBM F ° 2.306,00
L7/FTG2BBMK K 700x700x270h ) 12,0 ° ° 700x530 2.878,00
L7/FTG2BBMC C ° ° 3.135,00
L7/KTG2BBM F ° 2.441,00
° :
‘_' . - L7/KTG2BBMK K 800x700x270h (&12,0 ° ° 800x530 2.938,00
L7/KTG2BBMC C ° ° 3.280,00
F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-suave
K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA
C - Piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée - Versién cromada
(K\_CI\I =TT s



LADY700

FRY-TOP GAS

PRICE LIST 2021.1

GAS GRIDDLE PLATES - GAS GRILLPLATTEN - FRY-TOP GAZ - FRY-TOP A GAS

E
Model K @f kW | UE E’SE“ e €
C (AXBXC) mm
L7/KTG1BAL F . 2.049,00
L7/KTGIBALK | K | 400x700x850h | , 6,0 e | e | 400x530 | 2.211,00
L7/KTGIBALC | C o | o 2.534,00
L7/KTG1BAR F . 2.094,00
L7/KTGIBARK = K | 400x700x850h | 46,0 e e | 400x530  2.260,00
L7/KTGIBARC = C o | o 2.592,00
L7/FTG2BAL F . 2.481,00
L7/FTG2BALK | K | 700x700x850h | 12,0 | e | e | 700x530 | 3.061,00
L7/FTG2BALC | C o o 3.318,00
L7/KTG2BAL F . 2.758,00
L7/KTG2BALK K = 800x700x850h & 120 e | e | 800x530  3.125,00
L7/KTG2BALC = C o | o 3.575,00
L7/FTG2BAR F . 2.666,00
L7/FTG2BARK | K | 700x700x850h | & 12,0 | e | e | 700x530 | 3.208,00
L7/FTG2BARC | C o o 3.441,00
L7/KTG2BAR F . 2.942,00
L7/KTG2BARK = K = 800x700x850h | & 120 e | e | 800x530  3.275,00
L7/KTG2BARC = C o | o 3.701,00
L7/FTG2BAM F . 2.567,00
L7/FTG2BAMK | K | 700x700x850h |# 120 | e | e | 700x530 | 3.134,00
L7/FTG2BAMC | C o o 3.395,00
L7/KTG2BAM | F . 2.842,00
L7/KTG2BAMK | K | 800x700x850h | 4,120 | e e | 800x530  3.198,00
L7/KTG2BAMC = C o | o 3.681,00

F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-suave

K- Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

C - Piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée - Versién cromada



PRICE LIST 2021.1

FRY-TOP ELETTRICO
ELECTRIC GRIDDLE PLATES - ELEKTRO GRILLPLATTEN - FRY-TOP ELECTRIQUE -
FRY-TOP ELECTRICOS

F
[ Extra | Dim.cooking
Model K @ kw UE 0 | i €
C (AxBxC) mm
L7/KTE1BBL F ° 1.816,00
‘!__..! * L7/KTE1BBLK K | 400x700x270h 6,0 e | e | 400x530 | 2.090,00
L7/KTE1BBLC C I e | e 2.318,00
L7/KTE1BBR F ° 1.862,00
L7/KTE1BBRK K 400x700x270h 6,0 ° e | 400x530 2.125,00
o
400V3N~ o
L7/KTE1BBRC C 50/60Hz ° ° 2.380,00 ;
(]
L7/FTE2BBL F ° 2.322,00 <
{ 10,8 —
L7/FTE2BBLK K 700x700x270h ° ° 700x530 2.905,00
400V3N~
L7/FTE2BBLC C 50/60Hz ° ° 3.158,00
L7/KTE2BBL F ° 2.455,00
{ 10,8
L7/KTE2BBLK K 800x700x270h ° ° 800x530 2.964,00
400V3N~
L7/KTE2BBLC C S0/E0E ° ° 3.302,00
L7/FTE2BBR F ° 2.515,00
{ 10,8
L7/FTE2BBRK K 700x700x270h ° ° 700x530 3.059,00
400V3N~
L7/FTE2BBRC C 50/60Hz ° ° 3.289,00
L7/KTE2BBR F ° 2.648,00
{ 10,8
L7/KTE2BBRK K 800x700x270h ° ° 800x530 3.123,00
400V3N~
L7/KTE2BBRC C Syt ° ° 3.433,00
L7/FTE2BBM F ° 2.410,00
{ 10,8
L7/FTE2BBMK K 700x700x270h ° ° 700x530 2.979,00
e 400V3N~
L7/FTE2BBMC C 50/60Hz ° ° 3.273,00
B e m—
— ; i
‘__ ,._.-w-’”‘“: : L7/KTE2BBM F ° 2.544,00
10,8
L7/KTE2BBMK K 800x700x270h { ° ° 800x530 3.041,00
400V3N~
L7/KTE2BBMC C \SO/GOHZ ° ° 3.411,00
F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-suave
K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA
C - Piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée - Versién cromada
professional cooking equipment 55
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F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux -

Plancha de acero semi-suave

FRY-TOP ELETTRICO
ELECTRIC GRIDDLE PLATES - ELEKTRO GRILLPLATTEN - FRY-TOP ELECTRIQUE -

FRY-TOP ELECTRICOS

Model

L7/KTE1BAL

L7/KTE1BALK

L7/KTE1BALC

L7/KTE1BAR

L7/KTE1BARK

L7/KTE1BARC

L7/FTE2BAL
L7/FTE2BALK
L7/FTE2BALC
L7/KTE2BAL
L7/KTE2BALK
L7/KTE2BALC
L7/FTE2BAR
L7/FTE2BARK
L7/FTE2BARC
L7/KTE2BAR
L7/KTE2BARK
L7/KTE2BARC
L7/FTE2BAM
L7/FTE2BAMK
L7/FTE2BAMC
L7/KTE2BAM
L7/KTE2BAMK

L7/KTE2BAMC

K

C

(T
A B
(AxBxC) mm

400x700x850h

400x700x850h

700x700x850h

800x700x850h

700x700x850h

800x700x850h

700x700x850h

800x700x850h

kw

4

400V3N~
& 6,0

4

400V3N~

4

400V3N~

&6,0

{400V3 N~

{ 10,8

400V3N~
50/60Hz

{ 10,8

400V3N~
50/60Hz

{ 10,8

400V3N~
50/60Hz

{ 10,8

400V3N~
50/60Hz

§ 108

400V3N~
50/60Hz

{ 10,8

400V3N~
50/60Hz

UE

PRICE LIST 2021.1

Extra | Dim.cooking

UE

plate mm.

400x530

400x530

700x530

800x530

700x530

800x530

700x530

800x530

2.123,00

2.286,00

2.625,00

2.169,00

2.335,00

2.686,00

2.582,00
3.158,00
3.418,00
2.857,00
3.222,00
3.704,00
2.773,00
3.314,00
3.584,00
3.049,00
3.382,00
3.833,00
2.668,00
3.234,00
3.532,00
2.945,00
3.299,00

3.813,00

K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE
1935/2004 - Plaque en ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA
C - Piastra cromata - Chromium plate version - Ausfihrung mit verchromte Platte - Version chromée - Versidon cromada



ELEMENTI NEUTRI
NEUTRAL UNITS- ARBEITSELEMENTE - ELEMENTS NEUTRES - MUEBLES

NEUTROS
c
Model et €
(AxBxC) mm

L7/ENN1BB 350x700x270h 588,00
con 1 cassetto - with 1 drawer - mit 1

L7/ENN1CB 350x700x270h Schublade - avec 1 tiroir - con 1 cajon 999,00

L7/KNN1BB 400x700x270h 620,00
con 1 cassetto GN 1/1 - with 1 drawer GN

L7/KNN1CB 400x700%x270h |1/1- mit 1 Schublade GN 1/1 - avec 1 1.032,00
tiroir GN 1/1 - con 1 cajén GN 1/1

L7/ENN2BB 700x700x270h 816,00
con 1 cassetto - with 1 drawer - mit 1

L7/ENN2CB 700x700x270h Schublade - avec 1 tiroir - con 1 cajén 1.267,00

L7/KNN2BB 800x700x270h 857,00
con 1 cassetto GN 2/1 - with 1 drawer GN

L7/KNN2CB 800x700x270h |2/1- mit 1 Schublade GN 2/1 - avec 1 1.307,00
tiroir GN 2/1 - con 1 cajén GN 2/1

L7/ENN1BA 350x700x850h 828,00
con 1 cassetto - with 1 drawer - mit 1

L7/ENN1CA 350x700x850h Schublade - avec 1 tiroir - con 1 cajén 1.235,00

L7/KNN1BA 400x700x850h 860,00
con 1 cassetto GN 1/1 - with 1 drawer GN

L7/KNN1CA 400x700x850h 1/1- mit 1 Schublade GN 1/1 - avec 1 1.272,00
tiroir GN 1/1 - con 1 cajén GN 1/1

L7/ENN2BA 700x700x850h 1.099,00
con 1 cassetto - with 1 drawer - mit 1

L7/ENN2CA 700x700x850h Schublade - avec 1 tiroir - con 1 cajén 1.549,00

L7/KNN2BA 800x700x850h 1.139,00
con 1 cassetto GN 2/1 - with 1 drawer GN

L7/KNN2CA 800x700x850h |2/1- mit 1 Schublade GN 2/1 - avec 1 1.589,00
tiroir GN 2/1 - con 1 cajén GN 2/1

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
L7/CHO35 mm.350 Anta - Door - Tlr - Porte - Puerta 170,00
L7/CHO040 mm.400 Anta - Door - Tiir - Porte - Puerta 178,00

Y
(, &c nSTR
prolessional cooking equipment

PRICE LIST 2021.1
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PRICE LIST 2021.1

PENTOLE GAS
GAS BOILING PANS - GAS KOCHKESSEL - MARMITES A GAZ - MARMITAS A GAS

(o

Model kw Lt. Tank dim. €

A B
(AxBxC) mm

Riscaldamento diretto - Direct heating - Direkte Beheizung - Chauffage direct - Calientamento directo

?
L7/PDG501 800x700x850h & 15,5 55/60 400x475 5.544,00
mm

Riscaldamento indiretto - Indirect heating - Indirekte Beheizung - Chauffage indirect - Calientamento indirecto

?
L7/P1G501 800x700x850h & 15,5 55/60 400x475 7.207,00
mm

PENTOLE ELETTRICHE

ELECTRIC BOILING PANS - ELEKTRO KOCHKESSEL - MARMITES ELECTRIQUES -
MARMITAS ELECTRICAS

(o

Model kw Lt. Tank dim. €

A B
(AxBxC) mm

Riscaldamento indiretto - Indirect heating - Indirekte Beheizung - Chauffage indirect - Calientamento indirecto

?
L7/PIE501 800x700x850h { 9,0 55/60 400x475 6.750,00
mm

400V3N~
50/60Hz

Cestelli non in dotazione - Baskets are not included - Kérbe im Preis nicht imbegriffen - Paniers pas compris dans le prix - Cestas no incluidas en el precio

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

Cestello per pentole ad 1 settore

Basket for boiling pans 1 sector
~ 360x405h
~7 T~_ |CES10500 @ Kérbe fiir Kochkesseln 1 Sektor 714,00
( A Lt. 50 Panier pour marmites 1 secteur
} Cesta para marmitas 1 sector
N
I:.-\‘
CRASTR

praf wal cooking equip t




PRICE LIST 2021.1

BRASIERE GAS
GAS TILTING BRATT PANS - GAS KIPPBRATPFANNEN - SAUTEUSES

BASCULANTES A GAZ - SARTENES BASCULANTES A GAS

c B
Model — kw Lt. (:ttom €
(AxBxC) mm ype
Sollevamento manuale - Manual tilt - Manuelle Kippung - Renversement manual - Elevacion manual
AlSI 304
L7/BRGI50M 800x700x850h |¢& 12,0 40/52 mm.10 6.004,00
Sollevamento motorizzato - Electric tilt - Motorgetriebene Kippung - Renversement motorisé - Elevacion motorizada
o
AlSI 304 E
L7/BRGI50A 800x700x850h |¢& 12,0 40/52 mm.10 8.383,00 S=
' (]
<
—l
BRASIERE ELETTRICHE
ELECTRIC TILTING BRATT PANS - ELEKTRO KIPPBRATPFANNEN - SAUTEUSES
BASCULANTES ELECTRIQUES - SARTENES BASCULANTES ELECTRICAS
Sollevamento manuale - Manual tilt - Manuelle Kippung - Renversement manual - Elevacion manual
AlSI 304
L7/BREI5S0M 800x700x850h { 8,7 40/52 6.011,00
mm.10
400V3N~
50/60Hz
Sollevamento motorizzato - Electric tilt - Motorgetriebene Kippung - Renversement motorisé - Elevacion motorizada
AlSI 304
L7/BREI50A 800x700x850h { 8,7 40/52 7.315,00
mm.10
400V3N~
50/60Hz
( &cnsrl\"
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ACCESSORI

PRICE LIST 2021.1

ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

Model @C

A B
(AxBxC) mm
ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
L7/EX035 350x50x170h
L7/EX040 400x50x170h
L7/EX070 700x50x170h
L7/EX080 800x50x170h
L7/EX105 1.050x50x170h
L7/EX120 1.200x50x170h
R, ~
- - . 15/99901029
‘/’/',. - \\‘\J
21/99600079 535x450
21/GX2/1 530x650
21/99600089 885x450
SET4RUOTE
2 X 63/99000143 @ mm.100
2 X 63/99000144
. ' COP.PIE H. mm.110
ACCESSORI - ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

15/99901889
21/99600004 375x461
21/99600003 775x461
21/99600002 375x461
21/99600001 775x461

( CRASTR
professional cooking equipment

Description

Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions

Prolunga camino - Flue extentions

Riduzione per griglia - Reduction grid for
grid - Reduzierrost flir Rost - Grille de
reduction pour support poele - Rejilla
reductore para parrilla

Griglia cromata interna forno - Chromed
grid for oven
Mod. FO/FE

Griglia cromata interna forno - Chromed
grid for oven
Mod. LO/LE

Griglia cromata interna forno - Chromed
grid for oven
Mod. FM

Set nr.4 ruote @ mm.100 (nr.2 con freno)
Set of nr.4 castors @ mm.100 (nr.2 with
breaks)

Set von nr.4 Rader @ mm.100 (nr.2 mit
Bremse)

Set de 4 roues @ mm.100 (nr.2 avec
freins)

Set de 4 ruedas @ mm.100 (nr.1 con
frenos)

Zoccolo copertura piedi

Cover for feet in stainless steel
FuRbende fiir Fule aus Edelstahl
Couverture pour les pieds en acier inox
Sueco para patas en acero inoxidable

Pietra lavica - Lava rock - Lavastein - Lave
volcanique - Lava Volcanica

Griglia a canaletto per carne - Steel "V"
shape cooking grid for meat
Griglia a canaletto per carne

Griglia in tondino @ mm.8 per pesce -
Steel round cooking grid @ mm.8 for fish

Griglia in tondino @ mm.8 per pesce -
Steel round cooking grid @ mm.8 for fish

135,00
144,00
197,00
213,00
260,00

283,00

50,00

57,00

64,00

96,00

348,00

255,00

AL METRO LINEARE - FOR
LINEAR METER - FUR
LINEARMETER - AU
METRE LINEAIRE - POR
METRO LINEAR

9,80 / Kg

167,00

270,00

263,00

405,00



PRICE LIST 2021.1
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FINO AD ESAURIMENTO
CUCINE GAS UPON AVAILABILITY

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

PRICE LIST 2021.1

C

Model kw Burners Oven €

A B
(AxBxC) mm

Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa

L9/CUG2BB.1P1M 400x900x270h | & 9,0 1.523,00
‘
e L9/CUG2BB.1M1G 400x900x270h | ¢ 12,9 1.601,00
L9/CUG2BB.2G 400x900x270h | ¢4 14,8 1.679,00
A scelta tra - Choice among - Wahl zwischen A richiest
Elegibles entre - Choisir entre|L9/CUG2BB.... 400x900x270h | SRS 5 e
kW 3,5 - KW 5,5 - KW 7,4 - KW 9,0
L9/CUGA4BB.2P1M1G 800x900x270h | & 19,9 2.466,00
B,5|p5,
L9/CUGA4BB.1P1M2G 800x900x270h | ¢ 23,8 2.544,00
L9/CUGA4BB.4G 800x900x270h | ¢, 29,6 2.759,00
A scelta tra - Choice among - Wahl zwischen L 5
Elegibles entre - Choisir entre| L9/CUGA4BB.... 800x900x270h U’;;:':e'zsu‘;t ............
kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0 — =
L9/CUG6BB.3P1M2G 1.200x900x270h | & 30,8 3.387,00
L9/CUG6BB.1P2M3G 1.200x900x270h | ¢ 36,7 3.465,00
L9/CUG6BB.6G 1.200x900x270h | ¢, 44,4 3.690,00
A scelta tra - Choice among - Wahl zwischen A richiest
Elegibles entre - Choisir entre|L9/CUG6BB.... 1.200x900x270h | CCCC L S e
kW 3,5 - KW 5,5 - KW 7,4 - KW 9,0
L9/CUG8BB.3P3M2G 1.600x900x270h |& 41,8 4.423,00
L9/CUG8BB.2P2M4G 1.600x900x270h ¢, 47,6 4.579,00
L9/CUG8BB.8G 1.600x900x270h | ¢ 59,2 4.891,00

A scelta tra - Choice among - Wahl zwischen A richiest
Elegibles entre - Choisir entre|L9/CUG8BB.... 1.600x900x270h | ~reMeTe L

Upon request ?

kW 3,5 - KW 5,5 - KW 7,4 - KW 9,0




CUCINE GAS

FINO AD ESAURIMENTO
UPON AVAILABILITY

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

Model

Modelo abierto

L9/CUG2BA.1P1M

i L9/CUG2BA.1IM1G
- {

: L9/CUG2BA.2G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| L9/CUG2BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

L9/CUG4BA.2P1M1G

L9/CUG4BA.1P1M2G

L9/CUGA4BA.4G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| L9/CUG4BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

L9/CUG6BA.3P1M2G

L9/CUG6BA.1P2M3G

L9/CUG6BA.6G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| L9/CUG6BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

L9/CUG8BA.3P3M2G

L9/CUG8BA.2P2M4G

L9/CUG8BA.8G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| L9/CUGS8BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

@nlmmmml cooking equipment

C

A B
(AxBxC) mm

400x900x850h

400x900x850h

400x900x850h

400x900x850h

800x900x850h

800x900x850h

800x900x850h

800x900x850h

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

kw Burners

¢ 9,0
4 12,9
& 14,8

A richiesta
Upon request
& 19,9
& 23,8
& 29,6
A richiesta
Upon request
¢ 30,8
i
& 36,7

& 44,4
S
A richiesta

Upon request

& 41,8
¢ 47,6 6sJas)ss)5s)
' bafralralia)
¢ 59,2
Arrichiesta

Upon request ?

Oven

PRICE LIST 2021.1

€

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -

1.898,00

1.976,00

2.054,00

2.933,00

3.011,00

3.167,00

3.861,00

3.939,00

4.173,00

5.352,00

5.508,00

5.820,00

LADY900
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FINO AD ESAURIMENTO
CUCINE GAS UPON AVAILABILITY

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

PRICE LIST 2021.1

C

Model kw Burners Oven €

A B
(AxBxC) mm

Modello con forno - Model with oven - Modell mit Backofen - Modele avec four - Modelo con horno

L9/CUGALO.2P1M1G 800x900x850h | & 27,8 3.973,00

B,5|p5,
L9/CUGALO.1P1M2G 800x900x850h | ¢ 31,7 b 4.052,00
L9/CUGALO.4G 800x900x850h | & 37,5 4.207,00

A scelta tra - Choice among - Wahl zwischen L 5

Elegibles entre - Choisir entre|L9/CUGALO.... 800x900x850h | e IR
kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0 — = mm.685x530x350h
L9/CUGALE.2P1M1G 800x900x850h | ¢ 19,9 4.353,00
4
L9/CUGALE.1P1M2G 800x900x850h | ¢ 23,8 XTeTs 4.431,00
’ '

L9/CUGALE.AG 800x900x850h | & 29,6 42;’/‘22:; 4.587,00

A scelta tra - Choice among - Wahl zwischen L 5

Elegibles entre - Choisir entre| LO/CUGALE.... 800x900x850h | e S
kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0 — = mm.685x530x350h
L9/CUG6LN.3P1M2G 1.200x900x850h | & 39,4 5.524,00
L9/CUG6LN.1P2M3G 1.200x900x850h | ¢ 45,3 (& 5.602,00
\ =
|

- L9/CUG6LN.6G 1.200x900x850h | ¢ 52,3 5.758,00

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| L9/CUGG6LN.... 1.200x900x850h
kW 3,5 - KW 5,5 - KW 7,4 - KW 9,0

A richiesta
Upon request

GN 2/1
mm.685x530x350h

prolessional cooking equipment

&CI\STR



CUCINE GAS

FINO AD ESAURIMENTO
UPON AVAILABILITY

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

Model

L9/CUG6LE.3P1M2G

L9/CUG6LE.1P2M3G

" L9/CUG6LE.6G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| L9/CUGB6LE....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

L9/CUG6FM.3P1M2G

L9/CUG6FM.1P2M3G

w L9/CUG6FM.6G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| L9/CUG6FM....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

L9/CUGS8FF.3P3M2G

L9/CUGS8FF.2P2M4G

L9/CUGSFF.8G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| L9/CUGSFF....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

professional cooking equipment

C

A B
(AxBxC) mm

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

n

PRICE LIST 2021.1

kw Burners Oven €
& 30,8 5.724,00
& 36,7 5.802,00
¢ 44,4 oo 5.958,00
A richiesta
Upon request G2 | emesssseeees
mm.685x530x350h
& 428 5.696,00
'
b 48,7 == ..... 5.774,00
¢ 56,4 5.930,00
A richiesta
Upon request MAXI | esesssesenes
mm.930x530x350h
v 57,6 7.766,00
¢ 4oay| ,,
bslpslssles) | &
2 B o | 220,00
—
¢ 75,0 8.232,00
A richiesta

GN2/1
mm.685x530x350h

Upon request

LADY900
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LADY900

FINO AD ESAURIMENTO
CUCINE GAS UPON AVAILABILITY

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

PRICE LIST 2021.1

C

Model — kw Burners Oven €
(AxBxC) mm
L9/CUGSFFE.3P3M2G 1.600x900x850h | & 41,8 8.820,00
L9/CUGSFFE.2P2M4G 1.600x900x850h ¢ 47,6 9.083,00
- L9/CUGSFFE.8G 1.600x900x850h |¢ 59,2 400V3N~ 9.133,00

50/60Hz

A scelta tra - Choice among - Wahl zwischen

en HERE
Elegibles entre - Choisir entre| L9/CUGSFFE.... 1.600x900x850h Up;:\crel(eqsljt:st = a2/t
KW 3,5 - KW 5,5 - kW 7,4 - KW 9,0

mm.685x530x350h

Accessori in dotazione nr.1 griglia interna forno e nr. 1 riduzione fuoco - Accessories included nr.1 internal grid for oven and nr.1 reduction for burner - Zubehore
inbegriffen nr.1 Rost fir Ofen und nr.1 Reduzzierost fiir Brenner - Accessoires inclus nr.1 grille pour four et nr.1 grille de réduction pour brdleur - Accessorios incluidos
nr.1 parilla para horno y nr.1 rejilla reductora para quemador

CUCINE WOK A GAS
GAS WOK RANGES - WOK GASHERDE - CUISINIERES WOK A GAZ - COCINAS WOK A GAS

Bruciatori a scelta tra: - Burners available on request: - Brennern auf Anfrage von: - Braleurs
sur demande: - Quemadores bajo pedido:

Mod. "C" kW 9,5 - @ mm.175
Mod. "T" kW 14,0 - @ mm.175

Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa

L9/CC/01.BB 400x900x270h ¢, 14,0 2.059,00

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -
Modelo abierto

L9/CC/01.BA 400x900x850h |& 14,0 2.475,00

:&pmi(‘s\mnal cooking equipment



CUCINE TUTTAPIASTRA

SOLID TOPS GAS RANGES - GLUHLPLATTENHERDE - CUISINIERES PLAQUE COUP

DE FEU A GAZ - PLACA RADIANTE

FINO AD ESAURIMENTO
UPON AVAILABILITY

C

Model B kw Burners Oven €
(AxBxC) mm
L9/TPG4BB 800x900x270h | ¢, 12,0 @ 2.474,00
L9/TPG4BA 800x900x850h | ¢, 12,0 %? 2.976,00
&
L9/TPGALO 800x900x850h |¢, 19,9 @ 4.482,00
GN2/1
mm.685x530x350h
'
¢ 129
L9/TPGALE 800x900x850h 4.852,00
# 5,48 douan
GN2/1
mm.685x530x350h
L9/TPG6BB 1.200x900x270h | ¢, 24,9 {? 3.324,00
7,4
L9/TPG6BA 1.200x900x850h | ¢, 24,9 4? 3.882,00
7,4
¢
L9/TPG6LO 1.200x900x850h |¢, 32,8 {? 5.446,00
7,4
GN2/1
& 249
L9/TPG6LE 1.200x900x850h @ 5.815,00
# 5,48 O

GN2/1
mm.685x530x350h

( KCI\STN
prafessional cooking equipment

PRICE LIST 2021.1

LADY900
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CUCINE TUTTAPIASTRA

FINO AD ESAURIMENTO
UPON AVAILABILITY

SOLID TOPS GAS RANGES - GLUHLPLATTENHERDE - CUISINIERES PLAQUE COUP
DE FEU A GAZ - PLACA RADIANTE

PRICE LIST 2021.1

C

Model re kw Burners Oven €
(AxBxC) mm
55] L 174)
L9/TPG8BB 1.600x900x270h | & 37,8 4 g 6.220,00
55] 1, 4]
L9/TPG8BA 1.600x900x850h & 37,8 6.809,00
74, | |55)
2X
¢
L9/TPGSFF 1.600x900x850h | & 53,6 2.5 w 10.160,00
AT <~
GN2/1
mm.685x530x350h
2 X
¢ 37,8 __ =
L9/TPGSFFE 1.600x900x850h 5,5 EJ 10.854,00
7 10,96 74 Q

400V3N~
50/60Hz

GN 2/1
mm.685x530x350h

prafessional cocking equipment

&CI\STN




FINO AD ESAURIMENTO
CUCINE ELETTRICHE UPON AVAILABILITY

ELECTRIC RANGES - ELEKTROHERDE - CUISINIERES ELECTRIQUES - COCINAS
ELECTRICAS

PRICE LIST 2021.1

Model @C kw Burners Oven €

A B
(AxBxC) mm

Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa

g

% L9/CQE2BB 400x900x270h f 8,0 2.196,00
) 400V3N~
50/60Hz

L9/CQE4BB 800x900x270h f 16,0 3.586,00
400V3N~

50/60Hz
Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -
Modelo abierto

o
&
L9/CQE2BA 400x900x850h f 8,0 2.556,00 P
o
400V3N~ <
50/60Hz —
L9/CQE4BA 800x900x850h f 16,0 4.060,00
400V3N~
50/60Hz
Modello con forno elettrico - Model with electric oven - Modell mit Elektro-Backofen - Modéle avec four électrique -
Modelo con horno eléctrico
L9/CQEALE 800x900x850h f 21,48 ' 5.655,00
400V3N~
50/60Hz
400V3N~ GN2/1
50/60Hz mm.685x530x350h
( CASTR
prafessional cooking equipment 69



