VARIO FOOD COUNTER

Presenting food as an experience

PRODUCT VIDEO @ www.ideal-ake.at



Cold and hot ingredients are optimally presented, individually
prepared and quickly replenished from the integrated stock
storage. Self-service operation also possible.

When designing the presentation of goods, small details can
have a big impact. New, trendy food concepts require a modern,
emotional and flexible presentation area.

Vario Food Counter
Switch

~

Vario Food Counter
Hot

Vario Food Counter
Cool

Hook-in frame for
bowl stocking

Highlights

Quick change between ONLINE
3 CATALOGUE

service and self-service
with Easy Change

Flexible presentation of goods
thanks to a wide range of inter-
changeable shelves and accessories

Front finishing turns purchasing
into an experience

Efficient working thanks to

customised accessories

Optional: Hot or cold
stock storage




Process

Efficient processes - tailored to your needs

Storage

Bases provide for cold or warm food storage.
In this way, immediate refilling is possible

(e.g. during busy periods). This ensures that
the specified temperature ranges and therefore
excellent product quality are maintained over
a long period of time.

Presentation

Our modular shelves and versatile accessories
allow you to customise the presentation of your
goods. Perfectly matched to the product and
concept, they integrate seamlessly into your
business - for a harmonious overall style and
optimum presentation of goods.

i

Preparation

Refine prepared dishes or create fresh,
individualised dishes right in front of your
guests. Depending on your guests' time
frame, you can create a unique "made-for-me"
experience that perfectly combines enjoyment,
freshness and a personalised approach.

Sales

With the Easy Change front glass, you can
transform your presentation area in no

time at all - from personalised advice to
uncomplicated self-service. This allows you to
react flexibly to customer flows and optimise
your processes in a personnel-efficient manner
during off-peak times.

Vario Food
Counter Cool

Optional: Various shelves and accessories
(e.g. hook-in frames for GN containers and
bowls as well as steps)

Optionally with refrigerated storage option
in the base (with Full Extension Drawer)

Vario Food Counter Cool 79-E

_ Item Item no. Temperature range
— |

% - J Vario Food Counter Cool 112-E
b«' Vario Food Counter Cool 144-E
— Vario Food Counter Cool 79-Z

‘QI\ Py '” Vario Food Counter Cool 112-Z
f‘k Vario Food Counter Cool 144-Z

Vario Food Counter Cool 79-E UB

Vario Food Counter Cool 112-E UB

.y — Vario Food Counter Cool 144-E UB

i i p Vario Food Counter Cool 79-Z UB
u, Al

N Vario Food Counter Cool 112-Z UB

" Vario Food Counter Cool 144-Z UB

EU358100

EU358101

EU358102

EU358105

EU358106

EU358107

EU358110

EU358111

EU358112

EU358115

EU358116

EU358117

Protection against drying
out thanks to increased

air flow (temperature

class 3M1)

Product: 3M1
-1°Cto +5°C

Easy cleaning thanks
to lifting evaporator

(standard for refrigerators)

Dimensions
(W x D x Hymm

795 x 773 x 1032

1120 x 773 x 1032

1445 x 773 x 1032

795 x 773 x 767

1120 x 773 x 767

1445 x 773 x 767

1185 x 773 x 1267

1610 x 773 x 1267

1835 x 773 x 1267

795 x 773 x 1267

1120 x 773 x 1267

1445 x 773 x 1267

Connection
(230V/50Hz)

159W

234 W

263 W

20W

24W

30W

314W

409W

438W

65W

89W

95W




Vario Food
Counter Switch

Vario Food
Counter Hot

Optional: Various shelves and Primary and supporting Optional: Various shelves and
accessories (e.g. hook-in frame

for GN containers and bowls)

