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This multifunctional workbench with refrigerated storage
offers individual options for preparing and finishing T
dishes such as flatbreads, burgers and wok dishes ‘ ’ y
right in front of your guests. I {
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Highlights

Temperature range
* Multifunctional cooking station for small spaces

» Working on different levels, in refrigerated/non-refrigerated zones FEIT I 2R

» Non-refrigerated ingredient well for quick removal of products ) @ ’:‘ZOC

e From storage to finishing in a single unit [

* Refrigerated food preparation station for quick removal of products < | Product

 Refrigerated base with full extension slide or hinged doors for optimal storage 3] (I
of refrigerated products

« Almost any arrangement of GN 1/1, GN 2/1 and Backnorm elements is feasible Refrigerated well
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e |ndividual arrangement options and integration of different units (grill, wok, hob, etc.)
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Technical data

ltem no. Dimensions (W x D x H) Connection Refrigerant

MAKE ART 160 COOL S0905972 1600 x 820 x 1640 mm 339 Watt (ohne Grill) - 230V/50Hz | R290 (propane)