CUCINE ELETTRICHE VETROCERAMICA
ELECTRIC GLASS CERAMIC RANGES - GLASKERAMIK ELEKTROHERDE -

CUISINIERES ELECTRIQUES VITROCERAMIQUE - COCINAS ELECTRICAS EN

VITROCERAMICA

FINO AD ESAURIMENTO
UPON AVAILABILITY

PRICE LIST 2021.1

Model

(o

A B
(AxBxC) mm

kw

Burners Oven €

Versione da banco - Bench model - Auftischmodell - Mod

ele a poser - Modelo de sobremesa

400V3N~
50/60Hz

L9/CVE2BB 400x900x270h { 6,0 2.780,00
400V3N~
50/60Hz

L9/CVE4BB 800x900x270h { 12,0 4.527,00

Modelo abierto

Modello su vano a giorno - Model on open cabinet - Mod

ell mit offenem Unterbau - Modéle sur meuble ouvert -

o
o
’ . '’
P L9/CVE2BA 400x900x850h { 6,0 3.182,00
o
< 400V3N~
- 50/60Hz
x900x , .047,
L9/CVE4BA 800x900x850h 12,0 5.047,00
400V3N~
50/60Hz
Modello con forno elettrico - Model with electric oven - Modell mit Elektro-Backofen - Modéle avec four électrique -
Modelo con horno eléctrico
é
L9/CVEALE 800x900x850h f 17,48 6.641,00
400V3N~
400V3N~ o
50/60Hz mm.685x530x350h
( CRASTR
70 prafessional cooking equipment




FINO AD ESAURIMENTO

CUCINE A INDUZIONE UPON AVAILABILITY

INDUCTION RANGES - INDUKTIONHERDE - CUISINIERES A INDUCTION -
COCINAS ELECTRICAS A INDUCCION

PRICE LIST 2021.1

C
» Model @ kw Burners Oven €
SRR | (AxB X ) mm

Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa

50)
L9/CUI2HBB 400x900x270h f 10,0 <j 8.137,00
6}9)
400V3N~
50/60Hz
L9/CUI4HBB 800x900x270h { 20,0 6’?) @> 14.197,00
6,’9) 6}9)
400V3N~

50/60Hz
Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -
Modelo abierto

5,0
L9/CUI2HBA 400x900x850h { 10,0 8 8.477,00
5,0
400V3N~
50/60Hz
50)(5,0
L9/CUI4HBA 800x900x850h { 20,0 %é(’% 14.619,00
400V3N~
50/60Hz
SCALDAPATATE

CHIP SCUTTLE - KARTOFFELWARMER - CHAUFFE FRITES - CALIENTA PATATAS

C

T Model re kw Cap. €
el ) "? (AxBxC) mm
&;* - L9/SPE40BB 400x900x270h { 1,0 GN 1/1 11 1.712,00
N 3 _,,
\-"—"’ 230V~
50/60Hz
N | L9/SPE4OBA 400x900x850h | ¥ 1,0 GN 1/1 1 2.057,00

A | ﬂ 230V~

U 50/60Hz

( &CI\STN‘
prafessional cooking equipment

LADY900
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FINO AD ESAURIMENTO
FRIGGITRICI A GAS UHOIN AL L Y

GAS FRYERS - GAS FRITTEUSEN - FRITEUSES GAZ - FREIDORAS A GAS

PRICE LIST 2021.1

c Baskets
Model kw Lt. €
A B included
(AxBxC) mm

Scambiatori di calore INTERNI / INTERNAL heat exchangers / Warmetauschbrenner INNERHALB des Beckens /
Echangeurs de chaleur INTERNES 2 la cuve / Intercambiadores de calor EN el tanque

L9/FLG1V17 400x900x850h | & 16,5 17 3.295,00

| |L9/FLG2VS 400x900x850h | & 11,6 8+8 4.433,00

L9/FLG2V17 800x900x850h | ¢ 33,0 .l' 17+17 5.721,00

Scambiatori di calore ESTERNI, vasca pulita / EXTERNAL heat exchangers, clean tank / Brenner an der AURENSEITE
des Beckens / Echangeurs de chaleur EXTERIEUR a la cuve / Intercambiadores de calor EXTERNOS a la cuba

LADY900

-' ] L9/FRG1V17 400x900x850h | & 16,0 17 3.556,00
LY

-' ] L9/FRG2V17 800x900x850h | ¢ 32,0 -ll 17+17 5.970,00

Cestelli, coperchio e n.1 vasca raccogli olio in dotazione - Equipped with baskets, lid and n.1 s/s oil draining tank - Inkl. Kérbe, Deckel und n.1 Olauffangbecken aus
Edelstahl - Paniers, couvercle et n.1 bac de récupération huile en acier inoxydable inclus - Cestas, la tapa y n.1 barrefio recoge aceite en acero inoxidable en dotacién

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
cestello 1/2 per vasca cap.Lt 17 Mod.

21/99600133 140x300x120h |FLG/FRG/FRE - basket 1/2 for tank cap. 96,00
[t.17 Mod. FLG/FRG/FRE

cestello 1/2 per vasca cap.Lt 21 Mod. FRE -

21/99600136 140x400x120h basket 1/2 for tank cap. [t.21 Mod. FRE

108,00

cestello per vasca cap.Lt 8 Mod. FLG/FRE -

21/99600130 120x300x120h basket for tank cap. It.8 Mod. FLG/FRE

96,00
cestello 1/1 per vasca cap.Lt 17 Mod.

21/99600134 290x300x120h |FLG/FRG/FRE - basket 1/1 for tank cap. 105,00
It.17 Mod. FLG/FRG/FRE

cestello 1/1 per vasca cap.Lt 21 Mod. FRE -

21/99600135 400x290x120h basket 1/1 for tank cap. [t.21 Mod. FRE

138,00

vasca raccogli olio supplementare -
additional oil draining tank

WD/99600001

( &cn‘srn
prafessional cocking equipment

214,00
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FINO AD ESAURIMENTO
FRIGGITRICI ELETTRICHE LHON AL R

ELECTRIC FRYERS - ELEKTRO FRITTEUSEN - FRITEUSES ELECTRIQUE - FREIDORAS
ELECTRICAS

PRICE LIST 2021.1

C
Model @; kw .Baskets Lt. €
A included
(AxBxC) mm

Resistenze rotanti in vasca / Rotating resistors in the tank / Heizkorper mit Dreh-System in Ol getaucht / Résistances
immergées rotatives aux bacs / Resistencias rodantes en el tanque

L9/FRE1V17 400x900x850h { 16,5 17 2.833,00

400V3N~
50/60Hz

L9/FRE1V21 400x900x850h f 20,0 21 3.241,00

400V3N~
50/60Hz

L9/FRE2V8 400x900x850h f 14,0 8+8 3.510,00

400V3N~
50/60Hz

L9/FRE2V17 800x900x850h {33,0 .'l 17+17 4.392,00

400V3N~
50/60Hz

L9/FRE2V21 800x900x850h {40,0 ." 21+21 5.027,00

400V3N~
50/60Hz

Cestelli, coperchio e n.1 vasca raccogli olio in dotazione - Equipped with baskets, lid and n.1 s/s oil draining tank - Inkl. Kérbe, Deckel und n.1 Olauffangbecken aus
Edelstahl - Paniers, couvercle et n.1 bac de récupération huile en acier inoxydable inclus - Cestas, la tapa y n.1 barrefio recoge aceite en acero inoxidable en dotacién

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
cestello 1/2 per vasca cap.Lt 17 Mod.

21/99600133 140x300x120h |FLG/FRG/FRE - basket 1/2 for tank cap. 96,00
It.17 Mod. FLG/FRG/FRE

cestello 1/2 per vasca cap.Lt 21 Mod. FRE -

21/99600136 140x400x120h basket 1/2 for tank cap. [t.21 Mod. FRE

108,00

cestello per vasca cap.Lt 8 Mod. FLG/FRE -

21/99600130 120x300x120h basket for tank cap. It.8 Mod. FLG/FRE

96,00
cestello 1/1 per vasca cap.Lt 17 Mod.

21/99600134 290%x300x120h | FLG/FRG/FRE - basket 1/1 for tank cap. 105,00
[t.17 Mod. FLG/FRG/FRE

cestello 1/1 per vasca cap.Lt 21 Mod. FRE -

basket 1/1 for tank cap. It.21 Mod. FRE 138,00

21/99600135 400x290x120h

vasca raccogli olio supplementare -
additional oil draining tank

WD/99600001

( KCI\STI\"’
professional cooking equipment

214,00

LADY900

73



FINO AD ESAURIMENTO
CUOCIPASTA A GAS UPON AVAILABILITY

GAS PASTA COOKERS - GAS NUDELKOCHER - CUISEUR A PATES GAZ -CUECE-
PASTAS GAS

PRICE LIST 2021.1

C
Model @ kw Lt. Cap. €

A B
(AxBxC) mm

L9/CPG1V40 400x900x850h |& 15,0 40 1/1 3.289,00

L9/CPG2V80 800x900x850h | & 30,0 40+40 5.314,00

Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen - Paniers et couvercles pas compris dans le prix -

Cestas y la tapas no incluidas en el precio

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

LADY900

74

SET 900CESA
3 X 21/99900081

SET 900CESB

1X 21/99900137
1X21/99900138
2 X 21/99900081

SET 900CESC

1 X 21/99900081
2 X 21/99900137
2X21/99900138

SET 900CESD
3 X 21/99900137
3 X 21/99900138

SET 900CESE
2 X 21/99900070

SET 900CESF
1 X 21/99900060

23/99906199

nr.3 x
288x163x215h

nr.2 x
143x163%x215h
+nr.2x
288x163x215h

nr.4 x
143x163x215h
+nr.l1x
288x163x215h

nr.6 x
143x163%x215h

nr.2 x
302x253x240h

nr.lx
298x488x215h

610x270

nr.3 cestelliinox GN 1/3

nr.3 s/s baskets GN 1/3

nr.2 cestelli inox 1/6 + nr.2 cestelli inox
GN 1/3

nr.2 s/s baskets GN 1/6 + nr.2 s/s basket
GN 1/3

nr.1 cestello inox GN 1/3 + nr.4 cestelli
inox GN 1/6

nr.1 s/s baskets GN 1/3 + nr.4 s/s baskets
GN 1/6

nr.6 cestelli inox 1/6

nr.6 s/s baskets GN 1/6

nr.2 cestelli inox 1/2

nr.2 cestelli inox 1/2

nr.1 cestello inox GN 1/1

nr.1 s/s basket GN 1/1

coperchio vasca inox It. 40

s/s lid for tank It. 40

438,00

522,00

606,00

690,00

390,00

264,00

100,00



FINO AD ESAURIMENTO
CUOCIPASTA ELETTRICO UPON AVAILABILITY

ELECTRIC PASTA COOKERS - ELEKTRO NUDELKOCHER - CUISEUR A PATES
ELECTRIQUE -CUECE-PASTAS ELECTRICOS

PRICE LIST 2021.1

C

Model 5 kW Lt. Cap. €
(AxBxC) mm

L9/CPE2V1 400x900x850h f 12,0 40 1/1 3.402,00
400V3N~
50/60Hz

L9/CPE4V2 800x900x850h { 24,0 40+40 5.621,00
400V3N~
50/60Hz

Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen - Paniers et couvercles pas compris dans le prix -
Cestas y la tapas no incluidas en el precio

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

S
SET 900CESA nr.3 x nr.3 cestelli inox GN 1/3 438,00 o)
3 X 21/99900081 288x163x215h ' >
nr.3 s/s baskets GN 1/3 D
'
SET 900CESB nr.2 x nr.2 cestelli inox 1/6 + nr.2 cestelli inox
1 X 21/99900137 143x163x215h |GN1/3 522 00
’
1X21/99900138 +nr.2x nr.2 s/s baskets GN 1/6 + nr.2 s/s basket
2 X 21/99900081 288x163x215h GN1/3
SET 900CESC nr.4 x nr.1 cestello inox GN 1/3 + nr.4 cestelli
inox GN 1/6
1 X 21/99900081 143x163x215h 606.00
2 X 21/99900137 +nr.lx nr.1s/s baskets GN 1/3 + nr.4 s/s baskets
2 X 21/99900138 288x163x215h GN 1/6
SET 900CESD .6 x nr.6 cestelli inox 1/6
3X21/99900137 ) 690,00
/ 143x163x215h ’
3 X 21/99900138 nr.6 s/s baskets GN 1/6
SET 900CESE nr.2 x nr.2 cestelli inox 1/2
: 390,00
2 X 21/99900070 302x253x240h
nr.2 cestelli inox 1/2
SET 900CESF nrd x nr.1 cestello inox GN 1/1
: 264,00
1 X 21/99900060 298x488x215h !
nr.1s/s basket GN 1/1
coperchio vasca inox It. 40
23/99906199 610x270 100,00

s/s lid for tank It. 40

professional cooking equipment

&CI\STN -
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FINO AD ESAURIMENTO
CUOCIPASTA ELETTRICO FASTPASTA | OF ON AVAILABILITY

ELECTRIC PASTA COOKERS FASTPASTA - ELEKTRO NUDELKOCHER FASTPASTA -
CUISEUR A PATES FASTPASTA ELECTRIQUE - CUECE-PASTAS FASTPASTA
ELECTRICOS PRICE LIST 2021.1

Model i kw Set baskets included €

A B
(AxBxC) mm

.Con nr.3 sollevamenti per vasca - With nr.3 lifters for each tank - Mit nr.3 Kérbeheber fiir jedes Becken - Avec nr.3

relevages pour chaque cuve - Con nr.3 levantamientos para cada cuba

i n =
v [’
P 13§
L9/CPE2V1-1FP-A 500x900x850h f 12,6 o 8.505,00
400V3N~
50/60Hz Cap. Lt. 40
? o ?='
Fn b
L9/CPE2V1-1FP-B 500x900x850h f 12,6 —r— 8.692,00
\u—nlu-u-’-
TR
400V3N~
50/60Hz Cap. Lt. 40
i 13 .:L'
!_ I.I=
L9/CPE2V1-1FP-C 500x900x850h f 12,6 'EEF 8.879,00
400V3N~
50/60Hz Cap. Lt. 40

Con nr.6 sollevamenti per vasca - With nr.6 lifters for each tank - Mit nr.6 Kérbeheber fiir jedes Becken - Avec nr.6
relevages pour chaque cuve - Con nr.6 levantamientos para cada cuba

,‘ 'I':__ L ‘4 |n__;
L9/CPE4V2-2FP-AA 1.000x900x850h f 25,2 g_‘_"t _i_‘i"’ 14.591,00
" “”w v
L
400V3N~
50/60Hz Cap. Lt. 40+40

L9/CPE4V2-2FP-BB 1.000x900x850h f 25,20 %\, =% 14.966,00

400V3N~
50/60Hz Cap. Lt. 40+40
Fin oed 1o !
7 I oy |
L9/CPE4V2-4FP-CC 1.000x900x850h | § 25,20 E[’:{ s':[:a: 15.341,00
:L 1 Jlﬂ Q:‘ &1 J'I|
400V3N~
50/60Hz Cap. Lt.40+40

Qns*rw
professional cooking equipment



FINO AD ESAURIMENTO
CUOCIPASTA ELETTRICO FASTPASTA UPON AVAILABILITY

ELECTRIC PASTA COOKERS FASTPASTA - ELEKTRO NUDELKOCHER FASTPASTA -
CUISEUR A PATES FASTPASTA ELECTRIQUE - CUECE-PASTAS FASTPASTA
ELECTRICOS PRICE LIST 2021.1

c .
Model . kw Set baskets included €
(AxBxC) mm
Con nr.12 sollevamenti per vasca - With nr.12 lifters for each tank - Mit nr.12 Kérbeheber fiir jedes Becken - Avec nr.12

relevages pour chaque cuve - Con nr.12 levantamientos para cada cuba

L9/CPEAV2-4FP-DD 1.200x900x850h f 244 |1TESE e 24.492,00
1=:l mlint=a ehinl e
)
400V3N~
50/60Hz Cap. Lt. 40+40
ACCESSORI
ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
c
Model 4 Description €
A
(AxBxC) mm

Cestello GN 1/6 con manico a sinistra
21/99900131 150x150x240h S/s basket GN 1/6 with left-side handle 121,00

Cestello GN 1/6 con manico a destra
21/99900130 150x150x240h S/s basket GN 1/6 with right-side handle 121,00

Cestello GN 1/3 con nr.2 manici
21/99900079 302x168x240h 5/s basket GN 1/3 with nr.2 handles 155,00

Supporto per sollevatore per 2 GN 1/6

Lift support for 2 GN 1/6
WA/99908659 Aufasatz fur Hebevorrichtung fiir 2 GN 71,00

155x304x@6  1/6
Support pour élévateur pour 2 GN 1/6

Suporte para levantador para 2 GN 1/6

Riempimento e rabbocco automatico

acqua in vasca 547,00

Automatic water re-filling in tank

Automatisches Fiillen und Nachfillen des
CPRAM Wassers in Wanne

Remplissage et remise a niveau

automatique de I'eau dans la cuve

Llenado y relleno automatico de agua en

la cuba

ogni vasca

each tank
jeder Becken
chaque cuve

cada cuba

professional cooking equipment

&CI\STN'
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FINO AD ESAURIMENTO
BAGNOMARIA ELETTRICI UPON AVAILABILITY

ELECTRIC BAINS-MARIE- ELEKTRO WASSERBADER- BAINS-MARIE ELECTRIQUE -
BANOS MARIA ELECTRICO

PRICE LIST 2021.1

C

Model kw Cap. €

A B
(AxBxC) mm

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -
Modelo abierto

GN
L9/BME1BA 400x900x850h 1,8 2.073,00
/ XX 14 1/1+1/3
230V~
50/60Hz
L9/BME2BA 800x900x850h | § 3,0 , /1f2':'(1 P 2 2.661,00
(1/3 ]1/3

230V~
50/60Hz

Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen - Paniers et couvercles pas compris dans le prix -
Cestas y la tapas no incluidas en el precio

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

L9/CHO040 mm.400 Anta - Door - Tiir - Porte - Puerta 178,00

56/89900006 530%325x150h | Vaschetta inox - S/s GN 1/1 cap. It 21,3 114,00

56/89900060 354x325x150h | Vaschetta inox - S/s GN 2/3 cap. It 13,2 111,00

) 56/89900030 265x325x150h Vaschetta inox - S/s GN 1/2 cap. It 9,7 74,00
ﬁ 56/89900010 176x325x150h |Vaschetta inox - S/s GN 1/3 cap. It 5,8 63,00
56/89900040 162x265x150h Vaschetta inox - S/s GN 1/4 cap. It 4,1 53,00

56/89900020 162x176x150h |Vaschetta inox - S/s GN 1/6 cap. It 2,4 50,00

56/89900080 108x176x150h Vaschetta inox - S/s GN 1/9 cap. It 1,0 37,00

56/89901002 530x325 Coperchio inox - $/s lid GN 1/1 56,00

56/89901006 354x325 Coperchio inox - S/s lid GN 2/3 40,00

/* 56/89901001 265x325 Coperchio inox - S/s lid GN 1/2 33,00
\Q/ 56/89901007 176x325 Coperchio inox - S/s lid GN 1/3 30,00
56/89901003 162x265 Coperchio inox - S/s lid GN 1/4 23,00

56/89901000 162x176 Coperchio inox - S/s lid GN 1/6 21,00

56/89901004 108x176 Coperchio inox - S/s lid GN 1/9 19,00

/ 23/99600003 (D;i':l/isorio bacinelle - Dividing element for 26,00

RERSTR



VAPORIERA DIM SUM ELETTRICA

FINO AD ESAURIMENTO
UPON AVAILABILITY

ELECTRIC DIM SUM STEAMER - ELEKTRISCHER DIM SUM DAMPFGARER -
CUISEUR VAPEUR POUR DIM SUM ELECTRIQUE - VAPORRERA DIM SUM

ELECTRICA

Model

C

A B
(AxBxC) mm

PRICE LIST 2021.1

Baskets

kw Cap./Lt.

included

€

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble

ouvert - Modelo abierto

L9/DKE400BA

L9/DSE400BA

L9/DKES800BA

L9/DSES00BA

400x900x850h

400x900x850h

800x900x850h

800x900x850h

GN
f 6,0 1/1+1/3
Lt.38
400V3N~
50/60Hz
GN
f 12,0 1/1+1/3
Lt.38

400V3N~
50/60Hz

210

210 f210

180 ) (180

GN
f 12,0 2/1+2x1/3
Lt.78
400V3N~
50/60Hz
GN 210

f 24,0

Lt.78

2/142x1/3

210 f210

180 ) (180

400V3N~
50/60Hz

3.898,00

4.022,00

4.812,00

5.161,00

Cestelli in bambu in dotazione - Equipped with bamboo containers - Inkl. Bambu Behélter - Bacs bambUu compris dans le prix - Recipientes bambu en

dotacién

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

L9/CH040

21/99900369

21/99900379

21/99900389

(&\IEI\STIX

mm.400

@ 150 mm

@ 180 mm

@210 mm

ssional cooking equipment

Anta - Door - TUr - Porte - Puerta

Set cestelli in bambu (3 cesti + 1
coperchio)

Bambu set (3 baskets + 1 lid)
Bambus Set (3 Korbe + 1 Deckel)

Set cestelli in bambu (3 cesti + 1
coperchio)

Bambu set (3 baskets + 1 lid)
Bambus Set (3 Korbe + 1 Deckel)

Set cestelli in bambu (3 cesti + 1
coperchio)

Bambu set (3 baskets + 1 lid)
Bambus Set (3 Korbe + 1 Deckel)

178,00

45,00

52,00

59,00

LADY900
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FINO AD ESAURIMENTO
GRIGLIE A PIETRA LAVICA UPON AVAILABILITY

LAVASTONE GRILL - LAVASTEIN-GRILL - GRILLES PIERRE VOLCANIQUE -
PARRILLAS DE PIEDRA VOLCANICA

PRICE LIST 2021.1

@c Kg.

Model - kw Grid €
A Lava rock
(AxBxC) mm
Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa
L9/BS1BB 400x900x270h  |& 11,0 9 2.311,00
L9/BS2BB 800x900x270h & 22,0 18 3.535,00

Modello su vano a giorno / Model on open cabinet / Modell mit offenem Unterbau / Modeéle sur meuble ouvert /
Modelo abierto

L9/BS1BA 400x900x850h | & 11,0 9 2.683,00

L9/BS2BA 800x900x850h & 22,0 18 3.975,00

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

L9/CH040 mm.400 Anta - Door - Tur - Porte - Puerta 178,00
Pietra lavica - Lava rock - Lavastein - Lave

15/99901889 volcanique - Lava Volcanica 9,80/ Kg

21/99900004 for Mod. Bs1 |38/ @ canaletto per carne - Steel 'V 240,00
shape cooking grid for meat

21/99900003 for Mod. BS1  |Griglia a canaletto per carne 476,00
Griglia in tondino @ mm.8 per pesce -

21/99900002 for Mod. BS2 Steel round cooking grid @ mm.8 for fish 275,00

21/99900001 for Mod. Bs2 | oréliain tondino @ mm.8 per pesce - 544,00

Steel round cooking grid @ mm.8 for fish

( &CI\STN
professional cooking equipment



FRY-TOP GAS
GAS GRIDDLE PLATES - GAS GRILLPLATTEN - FRY-TOP GAZ - FRY-TOP A GAS

Model

L9/FTG2BBL

L9/FTG2BBLK

L9/FTG2BBLC

L9/FTG2BBR

L9/FTG2BBRK

L9/FTG2BBRC

L9/FTG4BBL

L9/FTG4BBLK

L9/FTG4BBLC

L9/FTG4BBR

L9/FTG4BBRK

L9/FTG4BBRC

L9/FTG4BBM

L9/FTG4BBMK

L9/FTG4BBMC

C

(7
A B
(AxBxC) mm

400x900x270h

400x900x270h

800x900x270h

800x900x270h

800x900x270h

FINO AD ESAURIMENTO
UPON AVAILABILITY

kw

& 6,9

(&6,9

& 13,8

P 13,8

& 13,8

s Ue
°

° °
° °
°

° °
° °
°

° °
° °
°

° °
° °
°

° °
° °

Extra | Dim.cooking

plate mm.

400x730

400x730

400x730

400x730

400x730

400x730

800x730

800x730

800x730

800x730

800x730

800x730

800x730

800x730

800x730

F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-suave

K-

ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

C - Piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée - Versién cromada

professional cooking equipment

&CI\STI\*

PRICE LIST 2021.1

2.039,00

2.354,00

2.397,00

2.090,00

2.405,00

2.448,00

2.549,00

3.198,00

3.304,00

2.720,00

3.389,00

3.464,00

2.640,00

3.307,00

3.427,00

Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en

LADY900
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FRY-TOP GAS

FINO AD ESAURIMENTO
UPON AVAILABILITY

GAS GRIDDLE PLATES - GAS GRILLPLATTEN - FRY-TOP GAZ - FRY-TOP A GAS

Model

L9/FTG2BAL

L9/FTG2BALK

L9/FTG2BALC

L9/FTG2BAR

L9/FTG2BARK

L9/FTG2BARC

L9/FTG4BAL

L9/FTG4BALK

L9/FTG4BALC

L9/FTG4BAR

L9/FTG4BARK

L9/FTG4BARC

L9/FTG4BAM

L9/FTG4BAMK

L9/FTG4BAMC

~

C

s
A B
(AxBxC) mm

400x900x850h

400x900x850h

800x900x850h

800x900x850h

800x900x850h

PRICE LIST 2021.1

Extra | Dim.cooking

kw UE UE plate mm.

