This new heating appliance provides solutions for the

currently prevailing trend for freshly prepared and hot
food, with the additional storage option of an integra-
ted heated base. The perfectly coordinated display
case ensures that food is kept optimally hot, and the A
two additionally installed hotplates mean that

products such as rice can be kept hot without

losing quality (separate steaming).

Temperature range

Product

EASY CLEAN HIGH-QUALITY HEIGHT- LED ENERGY- g? @ > +65°C

MATERIALS ADJUSTABLE LIGHTING EFFICIENT
FEET

:l ) Surroundings
g +25°C and
Product highlights 60% rel. LF

* Raised operator side for optimal handling or for a possible combination with other
units such as the Vario Food Counter Cool

¢ Glass cover with maximum transparency designed to provide optimum view
for customers

* Two additional hotplates with separate steaming provide new possibilities for the
range of fresh, hot food

Configuration

* Quartz supporting heat for perfect product core temperature
» Pictogram control installed in the frame; primary heat and supporting heat separately controllable

Accessories
* CNS work shelf * Slide-in cutting board, square
* Built-in knife scraper * Slide-in cutting board, round
¢ Paper holder * Serviette holder
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Dimensions
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Technical specifications

Dimensions (W x D x H): Connected load: Voltage:

DRORP IN Version

Vario Food Counter Hot 82 EU535120 820 x 773 x 450/660 2340 230V/50Hz

SLIDE IN Version

Vario Food Counter Hot 82 UB EU535121 820 x 773 x 450/1265 3260 230V/50Hz
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The Vario Food Counter is a new combination unit that

provides answers to the currently prevailing trend for
freshly prepared and customised meals in bowls. The
optimised air flow and raised glass cover guarantee
that temperature class M1 is achieved; the additional
refrigerated base provides the necessary storage
capacity, especially during very busy periods.

Temperature range

Air
EASY-CLEAN HIGH-QUALITY HEIGHT- LED LIGHTING ENERGY- SSS @ +2°C
MATERIALS ADJUSTABL EFFICIENT
FEET
Product

$ g M1:-1°C
to +5°C

s di
* Raised operator side for optimal handling or for a possible combination with other ﬂ @ +;;rfcuznéngs

units such as the Vario Food Counter Hot 60% rel. Rh
* Maximum transparency with optimised M1 temperature range
* Practical inserts and accessories for fast and efficient handling
¢ Optimal combination unit for fresh preparation and storage

Product highlights

Configuration

* Pressure-foamed inner well in a hygienic design
» Coated, fold-up and rinseable circulating air fin coil evaporator, low-voltage fan

Accessories
* CNS work shelf * Insert frame for stocking bowls
* Built-in knife scraper * Hook-in frame 1-1
e Paper holder e Stepped display
* Slide-in cutting board, square * Serviette holder
e Slide-in cutting board, round » Shelf storage
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Technical specifications

Refrigeration
capacity’

Dimensions (W x D x H): Connected load:

DROP IN Version

Vario Food Counter Cool 79-E EU358100 795 x 773 x 450 / 1030 158 X 230V/50Hz
Vario Food Counter Cool 112-E EU358101 1120 x 773 x 450 / 1030 232 X 230V/50Hz
Vario Food Counter Cool 144-E EU358102 1445 x 773 x 450 / 1030 261 X 230V/50Hz
Vario Food Counter Cool 79-Z EU358105 795 x 773 x 450 / 765 X 340 230V/50Hz
Vario Food Counter Cool 112-Z EU358106 1120 x 773 x 450 / 765 X 490 230V/50Hz
Vario Food Counter Cool 144-Z EU358107 1445 x 773 x 450 / 765 X 590 230V/50Hz

SLIDE IN Version

Vario Food Counter Cool 79-E UB EU358110 795/1185 x 773 x 450/1265 888 X 230V/50Hz
Vario Food Counter Cool 112-E UB EU358111 1120/1510 x 773 x 450/1265 432 X 230V/50Hz
Vario Food Counter Cool 144-E UB  EU358112 1445/1835 x 773 x 450/1265 461 X 230V/50Hz
Vario Food Counter Cool 79-ZUB ~ EU358115 795 x 773 x 450/1265 X 565 230V/50Hz
Vario Food Counter Cool 112-ZUB EU358116 1120 x 773 x 450/1265 X 715 230V/50Hz
Vario Food Counter Cool 144-ZUB  EU358117 1445 x 773 x 450/1265 X 815 230V/50Hz

"Watt bei VT -6 °C
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