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Utensils and Chef Clothing-
Exclusively distributed by RESTOFAIR




» OPTIMAL PRODUCT AND STORAGE HYGIENE
(HERMETICALLY SEALED)
» NO LOSS OF PRODUCT

(PREVENTS DRYING OUT, MOULDS AND FREEZE BURN)

» IMPROVED PRODUCT QUALITY

(PRODUCT MATURING IN PACKAGING, NO LOSS OF AROMA)
» OPTIMAL PACKAGING CONTRIBUTES TO FOOD SAFETY AND
HACCP STANDARDS
» TABLE MODEL AND TRANSPARENT LID

» NO CONTAMINATION OR BACTERIA'S MULTIPLICATION,

HENCE AN EXTENDED SHELF LIFE
L
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,‘ FAST AND ROBUST MACHINES WITH
W WORLDWIDE REPUTATION
v

PROFESSIONAL TABLE-TOP VACUUM PACKAGING
MACHINES AT A COMPETITIVE PRICE, USER FRIENDLY
AND LOW MAINTENANCE

Wi,

-
FAST AND ROBUST MACHINES WITH
& W WORLDWIDE REPUTATION

BOXER 42

L52 X W 48 X H 45 CM 1045646

VACUUM PACKING MACHINE
BOXER 42

ADVANCED CONTROL SYSTEM

Lé1 XW 48 X H 47 CM 1066161

VACUUM PACKING MACHINE
JUMBO 30

L52.5XW 45 XH37 CM 1045647

H15¢cm
37em
T %em

Capacity pump 8 m3/h
Machine cycle15-35 sec.

SERVICE KIT FOR JUMBO 30

1051775

www.restofair.com

VACUUM PACKING MACHINE

H18cm

37.cm

42cm

Capacity pump 21 m3/h
Machine cycle 15-35 sec.

SERVICE KIT FOR BOXER 42

1051774

H18cm

37.cm

42cm

Capacity pump 21 m3/h
Machine cycle 15-35 sec.

575 0
SERVICE KIT FOR BOXER 42

ADVANCED CONTROL SYSTEM

1051774

VACUUM PACKING MACHINE
MINI JUMBO

L 45 XW33XH29.5CM 1007945

Ha.5cm

1cm

s
| 28cm

Capacity pump 4 m3/h
Machine cycle 25-60 sec.

SERVICE KIT FOR MINI JUMBO

1067363



SEMI PROFESSIONAL
=3

VOLTAGE : 80W — 230V 50-60HZ

DIMENSION CODE

L37XW17XH10CM 59067

FOR 59067

PACK OF 100

l sx2scom 59068
20X30CM 59077
4OX30CM 59076

W | VACUUM PACKING BAG

ISOUS VIDE THERMOMETER KIT

INCLUDES :

THERMA 1 THERMOMETER

60 MM SOUS VIDE NEEDLE PROBE
120 MM SOUS VIDE NEEDLE PROBE
WATERPROOF COUNTDOWN TIMER
ONE TUB UNIWIPES (40)

SOUS VIDE FOAM TAPE

ABS CARRYING CASE

1049246

COUNTOOWN Tiveg:
i
4

8 (8

SPARE PLAIN SOUS VIDE PROBE
ONE METER PTFE LEAD.

LESS THAN 1 SECOND RESPONSE TIME
TEMPERATURE RANGE -60 TO 90°C

@1 XL 60 MM 1061694

— R — —— t
@1 XL120 MM 1061695
I DISINFECTANT WIPES
WET WIPES PERFECT TO DISINFECT FROM SMALL
KITCHEN ITEMS TO BUTCHERY AND FOOD
INDUSTRIES CONFORMS TO NF EN 1040, .h:ﬁ.-ﬁ__l_-‘;
NF EN 1276 AND NF EN 1275 n-—‘?‘&_ﬁ