Primary and supporting
accessories (e.g. hook-in frame heat provide the optimum

presentation for hot food

heat provide the optimum

for GN containers) presentation for hot food

Optional: Water bath
housing for humidifying

individual products
(Bain Marie)
[
| | {
{ | o Easy cleaning thanks
to lifting evaporator
(standard for refrigerators)
Optionally available with hot storage option in Quick changeover between
the base (with height-adjustable hook-in frames cold and hot operation
and support racks for the usage of GN 2/4
containers)
ltem Item no Temperature range Dimensions Connection ltem Item no Temperature range Dimensions Connection
) p 9 (W x D x Hymm (230V/50Hz) . P 9 (W x D x H) mm (230V/50Hz)
. . Hot: 1.34 kW
== 4‘ Vario Food Counter Switch 80-E EU535670 800 x 695 x 1342 Cold: 286 W
= | o S I|
| “ , ' . ‘ Hot: 2.01 kW
| Vario Food Counter Hot 82 EU535120 820 x 773 x 662 2.34KW 1 Vario Food Counter Switch 112-E EU535671 1125 x 695 x 1342 Cold- 312w
J&’ Froduct Hot: 2.67 kW
- ! ‘, ! Vario Food Counter Switch 145-E EU535672 1450 x 695 x 1342 o
Product: Hot: >+65°C Cold: 367W
>+65°C .
=~ Vario Food Counter Switch 80-Z EU535675 Cold: 3M1 800 x 695 x 822 Hot: 1.'34 kW
= = A ! Cold: 19W
: ﬂ ~1°Cto +5°C
!$ ‘ 3 i_l,'lﬂ Hot: 2.01 kW
'\I Vario Food Counter Hot 82 UB EU535121 820 x 773 x 1267 3.18kW I I = Vario Food Counter Switch 112-Z EU535676 1125 x 695 x 822 Co.ld'.22VV
[ Vario Food Counter Switch 145-Z Hot: 2.67 kW

N

EU535677

1450 x 695 x 822

Cold: 27W




ACCESSORIES
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Base deck GN 1/1

Stainless steel work shelf

Paper holder

Serviette holder

Squared sliding cutting board

Round sliding cutting board

6 x195mme
e 3 x1556mme
4 x80mme

= Hook-in frame
for bowl stocking

- 5x195mme
4 x80mme

Hook-in frame GN 1/1
Stepped presentation area
Base deck support
Crossbar

Hook-in frame GN 1/1

Hinged stainless steel shelf

I Built-in knife scraper; unheated

GN 1/2 perforated tray

Water bath housing GN 1/2

Hook-in frame GN 1/1

IDEAL Kaltetechnik GmbH

9 In der Schorihub 28, 4810 Gmunden, AT
+43 7612 660 61

™ office@ideal-ake.at

00 740 033

Model 79 00 740 020
Model 112 00 740 021
Model 144 00 740 022
Model 80 00740078
Model 145 00 740 079
00 740 023

00 740 030

00 740 024

00 740 025

Model 112 00 740 026

Model 79 (1 pc.) /

Model 144 (2 pc.) 00 740027
00 740 028

00 740 029

00 740 031

00 740 035

86019479

Model 80 00 740 080
Model 112 00 740 081
Model 145 00 740 082
00 309 046

EK 010 762

00 740 032

00 740 034

AKE Ausseer Kaélte- und Edelstahltechnik GmbH
@ Pichl 66, 8984 Bad Mitterndorf, AT

@ +43 3624 211 00

M office@ideal-ake.at

Vario Food Counter Cool

Vario Food Counter Cool, Hot

Vario Food Counter Cool, Switch

Vario Food Counter Cool

Vario Food Counter Switch

Vario Food Counter Switch

Vario Food Counter Cool, Switch, Hot

Vario Food Counter Cool, Switch, Hot

Vario Food Counter Cool, Switch, Hot

Vario Food Counter Cool, Switch, Hot

Vario Food Counter Cool

Vario Food Counter Cool

Vario Food Counter Cool

Vario Food Counter Cool, Switch

Vario Food Counter Cool, Hot

Vario Food Counter Switch

Vario Food Counter Switch

Vario Food Counter Switch

Vario Food Counter Switch

Vario Food Counter Switch, Hot

Vario Food Counter Switch, Hot

Vario Food Counter Hot

Vario Food Counter Hot
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