° 400x730

¢ 6,9 ° ° 400x730

° ° 400x730

° 400x730

e 6,9 ° ° 400x730

° ° 400x730

° 800x730

13,8 ° ° 800x730
&

° ° 800x730

° 800x730

13,8 ° ° 800x730
&

° ° 800x730

° 800x730

13,8 ° ° 800x730
&

° ° 800x730

F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-suave

K-

C - Piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée - Versién cromada

&CI\STI\”

prelessional cooking equipment

2.425,00

2.748,00

2.794,00

2.482,00

2.804,00

3.022,00

3.062,00

3.717,00

3.848,00

3.236,00

3.916,00

3.978,00

3.145,00

3.822,00

3.905,00

Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA



FINO AD ESAURIMENTO
FRY-TOP ELETTRICO UPON AVAILABILITY

ELECTRIC GRIDDLE PLATES - ELEKTRO GRILLPLATTEN - FRY-TOP ELECTRIQUE -
FRY-TOP ELECTRICOS

PRICE LIST 2021.1

LADY900

F
c Extra | Dim.cooking
Model K @3 kw Ue Ue plate mm. €
o (AxBxC) mm
L9/FTE2BBL F e | 400x730 2.164,00
L9/FTE2BBLK K 400x900x270h f 6,0 . e | 400x730 2.481,00
400V3N~
50/60Hz
L9/FTE2BBLC C ° e | 400x730 2.538,00
L9/FTE2BBR F e | 400x730 2.260,00
L9/FTE2BBRK K 400x900x270h f 6,0 ° e | 400x730 2.579,00
400V3N~
L9/FTE2BBRC C L ° e | 400x730 2.741,00
L9/FTE4BBL F e | 800x730 2.831,00
L9/FTE4BBLK K 800x900x270h f 12,0 . e | 800x730 3.483,00
400V3N~
L9/FTE4BBLC C 50/60Hz ° e | 800x730 3.589,00
L9/FTE4BBR F e | 800x730 3.032,00
L9/FTE4BBRK K 800x900x270h f 12,0 . e | 800x730 3.708,00
400V3N~
L9/FTE4BBRC C L ° e | 800x730 3.762,00
L9/FTEABBM F e | 800x730 2.922,00
L9/FTEABBMK K 800x900x270h f 12,0 . e | 800x730 3.595,00
400V3N~
L9/FTEABBMC C 50/60tz ° e | 800x730 3.683,00

F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-suave

K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

C - Piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée - Versién cromada

professional cooking equipment

&CI\STI\*
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FINO AD ESAURIMENTO
FRY-TOP ELETTRICO UPON AVAILABILITY

ELECTRIC GRIDDLE PLATES - ELEKTRO GRILLPLATTEN - FRY-TOP ELECTRIQUE -
FRY-TOP ELECTRICOS

PRICE LIST 2021.1

F
[ Extra | Dim.cooking
Model K @ kw UE UE | ptatemm. €
C (AxBxC) mm
L9/FTE2BAL F ° 400x730 2.512,00
L9/FTE2BALK K 400x900x850h ; 6,0 ° ° 400x730 2.866,00
400V3N~
L9/FTE2BALC C 50/60Hz ° ° 400x730 2.871,00
L9/FTE2BAR F e | 400x730 2.593,00
T L9/FTE2BARK K 400x900x850h f 6,0 ° e | 400x730 2.918,00
400V3N~
L9/FTE2BARC (o Y ° e | 400x730 3.124,00
L9/FTE4BAL F ° 800x730 3.351,00
L9/FTE4BALK K 800x900x850h f 12,0 ° ° 800x730 4.009,00
400V3N~
L9/FTE4BALC C 50/60Hz ° ° 800x730 4.100,00
L9/FTE4BAR F ° 800x730 3.610,00

L9/FTEABARK K 800x900x850h f 12,0 ° e | 800x730 4.297,00

400V3N~
L9/FTE4ABARC (o e ° e | 800x730 4.281,00

L9/FTEABAM F e | 800x730 3.436,00

L9/FTEABAMK K 800x900x850h f 12,0 ° e | 800x730 4.120,00

400V3N~
L9/FTEABAMC C S0/60Hz ° e | 800x730 4.200,00

F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-suave

K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

C - Piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée - Versién cromada

prefessional cooking equipment
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ELEMENTI NEUTRI

FINO AD ESAURIMENTO
UPON AVAILABILITY

NEUTRAL UNITS- ARBEITSELEMENTE - ELEMENTS NEUTRES - MUEBLES

NEUTROS

Model

C

A B
(AxBxC) mm

Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa

L9/ENN2BB

L9/ENN2CB

: L9/ENN4BB
T ;,'.i-‘i

‘,_.-/ L9/ENN4CB

400x900x230h

400x900x230h

800x900x230h

800x900x230h

con 1 cassetto GN 1/1 - with 1 drawer GN
1/1- mit 1 Schublade GN 1/1 - avec 1
tiroir GN 1/1 - con 1 cajén GN 1/1

con 1 cassetto GN 2/1 - with 1 drawer GN
2/1- mit 1 Schublade GN 2/1 - avec 1
tiroir GN 2/1 - con 1 cajén GN 2/1

768,00

1.206,00

1.065,00

1.538,00

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -

Modelo abierto

€ L9/ENN2BA

‘ -L L9/ENN2CA

L9/ENN4BA

L9/ENN4CA

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

L9/CH040

(\Cns "
professional cooking equipment

400x900x850h

400x900x850h

800x900x850h

800x900x850h

mm.400

TR

con 1 cassetto GN 1/1 - with 1 drawer GN
1/1- mit 1 Schublade GN 1/1 - avec 1
tiroir GN 1/1 - con 1 cajén GN 1/1

con 1 cassetto GN 2/1 - with 1 drawer GN
2/1- mit 1 Schublade GN 2/1 - avec 1
tiroir GN 2/1 - con 1 cajén GN 2/1

Anta - Door - TUr - Porte - Puerta

1.111,00

1.600,00

1.588,00

2.061,00

178,00

PRICE LIST 2021.1
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FINO AD ESAURIMENTO
UPON AVAILABILITY

PENTOLE GAS
GAS BOILING PANS - GAS KOCHKESSEL - MARMITES A GAZ - MARMITAS A GAS

PRICE LIST 2021.1

C

Model kw Lt. Tank dim. €

A B
(AxBxC) mm

Riscaldamento diretto - Direct heating - Direkte Beheizung - Chauffage direct - Calientamento directo

?
L9/PDG410 800x900x850h | & 21,0 102/113 | 600x415 6.336,00
mm

?
L9/PDG415 800x900x850h & 21,0 139/150 & 600x540 6.484,00
mm

Riscaldamento indiretto - Indirect heating - Indirekte Beheizung - Chauffage indirect - Calientamento indirecto

?
L9/P1G410 800x900x850h | & 21,0 102/113 | 600x415 8.067,00
mm

?
L9/P1G415 800x900x850h & 21,0 139/150 & 600x540 8.416,00
mm

PENTOLE ELETTRICHE

ELECTRIC BOILING PANS - ELEKTRO KOCHKESSEL - MARMITES ELECTRIQUES -
MARMITAS ELECTRICAS

@C Tank

kw Lt. €
A B i
(AxBxC) mm dlm.

Model

Riscaldamento indiretto - Indirect heating - Indirekte Beheizung - Chauffage indirect - Calientamento indirecto

10)
L9/PIE410 800x900x850h { 13,0 102/113 | 600x415 7.892,00
400V3N~ mm
50/60Hz
[0)
L9/PIE415 800x900x850h { 13,0 139/150 @ 600x540 8.206,00
400V3N~ mm
50/60Hz

Cestelli non in dotazione - Baskets are not included - Korbe im Preis nicht imbegriffen - Paniers pas compris dans le prix - Cestas no incluidas en el precio

(&\(:I\STN
prafessional cooking equipment



ACCESSORI
ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

Model

[T
A B
(AxBxC) mm

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

CES1100

CES1150

CES2100

CES2150

CES3100

CES3150

® mm.560x345h
Lt. 100

® mm.560x470h
Lt. 150

® mm.560x345h
Lt. 100

®» mm.560x470h
Lt. 150

® mm.560x345h
Lt. 100

® mm.560x470h
Lt. 150

{ &CI\STI&'
prafessional cooking equipment

FINO AD ESAURIMENTO
UPON AVAILABILITY

PRICE LIST 2021.1

Description €

Cestello per pentole ad 1 settore
Basket for boiling pans 1 sector
Korbe fir Kochkesseln 1 Sektor
Panier pour marmites 1 secteur
Cesta para marmitas 1 sector

839,00

Cestello per pentole ad 1 settore
Basket for boiling pans 1 sector
Korbe fir Kochkesseln 1 Sektor
Panier pour marmites 1 secteur
Cesta para marmitas 1 sector

874,00

Cestello per pentole a 2 settori
Basket for boiling pans 2 sectors
Korbe fir Kochkesseln 2 Sektoren
Panier pour marmites 2 secteurs
Cesta para marmitas 2 sectores

1.177,00

Cestello per pentole a 2 settori
Basket for boiling pans 2 sectors
Korbe fir Kochkesseln 2 Sektoren
Panier pour marmites 2 secteurs
Cesta para marmitas 2 sectores

1.248,00

Cestello per pentole a 3 settori
Basket for boiling pans 3 sectors
Korbe fir Kochkesseln 3 Sektoren
Panier pour marmites 3 secteurs
Cesta para marmitas 3 sectores

1.533,00

Cestello per pentole a 3 settori
Basket for boiling pans 3 sectors
Korbe fir Kochkesseln 3 Sektoren
Panier pour marmites 3 secteurs
Cesta para marmitas 3 sectores

1.640,00

LADY900
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FINO AD ESAURIMENTO
BRASIERE GAS UPON AVAILABILITY

GAS TILTING BRATT PANS - GAS KIPPBRATPFANNEN - SAUTEUSES
BASCULANTES A GAZ - SARTENES BASCULANTES A GAS

PRICE LIST 2021.1

C
Model ) kw L, | Bottom €
A type

(AxBxC) mm

Sollevamento manuale - Manual tilt - Manuelle Kippung - Renversement manual - Elevaciéon manual

AlSI 304
L9/BRGISOM 800x900x850h | & 22,0 70/86 mm.10 6.758,00

Sollevamento motorizzato - Electric tilt - Motorgetriebene Kippung - Renversement motorisé - Elevacién motorizada

AlSI 304
L9/BRGIS0A 800x900x850h | & 22,0 70/86 mm.10 8.433,00

BRASIERE ELETTRICHE

ELECTRIC TILTING BRATT PANS - ELEKTRO KIPPBRATPFANNEN - SAUTEUSES
BASCULANTES ELECTRIQUES - SARTENES BASCULANTES ELECTRICAS

C Bottom
2 kW Lt. €
& type

(AxBxC) mm

Model

Sollevamento manuale - Manual tilt - Manuelle Kippung - Renversement manual - Elevaciéon manual

AlSI 304
L9/BREISOM 800x900x850h { 9,9 70/86 mm.10 7.071,00

400V3N~
50/60Hz

Sollevamento motorizzato - Electric tilt - Motorgetriebene Kippung - Renversement motorisé - Elevaciéon motorizada

AlSI 304
L9/BREISOA 800x900x850h { 9,9 70/86 mm.10 8.730,00

400V3N~
50/60Hz

( &CI\STN‘
7 professional cooking equipment



ACCESSORI

FINO AD ESAURIMENTO
UPON AVAILABILITY

ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

Model

[T
A B
(AxBxC) mm

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

L9/CHO40

L9/EX040
L9/EX045
L9/EX080
L9/EX090
L9/EX120
L9/EX135
L9/EX160

L9/EX180

15/99901029

21/GX2/1

21/99600089

SET4RUOTE
2 X 63/99000143
2 X 63/99000144

COP.PIE

mm.400

400x50x150h
450x50x150h
800x50x150h
900x50x150h
1.200x50x150h
1.350x50x150h
1.600x50x150h

1.800x50x150h

530x650

885x450

@ mm.100

H. mm.110

G?cns*rn
professional cooking eguipment

Description

Anta - Door - TUr - Porte - Puerta

Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions

Prolunga camino - Flue extentions

Riduzione per griglia

Reduction grid for grid

Reduzierrost fiir Rost

Grille de reduction pour support poele
Rejilla reductore para parrilla

Griglia cromata interna forno - Chromed

grid for oven Mod. LO/LE

Griglia cromata interna forno - Chromed

grid for oven Mod. FM

Set nr.4 ruote @ mm.100 (nr.2 con freno)

Set of nr.4 castors @ mm.100 (nr.2 with
breaks)

Set von nr.4 Rader @ mm.100 (nr.2 mit
Bremse)

Set de 4 roues @ mm.100 (nr.2 avec
freins)

Set de 4 ruedas @ mm.100 (nr.1 con
frenos)

Zoccolo inox copertura piedi

Cover for feet in stainless steel
FuRbende fiir FiRe aus Edelstahl
Couverture pour les pieds en acier inox
Sueco para patas en acero inoxidable

PRICE LIST 2021.1

178,00

143,00
153,00
212,00
227,00
282,00
305,00
351,00

378,00

50,00

64,00

96,00

348,00

255,00

AL METRO LINEARE - FOR

LINEAR METER - FUR
LINEARMETER - AU
METRE LINEAIRE - POR
METRO LINEAR

LADY900

89



90

(&\cnsrl\“
prafessional cooking equipment

PRICE LIST 2021.1



(RemsTn

PRICE LIST 2021.1




LADYQ900

PRICE LIST 2021.1

CUCINE GAS
GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

C

Model kW Burners Oven €

A B
(AxBxC) mm

Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa

LQ/CUG2BB.1P1M 400x900x270h | & 9,0 1.546,00
=
— LQ/CUG2BB.1M1G 400x900x270h | ¢ 12,9 1.620,00
LQ/CUG2BB.2G 400x900x270h | ¢4, 14,8 1.694,00
A scelta tra - Choice among - Wahl zwischen A richiest
Elegibles entre - Choisir entre| LQ/CUG2BB.... 400x900x270h | SRS 5 e
kW 3,5 - KW 5,5 - KW 7,4 - KW 9,0
LQ/CUG4BB.2P1M1G 800x900x270h | & 19,9 2.492,00
B,5|p5,
. ! LQ/CUG4BB.1P1M2G 800x900x270h | ¢ 23,8 2.566,00
LQ/CUG4BB.4G 800x900x270h | ¢, 29,6 2.714,00
A scelta tra - Choice among - Wahl zwischen L 5
Elegibles entre - Choisir entre|LQ/CUGA4BB.... 800x900x270h U:;:':e'zsu‘;t ............
kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0 — =
LQ/CUG6BB.3P1M2G 1.200x900x270h | & 30,8 3.421,00
LQ/CUG6BB.1P2M3G 1.200x900x270h | ¢ 36,7 3.495,00
LQ/CUG6BB.6G 1.200x900x270h | ¢, 44,4 3.717,00
A scelta tra - Choice among - Wahl zwischen A richiest
Elegibles entre - Choisir entre| LQ/CUGBBB.... 1.200x900x270h | CCCC L S e
kW 3,5 - KW 5,5 - KW 7,4 - KW 9,0
LQ/CUG8BB.3P3M2G 1.600x900x270h | & 41,8 4.570,00
N T LQ/CUG8BB.2P2M4G 1.600x900x270h ¢, 47,6 4.718,00
Paasaa
LQ/CUG8BB.8G 1.600x900x270h | ¢, 59,2 4.995,00

A scelta tra - Choice among - Wahl zwischen A richiest
Elegibles entre - Choisir entre| LQ/CUGSBB.... 1.600x900x270h riehiesta | LE Lt

Upon request ?

kW 3,5 - KW 5,5 - KW 7,4 - KW 9,0




CUCINE GAS

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

Model

C

A B
(AxBxC) mm

kw Burners

Oven

PRICE LIST 2021.1

€

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -

Modelo abierto

_— LQ/CUG2BA.1P1M
Qi LQ/CUG2BA.1M1G
o LQ/CUG2BA.2G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/CUG2BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

LQ/CUG4BA.2P1M1G

LQ/CUGA4BA.1P1IM2G

LQ/CUG4BA.4G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/CUGA4BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

LQ/CUG6BA.3P1M2G

LQ/CUG6BA.1P2M3G

LQ/CUG6BA.6G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/CUG6BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

LQ/CUG8BA.3P3M2G

LQ/CUG8BA.2P2M4G

LQ/CUG8BA.8G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/CUG8BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

@ulmhmrml cooking equipment

400x900x850h

400x900x850h

400x900x850h

400x900x850h

800x900x850h

800x900x850h

800x900x850h

800x900x850h

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

¢ 9,0
4 12,9
& 14,8

A richiesta
Upon request
& 19,9
& 23,8
& 29,6
A richiesta
Upon request
¢ 30,8
i
& 36,7

& 44,4
S
A richiesta

Upon request

& 41,8
¢ 47,6 6sJas)ss)5s)
' bafralralia)
¢ 59,2
Arichiesta

Upon request ?

1.923,00

1.997,00

2.071,00

2.882,00

2.956,00

3.104,00

3.998,00

4.072,00

4.293,00

5.510,00

5.658,00

5.954,00

LADYQ900
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A scelta tra - Choice among - Wahl zwischen

kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0

A scelta tra - Choice among - Wahl zwischen

kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0

_E

A scelta tra - Choice among - Wahl zwischen

kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0

QH’

= == -
’J’ ?

PRICE LIST 2021.1

CUCINE GAS
GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

C

Model kW Burners Oven €

A B
(AxBxC) mm

Modello con forno - Model with oven - Modell mit Backofen - Modele avec four - Modelo con horno

LQ/CUGANG.2P1M1G 800x900x850h | ¢ 28,5 4.022,00
B,5|p5,
LQ/CUGANG.1P1M2G 800x900x850h | ¢ 32,4 b 4.096,00
LQ/CUGANG.4G 800x900x850h | & 38,2 4.254,00
A richiesta
Elegibles entre - Choisir entre| LQ/CUGANG.... 800x900x850h | |, " " | S cion | sesseeseses
LQ/CUGANE.2P1M1G 800x900x850h | ¢ 19,9 4.491,00
4
LQ/CUGANE.1P1M2G 800x900x850h | ¢ 23,8 e 4.565,00
g .W5,48 ’
LQ/CUGANE.4AG 800x900x850h | & 29,6 42;’/‘2}’: 4.724,00
A richiesta
Elegibles entre - Choisir entre| LQ/CUGA4NE.... 800x900x850h | |, " " | S on | sessesseses
LQ/CUG6NG.3P1M2G 1.200x900x850h | ¢ 39,4 5.644,00
&
LQ/CUG6NG.1P2M3G 1.200x900x850h | ¢ 45,3 (J 5.718,00
LQ/CUG6NG.6G 1.200x900x850h | ¢ 53,0 5.876,00
Elegibles entre - Choisir entre| LQ/CUG6NG... 1.200x900x850h | "2 PR (s
 — mm.540x745x340h
LQ/CUG6NE.3P1M2G 1.200x900x850h | ¢ 30,8 6.025,00
LQ/CUG6NE.1P2M3G 1.200x900x850h | & 36,7 6.102,00
400V3N~
LQ/CUG6NE.6G 1.200x900x850h | ¢ 44,4 50/60Hz 6.264,00

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/CUG6NE.... 1.200x900x850h
kW 3,5 - KW 5,5 - KW 7,4 - KW 9,0

A richiesta
Upon request

GN2/1
mm.685x530x340h

prolessional cooking equipment
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CUCINE GAS

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

Model

LQ/CUG6FM.3P1M2G

LQ/CUG6FM.1P2M3G

o LQ/CUG6FM.6G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/CUG6FM....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

LQ/CUG8FF.3P3M2G

LQ/CUG8FF.2P2M4G

— LQ/CUGSFF.8G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/CUGSFF....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

LQ/CUGSFFE.3P3M2G

LQ/CUGSFFE.2P2M4G

LQ/CUGSFFE.8G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/CUGSFFE....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

C

A B
(AxBxC) mm

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.200x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

1.600x900x850h

kw

¢ 42,8

¢ 48,7

& 56,4

A richiesta
Upon request

¢ 59,0

¢ 64,8

¢ 76,4

A richiesta
Upon request

& 41,8

¢ 47,6

¢ 59,2

A richiesta

Upon request

Burners Oven

pales)hal
bsJ6s)es)

ks | ¢
Labskha)

.....

palbalne) | -
baafeal
MAXI
mm.930x530x340h
ll.l 2X
bsloslssles) | &
balralralis] | e
.kW 8,6
zalbalhalie)
ralfalhalea)
GN2/1
mm.540x745x340h
ll.l 2X
S5he)esles)
bafualiales)
400V3N~
50/60Hz
8888
GN2/1

mm.685x530x340h

PRICE LIST 2021.1

5.989,00

6.062,00

6.221,00

8.320,00

8.224,00

8.787,00

8.853,00

LADYQ900

9.002,00

9.319,00

Accessori in dotazione nr.1 griglia interna forno e nr. 1 riduzione fuoco - Accessories included nr.1 internal grid for oven and nr.1 reduction for burner - Zubehore
inbegriffen nr.1 Rost fuir Ofen und nr.1 Reduzzierost fiir Brenner - Accessoires inclus nr.1 grille pour four et nr.1 grille de réduction pour brileur - Accessorios incluidos

nr.1 parilla para horno y nr.1 rejilla reductora para quemador

)if:musrrix

professional cooking equipment
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PRICE LIST 2021.1

CUCINE GAS
GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

C

Model kW Burners Oven €

A B
(AxBxC) mm

Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa

LQ/KUG2BB.1P1M 450x900x270h | & 9,0 1.584,00
=
— LQ/KUG2BB.1M1G 450x900x270h | ¢ 12,9 1.658,00
LQ/KUG2BB.2G 450x900x270h | ¢ 14,8 1.738,00
A scelta tra - Choice among - Wahl zwischen A richiest
Elegibles entre - Choisir entre| LQ/KUG2BB.... 450x900x270h | SRS 5 e
kW 3,5 - KW 5,5 - KW 7,4 - KW 9,0
LQ/KUG4BB.2P1M1G 900x900x270h | & 19,9 2.582,00
B,5|p5,
. ! LQ/KUG4BB.1P1M2G 900x900x270h | ¢ 23,8 2.656,00
LQ/KUG4BB.4G 900x900x270h | ¢, 29,6 2.739,00
A scelta tra - Choice among - Wahl zwischen L 5
Elegibles entre - Choisir entre| LQ/KUGA4BB.... 900x900x270h U:;:':e'zsu‘;t ............
kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0 — =
LQ/KUG6BB.3P1M2G 1.350x900x270h | & 30,8 3.547,00
LQ/KUG6BB.1P2M3G 1.350x900x270h | ¢ 36,7 3.621,00
LQ/KUG6BB.6G 1.350x900x270h | ¢, 44,4 3.780,00
A scelta tra - Choice among - Wahl zwischen A richiest
Elegibles entre - Choisir entre| LQ/KUGBBB.... 1.350x900x270h | CCC 0 GG | e
kW 3,5 - KW 5,5 - KW 7,4 - KW 9,0
LQ/KUG8BB.3P3M2G 1.800x900x270h | & 41,8 4.733,00
N T LQ/KUG8BB.2P2M4G 1.800x900x270h ¢, 47,6 4.883,00
Paasaa
LQ/KUG8BB.8G 1.800x900x270h | ¢, 59,2 5.200,00

A scelta tra - Choice among - Wahl zwischen A richiest
Elegibles entre - Choisir entre LQ/KUGSBB.... 1.800x900x270h riehiesta | LE Lt

Upon request ?

kW 3,5 - KW 5,5 - KW 7,4 - KW 9,0




CUCINE GAS

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

Model

C

A B
(AxBxC) mm

kw Burners

Oven

PRICE LIST 2021.1

€

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -

Modelo abierto

LQ/KUG2BA.1P1M

o8

LQ/KUG2BA.1M1G

g LQ/KUG2BA.2G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/KUG2BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

LQ/KUG4BA.2P1M1G

LQ/KUG4BA.1P1M2G

LQ/KUG4BA.4G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/KUG4BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

LQ/KUG6BA.3P1M2G

LQ/KUG6BA.1P2M3G

LQ/KUG6BA.6G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/KUG6BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

LQ/KUG8BA.3P3M2G

LQ/KUG8BA.2P2M4G

LQ/KUG8BA.8G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/KUGS8BA....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

@ulmhmrml cooking equipment

450x900x850h

450x900x850h

450x900x850h

450x900x850h

900x900x850h

900x900x850h

900x900x850h

900x900x850h

1.350x900x850h

1.350x900x850h

1.350x900x850h

1.350x900x850h

1.800x900x850h

1.800x900x850h

1.800x900x850h

1.800x900x850h

¢ 9,0
4 12,9
& 14,8

A richiesta
Upon request
& 19,9
& 23,8
& 29,6
A richiesta
Upon request
¢ 30,8
i
& 36,7

& 44,4
S
A richiesta

Upon request

& 41,8
¢ 47,6 6sJas)ss)5s)
' bafralralia)
¢ 59,2
Arrichiesta

Upon request ?

1.971,00

2.046,00

2.126,00

2.986,00

3.060,00

3.143,00

4.141,00

4.215,00

4.298,00

5.706,00

5.856,00

6.174,00

LADYQ900
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A scelta tra - Choice among - Wahl zwischen

kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0

A scelta tra - Choice among - Wahl zwischen

kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0

_E

A scelta tra - Choice among - Wahl zwischen

kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0

QH’

= == -
’J’ ?

PRICE LIST 2021.1

CUCINE GAS
GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

C

Model kW Burners Oven €

A B
(AxBxC) mm

Modello con forno - Model with oven - Modell mit Backofen - Modele avec four - Modelo con horno

LQ/KUGANG.2P1M1G 900x900x850h | ¢ 28,5 4.233,00
B,5|p5,
LQ/KUGANG.1P1M2G 900x900x850h | ¢ 32,4 b 4.308,00
LQ/KUGANG.4G 900x900x850h | & 38,2 4.466,00
A richiesta
Elegibles entre - Choisir entre| LQ/KUG4NG.... 900x900x850h | |, """ | S cion | sessesseses
LQ/KUGANE.2P1M1G 900x900x850h | ¢ 19,9 4.730,00
4
LQ/KUGANE.1P1M2G 900x900x850h | ¢ 23,8 e 4.804,00
g .W5,48 ’
LQ/KUGANE.AG 900x900x850h | & 29,6 42;’/‘2:‘; 4.963,00
A richiesta
Elegibles entre - Choisir entre| LQ/KUGANE.... 900x900x850h | |, " " | S | cuon | sesssssesens
LQ/KUG6NG.3P1M2G 1.350x900x850h | ¢ 39,4 5.940,00
LQ/KUG6NG.1P2M3G 1.350x900x850h | ¢& 45,3 ('9 6.014,00
LQ/KUG6NG.6G 1.350x900x850h | ¢ 53,0 6.098,00
Elegibles entre - Choisir entre| LQ/KUGGLN.... 1.350x900x850h | "o PR (s
mm.540x745x340h
LQ/KUG6NE.3P1M2G 1.350x900x850h | & 30,8 6.155,00
LQ/KUG6NE.1P2M3G 1.350x900x850h | & 36,7 6.229,00
400V3N~
LQ/KUG6NE.6G 1.350x900x850h | ¢ 44,4 50/60Hz 6.314,00

A scelta tra - Choice among - Wahl zwischen

Elegibles entre - Choisir entre| LQ/KUG6NE.... 1.350x900x850h
kW 3,5 - kW 5,5 - kW 7,4 - kW 9,0

A richiesta
Upon request

GN 2/1
mm.685x530x340h




CUCINE GAS

GAS RANGES - GASHERDE - CUISINIERES GAZ - COCINAS GAS

Model

LQ/KUG6FM.3P1M2G

LQ/KUG6FM.1P2M3G

- LQ/KUG6FM.6G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/KUG6FM....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

LQ/KUGS8FF.3P3M2G

LQ/KUGS8FF.2P2M4G

LQ/KUGS8FF.8G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/KUGSFF....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

LQ/KUGS8FFE.3P3M2G

LQ/KUGS8FFE.2P2M4G

LQ/KUGS8FFE.8G

A scelta tra - Choice among - Wahl zwischen
Elegibles entre - Choisir entre| LQ/KUGSFFE....
kW 3,5 - kW 5,5 - kW 7,4 - KW 9,0

C

A B
(AxBxC) mm

1.350x900x850h

1.350x900x850h

1.350x900x850h

1.350x900x850h

1.800x900x850h

1.800x900x850h

1.800x900x850h

1.800x900x850h

——

1.800x900x850h

1.800x900x850h

1.800x900x850h

1.800x900x850h

kw

¢ 42,8

¢ 48,7

& 56,4

A richiesta
Upon request

¢ 57,6

¢ 63,4

¢ 75,0

A richiesta
Upon request

& 41,8

¢ 47,6

¢ 59,2

A richiesta

Upon request

Burners Oven

pales)hal
bsJ6s)es)

ks | ¢
Labskha)

.....

palbalne) | -
baafeal
MAXI
mm.930x530x340h
ll.l 2X
bsloslssles) | &
balralralis] | e
.kW 79
zalbalhalie)
ralfalhalea)
GN2/1
mm.540x745x340h
ll.l 2X
S5he)esles)
bafualiales)
400V3N~
50/60Hz
8888
GN2/1

mm.685x530x340h

PRICE LIST 2021.1

6.300,00

6.375,00

6.460,00

8.759,00

8.909,00

9.075,00

9.318,00

LADYQ900

9.469,00

9.635,00

Accessori in dotazione nr.1 griglia interna forno e nr. 1 riduzione fuoco - Accessories included nr.1 internal grid for oven and nr.1 reduction for burner - Zubehore
inbegriffen nr.1 Rost fuir Ofen und nr.1 Reduzzierost fiir Brenner - Accessoires inclus nr.1 grille pour four et nr.1 grille de réduction pour brileur - Accessorios incluidos

nr.1 parilla para horno y nr.1 rejilla reductora para quemador

)if:musrrix

professional cooking equipment
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PRICE LIST 2021.1

CUCINE WOK A GAS \ \
GAS WOK RANGES - WOK GASHERDE - CUISINIERES WOK A GAZ - COCINAS
WOK A GAS

Model @C kw Burners Oven €

A B
(AxBxC) mm

Bruciatori a scelta tra: - Burners available on request: - Brennern auf Anfrage von: - Braleurs
sur demande: - Quemadores bajo pedido:

Mod. "C" kW 9,5 - @ mm.175
Mod. "T" kW 14,0 - @ mm.175

Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa

LQ/CC/01.BB 400x900x270h ¢, 14,0 2.073,00

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -
Modelo abierto

LQ/CC/01.BA 400x900x850h |& 14,0 2.491,00

LADYQ900

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

= LQ/CH040 mm.400 Anta - Door - Tir - Porte - Puerta 178,00

( &CI\STN‘
’ prafessional cooking equipment
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PRICE LIST 2021.1