3 —
—

200 48028

VACUUM PACKING MACHINE

VACUUM PACKING BAG
PACK OF 100

PRESERVING
90 MICRONS, -50 / +90 °C

COOKING

90 MICRONS, -40 / +120 °C

L15XW20CM 831120
L20 X W 30 CM 831200

L1I5XW20CM 831600
L25X W 30CM 831250

L20X W 30 CM 831615
L 30X W 40 CM 831300

L30 X W 40 CM 831610

L 30 X W 50 CM 633424

SOUS VIDE FOAM TAPE

BLACK
WIDTH | THICKNESS LENGTH CODE
2CM 0.8CM 1M 1007459

I HEATED SOUS VIDE CIRCULATOR GN 2/3-200 :'[mjg

THE SOUS VIDE CIRCULATOR ENABLES COOKING OF VACUUM-SEALED FOOD PRODUCTS AT LOW TEMPERATURES. COOKING
IS PERFORMED IN A WATER BATH AT A CONSTANT TEMPERATURE NOT EXCEEDING 85°C. THIS METHOD MAKES IT POSSIBLE TO
PREPARE FOOD PRODUCTS WITHOUT SACRIFICING THEIR FLAVOURS AND AROMAS. THE BUTTONS ON THE CONTROL PANEL ARE
FOR SETTING THE TEMPERATURE OF THE WATER BATH, COOKING TIME AND, IF DESIRED, THE INTERNAL TEMPERATURE OF THE FOOD
PRODUCT. THE INTERNAL PRODUCT TEMPERATURE CAN BE CONTROLLED USING THE INTERNAL PRODUCT TEMPERATURE SENSOR
(ADDITIONAL EQUIPMENT) THAT CONTROLS THE COOKING PROCESS WHEN CONNECTED TO THE DEVICE.

CAPACITY] VOLTAGE CODE

14 LTR 230V 50/60 HZ 1065508

CORE TEMPERATURE PROBE

1065509 m

‘0
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FOR SOUS VIDE COOKER 14 LTR

g
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The [SWId] Preemium

SWID PREMIUM SOUS-VIDE Europe
COOKER UK PLUG -

VERSATILE : 8 TO 58 LITERS

EXCELLENT TEMPERATURE PRECISION & STABILITY
ADJUSTABLE TO ANY SORTS OF CONTAINERS
POWERFUL, COMPACT AND LIGHTWEIGHT
STAINLESS STEAL IMMERSED COMPONENTS

2 YEARS WARRANTY

SPECIFICATIONS:
HEATING POWER : 2400 W
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TEMPERATURE STABILITY : £ 0.05°C (PT 100 PROBE)
OPERATING TEMP. RANGE : 25°- 90° C

CIRCULATION PUMP : 8 L/MIN

MAX. WATER BATH VOLUME : 58 L

MIN. IMMERSION DEPTH : 8.5 CM

MAX. IMMERSION DEPTH : 14 CM

LOW WATER LEVEL PROTECTION : INTEGRATED FLOAT SWITCH

DIMENSION WEIGHT § CODE

L124XW19XH268CM 21KG 1073482

SOUS-VIDE

GN CONTAINER 1/1-200 GN CONTAINER 2/1-200
FOR SWID PREMIUM FOR SWID PREMIUM
1810 STAINLESS STEEL 1810 STAINLESS STEEL
32.5X53CM 26 LTR 1024052 65X 53 CM 54 LTR 1038746
LID GN 1/1 FOR SWID PREMIUM LID GN 2/1 FOR SWID PREMIUM
POLYCARBONATE, CLEAR POLYCARBONATE, CLEAR
32.5X53CM 1073483 65X 53CM 1073484

www.restofair.com




&Robot Cook”

COOKING CUTTER BLENDER

tHE 1sT1 PROFESSIONAL
COOKING CUTTER-BLENDER !

