GAMMA

Boiling Pans
Pasta-Cookers
Bratt Pans
Bain-Maries




PASTA-COOKERS

PASTA-COOKERS

The range comprises 4 different models:

- gas models with 1 well of 26 It., 2 wells (26+26 It.)
or 1 well of 40 It

- electric model with one 26 It. well

During the design stage, special care has been taken to give the

product top-level construction and functional features:

- well in polished AISI 361L stainless steel 15/10 mm thick,
pressed with coved connecting sections and joined to the top
with a watertight weld;

1G1CP2G

starch overspill and removal zone at front with drainage hole,
and front basket shelf in perforated stainless steel.

18-10 stainless steel drain pipe with large diameter for complete,
rapid well drainage.

Well water filler and top-up taps controlled from control panel,
and filler spout on the starch overspill zone

water supplied to the well by means of solenoid valve with safety
monitoring devices, with automatic top-up to minimum level
AISI 316 stainless steel baskets with holes suitable for all types
of pasta and rice, with heat-resistant plastic handles.
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BOILING PANS
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1G1BRIG | 70x70x90 54 40 | 615%6150183 (235) ° 510 | 12100
1G1BRIE* | 70x70x90 54 40 | 615%615183 (235) ° 383 9
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* Electric products pre-equipped for remote control of power peaks.
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In line with policy to continually improve its products Angelo Po Grandi Cucine reserves the right to change specifications and design without notice.
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