CUCINE TUTTAPIASTRA
SOLID TOPS GAS RANGES - GLUHLPLATTENHERDE - CUISINIERES PLAQUE COUP

DE FEU A GAZ - PLACA RADIANTE

C

Model kw Burners Oven €

A B
(AxBxC) mm

LQ/TPG4BB 800x900x270h | ¢, 12,0 2.497,00

LQ/TPG4BA 800x900x850h | ¢, 12,0 3.076,00

LQ/TPGANG 800x900x850h | ¢, 20,6 @ 4.596,00

GN2/1

4
¢ 129
LQ/TPGANE 800x900x850h 4.959,00
¥ 548 S o
GN 2/1
mmA685x53/0x340h 8
55 a
LQ/TPG6BB 1.200x900x270h | ¢, 24,9 22 3.368,00 o
7,4 5
LQ/TPG6BA 1.200x900x850h | ¢, 24,9 4? 3.995,00
7,4
¢
LQ/TPG6NG 1.200x900x850h |¢, 33,5 {? 5.612,00
7,4
GN2/1
& 249
LQ/TPGENE 1.200x900x850h @ 6.041,00
# 5,48 e
GN2/1
mm.685x530x340h
( CASTR
prafessional cooking equipment 101



PRICE LIST 2021.1

CUCINE TUTTAPIASTRA
SOLID TOPS GAS RANGES - GLUHLPLATTENHERDE - CUISINIERES PLAQUE COUP

DE FEU A GAZ - PLACA RADIANTE

C
Model re kw Burners Oven €
(AxBxC) mm
55] b 4]
LQ/TPG8BB 1.600x900x270h |é& 37,8 4 g 6.409,00
55] L 174)
LQ/TPG8BA 1.600x900x850h | & 37,8 7.016,00
74| T |55
2X
2
o LQ/TPGSFF 1.600x900x850h |& 55,0 o w """ 10.470,00
g nhdD
>- GN2/1
a mm.540x745x340h
5 2X
638
LQ/TPGSFFE 1.600x900x850h 5,5 w 11.185,00
10,96 #
7 74 ,EB 400V3N~
50/60Hz
GN 2/1
mm.685x530x340h
&CI\STN
102 prafessional cocking equipment



PRICE LIST 2021.1

CUCINE ELETTRICHE
ELECTRIC RANGES - ELEKTROHERDE - CUISINIERES ELECTRIQUES - COCINAS

ELECTRICAS
Model @C kw Burners Oven €
(AxBxC) mm
LQ/CQE2BB 400x900x270h f 8,0 2.205,00
400V3N~
50/60Hz
LQ/CQE4BB 800x900x270h f 16,0 3.613,00

400V3N~
50/60Hz

LQ/CQE6BB 1200x900x270h f 24 4.910,00

400V3N~

(]
o
o
LQ/CQE2BA 400x900x850h { 8,0 2.570,00 d
o
400V3N~ ()]
50/60Hz <
|
LQ/CQE4BA 800x900x850h { 16,0 4.100,00

400V3N~
50/60Hz

LQ/CQE6BA 1200x900x270h f 24,0 5.770,00

400V3N~

LQ/CQE4NE 800x900x850h f 21,48 ' 5.823,00

400V3N~
50/60Hz

400V3N~ GN2/1
50/60Hz mm.685x530x340h

LQ/CQE6NE 1200x900x850h f 29,48

7.465,00

400V3N~
50/60Hz
400V3N~ GN2/1

mm.685x530x340h




CUCINE ELETTRICHE VETROCERAMICA
ELECTRIC GLASS CERAMIC RANGES - GLASKERAMIK ELEKTROHERDE -

PRICE LIST 2021.1

CUISINIERES ELECTRIQUES VITROCERAMIQUE - COCINAS ELECTRICAS EN

VITROCERAMICA

(o

400V3N~
50/60Hz

Model . kw Burners Oven €
(AxBxC) mm
Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa
LQ/CVE2BB 400x900x270h f 6,0 2.835,00
400V3N~
50/60Hz
LQ/CVE4BB 800x900x270h { 12,0 4.615,00

Modelo abierto

Modello su vano a giorno - Model on open cabinet - Mod

ell mit offenem Unterbau - Modéle sur meuble ouvert -

LQ/CVE2BA 400x900x850h 6,0 3.244,00
o 4 ’
o
(e)) 400V3N~
d 50/60Hz
>-
s
-l LQ/CVE4BA 800x900x850h f 12,0 5.146,00
400V3N~
50/60Hz
Modello con forno elettrico - Model with electric oven - Modell mit Elektro-Backofen - Modéle avec four électrique -
Modelo con horno eléctrico
é
LQ/CVEANE 800x900x850h { 17,48 6.773,00
400V3N~
400V3N~ o
50/60Hz mm.685x530x350h
( CRASTR
104 prafessional cooking equipment




PRICE LIST 2021.1

CUCINE A INDUZIONE
INDUCTION RANGES - INDUKTIONHERDE - CUISINIERES A INDUCTION -

COCINAS ELECTRICAS A INDUCCION

C

Model kw Burners Oven €

A B
(AxBxC) mm

Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa

)
LQ/CUI2HBB 400x900x270h f 10,0 6:") 8.218,00
400V3N~
50/60Hz
LQ/CUI4HBB 800x900x270h { 20,0 G’ED@) 14.339,00
6,’9) 6}9)
400V3N~

50/60Hz
Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -
Modelo abierto

LQ/CUI2HBA 400x900x850h { 10,0 @ 8.562,00
w
400V3N~
50/60Hz
50)60)
LQ/CUI4HBA 800x900x850h { 20,0 @ @‘D 14.766,00
400V3N~
50/60Hz
SCALDAPATATE
CHIP SCUTTLE - KARTOFFELWARMER - CHAUFFE FRITES - CALIENTA PATATAS
Model x BC kw Cap. €
(AxBxC) mm
LQ/SPE40BB 400x900x270h { 1,0 GN 1/1 1/1 1.729,00
230V~
50/60Hz
LQ/SPE40BA 400x900x850h { 1,0 GN 1/1 11 2.118,00
230V~

50/60Hz

( &CI\STN‘
prafessional cooking equipment
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PRICE LIST 2021.1

FRIGGITRICI A GAS
GAS FRYERS - GAS FRITTEUSEN - FRITEUSES GAZ - FREIDORAS A GAS

C
Model kw B 08 Lt. €

A B included
(AxBxC) mm

Scambiatori di calore INTERNI / INTERNAL heat exchangers / Wiarmetauschbrenner INNERHALB des Beckens /
Echangeurs de chaleur INTERNES 2 la cuve / Intercambiadores de calor EN el tanque

LQ/FLG1V17 400x900x850h & 16,5 17 3.330,00
LQ/FLG1V22 400x900x850h P 21 22 3.838,00
2
LQ/FLG2VS8 400x900x850h ¢ 11,6 8+8 4.492,00
7
| [LQ/FLG2V17 800x900x850h ¢ 33,0 .ll 17+17 5.789,00
7
o
o
o
>= ., LQ/FLG2V22 800x900x850h ¢ 42 'lu 22422 6.567,00
7
(]
S
Scambiatori di calore ESTERNI, vasca pulita / EXTERNAL heat exchangers, clean tank / Brenner an der AUBENSEITE
des Beckens / Echangeurs de chaleur EXTERIEUR a la cuve / Intercambiadores de calor EXTERNOS a la cuba
j ) La/FRG1VL7 400x900x850h | ,, 16,0 17 3.587,00
L E & _:‘"
e
j 1 Lo/FRG1vV21 400x900x850h | ¢, 19 21 3.932,00
M La/FRG2V17 800x900x850h | , 32,0 -ll 17+17 6.043,00
- ¢
1| La/FRG2V21 800x900x850h ¢, 38,0 ’EB 21+21 6.609,00
Cestelli, coperchio e n.1 vasca raccogli olio in dotazione - Equipped with baskets, lid and n.1 s/s oil draining tank - Inkl. Kérbe, Deckel und n.1 Olauffangbecken aus
Edelstahl - Paniers, couvercle et n.1 bac de récupération huile en acier inoxydable inclus - Cestas, la tapa y n.1 barrefio recoge aceite en acero inoxidable en dotacién
(R\c RSTR
106 .qn(jh-\,'\.lufi-! cooking equipment



FRIGGITRICI ELETTRICHE )
ELECTRIC FRYERS - ELEKTRO FRITTEUSEN - FRITEUSES ELECTRIQUE - FREIDORAS

ELECTRICAS

C
Model @; kw .Baskets Lt. €
A included
(AxBxC) mm

Resistenze rotanti in vasca / Rotating resistors in the tank / Heizkorper mit Dreh-System in Ol getaucht / Résistances
immergées rotatives aux bacs / Resistencias rodantes en el tanque

LQ/FRE1V17 400x900x850h { 16,5 17 2.868,00

400V3N~

LQ/FRE1V21 400x900x850h ¢ 20,0 21 3.281,00

400V3N~

LQ/FRE2V8 400x900x850h f 14,0 8+8 3.565,00

400V3N~
LQ/FRE2V17 800x900x850h { 33,0 3 17+17 4.475,00
400V3N~
o
- =
LQ/FRE2V21 800x900x850h { 40,0 1 21+21 5.115,00 d
400V3N~ E
Cestelli, coperchio e n.1 vasca raccogli olio in dotazione - Equipped with baskets, lid and n.1 s/s oil draining tank - Inkl. Kérbe, Deckel und n.1 Olauffangbecken aus 5
Edelstahl - Paniers, couvercle et n.1 bac de récupération huile en acier inoxydable inclus - Cestas, la tapa y n.1 barrefio recoge aceite en acero inoxidable en dotacién
ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
cestello 1/2 per vasca cap.Lt 17 Mod.
. \ 21/99600133 140x300x120h |FLG/FRG/FRE - basket 1/2 for tank cap. 96,00
It.17 Mod. FLG/FRG/FRE
cestello 1/2 per vasca cap.Lt 21/22 Mod.
21/99600136 140x400x120h |FLG/FRG/FRE - basket 1/2 for tank cap. 108,00
[t.21/22 Mod. FLG/FRG/FRE
cestello per vasca cap.Lt 8 Mod. FLG/FRE -
21/99600130 120x300x120h basket for tank cap. It.8 Mod. FLG/FRE 96,00
cestello 1/1 per vasca cap.Lt 17 Mod.
21/99600134 290%x300x120h | FLG/FRG/FRE - basket 1/1 for tank cap. 105,00
[t.17 Mod. FLG/FRG/FRE
cestello 1/1 per vasca cap.Lt 21/22 Mod.
21/99600135 400x290x120h  |FLG/FRG/FRE - basket 1/1 for tank cap. 138,00
It.21/22 Mod. FLG/FRG/FRE
vasca raccogli olio supplementare -
WD/99600001 additional oil draining tank 214,00
(\C RSTR
pralessional cooking equipmernt 107



LADYQ900
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Cestas y la tapas no incluidas en el precio

CUOCIPASTA A GAS

PRICE LIST 2021.1

GAS PASTA COOKERS - GAS NUDELKOCHER - CUISEUR A PATES GAZ -CUECE-

PASTAS GAS

Model

LQ/CPG1V40

LQ/CPG2V80

SET 900CESA
3 X 21/99900081

SET 900CESB

1X 21/99900137
1 X 21/99900138
2 X 21/99900081

SET 900CESC

1 X 21/99900081
2X 21/99900137
2 X 21/99900138

SET 900CESD
3 X 21/99900137
3 X 21/99900138

SET 900CESE
2 X 21/99900070

SET 900CESF
1 X 21/99900060

23/99906199

(T
A B
(AxBxC) mm

400x900x850h

800x900x850h

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

nr.3 x
288x163x215h

nr.2 x
143x163%x215h
+nr.2x
288x163x215h

nr.4 x
143x163x215h
+nr.1x
288x163x215h

nr.6 x
143x163x215h

nr.2 x
302x253x240h

nr.1x
298x488x215h

610x270

&cnsrn

prafessional cooking equipment

kw Lt. Cap.

¢ 15,0 40 1/1

¢ 30,0 40+40

nr.3 cestelliinox GN 1/3

nr.3 s/s baskets GN 1/3

nr.2 cestelli inox 1/6 + nr.2 cestelli inox
GN 1/3

nr.2 s/s baskets GN 1/6 + nr.2 s/s basket
GN 1/3

nr.1 cestello inox GN 1/3 + nr.4 cestelli
inox GN 1/6

nr.1s/s baskets GN 1/3 + nr.4 s/s baskets
GN 1/6

nr.6 cestelli inox 1/6

nr.6 s/s baskets GN 1/6
nr.2 cestelliinox 1/2

nr.2 cestelliinox 1/2

nr.1 cestello inox GN 1/1
nr.1 s/s basket GN 1/1
coperchio vasca inox It. 40

s/s lid for tank It. 40

3.348,00

5.408,00

Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen - Paniers et couvercles pas compris dans le prix -

438,00

522,00

606,00

690,00

390,00

264,00

100,00



PRICE LIST 2021.1

CUOCIPASTA ELETTRICO .
ELECTRIC PASTA COOKERS - ELEKTRO NUDELKOCHER - CUISEUR A PATES

ELECTRIQUE -CUECE-PASTAS ELECTRICOS

C

Model 5 kW Lt. Cap. €
(AxBxC) mm

LQ/CPE2V1 400x900x850h f 12,0 40 1/1 3.463,00
400V3N~
50/60Hz

LQ/CPE4V2 800x900x850h { 24,0 40+40 5.721,00
400V3N~
50/60Hz

Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen - Paniers et couvercles pas compris dans le prix -
Cestas y la tapas no incluidas en el precio

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

SET 900CESA
3 X 21/99900081

SET 900CESB

1X 21/99900137
1X21/99900138
2 X 21/99900081

SET 900CESC

1 X 21/99900081
2 X 21/99900137
2 X 21/99900138

SET 900CESD
3 X 21/99900137
3 X 21/99900138

SET 900CESE
2 X 21/99900070

SET 900CESF
1 X 21/99900060

23/99906199

( CRASTR
Kpm!mumn.n cooking equipment

nr.3 x
288x163x215h

nr.2 x
143x163x215h
+nr.2 x
288x163x215h

nr.4 x
143x163x215h
+nr.1x
288x163x215h

nr.6 x
143x163%x215h

nr.2 x
302x253x240h

nr.1x
298x488x215h

610x270

nr.3 cestelli inox GN 1/3

nr.3 s/s baskets GN 1/3

nr.2 cestelli inox 1/6 + nr.2 cestelli inox
GN 1/3

nr.2 s/s baskets GN 1/6 + nr.2 s/s basket
GN 1/3

nr.1 cestello inox GN 1/3 + nr.4 cestelli
inox GN 1/6

nr.1s/s baskets GN 1/3 + nr.4 s/s baskets
GN 1/6

nr.6 cestelli inox 1/6

nr.6 s/s baskets GN 1/6

nr.2 cestelli inox 1/2

nr.2 cestelli inox 1/2

nr.1 cestello inox GN 1/1

nr.1s/s basket GN 1/1

coperchio vasca inox It. 40

s/s lid for tank It. 40

438,00

522,00

606,00

690,00

390,00

264,00

100,00

LADYQ900
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PRICE LIST 2021.1

CUOCIPASTA ELETTRICO FASTPASTA
ELECTRIC PASTA COOKERS FASTPASTA - ELEKTRO NUDELKOCHER FASTPASTA -

CUISEUR A PATES FASTPASTA ELECTRIQUE - CUECE-PASTAS FASTPASTA
ELECTRICOS

Model @C kw Set baskets included €

A B
(AxBxC) mm

Con nr.3 sollevamenti per vasca - With nr.3 lifters for each tank - Mit nr.3 Kérbeheber fir jedes Becken - Avec nr.3
relevages pour chaque cuve - Con nr.3 levantamientos para cada cuba

F g !
Ely
t A g
LQ/CPE2V1-1FP-A 500x900x850h f 12,6 :'TF 8.539,00
400V3N~
50/60Hz Cap. Lt. 40
fn ?='
Vs b
LQ/CPE2V1-1FP-B 500x900x850h f 12,6 —r 8.726,00
\u—nlu—-n’-
THAH
400V3N~
50/60Hz Cap. Lt. 40
i1 .:L'
—r—4
o LQ/CPE2V1-1FP-C 500x900x850h f 12,6 ;ﬂﬁa 8.913,00
o i
(<))
d 400V3N~
> 50/60Hz Cap. Lt. 40
Q Con nr.6 sollevamenti per vasca - With nr.6 lifters for each tank - Mit nr.6 Kérbeheber fiir jedes Becken - Avec nr.6
< relevages pour chaque cuve - Con nr.6 levantamientos para cada cuba
—
§ o t «=§T:
Fn ek in ¥
LQ/CPE4V2-2FP-AA 1.000x900x850h f 25,2 e m 14.630,00
11 1111
400V3N~
50/60Hz Cap. Lt. 40+40

LQ/CPE4V2-2FP-BB 1.000x900x850h f 25,20 %\, =% 15.005,00

400V3N~
50/60Hz Cap. Lt. 40+40
Fin oed 1o !
7 I oy |
LQ/CPE4V2-4FP-CC 1.000x900x850h | § 25,20 E[’:{ L‘i‘:[:a: 15.380,00
:L 1 Jlﬂ q::‘ &1 J'I|
400V3N~
50/60Hz Cap. Lt.40+40

Qns*rw
prafessional cooking equipment

110



PRICE LIST 2021.1

CUOCIPASTA ELETTRICO FASTPASTA

ELECTRIC PASTA COOKERS FASTPASTA - ELEKTRO NUDELKOCHER FASTPASTA -
CUISEUR A PATES FASTPASTA ELECTRIQUE - CUECE-PASTAS FASTPASTA
ELECTRICOS

Model ¢ kw Set baskets included €

A B
(AxBxC) mm

Con nr.12 sollevamenti per vasca - With nr.12 lifters for each tank - Mit nr.12 Kérbeheber fiir jedes Becken - Avec nr.12
relevages pour chaque cuve - Con nr.12 levantamientos para cada cuba

i
LQ/CPE4V2-4FP-DD 1.200x900x850h | § 24,4 TS ST | 23.277,00
3 1e| et S| wes
400V3N~
50/60Hz Cap. Lt. 40+40
ACCESSORI
ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIQOS
c
Model 4 Description €
A
(AxBxC) mm
Cestello GN 1/6 con manico a sinistra
21/99900131 150x150x240h S/s basket GN 1/6 with left-side handle 121,00
o
o
e
>=
Cestello GN 1/6 con manico a destra o
21/99900130 150x150x240h S/s basket GN 1/6 with right-side handle 121,00 <
—l
Cestello GN 1/3 con nr.2 manici

21/99900079 302x168x240h S/s basket GN 1/3 with nr.2 handles 155,00
Supporto per sollevatore per 2 GN 1/6
Lift support for 2 GN 1/6

E Aufasatz fiir Hebevorrichtung fiir 2 GN

WA/99908659 71,00

/ 155x304x@6 1/6
Support pour élévateur pour 2 GN 1/6
Suporte para levantador para 2 GN 1/6
Riempimento e rabbocco automatico
acqua in vasca 547,00
Automatic water re-filling in tank
Automatisches Fiillen und Nachfiillen des -

CPRAM Wassers in Wanne ogntvasca
Remplissage et remise a niveau . each tank
automatique de I'eau dans la cuve jeder Becken
Llenado y relleno automatico de agua en chaque cuve
a cuba cada cuba

professional cooking equipment 111



PRICE LIST 2021.1

BAGNOMARIA ELETTRICI )
ELECTRIC BAINS-MARIE- ELEKTRO WASSERBADER- BAINS-MARIE ELECTRIQUE -

BANOS MARIA ELECTRICO

C

Model kw Cap. €

A B
(AxBxC) mm

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -
Modelo abierto

GN
LQ/BME1BA 400x900x850h 1,8 2.136,00
v XX 14 1/1+1/3
230V~
50/60Hz
LQ/BME2BA 800x900x850h | § 3,0 , /1f2':'(1 P 2 2.741,00
(1/3 ]1/3

230V~
50/60Hz

Cestelli e coperchi non in dotazione - Baskets and lids are not included - Kérbe und Deckeln im Preis nicht imbegriffen - Paniers et couvercles pas compris dans le prix -
Cestas y la tapas no incluidas en el precio

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

§ LQ/CHO040 mm.400 Anta - Door - Tiir - Porte - Puerta 178,00
g -

2 56/89900006 530x325x150h Vaschetta inox - S/s GN 1/1 cap. It 21,3 114,00

= 56/89900060 354x325x150h | Vaschetta inox - S/s GN 2/3 cap. It 13,2 111,00

) 56/89900030 265x325x150h Vaschettainox - S/s GN 1/2 cap. It 9,7 74,00

ﬁ 56/89900010 176x325x150h |Vaschetta inox - S/s GN 1/3 cap. It 5,8 63,00

56/89900040 162x265x150h |Vaschetta inox - S/s GN 1/4 cap. It 4,1 53,00

56/89900020 162x176x150h |Vaschetta inox - S/s GN 1/6 cap. It 2,4 50,00

56/89900080 108x176x150h |Vaschetta inox - S/s GN 1/9 cap. It 1,0 37,00

56/89901002 530x325 Coperchio inox - /s lid GN 1/1 56,00

56/89901006 354x325 Coperchio inox - S/s lid GN 2/3 40,00

/* 56/89901001 265x325 Coperchio inox - $/s lid GN 1/2 33,00

</ 56/89901007 176x325 Coperchio inox - S/s lid GN 1/3 30,00

56/89901003 162x265 Coperchio inox - /s lid GN 1/4 23,00

56/89901000 162x176 Coperchio inox - S/s lid GN 1/6 21,00

56/89901004 108x176 Coperchio inox - /s lid GN 1/9 19,00

/ 23/99600003 (D;i’:l/isorio bacinelle - Dividing element for 26,00



PRICE LIST 2021.1

VAPORIERA DIM SUM ELETTRICA
ELECTRIC DIM SUM STEAMER - ELEKTRISCHER DIM SUM DAMPFGARER -

CUISEUR VAPEUR POUR DIM SUM ELECTRIQUE - VAPORRERA DIM SUM
ELECTRICA

c Baskets

Model @ kw Cap./Lt. €
\ L’L”-} A B ap./ included

o m— ] (AxBxC) mm

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble
ouvert - Modelo abierto

GN
LQ/DKE400BA 400x900x850h f 6,0 1/1+1/3 4.015,00
QW Lt.38
400V3N~
50/60Hz
GN
LQ/DSE400BA 400x900x850h | $ 12,0 | 1/1+1/3 4.143,00
Lt.38
400V3N~
50/60Hz
GN 210 |210 210
LQ/DKES00BA 800x900x850h 12,0 2/142x1/3 || 4957,00
pro
400V3N~ o
50/60Hz o
(o))}
GN 210 210 }210 d
>
LQ/DSES00BA 800x900x850h 24,0 |2/1+2x1/3 (D@ E| 531600 ()
' Lt.78 <
400V3N~ —

50/60Hz
Cestelli in bambu in dotazione - Equipped with bamboo containers - Inkl. Bambu Behélter - Bacs bambUu compris dans le prix - Recipientes bambu en
dotacién
ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

LQ/CHO040 mm.400 Anta - Door - Tiir - Porte - Puerta 178,00

Set cestelli in bambu (3 cesti + 1
coperchio)

Bambu set (3 baskets + 1 lid)
Bambus Set (3 Korbe + 1 Deckel)

21/99900369 @ 150 mm 45,00

Set cestelli in bambu (3 cesti + 1
coperchio)

Bambu set (3 baskets + 1 lid)
Bambus Set (3 Korbe + 1 Deckel)

21/99900379 @ 180 mm 52,00

Set cestelli in bambu (3 cesti + 1
coperchio)

Bambu set (3 baskets + 1 lid)
Bambus Set (3 Korbe + 1 Deckel)

21/99900389 @ 210 mm 59,00
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GRIGLIE A PIETRA LAVICA
LAVASTONE GRILL - LAVASTEIN-GRILL - GRILLES PIERRE VOLCANIQUE -

PARRILLAS DE PIEDRA VOLCANICA

PRICE

LIST 2021.1

c . Kg.
Model - kw Grid €
A Lava rock
(AxBxC) mm
Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa
LQ/BS1BB 400x900x270h | & 11,0 9 2.345,00
LQ/BS2BB 800x900x270h & 22,0 18 3.589,00
Modello su vano a giorno / Model on open cabinet / Modell mit offenem Unterbau / Modeéle sur meuble ouvert /
Modelo abierto
LQ/BS1BA 400x900x850h | & 11,0 9 2.725,00
LQ/BS2BA 800x900x850h | & 22,0 18 4.038,00
ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
LQ/CHO040 mm.400 Anta - Door - Tiir - Porte - Puerta 178,00
Pietra lavica - Lava rock - Lavastein - Lave
15/99901889 volcanique - Lava Volcanica 9,80/ Kg
Griglia a canaletto per carne - Steel "V"
21/99900004 for Mod. BS1 A . 240,00
shape cooking grid for meat
21/99900003 for Mod. BS1  |Griglia a canaletto per carne 476,00
Griglia in tondino @ mm.8 per pesce -
21/99900002 for Mod. BS2 Steel round cooking grid @ mm.8 for fish 275,00
Griglia in tondino @ mm.8 per pesce -
21/99900001 for Mod. BS2 Steel round cooking grid @ mm.8 for fish 544,00

( &CI\STN
professional cooking equipment




FRY-TOP G

AS

GAS GRIDDLE PLATES - GAS GRILLPLATTEN - FRY-TOP GAZ - FRY-TOP A GAS

PRICE LIST 2021.1

F
c Extra | Dim.cooking
Model K A B kw Ue Ue plate mm. €
C (AxBxC) mm
LQ/FTG2BBL F ° 400x730 2.115,00
LQ/FTG2BBLK K 400x900x270h 469 ° ° 400x730 2.436,00
LQ/FTG2BBLC C ° ° 400x730 2.478,00
LQ/FTG2BBR F ° 400x730 2.168,00
LQ/FTG2BBRK K 400x900x270h & 6,9 ° ° 400x730 2.487,00
LQ/FTG2BBRC C ° ° 400x730 2.530,00
LQ/FTG4BBL F ° 800x730 2.683,00
LQ/FTG4BBLK K 800x900x270h & 13,8 ° ° 800x730 3.335,00 8
o
LQ/FTG4BBLC C ° ° 800x730 3.431,00 S>=
(]
<
LQ/FTG4BBR F ° 800x730 2.852,00 -
LQ/FTG4BBRK K 800x900x270h P 13,8 ° ° 800x730 3.521,00
LQ/FTG4BBRC C ° ° 800x730 3.596,00
LQ/FTG4BBM F ° 800x730 2.773,00
LQ/FTG4BBMK K 800x900x270h & 13,8 ° ° 800x730 3.446,00
LQ/FTG4BBMC C ° ° 800x730 3.566,00
F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-suave
K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA
C - Piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée - Versién cromada

professional cooking equipment
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PRICE LIST 2021.1
FRY-TOP GAS
GAS GRIDDLE PLATES - GAS GRILLPLATTEN - FRY-TOP GAZ - FRY-TOP A GAS

F
[ Extra | Dim.cooking
Model K @ kw UE UE | ptatemm. €
C (AxBxC) mm
LQ/FTG2BAL F e | 400x730 2.522,00
LQ/FTG2BALK K 400x900x850h ¢ 6,9 ° ° 400x730 2.843,00
LQ/FTG2BALC (0 ° e | 400x730 2.890,00
LQ/FTG2BAR F ° 400x730 2.581,00
LQ/FTG2BARK K 400x900x850h e 6,9 ° ° 400x730 2.897,00
LQ/FTG2BARC C ° ° 400x730 3.117,00
LQ/FTG4BAL F e | 800x730 3.240,00
(]
8 LQ/FTG4BALK K 800x900x850h ¢ 13,8 ° ° 800x730 3.895,00
e
> LQ/FTGA4BALC c e | e | 800x730 3.995,00
()]
<
- LQ/FTG4BAR F ° 800x730 3.411,00
LQ/FTG4BARK K 800x900x850h ¢ 13,8 ° ° 800x730 4.092,00
4
LQ/FTG4BARC C ° ° 800x730 4.127,00
LQ/FTG4BAM F e | 800x730 3.318,00