THE KITCHEN ASSISTANT FOR CHEFS

EMULSIFYING, GRINDING, MIXING, CHOPPING, BLENDING AND KNEADING ARE AMONG THE MANY
FUNCTIONS CARRIED OUT TO PERFECTION BY THE ROBOT COOK®. IN ADDITION, THERE IS MODULABLE
HEATING CAPACITY UP TO 140°C, ACCURATE TO THE NEAREST DEGREE. THE LARGE CAPACITY

BOWL MEANS YOU CAN PRODUCE SUFFICIENT QUANTITIES FOR PROFESSIONAL NEEDS

L22.6 XW 33.8 XH52.8CM 3.7 LTR 3500 RPM 1800 W 220/240 V 50/60 HZ 1064993

SANIHOVW NI-ON1d

SPARE BOWL 3.7 LTR + BLADE
+ LID + SCRAPER

1064994

& | COOKING CUTTER BLENDER |
\\‘”o
)

I SPARE BLADE

1064731

A METICULOUS ASSISTANT

EASY TO USE WITH ITS VARIABLE SPEED FUNCTION OF

AN AUTONOMOUS ASSISTANT
USING THE PROGRAMMING FUNCTION, ENTRUST YOUR SECRET
PREPARATIONS TO ROBOT COOK® AND EFFORTLESSLY
REPRODUCE YOUR FAVOURITE RECIPES

| 100 TO 3500 RPM

REFINED DISHES PREPARED IN NO TIME WITH ITS
TURBO/PULSE ROTARY SPEED REACHING 4500 RPM A DEPENDABLE ASSISTANT

A MIX OF DELICATE PRODUCTS PREPARED WITHOUT THE POWERFUL ROBOT COOK® RELIES ON A VERY ROBUST
CUTTING DUE TO THE INVERSE ROTATION OF THE NDUSTRIALINDUCTION MOTOR

BLADE: THE R-MIX® FUNCTION

A SILENT ASSISTANT
KEEPS THE FOOD PREPARATION HOT THANKS TO THE IN THE HIVE OF KITCHEN ACTIVITY, THE CHEFS WILL APPRECIATE ITS
INTERMITTENT FUNCTION SILENCE

JO0D 1090y

BEARNAISE PESTO VELOUTE SOUPS
HOLLANDAISE PISTACHIO COMPOTES
MAYONNAISE : . ALMONDS VEGETABLE PUREES
BEURRE BLANC 6 Grind w FOOD POWDER ICED PREPARATIONS
—

AMBIENT OR HOT UP TO 140°C
HERBS BECHAMEL CHOUX PASTRY
CONDIMENTS RISOTTO SHORT CRUST PASTRY
TERRINES CUSTARD YEAST DOUGH
TARTARES CREME PATISSIERE SWEET PASTRY

www.restofair.com
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DEHYDRATOR

I SMART DEHYDRATOR WITH 11 TRAYS

COMPACT DESIGN & POWERFUL

THE TRIBEST SEDONA EXPRESS IS THE WORLD'S FIRST FULL-FEATURED DEHYDRATOR WITH A COMPACT, KITCHEN-FRIENDLY DESIGN. USE ALL 11-TRAYS WITH THE ADVANCED TST

FEATURE TO GET THE BEST RESULTS FOR ALL YOUR DEHYDRATING NEEDS. FROM FRUITS AND VEGETABLES, TO MEATS AND CRACKERS, THE SEDONA'S CENTRAL FAN ENSURES EVEN

AIRFLOW AND RAPID DEHYDRATION. THE TRIBEST SEDONA EXPRESS ALLOWS YOU TO SET THE TEMPERATURE AND TIMER USING ITS USERFRIENDLY ALL-DIGITAL CONTROLS; PRECISION

DEHYDRATION HAS NEVER BEEN SO EASY. GET ALL THESE FEATURES WITHOUT SACRIFICING ALL THE KITCHEN COUNTER SPACE.

