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DESCRIPTION

S-COOKING AREA

S/S WORKTOP WITH STORAGE BASE C/W

S/S TUBULAR POT RACK

(2) HOT TOP SECTIONS W/ STANDARD OVEN BASE

RANGE MATCH CHARBROILER W/ STORAGE BASE

(1) HOT TOP SECTION ON LEFT AND (2) 12" OPEN BURNE

SINGLE RANGE MATCH FRYER

ELECTRIC FINISHING OVEN

PIANO DI LAVORO SPECIALE

ELECTR.SALAMANDER,ADJUSTABLE TOP, 650 MM

WARMING CABINET

ELECTRIC FINISHING OVEN

WARMING CABINET

POT FILL FAUCET

T-STAT GRIDDLE W/ STORAGE BASE MODIFIED TO HAVE DR

FRYMASTER GAS PASTA COOKER (COOKER ONLY)

Total (Alternative and Optional excluded)

MODEL

C836-18-0

CUSTOM

C836-10

C0836-18A

C836-17

C836-1-35F

SEM-60

SWT

SALE06

HBA5N2-SPECIAL

SEM-60

HBA5N2

KN7-9018

C24836-1-1

GC-SC

ELECTRICITY MONOPHASE
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DIAM.

GAS

HEIGHTPOW.BTU/hr TYPE

130,000
1/2" 0

57,000
1/2" 0

115,000
1/2" 0

110,000
1/2" 0

72,000
1/2" 0

80,000
1/2" 0

1,128,000
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