LQ/FTG4BAMK K 800x900x850h 13,8 ° e | 800x730 4.005,00

2

F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-suave

K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA
C - Piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée - Versién cromada

U

LQ/FTG4BAMC C ° e | 800x730 4.058,00

&CI\STI\’
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FRY-TOP ELETTRICO
ELECTRIC GRIDDLE PLATES - ELEKTRO GRILLPLATTEN - FRY-TOP ELECTRIQUE -
FRY-TOP ELECTRICOS

F
c Extra | Dim.cooking
Model K @3 kw Ue Ue plate mm. €
o (AxBxC) mm
LQ/FTE2BBL F e | 400x730 2.250,00
LQ/FTE2BBLK K 400x900x270h f 6,0 . e | 400x730 2.568,00
400V3N~
50/60Hz
LQ/FTE2BBLC C ° e | 400x730 2.625,00
LQ/FTE2BBR F e | 400x730 2.349,00
LQ/FTE2BBRK K 400x900x270h f 6,0 . e | 400x730 2.665,00
400V3N~
LQ/FTE2BBRC C L ° e | 400x730 2.824,00
LQ/FTE4BBL F e | 800x730 2.958,00
LQ/FTE4BBLK K 800x900x270h f 12,0 . e | 800x730 3.607,00 8
(o))
400V3N~ d
LQ/FTE4BBLC C 50/60Hz ° e | 800x730 3.715,00 >
()]
<
LQ/FTE4BBR F e | 800x730 3.155,00 -
LQ/FTE4BBRK K 800x900x270h f 12,0 ° e | 800x730 3.829,00
400V3N~
LQ/FTE4BBRC C L ° e | 800x730 3.888,00
LQ/FTEABBM F e | 800x730 3.050,00

LQ/FTE4BBMK K 800x900x270h f 12,0 ° ° 800x730 3.723,00

400V3N~
LQ/FTEABBMC C 50/60tz ° e | 800x730 3.805,00

F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-suave

K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

C - Piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée - Versién cromada

professional cooking equipment
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PRICE LIST 2021.1

FRY-TOP ELETTRICO
ELECTRIC GRIDDLE PLATES - ELEKTRO GRILLPLATTEN - FRY-TOP ELECTRIQUE -
FRY-TOP ELECTRICOS

F
[ Extra | Dim.cooking
Model K @ kw UE UE | ptatemm. €
C (AxBxC) mm
LQ/FTE2BAL F (] 400x730 2.608,00
LQ/FTE2BALK K 400x900x850h ; 6,0 [ ° 400x730 3.965,00
400V3N~
LQ/FTE2BALC Cc S0/60H: ° ° 400x730 2.967,00
LQ/FTE2BAR F e | 400x730 2.688,00
LQ/FTE2BARK K 400x900x850h f 6,0 ° ° 400x730 3.015,00
400V3N~
LQ/FTE2BARC C HYEiE ° e | 400x730 3.220,00
LQ/FTE4BAL F (] 800x730 3.498,00
o
8 LQ/FTE4BALK K 800x900x850h le,O ° ° 800x730 4.166,00
(@] 400V3N~
>= LQ/FTE4BALC C 0/60kz | ¢ | @ | 800x730 |  4.260,00
(]
<
-l LQ/FTE4BAR F e | 800x730 3.765,00
LQ/FTE4BARK K 800x900x850h f 12,0 ° ° 800x730 4.456,00
400V3N~
LQ/FTE4BARC C HYEiE ° e | 800x730 4.442,00
LQ/FTE4ABAM F (] 800x730 3.595,00
LQ/FTEABAMK K 800x900x850h le,O ° ° 800x730 4.282,00
400V3N~
LQ/FTE4ABAMC Cc S0/60H: ] ° 800x730 4.368,00
F - Piastra in acciaio semi-dolce - Semi-mild steel plate - Halbweiche Stahlplatte - Plaque en acier demi-doux - Plancha de acero semi-suave
K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA
C - Piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée - Versién cromada
CASTRA
118 prafessional cooking equipment



ELEMENTI NEUTRI

NEUTRAL UNITS- ARBEITSELEMENTE - ELEMENTS NEUTRES - MUEBLES

NEUTROS

Model

C

A B
(AxBxC) mm

Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa

LQ/ENN2BB

LQ/ENN2CB

: LQ/ENN4BB
T;;-i

‘,_.-/ LQ/ENN4CB

400x900x230h

400x900x230h

800x900x230h

800x900x230h

con 1 cassetto GN 1/1 - with 1 drawer GN
1/1- mit 1 Schublade GN 1/1 - avec 1
tiroir GN 1/1 - con 1 cajén GN 1/1

con 1 cassetto GN 2/1 - with 1 drawer GN
2/1- mit 1 Schublade GN 2/1 - avec 1
tiroir GN 2/1 - con 1 cajén GN 2/1

820,00

1.286,00

1.137,00

1.642,00

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert -

Modelo abierto

@ _ LQ/ENN2BA

‘-L LQ/ENN2CA

LQ/ENN4BA

LQ/ENN4CA

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

LQ/CHO040

(\Cns "
professional cooking equipment

400x900x850h

400x900x850h

800x900x850h

800x900x850h

mm.400

TR

con 1 cassetto GN 1/1 - with 1 drawer GN
1/1- mit 1 Schublade GN 1/1 - avec 1
tiroir GN 1/1 - con 1 cajén GN 1/1

con 1 cassetto GN 2/1 - with 1 drawer GN
2/1- mit 1 Schublade GN 2/1 - avec 1
tiroir GN 2/1 - con 1 cajén GN 2/1

Anta - Door - TUr - Porte - Puerta

1.186,00

1.707,00

1.696,00

2.201,00

178,00

PRICE LIST 2021.1
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PRICE LIST 2021.1
PENTOLE GAS
GAS BOILING PANS - GAS KOCHKESSEL - MARMITES A GAZ - MARMITAS A GAS

C

Model kw Lt. Tank dim. €

A B
(AxBxC) mm

Riscaldamento diretto - Direct heating - Direkte Beheizung - Chauffage direct - Calientamento directo

?
LQ/PDG410 800x900x850h | & 21,0 102/113 | 600x415 6.402,00
mm

?
LQ/PDG415 800x900x850h & 21,0 139/150 | 600x540 6.572,00
mm

Riscaldamento indiretto - Indirect heating - Indirekte Beheizung - Chauffage indirect - Calientamento indirecto

?
LQ/PIG410 800x900x850h | & 21,0 102/113 | 600x415 8.163,00
mm

?
LQ/PIG415 800x900x850h & 21,0 139/150 | 600x540 8.517,00
mm

PENTOLE ELETTRICHE

ELECTRIC BOILING PANS - ELEKTRO KOCHKESSEL - MARMITES ELECTRIQUES -
MARMITAS ELECTRICAS

c Tank
Model @; kw Lt. . €
A dim.
(AxBxC) mm

Riscaldamento indiretto - Indirect heating - Indirekte Beheizung - Chauffage indirect - Calientamento indirecto

10)
LQ/PIE410 800x900x850h { 13,0 102/113 | 600x415 7.995,00
400V3N~ mm
50/60Hz
[0)
LQ/PIE415 800x900x850h { 13,0 139/150 @ 600x540 8.315,00
400V3N~ mm
50/60Hz

Cestelli non in dotazione - Baskets are not included - Korbe im Preis nicht imbegriffen - Paniers pas compris dans le prix - Cestas no incluidas en el precio

prolessional coocking equipment
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ACCESSORI

ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

[T
A B
(AxBxC) mm

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

CES1100

CES1150

CES2100

CES2150

CES3100

CES3150

® mm.560x345h
Lt. 100

® mm.560x470h
Lt. 150

® mm.560x345h
Lt. 100

® mm.560x470h
Lt. 150

® mm.560x345h
Lt. 100

®» mm.560x470h
Lt. 150

Description

Cestello per pentole ad 1 settore
Basket for boiling pans 1 sector
Korbe fir Kochkesseln 1 Sektor
Panier pour marmites 1 secteur
Cesta para marmitas 1 sector

Cestello per pentole ad 1 settore
Basket for boiling pans 1 sector
Korbe fir Kochkesseln 1 Sektor
Panier pour marmites 1 secteur
Cesta para marmitas 1 sector

Cestello per pentole a 2 settori
Basket for boiling pans 2 sectors
Korbe fir Kochkesseln 2 Sektoren
Panier pour marmites 2 secteurs
Cesta para marmitas 2 sectores

Cestello per pentole a 2 settori
Basket for boiling pans 2 sectors
Kérbe fiir Kochkesseln 2 Sektoren
Panier pour marmites 2 secteurs
Cesta para marmitas 2 sectores

Cestello per pentole a 3 settori
Basket for boiling pans 3 sectors
Korbe fir Kochkesseln 3 Sektoren
Panier pour marmites 3 secteurs
Cesta para marmitas 3 sectores

Cestello per pentole a 3 settori
Basket for boiling pans 3 sectors
Korbe fir Kochkesseln 3 Sektoren
Panier pour marmites 3 secteurs
Cesta para marmitas 3 sectores

PRICE LIST 2021.1

839,00

874,00

1.177,00

1.248,00

1.533,00

1.640,00

LADYQ900
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PRICE LIST 2021.1

BRASIERE GAS
GAS TILTING BRATT PANS - GAS KIPPBRATPFANNEN - SAUTEUSES

BASCULANTES A GAZ - SARTENES BASCULANTES A GAS

C
Model 4 kw Lt. Bottom €
o type

(AxBxC) mm

Sollevamento manuale - Manual tilt - Manuelle Kippung - Renversement manual - Elevaciéon manual

AlSI 304
LQ/BRGISOM 800x900x850h | & 22,0 70/86 mm.10 6.823,00

Sollevamento motorizzato - Electric tilt - Motorgetriebene Kippung - Renversement motorisé - Elevacién motorizada

AlSI 304
LQ/BRGISOA 800x900x850h | & 22,0 70/86 mm.10 8.515,00

BRASIERE ELETTRICHE

ELECTRIC TILTING BRATT PANS - ELEKTRO KIPPBRATPFANNEN - SAUTEUSES
BASCULANTES ELECTRIQUES - SARTENES BASCULANTES ELECTRICAS

C Bottom
a kW Lt. €
& type

(AxBxC) mm

Model

Sollevamento manuale - Manual tilt - Manuelle Kippung - Renversement manual - Elevaciéon manual

AlSI 304
LQ/BREISOM 800x900x850h { 9,9 70/86 mm.10 7.141,00

400V3N~
50/60Hz

Sollevamento motorizzato - Electric tilt - Motorgetriebene Kippung - Renversement motorisé - Elevaciéon motorizada

AlSI 304
LQ/BREIS0A 800x900x850h { 9,9 70/86 mm.10 8.826,00

400V3N~
50/60Hz

( &CI\STI\“
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ACCESSORI

ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

Model

[T
A B
(AxBxC) mm

ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS

LQ/CHO040

LQ/EX040
LQ/EX045
LQ/EX080

LQ/EX090

LQ/EX120
LQ/EX135
LQ/EX160

LQ/EX180

15/99901029

21/GX2/1

21/99600089

SET4RUOTE
2 X 63/99000143
2 X 63/99000144

COP.PIE

mm.400

400x50x150h
450x50x150h
800x50x150h
900x50x150h
1.200x50x150h
1.350x50x150h
1.600x50x150h

1.800x50x150h

530x650

885x450

@ mm.100

H. mm.110

( R CRASTR
professional cooking equipment

Description

Anta - Door - TUr - Porte - Puerta

Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions
Prolunga camino - Flue extentions

Prolunga camino - Flue extentions

Riduzione per griglia

Reduction grid for grid

Reduzierrost fiir Rost

Grille de reduction pour support poele
Rejilla reductore para parrilla

Griglia cromata interna forno - Chromed
grid for oven Mod. LO/LE

Griglia cromata interna forno - Chromed
grid for oven Mod. FM

Set nr.4 ruote @ mm.100 (nr.2 con freno)
Set of nr.4 castors @ mm.100 (nr.2 with
breaks)

Set von nr.4 Rader @ mm.100 (nr.2 mit
Bremse)

Set de 4 roues @ mm.100 (nr.2 avec
freins)

Set de 4 ruedas @ mm.100 (nr.1 con
frenos)

Zoccolo inox copertura piedi

Cover for feet in stainless steel
FuRbende fiir FiRe aus Edelstahl
Couverture pour les pieds en acier inox
Sueco para patas en acero inoxidable

PRICE LIST 2021.1

178,00

143,00
153,00
212,00
227,00
282,00
305,00
351,00

378,00

50,00

64,00

96,00

348,00

255,00

AL METRO LINEARE - FOR

LINEAR METER - FUR
LINEARMETER - AU
METRE LINEAIRE - POR
METRO LINEAR

LADYQ900
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PRICE LIST 2021.1

AISHA &8
L GAS AISHA - GAS AISHA - ATSHA A GAZ - AISHA A GAS

C
Model @, kw Cap. €

A
(AxBxC) mm

LQ/CCG1V80 800X900X850 ¢ 15,0 1/1 Lt. 40 5.303,00

Adatto per cottura al vapore di cous cous, riso, e verdure con 'utilizzo di particolari vassoi forati.

Struttura interamente realizzata in acciaio inox AISI 304 18/10 scotch brite.

Piano di lavoro arrotondato in acciaio inox AlSI 304 18/10 spessore 2,0 mm con camino posteriore incorporato.

Piano con inserita n. 1 vasca di cottura in acciaio inox AlISI 304, GN 1/1, capacita 40,0 It, con inserito vassoio GN 1/1 forata h. 100
a sinistra, n. 1 vassoio estraibile GN 1/1 h.150 a destra

Rubinetto di carico e rabbocco acqua in vasca posizionato sul piano, con comando sul cruscotto.

Scarico realizzato in tubo di acciaio inox 18/10 comandato a rubinetto a sfera con leva di azionamento facilmente raggiungibile.
Bacinella estraibile sotto scarico per raccolta residui cottura

Riscaldamento diretto tramite bruciatore tubolare multigas comandato da valvola multifunzione monocomando con pilota,
termocoppia, e accensione piezoelettrica

Manopole in materiale atermico.

Piedini in acciaio inox AISI 304 18/10 regolabili in altezza.

Certificazione di conformita CE/IMQ.

AISHA

DATI TECNICI

Larghezza (mm) 800

Profondita (mm) 900

Altezza (mm) 850

Peso (Kg) 70

Volume (m3?) 0,7

Potenza gas (kw) 15,0

Vasca n. 1 GN 1/1 Capacita 40 It

prolessional cooking equipment
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PRICE LIST 2021.1

D ROP_ I N ELEMENTI DROP-IN
DROP-IN ELEMENTS - EINBAUELEMENTE - ELEMENTS ENCASTRABLES -
ELEMENTOS ENCASTRABLES

C
Model rol) kw €

= (AxBxC) mm
CUCINE GAS DROP-IN - DROP-IN GAS RANGES - EINGEBAUTER GASHERDE - CUISINIERES GAZ
ENCASTRABLES - COCINAS GAS ENCASTRABLES

1.275,00

Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in

mm. 365x620

Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 765x620
FRIGGITRICI GAS DROP-IN - DROP-IN GAS FRYERS - EINGEBAUTEN GAS FRITTEUSEN -

FRITEUSES GAZ ENCASTRABLE- FREIDORAS A GAS ENCASTRABLES

DP/FLG1V13 400x700 & 11,2 2.781,00

Cap. Lt. 13
Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 340x640

DP/FLG1V17 400x700 & 16,5 3.128,00

Cap. Lt. 17
Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 340x640

DP/FLG2V13 800x700 & 22,4 1 4.818,00

Cap. Lt. 13+13
Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 340x640 X 2

DP/KUPG2.1M1G 400x700 & 12,0

DP/KUPG4.2M2G 800x700 & 24,0 1.993,00

DP/FLG2V17 800x700 & 33,0 .I! 5.460,00

Cap. Lt. 17+17
Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 340x640 X 2

Cestelli, coperchio e n.1 vasca raccogli olio in dotazione - Equipped with baskets, lid and n.1 s/s oil draining tank - Inkl. Kérbe, Deckel und n.1 Olauffangbecken aus
Edelstahl - Paniers, couvercle et n.1 bac de récupération huile en acier inoxydable inclus - Cestas, la tapa y n.1 barrefio recoge aceite en acero inoxidable en dotacién
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D RO P_ I N ELEMENTI DROP-IN
DROP-IN ELEMENTS - EINBAUELEMENTE - ELEMENTS ENCASTRABLE -
ELEMENTOS DROP-IN

C

Model kw €

A B
(AxBxC) mm

FRIGGITRICI ELETTRICHE DROP-IN - DROP-IN ELECTRIC FRYERS - EINGEBAUTEN ELEKTRO
FRITTEUSEN - FRITEUSES ELECTRIQUE ENCASTRABLE- FREIDORAS ELECTRICAS DROP-IN

DP/FRE1V13 400x610 { 12,0 2.450,00

400V3N~
50/60Hz Cap. Lt. 13
Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 330x550
w— ' o DP/FRE1V17 400x610 { 16,5 2.625,00
& - SR
‘ 4 E ~""’.ﬂ 400V3N~
| Cap. Lt. 17
Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 330x550
DP/FRE2VS8 400x610 f 14,0 3.226,00
400V3N~
Cap. Lt. 8+8
Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 375x550

‘& DP/FRE2V13 800x610 £ 24,0 .l! 3.945,00
i S 1
. ‘*__.9_&. v 400V3N~
o Cap. Lt. 13+13
Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 730x550

DP/FRE2V17 800x610 | £ 33,0 .II 4.050,00

400V3N~
Cap. Lt. 17+17

Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 730x550

Cestelli, coperchio e n.1 vasca raccogli olio in dotazione - Equipped with baskets, lid and n.1 s/s oil draining tank - Inkl. Kérbe, Deckel und n.1 Olauffangbecken aus
Edelstahl - Paniers, couvercle et n.1 bac de récupération huile en acier inoxydable inclus - Cestas, la tapa y n.1 barrefio recoge aceite en acero inoxidable en dotacién

( &CI\STN‘
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PRICE LIST 2021.1

ELEMENTI DROP-IN
DROP-IN ELEMENTS - EINBAUELEMENTE - ELEMENTS ENCASTRABLE -

ELEMENTOS DROP-IN

C

Model kW €

A B
(AxBxC) mm

CUOCIPASTA GAS DROP-IN - DROP-IN GAS PASTA COOKERS - EINGEBAUTEN GAS
NUDELKOCHER - CUISEUR A PATES ENCASTRABLE GAZ - CUECE-PASTAS A GAS DROP-IN

DP/KPG1V40 400x700 & 11,0 2/3 2.658,00

Lt. 28
Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 350x645

DP/KPG2V80 800x700 & 22,0 4.437,00

Lt. 28+28
Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 750x645
CUOCIPASTA ELETTRICO DROP-IN - DROP-IN ELECTRIC PASTA COOKERS - EINGEBAUTEN ELEKTRO
NUDELKOCHER - CUISEUR A PATES ELECTRIQUE ENCASTRABLE - CUECE-PASTAS ELECTRICAS DROP-IN

DP/KPE1V40 400x610 { 7,0 2/3 2.927,00

400V3N~
Lt. 28

Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 360x550

DP/KPE2V80 800x610 { 14,0 4.873,00

400V3N~
Lt. 28+28

Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in

mm. 760x550

BAGNOMARIA ELETTRICO DROP-IN - DROP-IN ELECTRIC BAINS-MARIE- EINGEBAUTEN ELEKTRO
WASSERBADER- BAINS-MARIE ELECTRIQUE ENCASTRABLE - BANOS MARIA ELECTRICO DROP-IN

DP/KME1 400x610 { 1,5 1/1 1.660,00

230V~
50/60Hz

Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 370x550

DP/KME2 800x610 { 3,0 21 2.197,00

230V~
50/60Hz

Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 770x550

( KCI\STI\:‘
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DROP-IN

SET 700CESA

SET 700CESC
SET 700CESD

SET 700CESE

21/99900137
21/99900138
21/99900000
21/99900081

23/99600128

2 X 21/99900137
2X21/99900138

2 X 21/99900000

1X 21/99900159

2 X 21/99900081

ACCESSORI PER CUOCIPASTA
ACCESSORIES FOR PASTA COOKERS - ZUBEHORE FUR NUDELKOCHER -

ACCESSOIRES POUR CUISEUR A PATES - ACCESORIOS PARA CUECE-PASTAS

(T
A B
(AxBxC) mm

nr.4 x
143x163%x215h

nr.2 x
SET 700CESB
2 X 21/99900138 14311:?3: ilSh
1X21 .
/99900000 290x143x215h

nr.2 x
290x143x215h

nr.1x
325x290x215h

nr.2 x
288x163x215h

SET 700CESF nr.2 x
1X21/99900137 143x163x215h
1X21/99900138 +nr.1x

1 X 21/99900081 288x163x215h

143x163x215h

143x163x215h

290x143x215h

288x163x215h

380x270

PRICE LIST 2021.1

nr.4 cestelliinox 1/6

nr.4 s/s baskets 1/6 460,00

nr.2 cestelli inox 1/6 + nr.1 cestello inox
1/3 con un manico

nr.2 s/s baskets 1/6 + nr.1 s/s basket 1/3
with one handle

366,00

nr.2 cestelli inox 1/3 con un manico

nr.2 s/s baskets 1/3 with one handle 272,00

nr.1 cestello inox 2/3 con due manici

nr.1s/s basket 2/3 with two handles 191,00

nr.2 cestelli inox 1/3 con due manici

nr.2 s/s baskets 1/3 with two handles 292,00

nr.2 cestelli inox 1/6 + nr.1 cestello inox
1/3 con due manici

nr.2 s/s baskets 1/6 + nr.1 s/s basket 1/3
with two handles

376,00

cestello 1/6 con manico a destra

s/s basket 1/6 with right-hand side handle 115,00
e ket /6wt enand s e | 11500
e ket /3 it ane ol 136,00
/e bkt a1 with i radles 146,00
coperchio inox per vasca It. 28 89,00

s/s 304 lid for tank It. 28

(&\CI\STI\“
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DROP-IN

PRICE LIST 2021.1

ELEMENTI DROP-IN
DROP-IN ELEMENTS - EINBAUELEMENTE - ELEMENTS ENCASTRABLE -

ELEMENTOS DROP-IN

C

Model kW €

A B
(AxBxC) mm

—
VAPORIERA DIM SUM ELETTRICA DROP-IN - ELECTRIC DROP-IN DIM SUM STEAMER -

EINGEBAUTEN ELEKTRISCHER DIM SUM DAMPFGARER - CUISEUR VAPEUR POUR DIM SUM
ELECTRIQUE ENCASTRABLE - VAPORRERA DIM SUM ELECTRICA DROP-IN

DP/DKE400 400X610 f 3,5 3.372,00
400V3N~
GN 1/1 Lt.24

Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 370x580

DP/DSE400 400X610 f 7,0 3.466,00
400V3N~
GN 1/1 Lt.24

Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 370x780

p

7,0 4.560,00
GN 2/1 Lt.55

Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in

mm. 670x580

DP/DKE800 800x610

400V3N~

4
14,0 4.691,00
GN 2/1 Lt.55
Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 670x780

DP/DSE800 800X810

400V3N~

Cestelli in bambu in dotazione - Equipped with bamboo containers - Inkl. BambU Behélter - Bacs bambU compris dans le prix - Recipientes bambu en dotacién

132

GRIGLIA A PIETRA LAVICA DROP-IN - DROP-IN LAVASTONE GRILL - EINGEBAUTEN LAVASTEIN-
GRILL - GRILLES PIERRE VOLCANIQUE ENCASTRABLE - PARRILLAS E PIERRA VOLCANICA DROP-
IN

DP/BS1 400x610 ¢ 8,0 2.158,00

Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 375x550

DP/BS2 800x610 ¢ 16,0 3.141,00

Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 775x550

prafessional cooking equipment
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DROP-IN

PRICE LIST 2021.1

ELEMENTI DROP-IN
DROP-IN ELEMENTS - EINBAUELEMENTE - ELEMENTS ENCASTRABLE -

ELEMENTOS DROP-IN

C

Model kw €

A B
(AxBxC) mm

—
FRY-TOP GAS DROP-IN - DROP-IN GAS GRIDDLE PLATES - EINGEBAUTEN GAS GRILLPLATTEN -

FRY-TOP GAZ ENCASTRABLE - FRY-TOP A GAS DROP-IN

DP/KTGILC 400x700 ¢ 6,0 2.326,00

mm. 400x530
Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 345x660

DP/KTG1RC * 400x700 6,0 2.381,00

mm. 400x530
Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 345x660

DP/KTG2LC -*- 800x700 12,0 3.283,00

mm. 800x530
Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 745x660

DP/KTG2RC + 800x700 12,0 3.398,00

mm. 800x530
Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 745x660

DP/KTG2MC + 800x700 12,0 3.379,00
mm. 800x530

Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in

mm. 745x660

FRY-TOP ELETTRICO DROP-IN - DROP-IN ELECTRIC GRIDDLE PLATES - EINGEBAUTEN ELEKTRO
GRILLPLATTEN - FRY-TOP ELECTRIQUE ENCASTRABLE - FRY-TOP ELECTRICOS DROP-IN

DP/KTEILC 400x610 § 54 2.409,00

400V3N~
mm. 400x530

Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 375x550

Versione con piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée -
Versién cromada

pralessional cooking equipment

&CI\STN
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PRICE LIST 2021.1

D ROP_ I N ELEMENTI DROP-IN
DROP-IN ELEMENTS - EINBAUELEMENTE - ELEMENTS ENCASTRABLE -
ELEMENTOS DROP-IN

C

Model kW €

A B
(AxBxC) mm

FRY-TOP ELETTRICO DROP-IN - DROP-IN ELECTRIC GRIDDLE PLATES - EINGEBAUTEN ELEKTRO
GRILLPLATTEN - FRY-TOP ELECTRIQUE ENCASTRABLE - FRY-TOP ELECTRICOS DROP-IN

DP/KTE1RC -*- 400x610 { 5,4 2.467,00

400V3N~
mm. 400x530

Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 375x550

DP/KTE2LC % 800x610 { 10,8 3.399,00

A00V3N~ mm. 800x530

Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 775x550

DP/KTE2RC * 800x610 { 10,8 3.519,00

A00V3N~ mm. 800x530

Drop-in hole - Loch fiir Drop-In - Trou pour drop-in - Agujero para drop-in
mm. 775x550

DP/KTE2MC -*— 800x610 { 10,8 3.501,00
A00V3N® mm. 800x530

Drop-in hole - Loch fir Drop-In - Trou pour drop-in - Agujero para drop-in

mm. 775x550

Versione con piastra cromata - Chromium plate version - Ausfiihrung mit verchromte Platte - Version chromée -
Version cromada

( &CI\STN‘
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PRICE LIST 2021.1

&
BOLLITORE DA BANCO PROFESSIONALE
Jus1 o PROFESSIONAL TABLE TOP BOILER

HARERY CODOK

Jus'fﬁ' o

C
Model @, kw Lt. €
(AxBxC) mm
JUK800 520x366x585h { 3,2 9,0 1.892,00
230V~
50/60 Hz

Just Cook & un bollitore da banco adatto alla cottura di pasta fresca, secca o surgelata, riso, uova, carni e verdure...

Just Cook compatta e di piccole dimensioni, e ideale per la cottura veloce al bar garantendo la stessa qualita del ristorante.
Just Cook ha in dotazione 4 cestelli e 3 tempi di cottura preimpostati. A fine cottura, sul display appare il numero di posizione del
cestello da estrarre, seguito da un segnale acustico.

Tutte le parti a contatto con il cibo sono realizzate in acciaio inox AlSI 304.