FEATURES
11 DEHYDRATING STAINLESS STEEL TRAYS

1 CLOSED STAINLESS STEEL TRAY TO COLLECT
DEBRIS

COMPACT DESIGN TO FIT IN ANY KITCHEN

TST (TWO-STAGE SEQUENTIAL
TEMPERATURE-TIMER) FEATURE FOR FASTER
DEHYDRATION

ALL-DIGITAL CONTROLS & DISPLAY

MAX TEMPERATURE OF 75°C

WASHABLE AND REUSABLE AIR FILTER
POWERFUL CENTRAL FAN

CONTINUOUS OPERATION MODE

GLASS HINGED DOOR FOR EASY MONITORING
AND INSERTION/ EXTRACTION OF TRAYS
INTERNAL LED LIGHT

QUIET OPERATION

NON-FLAMMABLE VO PLASTIC BODY

2 YEARS WARRANTY

L 444X W 30.4 X H 35.5CM 220/240 V 50/60 HZ 1065026

| Set Temperature vs. Food Temperature

FAST Mode RAW Mode COMBO Mode
155°

118°

Set Temperature Food Temperature

THE INNOVATIVE TWO-STAGE SEQUENTIAL TEMPERATURE-TIMER FEATURE WORKS IN TWO MODES TO KICKSTART THE DEHYDRATION
PROCESS SO THAT YOU WILL SPEND LESS TIME AND EFFORT TO CREATE YOUR FAVORITE NUTRITION-PACKED RAW RECIPES. JUST
SET THE SEDONA® TO THE TWO-STAGE SEQUENTIAL TEMPERATURE-TIMER AND WATCH IT RUN IN “FAST" MODE OF UP TO 68°CF
FOR THE FIRST FEW HOURS, THEN AUTOMATICALLY SWITCH DOWN TO “RAW™ MODE OF 47°CF OR LESS FOR THE REMAINING
DEHYDRATION TIME. THE TST FEATURE ENSURES THAT THE TEMPERATURE OF THE FOOD DOES NOT GO ABOVE THE DESIRED LEVEL,
AND RESULTS IN NUTRITION-PACKED DEHYDRATED RECIPES EVERY TIME

DRYING OPEN TRAY DRYING SHEETS

PLASTIC PTFE, SET OF 3

1072508 1072509



PACOJET SYSTEM 2

PACOJET 2 IS THE NEXT GENERATION KITCHEN MACHINE THAT ELEVATES ORDINARY
! COOKING TO CULINARY EXCELLENCE. PACOTIZING ENABLES CHEFS TO ‘MICROPUREE’
FRESH, FROZEN FOODS INTO ULTRALIGHT MOUSSES, NATURALLY FRESH ICE CREAMS AND
SORBETS OR AROMATIC SOUPS, SAUCES OR FILLINGS WITHOUT THAWING. INTENSIVE
FLAVOURS, NATURAL COLOURS AND VITAL NUTRIENTS ARE CAPTURED IN INDIVIDUAL,
READY-TO-SERVE PORTIONS.

L36XW182XH498CM 2000 RPM 950 W 220/240 V 50/60 HZ 1067364

INNOVATIVE FEATURES DEVELOPED FOR PACOJET 2:
NEW COLOUR GRAPHIC DISPLAY AND TOUCHSCREEN WITH INTUITIVE ICONS
NEW REVOLUTIONARY PACOTIZING FEATURES FOR FRESH, FROZEN FOODS

NEW SPECIAL PROGRAMS FOR PROCESSING FRESH, NON-FROZEN FOODS WITH
THE PACOJET COUPE SET

EASIER TO OPERATE AND NOW CUSTOMIZABLE
PACOJET 2 SYSTEM INCLUDES

1 PACOJET 2 MACHINE

1 PACOTIZING BLADE

1 SPRAY GUARD

2 PACOTIZING BEAKERS WITH LIDS

1 OUTER PROTECTIVE BEAKER

1 CHROME-STEEL SPATULA

1 INSTRUCTION MANUAL

1 INTERNATIONAL RECIPE BOOK BEAKER FOR PACOJET

STAINLESS STEEL, PACK OF 4
CLEANING KIT:

