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HRSTF [AR snack, 1 mands t.b.v. frites [230V | 0.05] 12.50] T L o
HRST [AR snack, 1 mands [230V | 0.05] 12.50] Fado op stelpoten —7 | Fado met ELL ~
FRF2 [AR frites, 2 mands [230v | 0.05] 35.00| : — B ) hl
HRS2 [HR snack, 2 mands [230v T 0.05] 35.00] o
HRS2F [HR snack, 2 mands t.b.v. frites [230V | 0.05] 35.00] o %
HRS2VB [HR snack, 2 t.b.v. voorbakken [230v T 0.05] 35.00] @) _m @) m
HRS3 [HR snack, 3 mands [230v T 0.05] 35.00] % = % o
HRS3F [HR snack, 3 mands t.b.v. frites [230V | 0.05] 35.00] o .
HRS3VB [HR snack, 3 t.b.v. voorbakken [230v [ 0.05] 35.00] % 800
FRVA45 [AR t.b.v vis 450x450mm [230V | 0.05] 35.00| - _u_ _u_ _ A i _
FRV65 [AR T.b.v vis 650x450mm [230v | 0.05] 35.00] [[AVA GRILL |LAVA GRILL 400x650 Modular 316.310]230V | [ 5.50| » 7 800 800 — T
FR45 [AR Viake bodem 450x450 [230v | 0.05] 17.50] [[AVA GRILL |LAVA GRILL 700x650 Modular 316.311 [230V | [ 71.00| _ _ Boven uitschepbak:
. o B i
AR70 [AR Viake bodem 700x450 [230v | 0.05] 25.00] [WP [Werkplateau RVS I _ _ _ Fado op wielen Fado met FELH Bovenverarming
HR100 [HR viake bodem 1000x450 [230v T 0.05] 32.50] [GKF [Gaskomfoor (atag) 2 pits | | [ 4.00] . —
USBO |Uitschepbak onverwarmd | | | | [EKF [Kookcomfoor 2 plaats electrisch [2x230V | 4.00] |
USBV |Uitschepbak verwarmd [230V ] 1.50] | [SD [?—Taps sausdispenser | | | | _U|u
Voorraad  [Frites voorraadbak | | | | [EL250 [Frituurmodule 250x450, 1 mands [400V |  9.00] | m — Z,|q
BM 1/1 [Bain Marie 1/1 GN [230vV T 2.00] | [EL350 [Frituurmodule 350x450, 2 mands [400V | 13.50] | m m % % m
BM 1/1 od [Bain Marie /17 GN Overdwars [230v T 2.00] | [EL400S [Frituurmodule (snack) 400x450, 2 mands [400V |  13.50] | o @ o
BM 1.5 [Bain Marie 1 1/2 GN [230v | 2.00] | [EL400F [Frituurmodule (frites) 400x450, 2 mands [400V | 13.50] | o
BM 2/1 [Bain Marie 2/1 GN [230vV T 3.00] | [EL450 [Frituurmodule 450x450, 2 mands [400V | 13.50] | m @ @ I I
B 3x [Bain Marie 3x Bereila [230v [ 2.00] | [EC580 [Frituurmodule 580x450, 3 mands [400V | 13.50] | * 7 | -|7 |- -|7 |-
BP40 [Chroomspiegelbakplaat 40x60  [230V | 2.55] |  [Ee50 [Visketel 650x450 [400V | 13.50] _ _ 800 _ 800 _ 800
BP60 [Chroomspiegelbakplaat 60x60  [230V | 3.40] |  [EHi75 [Frituurmodule 175x450, 1 mands 400V | 8.50] _
BP80 [Chroomspiegelbakplaat 80x60 [2x230Vv ] 5.10] | [ECH350 [Frituurmodule 350x450, 2 mands [400V | 17.00] | _/\_ Q _ Q _ _ ! j;ﬁ _vl Q Z Q _ w_ Q
ADIEU [Bakplaat 1000x600 [400V__ ] 9.90] ] [ELH580 [Frituurmodule 580x450, 3 mands [400V__ | 25.50] ] O C @ @ j —\j O @ @ j O < @ —\.N O Q O Q Q O O m Q