Just Cook ha in dotazione:

. Ventola per il riciclo del vapore di cottura

. Resistenza rotante

. Interruttore per il carico dell'acqua

. Vassoio raccolta condensa

. Fori per supporto cestini

Just Cook is a table top boiler suitable to cook fresh, dry and frozen pasta, rice, eggs, meat and vegetables.
Just Cook is compact and small size. It is ideal for a fast cooking in a bar granting the same restaurant quality.
Just Cook is equipped with 4 baskets and 3 pre set cooking times. After cooking time on the display appears the basket position to be
picked up and a buzzer plays.

All the parts in touch with the food have been realized in AISI 304 stainless steel.

Just Cook standard features:

. Recirculation steam fan

. Tiltable heating element

. Water filling on/off switch

. Condensation tray

. Baskets holding holes

professional cooking equipment
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WO I:( CUCINE WOK

WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUSTOMIZED EQUIPMENT
MADE IN ITALY

Tutta la qualita del Made in Italy

Cucine rigorosamente prodotte

in Italia.

All the Made in Italy quality
Kitchens exclusively produced MOD.CC/...
in Italy.

MOD. C - kW 9,5 @ mm. 175 \

Die gesamte Qualitat des Made

O

in Italy. MOD. T - kW 14,0 @ mm. 175

Gerate ausschlielilich in Italien CERCHIO/CC
produziert. MOD. S - kW 21,0 @ mm. 220 >

Toute la qualité du Made in Italy. MOD. B - kW 23,0 - Watt 110,0 GRIGLIA/CC

Cuisines entierement fabriquées
en Italie. 230V~ /50Hz @ mm.150 f

Toda la calidad del Made in Italy.

Cocinas fabricadas por completo
en Italia.

( CRASTR
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\l\/ e I:( CUCINE WOK

WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

Progetta la tua cucina su misura.
Puoi inventare tu la tua cucina ideale.

Create your own customized kitchen.

You can create by yourself the kitchen
you need.

Planen Sie lIhr eigene Herd auf MaRe.

Sie kdnnen |hr ideale Herd komplett
auf Wunsch realisieren.

Projetez votre cuisine sur mesure.

Vous pouvez créer vous-méme votre

MOD.EUR/...

cuisine idéale.

MOD. C- kW 9,5 @ mm. 175
Proyecta tu cocina a medida.

Inventa tu mismo tu cocina ideal.
MOD. T - kW 14,0 @ mm. 175
It ]

> CERCHIO/CC

Q

GRIGLIA/CC

MOD. S - kW 21,0 @ mm. 220

i,

MOD. B - kW 23,0 - Watt 110,0

230V~ /50Hz @ mm.150

4

MOD. P - kW 3,0 @ mm.82 )

MOD. M - kW 4,5 @ mm.110 >‘ m

GRIGLIA/EUR

(oF X

MOD. G - kW 7,5 @ mm.130
/

( &cns'rn
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W O |li< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

REALIZZAZIONE SU MISURA

CUSTOMIZED KITCHEN - REALISIERUNG NACH MASE - REALISATION SUR MESURE -

REALIZACION A MEDIDA

@c
A B

(AxBxC)mm

BB 275h BB 275h € BA 850h BA 850h €

cc/o1 500x500 1.335,00 1.667,00
" s (w85
cc/02 1.000x500 = 2.304,00 ‘ 2.736,00
cc/02 500x1.000 % 2.304,00 ﬁ 2.736,00
cc/03 1.500x500 e g 3.069,00 i — 3.801,00
L
cc/03 1.000x1.000 % 3.069,00 3.801,00
cc/o0a 2.000x500 3.980,00 | . 4.669,00
cc/o4 1.000x1.000 v*;b. 3.980,00 4.669,00
L. ' _
cc/0s 2.500x500 v . 4.986,00 5.778,00
\
cc/05 1.500x1.000 \w 4.986,00 5.778,00
cc/06 3.000x500 5.966,00 6.753,00
cc/06 1.500x1.000 w 5.966,00 6.753,00

( &cnsrw
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\/\/ O |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

REALIZZAZIONE SU MISURA
_ - o |CUSTOMIZED KITCHEN - REALISIERUNG NACH MARE - REALISATION SUR MESURE -
\ —= REALIZACION A MEDIDA

C
Model @ BB 275h BB 275h € BA 850h BA 850h €
(AxBxC) mm
; N L
cc/o7 2.000x1.000 w 6.972,00 Mty 7.937,00
N ]
cc/o8 2.000x1.000 i 8.053,00 8.909,00
. .
cc/09 2.500x1.000 | W 9.061,00 N 1 ey 10.003.00

:

%
cc/10 2.500X1.000 - 10.055,00 w 11.002,00
i L ]

cc/11 3.000X1.000 W‘- 11.788,00 12.756,00
&

cc/12 3.000X1.000 g - 13.209,00 14.197,00
T

4 Progetta la tua cucina su misura
- Puoi inventare tu la tua cucina ideale.

Create your own customized kitchen.
You can create by yourself the kitchen you need.

Planen Sie Ihr eigene Herd auf MakRe.
Sie kénnen lhr ideale Herd komplett auf Wunsch realisieren.

Projetez votre cuisine sur mesure.
Vous pouvez créer vous-méme votre cuisine idéale.

Proyecta tu cocina a medida
Pinventa tu mismo tu cocina ideal.

(&\CI\STN
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Model

FORNO.GAS

e®00E|

J

FORNO.EL

KA.MU.FRO.

T

000

KA.MU.POS.ACQUA

Q.00

142

PRICE LIST 2021.1

CUCINE WOK
WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

ACCESSORI
ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Description

Forno gas
Gas oven
Gas Backofen
Four a gaz
Horno gas

***¥ GN 2/1 kW 11,3 ***
Forno elettrico ventilato

Electric oven

Elektro Backofen

Four electrique

Horno electrico

*** nr.3 GN 1/1 - kW 3,7 - 230V~ /50Hz ***

Internal dimensions
mm.630X575x290h

Internal dimensions
mm.645x445x450h

Supplemento per piano di lavoro eccedente I' ingombro fisso di mm.500x500
previsto per ogni fuoco

Additional cost for surplus top as regard hte fixed space mm.500x500 for every
single burner

Zuzatzpreis wenn die Flache grosser ist als mm.500x500 fir jeden Brenner
Supplement plan de travail pour le plan excédent I'encombrement fixe de
mm.500x500 pour chaque feu

Suplemento para plano excedente dimension mm.500x500 por cada fuego

Canale posteriore con scarico, SENZA sistema di lavaggiodel piano (senza getti
d'acqua) - Back water runner with drainage, WITHOUT cleaning system (without
watersrays - Hintere Rinne mit Abfluss, OHNE Spiihlsystem (ohne Wasserdiisen) -
Canal de récuperation d'eau postérieur avec déchargé SANS jets d'eau - Canal de
recuperacion de agua trasero con desagtie, SIN chorros de agua

MINIMO € 272,00 / MINIMUM € 272,00 / AM MINDESTE € 272,00 / MINIMUM € 272,00 / MINIMO €
272,00

Canale anteriore con scarico, SENZA sistema di lavaggio del piano (senza getti
d'acqua) - Frontal water runner with drainage, WITHOUT cleaning system
(without watersprays) - Voredere Rinne mit Abfluss, OHNE Spiihlsystem (ohne
Wasserdlsen) - Canal de récupération d'eau frontal avec déchargé SANS jets
d'eau - Canal de recuperacién de agua frontal con desagtie, SIN chorros de agua

MINIMO € 392,00 / MINIMUM € 392,00 / AM MINDESTE € 392,00 / MINIMUM € 392,00 / MINIMO €
392,00

Canale posteriore con scarico, CON sistema di lavaggiodel piano (con getti
d'acqua) - Back water runner with drainage, WITH cleaning system (with
watersrays - Hintere Rinne mit Abfluss, MIT Spihlsystem (mit Wasserdiisen) -
Canal de récuperation d'eau postérieur avec déchargé AVEC jets d'eau - Canal de
recuperacion de agua trasero con desaglie, AVEC chorros de agua

MINIMO € 724,00 / MINIMUM € 724,00 / AM MINDESTE € 724,00 / MINIMUM € 724,00 / MINIMO €

724,00
( KCI\S TR
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2.491,00

3.209,00

528,00

AL METRO QUADRO - FOR
SQUARE METER - FUR
QUADRATMETER - AU METRE
CARRE - POR METRO CUADRADO

272,00

AL METRO LINEARE - FOR LINEAR
METER - FUR LINEARMETER - AU
METRE LINEAIRE - POR METRO
LINEAR

392,00

AL METRO LINEARE - FOR LINEAR
METER - FUR LINEARMETER - AU
METRE LINEAIRE - POR METRO
LINEAR

724,00

AL METRO LINEARE - FOR LINEAR
METER - FUR LINEARMETER - AU
METRE LINEAIRE - POR METRO
LINEAR
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\/\/ O |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

ACCESSORI
ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Model Description €

KA.MU.FRO.ACQUA

| Canale anteriore con scarico, CON sistema di lavaggio del piano (con getti

Lﬂ\ﬂ d'acqua) - Frontal water runner with drainage, WITH cleaning system (with 875,00
__”JI;‘ watersprays) - Voredere Rinne mit Abfluss, MIT Spihlsystem (mit Wasserdisen) -
i Canal de récupération d'eau frontal avec déchargé AVEC jets d'eau - Canal de

recuperacion de agua frontal con desagtie, CON chorros de agua

L L
| Ow AL METRO LINEARE - FOR LINEAR
METER - FUR LINEARMETER - AU
£ METRE LINEAIRE - POR METRO

MINIMO € 875,00 / MINIMUM € 875,00 / AM MINDESTE € 875,00 / MINIMUM € 875,00 / MINIMO €

875,00 LINEAR
KA.CE.
— N }ﬂl — Canale centrale con scarico, SENZA sistema di lavaggio del piano (senza getti
4 i » d'acqua) - Central water runner with drainage, WITHOUT cleaning system 315,00
(without watersprays - Zentrale Rinne mit Abfluss, OHNE Spiihlsystem (ohne
— = Wasserdusen) - Canal de récupération d'eau central avec déchargé SANS jets
O O d'eau - Canal de recuperacion de agua central con desagtie, SIN chorros de agua.
: © AL METRO LINEARE - FOR LINEAR
O O METER - FUR LINEARMETER - AU
_ _ MINIMO € 315,00 / MINIMUM € 315,00 / AM MINDESTE € 315,00 / MINIMUM € 315,00 / MINIMO € IV MNEATE = OR EURY
— — 315,00 LINEAR
KA.CE.ACQUA

Canale centrale con scarico, CON sistema di lavaggio del piano (con getti d'acqua)
Central water runner with drainage, WITH cleaning system (withwatersprays - 921,00
Zentrale Rinne mit Abfluss, MIT Spiihlsystem (mit Wasserdisen) - Canal de
récupération d'eau central avec déchargé AVEC jets d'eau - Canal de recuperacién
de agua central con desagiie, CON chorros de agua.
AL METRO LINEARE - FOR LINEAR
METER - FUR LINEARMETER - AU

MINIMO € 921,00 / MINIMUM € 921,00 / AM MINDESTE € 921,00 / MINIMUM € 921,00 / MINIMO € ’L‘fﬂii LINEAIRE - POR METRO
921,00

APPL.SC.

Applicazione scarico rettangolare in rete straibile nel canale

. . . ) 556,00
Rettangular drainage with removable wirenet basket set into the water runner !
Applicazione scarico tondo sul piano cottura con cesto in rete estraibile pe residui
con troppo pieno
Circular removable wirenet basket set in cooking top with overflow pipe 439.00
’

Abfluss mit Kdrbcheneisennetz heraus ziehbar fiir Riickst+ Uberlauf
Decharge avec panier en reseau extractible poue dechtes + trop -plein
Desagiie con cesta en malla extraiblepara residuyos y con rebose
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PRICE LIST 2021.1

CUCINE WOK
WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

ACCESSORI
ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Description €

Applicazione scarico tondo sul piano cottura con sink expander

Circular drainage set into cooking top with sink expander

Wasser-Abfluss mit herausziehbarem Schmutzsieb 556,00
Decharge avec panier en reseau extractible pour dechtes + trop-plein

Desagiie con cesta en malla extractible para residuos y con rebose

Mensola mm.150x40h - Shelf mm.150X40h - Konsole mm.150x40h -

, 142,00
Etagére mm.150X40h - Estanteria mm.150X40h !

Mensola mm.230x40h - Shelf mm.230X40h - Konsole mm.230x40h -
Etagére mm.230X40h - Estanteria mm.230X40h

AL METRO LINEARE - FOR LINEAR METER - FUR LINEARMETER - AU METRE LINEAIRE - POR METRO LINEAR

175,00

40X200H 200,00

40X300H Alzatina posteriore rinforzata 225,00
Reinforced splashback

40X400H Verstérkte Aufkantung 254,00
Dosseret reinforcée

40X500H Peto renforzado 281,00

40X600H 318,00

AL METRO LINEARE - FOR LINEAR METER - FUR LINEARMETER - AU METRE

40X700H LINEAIRE - POR METRO LINEAR 444’00
400X1.000 267,00
400X1.100 Mensola laterale fissa 302,00

Fixed side shelf
400X1.200 Fest seitlichen Konsole 337,00
Etageére latéral fixé
400X1.300 Estanteria lateral fija 374,00
400X1.400 421,00
WX ARICHIESTA / UPON REQUEST / AUF WUNSCH / SUR DEMANDE / SOBRE PEDIDO
400X1.000 627,00
400X1.100 Mensola laterale a ribalta 662,00
Side shelf
400X1.200 Seitlichen Konsole 699,00
Etagére latéral
400X1.300 Estanteria lateral 736,00
400X1.400 781,00
WX A RICHIESTA / UPON REQUEST / AUF WUNSCH / SUR DEMANDE / SOBRE PEDIDO

( &CI\STI\”
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PRICE LIST 2021.1

\l\/ O |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

ACCESSORI
ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Model Description €

Rubinetto acqua mm.300

Water tap mm.300

Wasserhahn mm.300 268,00
Robinet pour I'eau mm.300

Grifo de agua mm.300

Rubinetto acqua mm.300 con comando frontale

Water tap mm.300 with knob in the front

Wasserhahn mm.300 mit Knopf vorne 434,00
Robinet pour I'eau mm.300 avec poignée frontal

Grifo de agua mm.300 con mando frontal

Rubinetto acqua mm.300 con comando a pedale

Water tap mm.300 with pedal control

Wasserhahn mm.300 mit FliRpedal 586,00
Robinet pour I'eau mm.300 avec mitigeur a pédales

Grifo de agua mm.300 con mando de pedal

Rubinetto acqua mm.300 con comando a ginocchio
L i Water tap mm.300 with knee control

Wasserhahn mm.300 mit Knie Bedienung 739,00
y [~~~y Robinet pour I'eau mm.300 avec mitigeur au genou
‘[,,_:‘ # o Grifo de agua mm.300 con mando de rodilla

MINICO.FRO. Mini colonnina con comando frontale

e

Small column with knob in the front
-e:g—;{g Kleine Wassersaule mit Knopf vorne 445,00
) Petite colonne pour |'eau avec poignée frontal

o 9 o / Pequefia columna con grifo con mando frontal

MINICO.GIN.

Mini colonnina con comando a ginocchio

Petite colonne pour I'eau avec poignée au genou
Pequefia columna con grifo con mando de rodilla

= ’ Small column with knee control
E —-J_ 7 Kleine Wassersaule mit Knie Bedienung 753,00
A ! )

MINICO.PED.

Mini colonnina con comando a pedale

[ :.7..-___.__:; :
ﬁ |afr Small column with pedal control

- Kleine Wassersaule mit FliRpedal 762,00
@ Petite colonne pour |'eau avec mitigeur a pédales

P Pequeiia columna grifo con mando de pedal

RUB.ENCORE

X

Rubinetto a parete con canna snodabile

1 Encore double deck mount faucet with swivel spout 446,00
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w o |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

ACCESSORI
ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Description €

Colonnina con rubinetto acqua mm.500x700h

Water column mm.500x700h

Wassersaule mm.500x700h 520,00
Colonne pour I'eau mm.500x700h

Grifo vertical con cafo giratorio mm.500x700h

250 500

COLON.FRO. Colonnina acqua mm.500x700h con comando frontale
Water column mm.500x700h with knob in the front
- 500
8 Wassersaule mm.500x700h mit Knopf vorne 686,00
S e 7 Colonne pour I'eau mm.500x700h avec poignée frontale
= Grifo vertical de agua mm.500x700h con mando frontal
- . . |
I A Manopola su entrambi i lati - Knobs on both sides - Knopf auf beiden Seiten -
1 / - a 852,00
- a Poignée sur deux Cotex - Mandos en ambos lados
COLON.PED
= Colonnina acqua mm.500x700h con comando a pedale
o i; Y Water column mm.500x700h with pedal control
-y -va Wassersiaule mm.500x700h mit FiiRpedal 837,00
L Colonne pour I'eau mm.500x700h avec mitigeur a pédales
Grifo vertical de agua mm.500x700h con mando de pedal
g0 Colonnina acqua mm.500x700h con comando a ginocchio
— : " Water column mm.500x700h with knee control
7= E’/ Wassersaule mm.500x700h mit Knie Bedienung 1.000,00
I - i Colonne pour I'eau mm.500x700h avec mitigeur au gineau
U [ Grifo vertical de agua mm.500x700h con mando de rodilla
Al
PILLAR.
-
- Colonnina orientale doppio snodo 770.00
Special column faucet - Casta model - double joint one level !
RUB.GIN.
’ Comando ginocchio a leva lunga per accessori lavaggio 430,00
*
RUB.
Comando a ginocchio manuale per bruciatore a gas 141,00
GIN.GAS
Comando a ginocchio elettrico per bruciatore a gas 627,00

( R CRASTR
professional cooking equipment

146



PRICE LIST 2021.1

W O IV CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

ACCESSORI
ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Model Description €
TRES.
== &2/ Trespolo su gambe con piano di fondo
- a8 ': Steel stand with bottom shelf USOR;,C:EIESJ:ST
'o—o Gestell auf FiBe mit Grundboden AUF WUNSCH
1! { b Soubassement ouvert sur pieds ZgE:EEPME/;T;;
/ Soporte abierto con patas
| y
BA.SM
&T &t Base smontabile
L..a al_ Removable base U:;,C:EIZSLT:ST
I o~ Basis getrennt AUF WUNSCH
s
H [ 4 7 SUR DEMANDE
: i Soubassement démontable <OBRE PEDIDO
’ ‘ / ' { Soporte desmontable
HSP
& ﬁ ;‘ ‘ Altezza speciale NON compresa tra mm.830 e mm.880 - Special height DIFFERENT
/i 7| |10 |30 rom mm. to mm. - Besondere Hohe imbegriffen von mm. is
o) w f 830 880 - Besondere Hohe NICHT imbegriff 830b 435.00
I o ‘ mm.880 - Hauteur speciale PAS comprise entre mm.830 et mm.880 - Altura !
2 i ] especial NO incluida entre mm.830 y mm.880
f (120 MIN 1170 MAX)
— l-
BA.PONTE
T Base a ponte largh.max 1000/2000 NR.PIEDI 2 517,00
Base a ponte oltre 2100 NR.PIEDI 3 775,00
VASCA
Applicazione vasca mm.400x400x200h sul piano cucina
Sink application mm.400x400x200h on cooking top
5 é .|' / Anbringung von Becken mm.400x400x200h auf Kéchenfliche 848,00
£ : F{i Application de la cuve mm.400x400x200h sur plan de cuisson
(L—"' — ¥ Aplicacién de la cuba mm.400x400x200h en plano de coccién
VA.RIALZ.
Aplicazione vasca mm.400x400x200h su piano cucina rialzato
L' l Sink applicatoin mm.400x400x200h on raised cooking top
»ﬁ a _,f___ Anbringung von Becken mm.400x400x200h auf erhéht Kéchenflache 1.324,00
—— - f, ’ Application de la cuve mm.400x400x200h sur plan de cuisson relevé
[o o V Aplicacién de la cuba mm.400x400x200h en plano de coccidn elevado
PIA.RIALZ.
Piano cottura rialzato
i Raised cooking top
a a ; 7 Erh6ht Kéchenflache 478,00
s Plan de cuisson relevé
[ o Plano de coccién elevado
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w o |V CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

ACCESSORI
ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Description €
ARM.CAL. Armadio caldo kW 2,0 - 230V~
Hot cabinet kW 2,0 - 230V~
Warmeschrank kW 2,0 - 230V~
641,00

£ Armoire chaud kW 2,0 - 230V~
‘ ‘ Armario caliente kW 2,0 - 230V~

INSTALLAZIONE PREVISTA SU ATTREZZATURE SOLO SU BASE CHIUSA / ACCESSORY TO BE ADDED ONLY TO PPLIANCES ON
CLOSED BASE / INSTALLATION NUR MIT TUREN MOGLICH / INSTALLATION POSSIBLE UNIQUEMENT SUR ARMOIRE FERMEE
/ ACCESORIO PARA EQUIPOS SOLO CON BASE CERRADA

] CH.500 |Chiusura con portine 198,00
- CH.600  Cupboard closed with doors 229,00
rl__‘"T"’_.kl CH.700 | Schrank mit Flugelturen geschlossen 258,00
H H ‘ CH.800  Armoire fermé avec portes 302,00
L T CH.900 |Armario cerrado con puertas 377,00
CH.1000 385,00
CH.1100 392,00
] CH.1200 Chiusura con porte scorrevoli 400,00
- s & CH.1300 Cupboard closed with sliding doors 407,00
s . e CH.1400 . . . 414,00

: ’ Schrank mit Schiebetiiren geschlossen
‘ ] ‘ ; CH.1500 Armoire fermé avec portes coulissante 424,00
o o CH.1600 Armario cerrado con puertas deslizantes 429,00
CH.1700 437,00
CH.1800 444,00
CH.1900 452,00

HPIE
Piedi alti
. Tall feet
o Pieds hautes 304,00
200 305/ | Hoch FuRe
r Patas altas
RUOTA
CON freno

Ruota @ mm.100 WITH brake 89,00

Castor @ mm.100

@ Rad @ mm.100
Roue @ mm.100
SENZA f
reno 78,00

Rueda @ mm.100 WITHOUT brake

Set di nr.4 ruote (nr.2 con freno e nr.2 senza freno)

SET4RUOTE 331,00
Set composed in nr.4 whells (nr.2 with breaks and nr.2 without)
COP.PIE
Zoccolo copertura piedi 179,00
& E Cover for feet in stainless steel
E a ‘ FlRbende fiir FiiRe aus Edelstahl
0 l'] . . .
| - ] y Couverture pour les pieds en acier inox AL METRO LINEARE - FOR LINEAR
Sueco para patas en acero inoxidable METER - FUR LINEARMETER - AU
| 1 METRE LINEAIRE - POR METRO
) - LINEAR
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w O IV( CUCINE WOK
h WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

ACCESSORI
ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Model Description €

SUP.GN

Supporto mm.375x580x200h con nr.6 GN 1/6 con coperchi

Support mm.375x580x200hfor with nr.6 GN 1/6 with lids

Gestell mm.375x580x200h mit nr.6 GN 1/6 mit Deckeln 739,00
Support mm.375x580x200h avec nr.6 GN 1/6 avec couvercles

Soporte mm.375x580x200h con nr.6 GN 1/6 con tapas

cod. 01/99900531

Padella wok con manico 14" diam.mm.355,6 137,00

cod. 01/99900532

Padella wok con manico 15" diam.mm.381 LY

PIASTRA

Piastra tonda per involtini

Round plate for rolls

Runde Platte fur Frihlingsrollen

Plaque ronde pour rouladesPlancha para rollitos

189,00

B23

Bruciatore radiante infrarossi premiscelato
Pre-mixing radiant infra-red burner
Infrarotstrahlungs-gemischt Brenner
Braleur radiant infrarouge pré-melangé

1.489,00
Quemador premezclado de radiacién infrarroja !

FIAMMA REGOLABILE kW 23,0-kW 18,0 / ADJUSTABLE FLAME kW 23,0-kW 18,0 / EINSTELLBARE FLAMME kW 23,0-kW 18,0
/ FLAMME REGLABLE kW 23,0-kW 18,0 / LLAMMA REGULABLE kW 23,0-kW 18,0 - WATT 110,0 - Ac230V/50Hz

ARICHIESTA / UPON REQUEST /

) ) AUF WUNSCH / SUR DEMANDE /
IND5 Wok a induzione @ mm.310 SOBRE PEDIDO

Induction wok @ mm.310

ARICHIESTA / UPON REQUEST /
IND8 AUF WUNSCH / SUR DEMANDE /
A SCELTA TRA kW 5,0 E kW 8,0 / UPON REQUEST BETWEEN kW 5,0 AND kW 8,0 / AUF WUNSCH ZWISCHEN kW 5,0 UND kW SOBRE PEDIDO
8,0 / SUR DEMANDE ENTRE kW 5,0 ET kW 8,0 / SOBRE PEDIDO ENTRE kW 5,0 Y kW 8,0 - 3NAc400V
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w o |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

ACCESSORI
ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Model Description €

CER.PER.