1 BLUE WASHING INSERT
1 BLUE SEALING RING @D 13XHI13.5CM 1LTR 1049120

1 GREEN RINSING INSERT

SMOKING GUN

THE SMOKING GUN MAKES YOUR KITCHEN AND BAR CREATIONS APPEALING AND UNIQUE. THERE ARE VIRTUALLY NO OTHER METHODS THAT ALLOW YOU TO MAKE SUCH BIG FLAVOR
AND AROMA DIFFERENCES SO EASILY. THE SMOKING GUN OFFERS AN ALTERNATIVE TO TRADITIONAL SMOKING METHODS. TODAY TURNING EVEN SALADS, CHOCOLATE, MERINGUE,
SAUCES, BUTTERS AND FRUIT INTO UNIQUE NEW CULINARY SENSATIONS IS POSSIBLE BY ADDING A MEASURED AMOUNT OF NATURAL, COOL SMOKE. THE SMOKING GUN MAKES ADDING
FLAVORS AND ADJUSTING THEIR INTENSITIES EASY. YOUR SELECTION OF COMBUSTIBLES INCLUDING VARIOUS TYPES OF WOOD CHIPS, TEAS, HERBS, SPICES AND EVEN HAY AND DRIED
FLOWERS IS LIMITED ONLY BY YOUR IMAGINATION. THE DURABLE, HAND-HELD SMOKING GUN OPERATES ON JUST FOUR AA BATTERIES ALLOWING YOU TO EXPERIMENT AND CREATE
SIGNATURE CULINARY CREATIONS AT EXTREMELY LOW COST PER SERVING. SIMPLY FILL THE SMOKING GUN CHAMBER WITH YOUR CHOICE OF COMBUSTIBLE, TURN IT ON, LIGHT WITH A
MATCH OR LIGHTER AND APPLY THE SMOKE WHERE YOU WANT IT.

INCLUDES: SET OF 4 CLASSIC SMOKEHOUSE
POLYSCIENCE SMOKING GUN WOOD CHIPS
ACRYLIC STAND

HICKORY & MESQUITE:
18 IN NOZZLE EXTENDER HOSE

STRONG AND EARTHY FLAVORS FOR RICH FOODS
FOUR AA BATTERIES

LIKE BEEF, PORK AND VEGETABLES.
APPLE & CHERRY:
SLIGHTLY SWEET, FRUITY FLAVOR FOR DELICATE

SN \MEATS. PAIRS VERY WELL WITH WHIPPED BUTTER AND
@ COCKTALLS.

1049123

!

1049126




I PLANETARY MIXER 20 LTR WITH VARIABLE SPEED

POWERFUL 1/2 HP CUSTOM BUILT MOTOR

THREE FIXED SPEEDS

GEAR DRIVEN, HIGH TORQUE TRANSMISSION

HEAT-TREATED HARDENED STEEL ALLOY GEARS AND SHAFTS
PERMANENTLY LUBRICATED TRANSMISSION

THERMAL OVERLOAD PROTECTION

RIGID CAST IRON BODY

STAINLESS STEEL BOWL GUARD WITH BUILT IN INGREDIENT CHUTE

FRONT MOUNTED CONTROLS

15 MINUTES TIMER e
INDUSTRY STANDARD #12 ATTACHMENT HUB REDUCTION KIT
SAFETY INTERLOCKED BOWL GUARD AND BOWL LIFT | 10 LTR

