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Build a Kitchen That Fits Your Needs
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your work and supports your daily operations.

Refrigerated Tables
70 mm Insulation: better food 

preservation, lower energy 
consumption, and reduced losses.

Electric Pizza Ovens
Pizza ovens can be stacked 

to optimize space 
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Hot Dog Machines
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heating of a full basket of sausages with 
low energy consumption.

Dishwashing Tables
Dishwashing tables with optional sinks 
and draining boards—suitable for any 
catering operation.

Bains marie
The heating elements are always located 

under the tank bottom, making maintenance 
and cleaning much easier.

REDFOX 700 Line
The top and work surfaces of the kitchen 
modules are made of 1.2 mm thick AISI 304 
stainless steel.

Hot cupboards
The control panel allows adjustment 

of plate preheating temperature 
between 30–90 °C.

Ovens for quick preparation
Advanced steam and air technology 

for faster preparation.
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Thanks to the advanced 2700 W 
boiler, the system can deliver hot 
water very quickly.

Cooking range combined
Removable burners allow easy cleaning of the 

top surface and GN containers, simplifying daily 
maintenance and saving both time and money.

QQI Hood-type Dishwashers
Pressed basket supports ensure 

easy cleaning and maintain hygienic 
standards.

Durable Chrome Griddle Plates
Next-generation surface ensures 
durability and easy maintenance.

Electric convection oven
Three-speed fans with automatic reversal 
ensure perfectly even baking results.

Refrigerators and Freezers
Forced-air circulation: stable, 

HACCP-compliant temperatures ensuring 
energy savings even with frequent door openings.

Undercounter QQI Dishwashers
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from 62% to 83%.

Counter Refrigerated Display Cases
Glass hygienic cover protects food 

while ensuring compliance with 
hygiene standards.

Blast chillers
Equipped with a 4-point probe, 
SHF blast chillers ensure precise 
temperature control.
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Reliable Solution for Every Operation

Choose equipment that combines quality, 
functionality, and reliability.