Supporto inox per wok personalizzato
P—— Stainless steel wok support
- mm.@ 300x100h Wokaufsatz aus Edelstahl fiir Wok
S~ Support round inox pour wok 257,00
Soporte redondo inox para wok

PER BRUCIATORI - FOR BURNERS - FUR BRENNER - POUR BROLEUR - PARA FUEGOS
CkW9,5-TkW 14,0-S kW 21,0 - B kW 23,0

CERCHIO/CC

Cerchio in ghisa smaltata per wok
Enameled cast iron wok support
mm.@ 380x90h Wokaufsatz aus GuReisen fiir Wok
Support rond en fonte pour wok 133,00
Soporte redondo para wok

PER BRUCIATORI - FOR BURNERS - FUR BRENNER - POUR BROLEUR - PARA FUEGOS

cod. 01/99900019 CKW 9,5-TkW 14,0-S kW 21,0- B kW 23,0
GRIGLIA/CC

Griglia in ghisa smaltata per padelle
Enameled cast iron pan support
mm.@ 380x75h Rostaufsatz aus GuRReisen fiir Pfanne

T | Support rond en fonte pour poele 133,00
i Soporte redondo para sartene
PER BRUCIATORI - FOR BURNERS - FUR BRENNER - POUR BRULEUR - PARA FUEGOS
cod. 01/99900006 CkW 9,5-TKW 14,0- S KW 21,0 - B kW 23,0
GRIGLIA/EUR

Griglia in ghisa smaltata per fuochi Eurasia
Enameled cast iron support for Eurasia burners

: > mm.360x300x45h Rostaufsatz aus GuReisen fiir Eurasia Brenner
Support en fonte pour brileurs Eurasia 223,00
Soporte para quemadores Eurasia
PER BRUCIATORI - FOR BURNERS - FUR BRENNER - POUR BRULEUR - PARA FUEGOS
cod. 01/99900005 P kW 3,0- M kW 4,5-G kW 7,5
PDRIG

Padella rigata in ghisa con 2 manici
Cast iron grooved plate with 2 handles
mm.370x330x40/75h GuReisen gerillte Platte mit 2 Henkel 212,00
% 7% Plaque en fonte nervurée avec 2 poignées
Planche de fundicion estriada con 2 asas

cod. 01/99900009
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w O IV( CUCINE WOK
h WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

ACCESSORI
ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

Model Description €

RID.CER.
Riduzione per cerchio CC

/ Reduction grid for CC circle
’ i Reduzierrost fiir Wokaufsatz CC 56,00
@ Grille de reduction pour support rond CC
Rejilla reductore para soporte CC
cod. 01/99900007

RID.GRI.
Riduzione per griglia CC
Reduction grill for griddle CC

e
/ ) Reduzierrost fiir Rostaufsatz CC 47,00
CD Grille de reduction pour support poele CC

Rejilla reductora para parrilla CC
cod. 01/99900008

RID.EUR.
Griglia di riduzione comata per cucina EURASIA

Chromed reduction grid for EURASIA stove

/ ' Verchromte Reduzierrost fiir EURASIA Herd 41,00
Grille de reduction chromée pour support poele EURASIA

Rejilla reductore cromada para cocina EURASIA
cod. 15/99901069
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w o |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C

Series Model Code

A B
(AxBxC) mm
1

cod. CC/03 TB03150050BB
Ccc/o1 TB01060050BB 600 500 275 1.305,00
Cc/o1 TB01060060BB 600 600 275 1.337,00
CC/02 TB02100050BB 1.000 500 275 2.254,00
CC/02 TB02100060BB 1.000 600 275 2.306,00
m—— Cc/03 TB03150050BB 1.500 500 275 3.002,00
Cc/03 TB03150060BB 1.500 600 275 3.078,00

cod. CC/01 TLO1060060GG
Ccc/o1 TLO1060050GG 600 500 500 1.464,00
Cc/o1 TLO1060060GG 600 600 500 1.494,00
- — CC/02 TLO2100050GG 1.000 500 500 2.412,00
CC/02 TLO2100060GG 1.000 600 500 2.464,00
ar— Cc/03 TLO3150050GG 1.500 500 500 3.161,00
/ Cc/03 TLO3150060GG 1.500 600 500 3.237,00
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W O IV CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
. b SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
\ . 2 o8 WOK ESPECIALES

Series Model Code @c €
(AxBxC) mm
Mod. BB Mod. BA

BB cod. CC/04 LS04200070BB
BA cod. CC/04 LS04200070BA

Cc/o01 LS01060060BB 600 600 275 1.337,00

— Cc/o01 LS01060070BB 600 700 275 1.367,00

7 Cc/o01 LS01060060BA 600 600 850 1.661,00

Cc/o01 LS01060070BA 600 700 850 1.691,00

CC/02 LS02100060BB 1.000 600 275 2.306,00

P CC/02 LS02100070BB 1.000 700 275 2.356,00
A AN

A CC/02 LS02100060BA 1.000 600 850 2.729,00

CC/02 LS02100070BA 1.000 700 850 2.781,00

CC/03 LS03150060BB 1.500 600 275 3.078,00

CC/03 LS03150070BB 1.500 700 275 3.155,00

CC/03 LS03150060BA 1.500 600 850 3.797,00

CC/03 LS03150070BA 1.500 700 850 3.874,00

CC/04 LS04200060BB 2.000 600 275 3.997,00

- CC/04 LS04200070BB 2.000 700 275 4.099,00

CC/04 LS04200060BA 2.000 600 850 4.673,00

CC/04 LS04200070BA 2.000 700 850 4.776,00

CC/05 LS0250060BB 2.500 600 275 5.007,00

CC/05 LS0250070BB 2.500 700 275 5.135,00

Yot Al Sl Nt CC/05 LS0250060BA 2.500 600 850 5.784,00

CC/05 LS0250070BA 2.500 700 850 5.912,00
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N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Model Code @ €

A B
(AxBxC) mm

Series

cod. CC/03 MS03160060BA

< = cc/02 MS02110060BB 1.100 600 315 3.055,00

S A Cc/02 MS02110060BA 1.100 600 850 3.480,00

e T — cc/03 MS03160060BB 1.600 600 315 3.963,00
I | |

= — cc/03 MS03160060BA 1.600 600 850 4.681,00

— CC/04 MS04210060BB 2.100 600 315 5.016,00

) CC/04 MS04210060BA 2.100 600 850 5.694,00

cod. CC/03 MW03160060BA

~ @7 | CC/02 MW02110060BB 1.100 600 315 3.745,00

CC/02 MWO02110060BA 1.100 600 850 4.170,00

—0 — CC/03 MW03160060BB 1.600 600 315 4.653,00

{ I I CC/03 MWO03160060BA 1.600 600 850 5.371,00
— = — CC/04 MW04210060BB 2.100 600 315 5.706,00

’ . | CC/04 MWO04210060BA 2.100 600 850 6.383,00
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W O IV CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
b | SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
\ . 00 WOK ESPECIALES

C
Series Model Code @; €

A
(AxBxC) mm

cod. CC/02 KS02120070BA

Cc/o01 KS01060070BB 600 700 315 1.637,00

‘ Cc/o01 KS01060070BA 600 700 850 1.961,00
CC/02 KS02100070BB 1.000 700 315 2.626,00

‘ CC/02 KS02100070BA 1.000 700 850 3.052,00

CC/02 KS02120070BB 1.200 700 315 2.753,00

CC/02 KS02120070BA 1.200 700 850 3.177,00

CC/03 KS03150070BB 1.500 700 315 3.561,00

CC/03 KS03150070BA 1.500 700 850 4.278,00

’ CC/03 KS03180070BB 1.800 700 315 3.750,00
CC/03 KS03180070BA 1.800 700 850 4.467,00

CC/04 KS04200070BB 2.000 700 315 4.640,00

’ ' CC/04 KS04200070BA 2.000 700 850 5.317,00
CC/04 KS04240070BB 2.400 700 315 4.892,00

CC/04 KS04240070BA 2.400 700 850 5.568,00

CC/05 KS05250070BB 2.500 700 315 5.811,00

CC/05 KS05250070BA 2.500 700 850 6.588,00

CC/05 KS05300070BB 3.000 700 315 6.125,00

CC/05 KS05300070BA 3.000 700 850 6.902,00

( CRASTR
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w o |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Model Code @ €

A B
(AxBxC) mm

Series

cod. CC/02 KT02120070BA

= Cc/01 KT01060070BB 600 700 315 2.054,00
% Cc/o01 KT01060070BA 600 700 850 2.379,00
CC/02 KT02100070BB 1.000 700 315 3.145,00

CC/02 KT02100070BA 1.000 700 850 3.569,00

CC/02 KT02120070BB 1.200 700 315 3.321,00

CC/02 KT02120070BA 1.200 700 850 3.745,00

CC/03 KT03150070BB 1.500 700 315 4.204,00

f CC/03 KT03150070BA 1.500 700 850 4.922,00

:» CC/03 KT03180070BB 1.800 700 315 4.467,00

CC/03 KT03180070BA 1.800 700 850 5.186,00

CC/04 KT04200070BB 2.000 700 315 5.408,00

CC/04 KT04200070BA 2.000 700 850 6.085,00

CC/04 KT04240070BB 2.400 700 315 5.760,00

CC/04 KT04240070BA 2.400 700 850 6.437,00

CC/05 KT05250070BB 2.500 700 315 6.705,00

; 7 CC/05 KT05250070BA 2.500 700 850 7.482,00
: CC/05 KT05300070BB 3.000 700 315 7.145,00

CC/05 KT05300070BA 3.000 700 850 7.921,00

(RemsTR
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W o IV( CUCINE WOK
h WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Series Model Code @3 €

A
(AxBxC) mm

| I
\
cod. CC/04 KC04200070BA v

—— Cc/o01 KC01060070BB 600 700 315 2.583,00
Cc/o01 KC01060070BA 600 700 850 2.907,00

CC/02 KC02100070BB 1.000 700 315 3.572,00

CC/02 KC02100070BA 1.000 700 850 3.997,00

CC/02 KC02120070BB 1.200 700 315 3.784,00

CC/02 KC02120070BA 1.200 700 850 4.208,00

CC/03 KC03150070BB 1.500 700 315 4.719,00

CC/03 KC03150070BA 1.500 700 850 5.437,00

CC/03 KC03180070BB 1.800 700 315 5.037,00

CC/03 KC03180070BA 1.800 700 850 5.754,00

CC/04 KC04200070BB 2.000 700 315 6.011,00

CC/04 KC04200070BA 2.000 700 850 6.688,00

CC/04 KC04240070BB 2.400 700 315 6.434,00

CC/04 KC04240070BA 2.400 700 850 7.110,00

CC/05 KC05250070BB 2.500 700 315 7.396,00

CC/05 KC05250070BA 2.500 700 850 8.172,00

CC/05 KC05300070BB 3.000 700 315 7.924,00

CC/05 KC05300070BA 3.000 700 850 8.700,00

( CRASTR
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w o |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Model Code @ €

A B
(AxBxC) mm

Series

cod. CC/03 KW03150070BA

Cc/01 KW01060070BB 600 700 315 2.480,00

Cc/o01 KW01060070BA 600 700 850 2.804,00

CC/02 Kw02100070BB 1.000 700 315 3.570,00

CC/02 KW02100070BA 1.000 700 850 3.996,00

CC/02 KwW02120070BB 1.200 700 315 3.832,00

CC/02 KW02120070BA 1.200 700 850 4.257,00

CC/03 KwW03150070BB 1.500 700 315 4.844,00

T 3 T CC/03 KW03150070BA 1.500 700 850 5.561,00

: CC/03 KwW03180070BB 1.800 700 315 5.235,00

CC/03 KW03180070BA 1.800 700 850 5.953,00

CC/04 Kw04200070BB 2.000 700 315 6.261,00

f ’ CC/04 KW04200070BA 2.000 700 850 6.938,00

. e Cc/04 KW04240070BB 2.400 700 315 6.782,00
CC/04 KW04240070BA 2.400 700 850 7.460,00

CC/05 KW05250070BB 2.500 700 315 7.770,00

CC/05 KW05250070BA 2.500 700 850 8.547,00

s . CC/05 KwW05300070BB 3.000 700 315 8.423,00
CC/05 KW05300070BA 3.000 700 850 9.200,00

( CRASTR
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CUCINE WOK
WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI

SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS

WOK ESPECIALES

Series

C
Model Code @ €

A B
(AxBxC) mm

cod. CC/07 FSO7230090BA

By |
‘ CCc/03 FS03120090BA 1.200 900 780 5.597,00
¥ all
¥ ~ — =T
CC/04 FS04180090BA 1.800 900 780 6.947,00
& FTT
CC/05 FS05180090BA 1.800 900 780 8.174,00
- r _ I:i:l
‘ . CC/06 FS06230090BA 2.300 900 780 9.838,00
[T ™=
7 7 ramY f"\ cc/o7 FS07230090BA 2.300 900 780 10.857,00
() C)C) )
g = =" 55— 43 — I

( &CI\STN
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w o |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Model Code @ €

A B
(AxBxC) mm

Series

cod. CC/03 EN03150090BA

CC/02 EN02100090BA 1.000 900 850 4.280,00

CC/03 ENO03150090BA 1.500 900 850 5.697,00

CC/04 EN04200090BA 2.000 900 850 7.573,00

CC/05 EN05250090BA 2.500 900 850 9.034,00
: i CC/06 ENO06300090BA 3.000 900 850 10.809,00
? ? _‘ Cc/o07 ENO7350090BA 3.500 900 850 12.545,00

( CRASTR
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w O IV< CUCINE WOK
h WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI

SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Series Model Code @; €

A
(AxBxC) mm

cod. CC/02 ES02100090BA

Cc/02 ES02100090BA 1.000 900 850 4.706,00

Cc/o3 ES03150090BA 1.500 900 850 6.336,00

\ Cc/o4 ES04200090BA 2.000 900 850 8.424,00
CC/05 ES05250090BA 2.500 900 850 10.099,00

. s
Cc/06 ES06300090BA 3.000 900 850 12.087,00
= 7

> cc/o7 ES07350090BA 3.500 900 850 14.037,00

( CRASTR
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w o |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Model Code @ €

A B
(AxBxC) mm

Series

cod. CC/04 EGO4200090BA

CC/02 EG02100090BA 1.000 900 850 4.247,00

CC/03 EG03150090BA 1.500 900 850 5.526,00

' CC/04 EG04200090BA 2.000 900 850 6.817,00

« CC/05 EG05250090BA 2.500 900 850 8.140,00
1

1 CC/06 EG06300090BA 3.000 900 850 9.331,00

( Cc/o07 EGO07350090BA 3.500 900 850 10.929,00

( CRASTR
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w O IV( CUCINE WOK
h WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI

SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Series Model Code @; €

A
(AxBxC) mm

cod. CC/04 EDO4200090BA

CC/02 ED02100090BA 1.000 900 850 4.675,00

CC/03 ED03150090BA 1.500 900 850 6.165,00

. CC/04 ED04200090BA 2.000 900 850 7.670,00

~© '. ;;;; CC/05 ED05250090BA 2.500 900 850 9.205,00

B ‘ ........ . | CC/06 EDO6300090BA 3.000 900 850 10.610,00

. ! . Cc/07 EDO7350090BA 3.500 900 850 12.421,00

( CRASTR
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w o |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Model Code @3 €

Series A

(AxBxC) mm

cod. CC/06 DS6260085BA

?—mi
! Cc/03 DS3130085BA 1.300 850 700 6.547,00

|

s |

|
CC/05 DS5210085BA 2.100 850 700 10.257,00
= ' e
CC/06 DS6260085BA 2.600 850 700 12.548,00
o T - i, T =

{

\ _ LA CC/06 DS6300085BA 3.000 850 700 14.009,00

( CRASTR
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w O IV( CUCINE WOK
h WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI

SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Series Model Code @; €

A
(AxBxC) mm

cod. CC/04 CL04130130BA

Cc/o4 CLO4100110BA 1.000 1100 850 4.623,00
CC/04 CLO4130130BA 1.300 1300 850 4.924,00
CC/06 CLO6150110BA 1.500 1100 850 6.664,00
]
CC/06 CLO6180120BA 1.800 1200 850 6.947,00
CC/06 CLO6180130BA 1.800 1300 850 7.073,00
CC/08 CL08200110BA 2.000 1100 850 8.822,00
Cc/08 CL08220120BA 2.200 1200 850 9.049,00
Cc/08 CL08230130BA 2.300 1300 850 9.294,00

( CRASTR
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w O |V CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Model Code @ €

Series A B

(AxBxC) mm

cod. CC/06 CS06180120BA l e N
cc/o4 CS04100110BA 1.000 1.100 850 5.583,00
5) cc/o4 CS04120120BA 1.200 1.200 850 5.810,00
cc/o4 CS04130130BA 1.300 1.300 850 5.967,00
CC/06 CS06150110BA 1.500 1.100 850 7.759,00
< Cc/06 CS06180120BA 1.800 1.200 850 8.124,00
CC/06 CS06180130BA 1.800 1.300 850 8.263,00
cc/o8 CS08200110BA 2.000 1.100 850 10.053,00
5 cc/08 CS08220120BA 2.200 1.200 850 10.332,00
cc/o8 CS08230130BA 2.300 1.300 850 10.632,00

( CRASTR
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w O IV( CUCINE WOK
h WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Series Model Code @; €

A
(AxBxC) mm

cod. CC/08 CW08220120BA

CC/04 CW04100110BA 1.000 1.100 850 6.197,00
- CC/04 CW04120120BA 1.200 1.200 850 6.548,00
CC/04 CW04130130BA 1.300 1.300 850 6.764,00
CC/06 CW06150110BA 1.500 1.100 850 8.680,00
’ CC/06 CW06180120BA 1.800 1.200 850 9.229,00
CC/06 CW06180130BA 1.800 1.300 850 9.400,00

CC/08 CW08200110BA 2.000 1.100 850 11.282,00

1 CC/08 CW08220120BA 2.200 1.200 850 11.685,00

= CC/08 CW08230130BA 2.300 1.300 850 12.107,00

(RemsTR
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w o |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Model Code @ €

Series A B

(AxBxC) mm

cod. CC/06 CB06200140BA

" CC/04 CB04140140BA 1.400 1.400 850 9.318,00

- CC/06 CB06200140BA 2.000 1.400 850 12.617,00

2 — : CC/08 CB08270140BA 2.700 1.400 850 15.694,00
et | : ’ | g CC/10 CB10340140BA 3.400 1.400 850 19.831,00

= .
@, w2 @

( CRASTR
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w O IV( CUCINE WOK
h WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI

SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Series Model Code @; €

A
(AxBxC) mm

cod. CC/06 CM06180140BA

D CC/04 | CMO04120140BA 1.200 1.400 850 7.888,00

B -l CC/06  CMO06180140BA 1.800 1.400 850 11.187,00

: | cc/o8 CMO08240140BA 2.400 1.400 850 14.104,00

O i i CC/10 | CM10300140BA 3.000 1.400 850 17.659,00

( CRASTR
professional cooking equipment
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w o |V< CUCINE WOK
N WOK STOVES - WOK HERDE - CUISINIERES WOK - COCINAS WOK

CUCINE WOK SPECIALI
SPECIAL WOK STOVES - BESONDERE WOK HERDE - CUISINIERES WOK SPECIALES - COCINAS
WOK ESPECIALES

C
Model Code @ €

Series A B

(AxBxC) mm

cod. CC/10 CT10300140BA

> CC/04 CT04120140BA 1.200 1.400 850 8.404,00
CC/06 CT06180140BA 1.800 1.400 850 11.703,00
e r“'"l CCc/08 CT08240140BA 2.400 1.400 850 14.877,00
.|
|
=2
1

[T 5 CC/10 CT10300140BA 3.000 1.400 850 18.433,00

( CRASTR
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PRICE LIST 2021.1

o " PIASTRA PER COTTURA GIAPPONESE
TEPPAMYAK' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

CUSTOMIZED EQUIPMENT
MADE IN ITALY

MOD.TEP

- Cassettino raccolta residui di cottura
- Tray drawer to collect coking residues
- Umfangskanal mit Ablauféffnung und
Schublade fir Speisereste

- Tiroir de récupération des résidus de caisson
- Cajon para recogida de los residuos de la
coccion

MOD.TEP

- Canalina perimetrale con foro di scarico

e corrimano

- Perimeter groove with drain and handrail

- Umfangskanal mit Ablaufoffnung

und Handlauf

- Canal périmétral avec trou et main courante
- Ranura perimetral con orificio de
eliminacidn de los residuos de la cocciény
cajon para su recojida.

MOD.TEP-TEB-TER-TEM

- Piastra di cottura rigata

- Ribbed plate

- Gerillte Grillplatte

- Plaque de cuisson nervurée

- Placa ranurada

arichiesta - on request - auf Wunsch
sur demande - sobre pedido

RemsTn
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PRICE LIST 2021.1

TEPPANYAK' PIASTRA PER COTTURA GIAPPONESE
, "% ‘ JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

MOD.TEB-TER-TEM

- Cassettino raccolta residui di cottura

- Tray drawer to collect coking residues

- Umfangskanal mit Ablauféffnung und
Schublade fiir Speisereste

- Tiroir de récupération des résidus de caisson
- Cajon para recogida de los residuos de la
coccidn

MOD.TEX

- Canalina perimetrale con foro di scarico
e corrimano

- Perimeter groove with drain and handrail
- Umfangskanal mit Ablauféffnung

und Handlauf

- Canal périmétral avec trou et main courante
- Ranura perimetral con orificio de
eliminacidn de los residuos de la coccidony
cajon para su recojida.

arichiesta - on request - auf Wunsch

sur demande - sobre pedido

MOD.TEB-TER-TEM

- Piastra di cottura liscia
- Smooth plate

- EbenmaRige Grillplatte
- Plague de cuisson lisse
- Placa lisa

( &CI\STN
prafessional cocking equipment
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. ' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYA K' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

(e

A
"’Tj‘ {A % B xC) mm

cod. TEP2B/120G

Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa
Versione con piastra cromata - Chromium plate version - Ausfithrung mit Chromplatte - Version avec plaque chromée - Version con plancha cromada

TEP1B/070G 700 700/760 330 4.757,00
TEP1B/080G 2,58 800 700/760 330 4.837,00
J TEP1B/090G 900 700/760 330 4.915,00
TEP2B/100G 1.000 700/760 330 5.786,00
TEP2B/120G 0,116 1.200 700/760 330 6.006,00
TEP2B/140G 1.400 700/760 330 6.159,00
TEP3B/120G 1.200 700/760 330 6.632,00
with only one left hole
TEP3B/140G o174 1.400 700/760 330 6.800,00
TEP3B/160G 1.600 700/760 330 6.955,00
TEP4B/160G 1.600 700/760 330 7.464,00
/ A TEP4B/180G 0,232 1.800 700/760 330 7.696,00
] TEP4B/200G 2.000 700/760 330 7.930,00
TEP5B/200G 2.000 700/760 330 8.517,00
‘ TEP5B/210G 2,290 2.100 700/760 330 8.635,00
: - TEP5B/220G 2.200 700/760 330 8.751,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehdre inbegriffen nr.1 Schaber - Accessories inclusnr.1 raclette - Accessorios incluidos nr.1
rascador

174
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. ' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYA K' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

(P
A B
(AxBxC) mm

cod. TEP4/180G

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert - Modelo abierto
Versione con piastra cromata - Chromium plate version - Ausfiihrung mit Chromplatte - Version avec plaque chromée - Versién con plancha cromada

TEP1/070G 700 700/760 850 5.339,00

TEP1/080G 058 800 700/760 850 5.434,00

TEP1/090G 900 700/760 850 5.535,00

. TEP2/100G 1.000 700/760 850 6.377,00

J L TEP2/120G PREE: 1.200 700/760 850 6.659,00

TEP2/140G 1.400 700/760 850 6.814,00

I TEP3/120G 1.200 700/760 850 7.298,00
e with only one left hole

TEP3/140G o174 1.400 700/760 850 7.441,00

TEP3/160G 1.600 700/760 850 7.602,00

] TEP4/160G 1.600 700/760 850 8.110,00

/ A TEP4/180G 0,232 1.800 700/760 850 8.340,00

TEP4/200G 2.000 700/760 850 8.570,00

TEP5/200G 2.000 700/760 850 9.224,00

L J TEP5/210G 0,20 2.100 700/760 850 9.340,00

TEP5/220G 2.200 700/760 850 9.456,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehdre inbegriffen nr.1 Schaber - Accessories inclusnr.1 raclette - Accessorios incluidos nr.1
rascador

( &c_I\STN
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. ' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYA K' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

(e

F -
""j (AXB x C) mm

cod. TEB4B/160G

Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa
Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

TEB1B/070G 700 700/760 330 4.926,00
TEB1B/080G 0,58 800 700/760 330 5.009,00

—_— TEB1B/090G 900 700/760 330 5.090,00
WTtEBleB/ 1006 1.000 | 700/760 330 5.991,00
TEB2B/120G Q116 1.200 700/760 330 6.219,00

= = TEB2B/140G 1.400 700/760 330 6.378,00
WTtEB?VB/ 1|ft°h‘f 1.200 700/760 330 6.867,00

‘ ‘ H H ‘ TEB3B/140G 0174 1.400 700/760 330 7.042,00
o TEB3B/160G 1.600 700/760 330 7.202,00

WTtEB‘l'VB/ 12‘:6' 1.600 700/760 330 7.728,00

.:‘ H ‘ N TEBAB/180G | 4 232 1.800 700/760 330 7.970,00
TERA4B/200G 2.000 700/760 330 8.512,00

WTtER-T’VB/ zl?tohcla 2.000 700/760 330 9.143,00

TERSB/210G 0,290 2.100 700/760 330 9.269,00

- : TERSB/220G 2.200 700/760 330 9.394,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehore inbegriffen nr.1 Schaber - Accessories inclusnr.1 raclette - Accessorios incluidos nr.1
rascador

CRASTRA
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. ' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYA K' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

(P
A B
(AxBxC) mm

Y

cod. TEB3/120G U

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert - Modelo abierto
Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

T TEB1/070G 700 700/760 850 5.528,00
TEB1/080G 0 58 800 700/760 850 5.627,00
P TEB1/090G 900 700/760 850 5.731,00
thEjyzc,/n 1006 1.000 700/760 850 6.604,00
TEB2/120G o116 1.200 700/760 850 6.897,00
= = TEB2/140G 1.400 700/760 850 7.055,00
TEB3/120G 1.200 700/760 850 7.557,00

with only one left hole
TEB3/140G o174 1.400 700/760 850 7.706,00
= TEB3/160G 1.600 700/760 850 7.872,00
thEo?:o/n 1606 1.600 700/760 850 8.398,00
TEB4/180G 0232 1.800 700/760 850 8.637,00
— — TER4/200G 2.000 700/760 850 9.199,00
WIhEO':;"!n 2006 2.000 700/760 850 9.902,00
TER5/210G 0290 2.100 700/760 850 10.027,00
= = TERS5/220G 2.200 700/760 850 10.150,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehore inbegriffen nr.1 Schaber - Accessories inclusnr.1 raclette - Accessorios incluidos nr.1
rascador

()?(:ASTN
professional cooking equipment
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. PIASTRA PER COTTURA GIAPPONESE
TEPPAMYA K' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

(e

A B

(AxBxC) mm

cod. TEM3B/160G

Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa
Versione con piastra cromata - Chromium plate version - Ausfithrung mit Chromplatte - Version avec plaque chromée - Version con plancha cromada

S TEM1B/070G 700 700/760 330 4.852,00
. TEM1B/080G 058 800 700/760 330 4.933,00
J
[ S—
TEM1B/090G 900 700/760 330 5.014,00
TEM2B/100G 1.000 700/760 330 5.902,00
00000000000000000 with only one left hole
TEM2B/120G 2116 1.200 700/760 330 6.126,00
[l [l (‘}
TEM2B/140G 1.400 700/760 330 6.282,00
TEM3B/120G 1.200 700/760 330 6.764,00
with only one left hole
TEM3B/140G QAT 1.400 700/760 330 6.936,00
TEM3B/160G 1.600 700/760 330 7.094,00
TEM4B/160G 1.600 700/760 330 7.612,00
with only one left hole
TEM4B/180G | , 23,2 1.800 700/760 330 7.851,00
TEM4B/200G 2.000 700/760 330 8.088,00
TEM5B/200G 2.000 700/760 330 8.688,00
with only one left hole
TEM5B/210G | & 29,0 2.100 700/760 330 8.807,00
——— - - - E—
TEM5B/220G 2.200 700/760 330 8.925,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehére inbegriffen nr.1 Schaber - Accessories inclus nr.1 raclette - Accessorios incluidos nr.1
rascador

( &CI\STN
prafessional cooking equipment
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. ' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYA K' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

(P
A B
(AxBxC) mm

cod. TEM4/180G

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert - Modelo abierto
Versione con piastra cromata - Chromium plate version - Ausfiihrung mit Chromplatte - Version avec plaque chromée - Version con plancha cromada

R TEM1/070G 700 700/760 850 5.287,00
TEM1/080G 058 800 700/760 850 5.381,00
(!
[ S ——
TEM1/090G 900 700/760 850 5.481,00
TthE'Vl'z/ 1|°ff’hG| 1.000 700/760 850 6.315,00
0000000 ODo0D0O00G Wi Onyone e ole
TEM2/120G 2116 1.200 700/760 850 6.595,00
[l [l (‘}
TEM2/140G 1.400 700/760 850 6.745,00
. , , TEM3/120G 1.200 700/760 850 7.226,00
S —— with only one left hole
TEM3/140G o174 1.400 700/760 850 7.368,00
TEM3/160G 1.600 700/760 850 7.527,00
TthE'Vl"‘/ 1|"’ff’hG| 1.600 700/760 850 8.032,00
Wi only one le! ole
TEM4/180G 0232 1.800 700/760 850 8.259,00
—/
: TEM4/200G 2.000 700/760 850 8.486,00
TEM5/2006G 2.000 700/760 850 9.134,00
TEM5/210G 2,290 2.100 700/760 850 9.248,00
(] [
! ! TEM5/220G 2.200 700/760 850 9.362,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehdre inbegriffen nr.1 Schaber - Accessories inclusnr.1 raclette - Accessorios incluidos nr.1
rascador

( &cnsrm
prolessional cooking equipment
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. ' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYA K' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

W
A B
[A%BxC)mm

cod. TEP4B/160E

Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa
Versione con piastra cromata - Chromium plate version - Ausfiihrung mit Chromplatte - Version avec plaque chromée - Version con plancha cromada

TEP1B/070E 700 700/760 330 4.757,00

m TEP1B/080E ¢ 5,4 800 700/760 330 4.837,00
TEP1B/090E ‘;%‘;‘6’332” 900 700/760 330 4.915,00

TEP2B/100E 1.000 700/760 330 6.734,00

I | TEP2B/120E Y 10,8 1.200 700/760 330 6.955,00
TEP2B/140E ‘;%‘;‘s’gl’jz“ 1.400 700/760 330 7.288,00