NON-SLIP RUBBER FEET STAINLESS STEEL

182 CM CORD AND PLUG

DIMENSION VOLTAGE CODE

L53XW 52X H87CM 230 V 50 HZ 1071941

1052405 SLAR
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SPARE WHIP | SPARE BEATER [| SPARE HOOK

STAINLESS STEEL STAINLESS STEEL STAINLESS STEEL I SPARE BOWL \"“

STAINLESS STEEL I BOWL SCRAPER

1052401 1052402 1052403

1052404 1071942

TABLE TOP PLANETARY MIXER 8 LTR
DELIVERED WITH DOUGH HOOK, BEATER, WHIP AND BOWL

SEPARATE START AND EMERGENCY STOP BUTTONS

GEAR DRIVEN, HIGH TORQUE TRANSMISSION

THREE FIXED SPEEDS 132 / 234 / 421RPM

1/4 HP CUSTOM BUILT MOTOR

HEAT-TREATED HARDENED STEEL ALLOY GEARS AND SHAFTS

PERMANENTLY LUBRICATED TRANSMISSION

THERMAL OVERLOAD PROTECTION

RIGID CAST ALUMINUM BODY

POLYCARBONATE BOWL GUARD
SAFETY INTERLOCKED BOWL LIFT L40XW30XHS58CM  220/240 V 50 HZ 1065494
FRONT MOUNTED CONTROLS

15 MINUTES DIGITAL TIMER

182.8CM CORD AND PLUG

| )

SPARE WHIP SPARE BEATER || SPARE HOOK [ SPARE BOWL
STAINLESS STEEL ALUMINIUM ALUMINIUM STAINLESS STEEL

1065495 1065496 1065497 1065498

TABLE TOP PLANETARY MIXER 5 LTR
DELIVERED WITH DOUGH HOOK, BEATER, WHIP AND BOWL

THP DC CARBON BRUSH MOTOR

DIRECT GEAR DRIVEN TRANSMISSION

10 VARIABLE SPEEDS CONTROL

HEAVY-DUTY & HIGH TORQUE ALL-STEEL GEAR TRANSMISSION
AUTOMATIC DIE-CAST ALUMINUM BASE AND COLUMN

FRONT MOUNTED HUB SUITABLE FOR OPTIONAL ACCESSORIES

QUICK RELEASE SAFETY GUARD / SPLASH COVER WITH INGREDIENT CHUTE
OVERLOAD RESET BUTTON FOR MOTOR PROTECTION

L39 X W33 XH45CM 220/240 V 50/60 HZ 1051847

PLANETARY MIXER

SPARE WHIP SPARE BEATER ISPARE HOOK || SPARE BOWL I MEAT MINCER

STAINLESS STEEL STAINLESS STEEL STAINLESS STEEL STAINLESS STEEL
CODE CODE CODE CODE CODE
1052396 1052397 1052398 1052399 31228

www.restofair.com




WEIGHING SCALE

pro.cooker

Expert Advice - IP(Ingress Protection) indicator is characterized by 2 figures :

15T FIGURE
The degree of protection against
dust absorption

2ND FIGURE
The degree of waterproof

Non-protected

Non-protected

Protected against solid foreign objects
50 mm diameter and larger

Protected against drips

Protected against solid foreign objects
1.2 mm diameter and larger

Protected against drips if the
housing is bent at an angle of 15°

Protected against solid foreign objects
2.5 mm diameter and larger

Protected against spray-water

Protected against solid foreign objects
1.0 mm diameter and larger

Protected against splash-water at increased pressure

Dust protected

Protected from Splashes and Low- pressure jets

Dust proof

Protected against strong jet-water at increased pressure

m I PLATFORM SCALE STAINLESS STEEL

procooke

PROTECTED FROM SPLASHES
AND LOW-PRESSURE JETS

DUST PROOF

FOR USE IN HUMID/WET CONDITIONS
L6E ALUMINUM ZEMIC SENSOR

LED DISPLAY WITH 14MM HIGH FIGURES
SAFE OVERLOAD: 125%

STAINLESS STEEL DISPLAY

ADJUSTABLE RUBBER FEET
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Protected against the effects of temporary submersion

in water 1meter deep for 30 minutes AUTOMATIC SWITCH OFF

Protected against the effects of permanent submersion

in water RECHARGEABLE BATTERY

VALUE FOR SURE

m I KITCHEN SCALE STAINLESS STEEL

pro.cooker

PROTECTED FROM TEMPORARY IMMERSION IN WATER

I P67 : 1 METER DEEP FOR 30 MINUTES

(L
DUST PROOF « C
o W FULL AISI 304
#WSTAINLESS STEEL CONSTRUCTION
ROBUST AND COMPACT, IT IS EASY TO TRANSPORT AND CLEAN =

