
Inductive multi-cooker
GN 1/2, 7 kW

Hugely versatile appliance for fast, energy-efficient and precise cooking for hanging a 200 mm deep GN
tray 1/2 or up to 3 portioning baskets

Hugely versatile appliance – for boiling, poaching, simmering, refreshing and keeping warm. Ideal
for noodles, pasta, filled pastries, dumplings, fish and shellfish, vegetables, meat and sausages,
stock and much, much more.
Short heating-up time
Temperature can be precisely controlled to 1 degree (30-100°C)
Freely adjustable power control
Cooked food at peak quality
Each product can be prepared at the perfect temperature
High water and heat storage
Copes with even large quantities of frozen products
Fast energy-efficient cooking
Extremely easy to clean and maintenance-free

Technical data:

Dimensions: 400 x 315 mm
Lengthwise integration
Direct drain: cabinet 400 mm
Stock water drain: cabinet 500 mm

Output: 7.0 kW
Connector: 3x400 VAC
Control: 1 control unit
Monitoring: Automatic level control
Anschluß: 3x400 VAC
Capacity: 20 litres (for 3 portioning baskets)
Adjustment: Freely adjustable power control
Accessories: Perforated GN tray, GN1/2-200
Options: Transverse integration - Direct drain: cabinet 500mm, Stock

water drain: cabinet 500mm
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