TEP3B/120E 1.200 700/760 330 8.659,00

TEP3B/140E 4 16,2 1.400 700/760 330 8.942,00

] [ TEP3B/160E ‘;%‘;‘6’332” 1.600 700/760 330 9.224,00
TEP4B/160E 1.600 700/760 330 10.918,00

: TEP4B/180E 4 21,6 1.800 700/760 330 11.187,00
= TEPA4B/200E ‘;%‘}‘égg: 2.000 700/760 330 11.468,00
TEP5B/200E 2.000 700/760 330 12.983,00

‘ TEPSB/210E | § 27,0 2.100 700/760 330 13.123,00
q r TEPSB/220E o0\ 2.200 700/760 330 13.263,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehdre inbegriffen nr.1 Schaber - Accessories inclus nr.1 raclette - Accessorios incluidos nr.1
rascador

( &CI\STI\"
professianal cooking equipment
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. ' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYA K' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

(P
A B
(AxBxC) mm

cod. TEP2/120E

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert - Modelo abierto
Versione con piastra cromata - Chromium plate version - Ausfiihrung mit Chromplatte - Version avec plaque chromée - Version con plancha cromada

TEP1/070E 700 700/760 850 5.328,00
TEP1/080E ¢ 5,4 800 700/760 850 5.423,00
TEP1/090E A400V3N™~ 900 700/760 850 5.517,00
50/60Hz
TEP2/100E 1.000 700/760 850 7.386,00
| | TEP2/120E { 10,8 1.200 700/760 850 7.608,00
TEP2/140E TR 1.400 700/760 850 7.891,00
50/60Hz
TEP3/120E 1.200 700/760 850 9.545,00
TEP3/140E § 16,2 1.400 700/760 850 9.724,00
) [
TEP3/160E A400V3N™~ 1.600 700/760 850 9.982,00
50/60Hz
TEP4/160E 1.600 700/760 850 11.511,00
TEP4/180E ¢ 21,6 1.800 700/760 850 11.810,00
400V3N~
TEP4/200E i) 2.000 700/760 850 12.162,00
TEP5/200E 2.000 700/760 850 13.673,00
! ‘ ‘ ' TEP5/210E # 27,0 2.100 700/760 850 13.815,00
400V3N~
TEP5/220E S0/60Mz 2.200 700/760 850 13.957,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehdre inbegriffen nr.1 Schaber - Accessories inclus nr.1 raclette - Accessorios incluidos nr.1
rascador

professional cooking equipment

&CI\STI\"
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. ' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYA K' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

@c

"'-j i‘ (AXB x C) mm

TEB-TER

cod. TEB2B/100E

Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa
Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

TEB1B/070E 700 700/760 330 4.926,00
TEB1B/08OE { 5,4 800 700/760 330 5.009,00
TEB1B/090E 400V3N~ 900 700/760 330 5.090,00
50/60Hz
TEB2B/100E 1.000 700/760 330 6.974,00
with only one left hole
TEB2B/120E v 10,8 1.200 700/760 330 7.202,00
[ (]
400V3N~
TEB2B/140E 50/60He 1.400 700/760 330 7.547,00
 TEB3B/120E 1.200 700/760 330 8.968,00
with only one left hole
TEB3B/140E y 16,2 1.400 700/760 330 9.259,00
TEB3B/160E 400V3N~ 1.600 700/760 330 9.551,00
50/60Hz
 TEB4B/160E 1.600 700/760 330 11.305,00
with only one left hole
TEB4B/180E § 21,6 1.800 700/760 330 11.585,00
400V3N~
TER4B/200E eyl 2.000 700/760 330 12.312,00
_ TER5B/200E 2.000 700/760 330 13.936,00
with only one left hole
TERS5B/210E Y 27,0 2.100 700/760 330 14.086,00
- — 400V3N~
TER5B/220E 50/60Hz 2.200 700/760 330 14.238,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehore inbegriffen nr.1 Schaber - Accessories inclusnr.1 raclette - Accessorios incluidos nr.1
rascador

152 (RemsTr
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. ' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYA K' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

(P
A B
{AxBxC)mm

cod. TEB3/120E

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert - Modelo abierto
Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE 1935/2004 - Plaque en
ligne avec le réglement CE 1935/2004—-MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

TEB1/070E 700 700/760 850 5.516,00
’ TEB1/080E 4 5,4 800 700/760 850 5.615,00
- TEB1/090E ‘;’%‘3‘6’35“ 900 700/760 850 5.714,00
z
TEB2/100E 1.000 700/760 850 7.648,00
TEB2/120E f 10,8 1.200 700/760 850 7.878,00
(. [
TEB2/140E ‘;%%gg; 1.500 700/760 850 8.172,00
TEB3/120E 1.200 700/760 850 9.884,00
TEB3/140E 4 16,2 1.400 700/760 850 10.070,00
[ [
TEB3/160E ‘;%%gg“ 1.600 700/760 850 10.336,00
z
TEB4/160E 1.600 700/760 850 11.871,00
TEB4/180E ¢ 21,6 1.800 700/760 850 12.229,00
] [
TER4/200E ‘;%%g:z" 2.000 700/760 850 13.054,00
TERS5/200E 2.000 700/760 850 14.679,00
TER5/210E # 27,0 2.100 700/760 850 14.830,00
[ [
TERS5/220E ‘;%%ggz” 2.200 700/760 850 14.983,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehore inbegriffen nr.1 Schaber - Accessories inclus nr.1 raclette - Accessorios incluidos nr.1
rascador

( &CI\STI\"
pralessianal cooking equipment
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. ' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYA K' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

;
A B
[AxBxC)mm

cod. TEM4B/160E

Versione da banco - Bench model - Auftischmodell - Madéle & poser - Modelo de sobremesa
Versione con piastra cromata - Chromium plate version - Ausfiihrung mit Chromplatte - Version avec plague chromée - Version con plancha cromada

TEM1B/070E 700 700/760 330 4.852,00

L TEM1B/080E ¢ 5,4 800 700/760 330 4.933,00

= TEM1B/090E ‘;%3‘6’332” 900 700/760 330 5.014,00

TEM2B/100E 1.000 700/760 330 6.869,00

- TEM2B/120E § 10,8 1.200 700/760 330 7.094,00
TEM2B/140E ‘;%%ggz" 1.400 700/760 330 7.434,00

TEM3B/120E 1.200 700/760 330 8.833,00

. B TEM3B/140E ¢ 16,2 1.400 700/760 330 9.121,00
- TEM3B/160E ‘;%‘;‘6’332” 1.600 700/760 330 9.409,00

TEMA4B/160E 1.600 700/760 330 11.136,00

TEMA4B/180E ¢ 21,6 1.800 700/760 330 11.411,00
- ] TEM4B/200E ‘;%%ggz" 2.000 700/760 330 11.698,00
TEM5B/200E 2.000 700/760 330 13.242,00

TEM5B/210E | § 27,0 2.100 700/760 330 13.384,00

- - TEMSB/220E | 5oL 2.200 700/760 330 13.527,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehdre inbegriffen nr.1 Schaber - Accessories inclus nr.1 raclette - Accessorios incluidos nr.1
rascador

prolessional cooking equipment
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' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYAK' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

e

A B

(AxBxC) mm

cod. TEM3/120E

Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert - Modelo abierto
Versione con piastra cromata - Chromium plate version - Ausfiihrung mit Chromplatte - Version avec plaque chromée - Version con plancha cromada

TEM1/070E 700 700/760 850 5.433,00
TEM1/080E § 5,4 800 700/760 850 5.531,00
TEM1/090E A400V3N™~ 900 700/760 850 5.627,00
50/60Hz
TEM2/100E 1.000 700/760 850 7.533,00
TEM2/120E 3 10,8 1.200 700/760 850 7.760,00
[ (]
TEM2/140E TR 1.400 700/760 850 7.906,00
50/60Hz
TEM3/120E 1.200 700/760 850 9.737,00
TEM3/140E 4 16,2 1.400 700/760 850 9.920,00
(. (.
TEM3/160E A400V3N™~ 1.600 700/760 850 10.181,00
50/60Hz
TEM4/160E 1.600 700/760 850 11.741,00
TEM4/180E 4 21,6 1.800 700/760 850 12.045,00
] ]
400V3N~
TEMA4/200E i) 2.000 700/760 850 12.405,00
TEMS5/200E 2.000 700/760 850 13.947,00
‘ TEMS5/210E | § 27,0 2.100 700/760 850 14.091,00
— — 400V3N~
TEMS5/220E S0/60Mz 2.200 700/760 850 14.236,00

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehdre inbegriffen nr.1 Schaber - Accessories inclus nr.1 raclette - Accessorios incluidos nr.1
rascador

( &cn\srw
professional cooking equipment
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‘ PIASTRE TEPPANYAKI SPECIALI
TEPPANYA K' SPECIAL TEPPANYAKI PLATES - BESONDERE TEPPANYAKIPLATTEN - PLAQUES

TEPPANYAKI SPECIALES - PLACAS TEPPANYAKI ESPECIALES

C

A B
(AxBxC) mm

Versione con piastra cromata - Chromium plate version - Ausfithrung mit Chromplatte - Version avec plaque chromée - Version con plancha cromada

TEH3/160E f 16,2 1600 800 850 14.175,00

400V3N~
50/60Hz

TEX4/120E f 21,6 1200 1200 850 13.406,00

400V3N~
50/60Hz

Accessori in dotazione nr.1 raschietto - Accessories included nr.1 scraper - Zubehére inbegriffen nr.1 Schaber - Accessories inclus nr.1 raclette - Accessorios incluidos nr.1

rascador
( &CI\S TR
professional cooking equipment
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' PIASTRA PER COTTURA GIAPPONESE
TEPPAMYAK' JAPANESE HOT PLATE - JAPANISCHE BRATPLATTE - PLAQUE JAPONAIS -

PLACAS JAPONESAS

C
Model @, Description €

(AxBxC) mm

ACCESSORI
ACCESSORIES - ZUBEHORE - ACCESSOIRES - ACCESORIOS

CH.500 500 189,00

CH.600 600 218,00
Chiusura con portine

CH.700 700 Cupboard closed with doors 245,00
Schrank mit Fllgeltiiren geschlossen

CH.800 800 Armoire fermé avec portes 288,00
Armario cerrado con puertas

CH.900 900 360,00

CH.1000 1.000 367,00

CH.1100 1.100 374,00

CH.1200 1.200 381,00

CH.1300 1.300 388,00

CH.1400 1.400 Chiusura con porte scorrevoli 395,00
Cupboard closed with sliding doors

CH.1500 1.500 Schrank mit Schiebetiiren geschlossen 404,00
Armoire fermé avec portes coulissante

CH.1600 1.600 Armario cerrado con puertas deslizantes 409,00

CH.1700 1.700 417,00

CH.1800 1.800 423,00

CH.1900 1.900 431,00

Raschietto lama intercambiabile

/A 19/85900001 Scraper wit.h changeble blade for 43,00
Teppanyaki

Schaber mit Auswechselbaren Klinge

( CRASTR
&llruhis\luﬁ.]l cooking equipment
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e % YAKITORI GAS
LJQ \I o r I GAS YAKITORI - GAS YAKITORI - YAKITORI A GAZ - YAKITORI A GAS

c Dim. Grid
Model 8 kw €
(AxBxC) mm Grid
Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa
600x270
YAK1 740x320x270h | ¢, 6,0 1.810,00
oc
@)
=
4
< /"T\
>-
TR.YAK1 710x270x580h 346,00
1.200x270
YAK2 1.440x320x270h |¢& 12,0 2.715,00
TR.YAK2 1420x270x580h 513,00
YAKITORI ELETTRICA
ELECTRIC YAKITORI - ELEKTRO YAKITORI - YAKITORI ELECTRIQUE - YAKITORI ELECTRICAS
YAK1E 760x300x270h | ¢, 2,2 2.274,00
230V~
50/60Hz
( CASTR
190 prafessional cooking equipment
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STOCKFOTS ggSRS'\'ll'l(E)LCE((gg'II'S - GAS HOCHKOCHER - RECHAUDS GAZ - HORNILLOS A GAS

C

Model kw Burners €

A B
(AxB xC) mm

PROFONDITA' - DEPTH - TIEFE - PROFONDEUR - PROFUNDIDAD MM.500

FCB010551 500x500x275h | & 3,0 771,00
famw_}
17 Lr.’ FCB010552 500x500x275h | & 4,5 776,00
-
O FCB010553 500x500x275h | & 7,5 789,00
o,
5 FCB020850 800x500x275h | & 10,5 1.131,00
O FCB020851 800x500x275h | & 12,0 1.144,00
= Te ®
FCB020852 800x500x275h | ¢ 15,0 1.156,00
FCB031250 1.200x500x275h | & 15,0 1.522,00
2SS — FCB031251 1.200x500x275h | & 18,0 1.533,00
W
FCB031252 1.200x500x275h |¢& 19,5 1.558,00
PROFONDITA' - DEPTH - TIEFE - PROFONDEUR - PROFUNDIDAD MM.600
FCB010561 500x600x275h & 3,0 785,00
jrme ]
\1 Y FCB010562 500x600x275h | & 4,5 789,00
FCB010563 500x600x275h & 7,5 801,00
FCB020860 800x600x275h | & 10,5 1.167,00
-1”-5- FCB020861 800x600x275h | & 12,0 1.182,00
L 1]
FCB020862 800x600x275h | & 15,0 1.194,00
FCB031260 1.200x600x275h | & 15,0 1.603,00
1—/"".’3_ FCB031261 1.200x600x275h |¢& 18,0 1.615,00
©
FCB031262 1.200x600x275h | & 19,5 1.627,00
ACCESSORI- ACCESSORIES- ZUBEHORE- ACCESSOIRES- ACCESORIOS
GRIGLIA/EUR Griglia in ghisa smaltata per fuochi Eurasia
Enameled cast iron support for Eurasia burners
mm.360x300x45h Rostaufsatz aus GuReisen flir Eurasia Brenner
Support en fonte pour brileurs Eurasia 227,00
Soporte para quemadores Eurasia
PER BRUCIATORI - FOR BURNERS - FUR BRENNER - POUR BRULEUR - PARA FUEGOS
P kW 3,0-MkW 4,5-G kW 7,5
G\\c AnSTR
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- H '_rl PIASTRA FRY-TOP CUOCIPIADINA E SALSICCIA
K FRY-TOP FOR PIADINA AND SAUSAGES - GRILLPLATTE FUR PIADINA

T‘ c F HACKFLEISHWURST - PLAQUE FRY-TOP POUR CUISSON DE PIADINA ET SAUCISSE -
PLANCHA FRY-TOP PARA PIADINA E SALCHICHA
c
Model kw Yol €
(AxBxC) mm
Versione da banco - Bench model - Auftischmodell - Modeéle a poser - Modelo de sobremesa
FTSPS/1G1PK.BB (z 19,8 1.020 530 255 2.730,00
o
a.
(@
=
S=
o
Ll
FTSPS/2GK.BB (H 26,0 1.260 530 255 3.108,00
/
Modello su trespolo - Model with support - Modell mit Gestell - Modele sur support - Modelo con soporte
FTSPS/1G1PK.GG (& 19,8 1.020 530 850 2.978,00
FTSPS/2GK.GG & 26,0 1.260 530 850 3.397,00
K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE
1935/2004 - Plaque en ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA
( &CI\STN
194 professional cooking equipment
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- H '_I_l PIASTRA FRY-TOP CUOCIPIADINA E SALSICCIA
K FRY-TOP FOR PIADINA AND SAUSAGES - GRILLPLATTE FUR PIADINA

T‘ c F HACKFLEISHWURST - PLAQUE FRY-TOP POUR CUISSON DE PIADINA ET SAUCISSE -

PLANCHA FRY-TOP PARA PIADINA E SALCHICHA

C

Model kw re €
(AxBxC) mm
Modello su vano a giorno - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert - Modelo abierto
FTSPS/1G1PK.BA ¢ 19,8 1.020 530 850 3.236,00
i
o
=
>=
&
FTSPS/2GK.BA ¢ 26,0 1.260 530 850 3.706,00
4

Con portine o scorrevoli - Closed with doors or sliding doors - Mit Tir or mit Schiebetiiren geschlossen - Fermée avec portes - Con armadio con puertas

FTSPS/1G1PK.BC ) 19,8 1.020 530 850 3.610,00

FTSPS/2GK.BC & 26,0 1.260 530 850 4.155,00

K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE
1935/2004 - Plaque en ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA

prolessional cooking equipment
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—I_ H '_I_l PIASTRA FRY-TOP CUOCIPIADINA E SALSICCIA
FRY-TOP FOR PIADINA AND SAUSAGES - GRILLPLATTE FUR PIADINA

-I- D F HACKFLEISHWURST - PLAQUE FRY-TOP POUR CUISSON DE PIADINA ET SAUCISSE -

PLANCHA FRY-TOP PARA PIADINA E SALCHICHA

C

Model kW B €
(AxBxC) mm
Versione da banco - Bench model - Auftischmodell - Modéle a poser - Modelo de sobremesa
FTSPS/102EK.BB { 4,4 1.020 530 255 3.398,00
230V o 400V
a. 50/60Hz
5
>=
oc
Ll
FTSPS/126EK.BB { 4,4 1.260 530 255 3.873,00
230V o 400V
50/60Hz
Modello su trespolo - Model with support - Modell mit Gestell - Modéle sur support - Modelo con soporte
FTSPS/102EK.GG { 4,4 1.020 530 850 3.647,00
230V o 400V
50/60Hz
FTSPS/126EK.GG { 4,4 1.260 530 850 4.162,00
= 230V o 400V
50/60Hz
K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE
1935/2004 - Plaque en ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA
CRASTR
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PIASTRA FRY-TOP CUOCIPIADINA E SALSICCIA

FRY-TOP FOR PIADINA AND SAUSAGES - GRILLPLATTE FUR PIADINA
HACKFLEISHWURST - PLAQUE FRY-TOP POUR CUISSON DE PIADINA ET SAUCISSE -
PLANCHA FRY-TOP PARA PIADINA E SALCHICHA

C

Model kw re €
(AxBxC) mm
Modello su vano agiomo - Model on open cabinet - Modell mit offenem Unterbau - Modéle sur meuble ouvert - Modelo abierto
FTSPS/102EK.BA { 4,4 1.020 530 850 3.905,00
230V o 400V
50/60Hz
o
=
>=
&
FTSPS/126EK.BA { 44 1.260 530 850 4.470,00
230V o 400V
50/60Hz

Con portine o scorrevoli - Closed with doors or sliding doors - Mit Tir or mit Schiebetiiren geschlossen - Fermée avec portes - Con armadio con puertas

FTSPS/102EK.BC { 4,4 1.020 530 850 4.280,00

230V o 400V
50/60Hz

FTSPS/126EK.BC { 4,4 1.260 530 850 4.919,00

230V o 400V
50/60Hz

K - Piastra conforme a normativa CE 1935/2004-MOCA - Plate in compliance with EC 1935/2004 Regulation—FCM - LKM-Platte konform mit CE
1935/2004 - Plaque en ligne avec le réglement CE 1935/2004—MCDA - Plancha conforme al reglamento CE 1935/2004-MOCA
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B roi IyG ri I BROILYGRILL GAS

GAS BROILYGRILL - GAS BROILYGRILL - BROILYGRILL GAZ - BROILYGRILL A GAS

C
Model @ kw €
(AxBxC) mm
BRL8001 980x450/565x717h s 12,8 5.055,00

BroilyGRILL e interamente realizzato in acciaio AlSI 304 ed ha in dotazione:

. Griglia in acciaio inox AISI 304 regolabile in altezza su n.5 livellida mm.152 a mm. 52, passo mm.32

. Nr. 2 bruciatori gas superiori in ceramica ad alto rendimento temperatura 850°C, accensione unica, rubinetto gas valvolato,
termocoppia, pilota, accenditore ripetitivo a batteria

. Vaschetta su guide per contenimento residui di cottura, estraibile contemporaneamente alla griglia di cottura.

. Vaschetta removibile posizionata sul fondo della camera di cottura

. Fondo camera di cottura con scarico per facilitare la pulizia

. Dimensioni interne piano cottura mm.750x400x152h

BroilyGRILL is entirely realised in stainless steel AlSI 304 and equiped with:

. Stainless steel AISI 304 grid with 5 levels height regulation, from mm.152 to mm. 52, distance between levels mm.32

. Nr. 2 ceramic, high efficiency upper gas burners temp. 850°C, single lighting, gas tap, thermocouple, pilot, battery repetitive
lighter

. Tray upon guides for food residues, removable together with the grid

. Removable tray placed at the bottom of the cooking chamber

. Drain at the bottom of the cooking chamber for easy cleaning

. Inside cooking dimensions mm.750x400x152h

KCI\STI\”
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NEW SHOW ICE CREAM CONCEPT
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TEPP-ICE
TEPP-ICE

PRICE LIST 2021.1

Model
(AxBxC) mm (AxBxC) mm
TEMP. MAX -38°C [ernal Internal
imensions Dimensions
680x610 { 1,23 610x560 8.287,00
230V~
50/60Hz
o External Internal
TEMP. MAX -38°C Dimensions Dimensions
800x750x850h { 1,23 610x560
230V~
TPICES800 50/60Hz 9.959,00
Carrello su ruote con inserita DP/TPICE
Trolley with DP/TPICE drop-in version
. External Internal
ATENA TEMP. MAX -38°C Dimensions Dimensions
1.200x750x

1,23 610x560

850/1.350h {

230V~
TPICE1200 50/60Hz 12.979,00

Piano in granito - Cassettiera a 3 cassetti - Nr.6 GN 1/9 - Mensola

in plexiglass - Nr.4 ruote

Granite top - Nr.3 drawers - Nr.6 GN 1/9 - Plexiglass shelf - Nr.4

wheels

Realizziamo su misura il tuo TEPP-ICE Corner / We customize your TEPP-ICE Corner

IL NUOVO SHOW ICE CREAM CONCEPT

roll, dessert e tanto altro ancora.

Nuove proposte semplici e veloci con le quali stupire ed entusiasmare i tuoi ospiti.

Pensata appositamente per tutti i professionisti della gelateria, della ristorazione e dello street food, TEPP-ICE € la nuova frontiera del
gusto. Grazie alla sua speciale piastra refrigerata, puoi preparare granite, cocktail frozen, smoothy frozen, decorazioni di cioccolato, ice

NEW SHOW ICE CREAM CONCEPT

desserts and much more.

Thank to these simple and fast proposals, you can amaze and excite your guests.

Designed specifically for all professionals in the ice cream, catering and street food sectors, TEPP-ICE is the new frontier of taste. Thanks
to its special refrigerated plate, you can prepare granitas, frozen cocktails, frozen smoothies, chocolate decorations, ice cream rolls,

202
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TEPP-ICE

TEPPEP e

[P
A B
(AxBxC) mm

C

A B
(AxBxC) mm

TEPP-ICE CORNER

° External Internal
TEMP. MAX -38°C Dimensions Dimensions
680x680
TPICECOR26 2.600x750x850h { 1,48
’ 610x610
230V~
50/60Hz
DP/TPICE Drop-in version mm.680x680 - mm.610x610
n Tavzlo refrigerato - Refrigerated counter 0°+8°C SO LY
TF1602A2C AIENDZ S unter
mm.1600x450x700h
CASS400 Nr.3 cassetti - Nr.3 drawers mm.176x108x40h
GN 1/9 Nr.6 bacinelle - Nr.6 basin mm.176x108x40h
MEN15 Mensola in plexiglass - Plexiglass shelf mm.1500x500x250h
RUOTE Nr.4 ruote - Nr.4 wheels

Realizziamo su misura il tuo TEPP-ICE Corner / We customize your TEPP-ICE Corner

IL NUOVO SHOW ICE CREAM CONCEPT

Scopri come trasformare un semplice gelato in una vera esperienza di gusto. Con TEPP-ICE puoi! Grazie alla sua speciale piastra
refrigerata preparare gelato diventa una esperienza creativa: rolls, dessert freddi, creazioni artistiche saranno nuove proposte semplici e
veloci con le quali stupire ed entusiasmare i tuoi ospiti!

NEW SHOW ICE CREAM CONCEPT

Discover how to turn a simple ice-cream into a real tasty experience. With TEPP-ICE you can! Thanks to its special refrigerated plate, you
can turn ice-cream preparation into a creative experience: rolls, iced desserts and artistic creations can be simple and fast new ideas to
amaze and excite your guests!

&(ZI\STR
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TEPPTWIN
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(e

C

TOTAL POWER

POTENZA TOTALE

{ 6,83

400V3N~
50/60Hz

Model re kw Tt €
(AxBxC) mm (AxBxC) mm
TT1 1.000x850x900h 19.020,00
HOT PLATE +240°C 1,85 290x580
COLD PLATE MAX -38°C 0,90 300x600
EXTRACTION SYSTEM 0,20 m3/h 1.220
POTENZA TOTALE { 2,95
TOTAL POWER 230V~
50/60Hz
TT2 1.600x850x900h 24.828,00
HOT PLATE +240°C 5,40 550x580
COLD PLATE MAX -38°C 1,23 560x600
EXTRACTION SYSTEM 0,20 m3/h 1.220

RSTR
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T‘L‘TEDDTWN Lo

TEPP-TWIN e una macchina composta da due piastre indipendenti affiancate, che consentono la cottura fino a +240°C (a
destra) e il raffreddamento rapido fino a -38°C (a sinistra). Unica e polivalente, offre agli chef pil creativi la possibilita di
inventare e realizzare ricette senza utilizzare altre risorse: dall’antipasto al dolce, passando per primi e secondi, il risultato
€ sempre un’armonia di sapori e colori . L'utilizzo della piastra fredda (fino dall’esaltazione dei principi nutrizionali a -
38°C) favorisce I'abbattimento microbico e aiuta il fissaggio di colori e proprieta dei cibi. Il passaggio dalla piastra fredda a
quella calda attiva lo shock termico che esalta il colore e la consistenza degli alimenti. Il piatto si va poi a terminare su una
delle due piastre, in base alla ricetta desiderata.

TEPP-TWIN funziona elettricamente, ed & dotata di un sistema di aspirazione integrato autosufficiente con filtrazione a
mezzo di n.1 filtro in viledon e n. 1 filtro a carboni attivi, con scarico libero in ambiente.

Il vantaggio principale nell’utilizzo di TEPP-TWIN é cucinare e raffreddare rapidamente i cibi, grazie alla presenza di un
unico piano di lavoro. Le due piastre affiancate permettono allo chef di ottenere simultaneamente e in brevissimo tempo
due passaggi di temperatura caldo-freddo e freddo-caldo: questo sia in occasione di show cooking, sia nella quotidianita
del backstage in cucina. Un metodo che permette la conservazione dei valori nutrizionali dei cibi, ideale per ristoranti di
altissimo livello, catering e chef che vogliono gestire una cucina d’avanguardia.

re

TEPP-TWIN is an appliance composed by two independent plates placed side by side allowing to cook up to +240 °C (on
the left) and fast cool down up to -38 °C (on the right). Unique and versatile, offering to the most creative chefs the
possibility to invent and create recipes from appetizers up to desserts, passing through the main courses, without using
other resources. The result is always a harmony of flavors and colors enhancing nutritional properties. The use of the
cold plate (down to -38 °C) facilitates the microbial reduction and enhances the colors fixing and the food nutritional
properties. The transition from the cold plate to the hot one activates the thermal shock enhancing the food color and
texture. The dish is then finished on one of the two plates, depending on the desired recipe.

TEPP-TWIN is an electric appliance equipped with an independent and integrated extraction system, filtering through one
viledon and one activated carbon filters, with unducted outlet in the environment.

The main advantage of TEPP-TWIN is the ability to cook and quickly cool food, thanks to the presence of one single
worktop. The two side-by-side plates allow the chef to get simultaneously and in a short time two hot-cold and cold-hot
temperature changes, both during show cooking, and in the everyday backstage life in the kitchen. A method that allows
for the preservation of the nutritional value of food, ideal for high-level restaurants, caterers and chefs who want to
manage avant-garde cuisine.
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Casta 1 - Via F.lli Lumiere, 11
Casta 2 - Via F.lli Lumiere, 30
(Z.1. Villa Selva) - 47122 Forli (FC) Italy
Tel. +39 0543 782920 - Fax +39 0543 782925

www.casta.com