COMPLETELY WATERPROOF MAKING IT PARTICULARLY SUITED TO
CATERING APPLICATIONS

LED DISPLAY WITH 18MM HIGH FIGURES

DOUBLE DISPLAY FRONT AND BACK

BUBBLE LEVEL AND ADJUSTABLE FEET
RECHARGEABLE BATTERY
AUTOMATIC SWITCH OFF
v,
- -
o QI FULL STAINLESS STEEL
2¥WBODY & TRAY
-
L2BXWI9CM  15KG G 220/240V 50/60HZ 1042766 RAYSIZE  |capaciy] ACCURACY | VOLTAGE CODE m
L23XWI9CM  30KG 26 220/240V 50/60HZ 1042767 LAOXW30CM  60KG 100G 220/240V50/60HZ 1042768 @)
LOXWS0CM  150KG 206 220/240V 50/60HZ 1061328 JC
LEOXW60CM  300KG 50G  220/240V50/60HI 1067613 %
O
=
m
I ELECTRONIC SCALE
I AUTOMATIC SCALE

18.5X18CM [ 10KG 26 9V 11002108 DIMENSION : L 18.7 X W 21.7X H 1.6 CM

STAINLESS STEEL TRAY
ABS BODY WITH 4 RUBBER PADS
AUTO POWER-OFF

I@ BLUE LCD DISPLAY WITH 2.2 CM

0 HEIGHT DIGITS
L Y 4
L] -
ACCURACY
PRECISION SCALE  “,{loic
STAINLESS STEEL TRAY : \
D15CM 1 KG 01G 3V 1073975 L18.7 XW21.7 CM 5KG 1G 3V 1042765

www.restofair.com
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HAND MIXER

I SMX600E PROFESSIONAL MIXER

France
angnnmuc EE

WITH ITS UNIQUE CUTTER BLADE, IT WILL LIQUIFY MOST OF
YOUR PREPARATION. IT HAS BEEN DESIGNED TO WORK IN
CONTAINERS HOLDING UP TO 200 LITERS

NEW COOLING TECHNOLOGY ENSURES LONGER LIFE

TO YOUR MIXER

CONTINUOUS FUNCTION OR PULSE
STAINLESS TUBE

DOUBLE INSULATION

STAINLESS STEEL BELL

BODY STAINLESS STEEL

TITANIUM PLATED BLADE

TOOL LENGTH VOLTAGE CODE

53 CM 220/240 V 50/60 HZ = 1000740

I MX91 MASTER MIXER

France I DYNAMIX MINI MIXER
@nnmlc nE Dgﬂﬂl‘l‘l( France
;ﬁ Cmnm

CLASSIC MODEL, MANUFACTURED SINCE 1991,

THIS GREAT MIXER IS BUILT TO LAST A TRULY PROFESSIONAL HAND STICK BLENDER /

MIXER FOR SMALL PREPARATIONS

THE DYNAMIX IS LIGHT, FAST AND EFFICIENT WITH

A DETACHABLE FOOT ALLOWING SIMPLE USE, EASY
CLEANING AND MAINTENANCE
SPECIAL 4-BLADE KNIFE

DETACHABLE SHAFT @

LIGHTWEIGHT ONLY 990 GRAMS

IT MIXES PUREES AND EMULSIFIES UP TO 100 LITERS
ALL STAINLESS STEEL MIXER GUARD

DOUBLE INSULATION @
ALL STAINLESS STEEL
TITANIUM PLATED BLADE

SPEED 0 TO 13000 RPM

TOOL LENGTH VOLTAGE CODE

41 CM 220/240 V 50/60 HZ 1003753

TOOL LENGTH VOLTAGE CODE

16CM 220/240 V 50/60 HZ 1026846
I PMX98 SENIOR MIXER

France
8 Dynamic m m
WATERTIGHT ATTACHMENT WITH
THE SMALLEST MIXER OF THE SENIOR RANGE. IT MIXES EMULSIFYING KNIFE - 4 BLADES
PUREES AND EMULSIFIES UP TO 40 LITERS WITH EASE

”

19 CM 1044381

ALL STAINLESS STEEL MIXER GUARD
DOUBLE INSULATION p-

Emulsifying knife
ALL STAINLESS STEEL MIXER TOOL @ 2 blador

TITANIUM PLATED BLADE

I WHISK
\
18.5 CM 1044382
30CM 220/240 V 50/60 HZ 95001
I FT97 MASTER WHISK i 1 FOODMILL RICER
(oymeme &%
WHISKS UP TO 20 LITERS, CAN BEAT 12.6 CM 1044383
UP TO 50 EGG WHITES
VARIABLE SPEED CONTROL

DOUBLE INSULATION
ALL STAINLESS-STEEL WHISKS

I CUTTER BOWL

0.8 LTR 1044384

TOOL LENGTH VOLTAGE CODE

24.5CM 220/240 V 50/60 HZ 95003

www.restofair.com



I TABLE TOP CUTTER MIXER R3 3000
France

STAINLESS-STEEL BOWL WITH 3.7 LITER CAPACITY H N

POLYCARBONATE LID DESIGNED TO ALLOW THE

ADDITION OF LIQUID OR INGREDIENTS DURING

PROCESSING

EXTREMELY SIMPLE UNLOCKING OF BOWL BY MEANS

OF A TRIGGER FITTED IN THE HANDLE

AUTOMATIC LOCKING OF BOWL

STANDARD SMOOTH-EDGED BLADE ASSEMBLY

AN ALL-METAL MOTOR BASE FOR GREATER STURDINESS

3000 RPM 650 W 220/240 V 50 HZ 1000350

I TABLE TOP CUTTER MIXER R5 PLUS
France

STAINLESS-STEEL BOWL WITH 5.5 LITER CAPACITY H N

POLYCARBONATE LID DESIGNED TO ALLOW THE

ADDITION OF LIQUID OR INGREDIENTS DURING

PROCESSING

EXTREMELY SIMPLE UNLOCKING OF BOWL BY

MEANS OF A TRIGGER FITTED IN THE HANDLE

AUTOMATIC LOCKING OF BOWL

STANDARD SMOOTH-EDGED BLADE ASSEMBLY

AN ALL-METAL MOTOR BASE FOR GREATER STURDINESS

1500 - 3000RPM  1.2KW 400V /3PH+N/50HZ 96036

I TABLE TOP CUTTER MIXER R10

STAINLESS-STEEL BOWL WITH 11.5 LITER CAPACITY LI
PERFORMANCE:

THE PULSE CONTROL KEEPS YOU IN COMMAND AND
ALLOWS YOU TO MAINTAIN THE PRECISION CUT

THAT YOU REQUIRE.

A PATENTED KNIFE BLADE, AN EXCLUSIVE ROBOT-COUPE
FEATURE, GIVES PERFECT RESULTS FOR SMALL OR LARGE
QUANTITIES LESS THAN 2 MINUTES ARE NEEDED TO MAKE
A BOWL OF MAYONNAISE, A STEAK TARTARE, A CARROT
PUREE OR A FRUIT COMPOTE INDUSTRIAL INDUCTION
MOTOR FOR HEAVY DUTY TO GUARANTEE LONGER LIFE
MACHINE AND RELIABILITY

NUMBER OF COVERS: 20 TO 300

SPEED POWER VOLTAGE CODE

1500 - 3000 RPM 2.6 KW 400V -3 PH+N 50 HZ 1034859

France

I BLIXER® BLENDER MIXER 3 France

3.7 LITER STAINLESS-STEEL BOWL WITH HANDLE LI
SCRAPER ARM MADE IN TWO PARTS EASY TO
DISMANTLE AND TO CLEAN

A FINE SERRATED BLADE IS SUPPLIED AS A STANDARD
ATTACHMENT, WITH A CAP WHICH CAN BE REMOVED
FOR CLEANING

INDUCTION MOTOR :

ASYNCHRONOUS INDUSTRIAL MOTOR FOR HEAVY
DUTY TO GUARANTEE LONGER LIFE MACHINE AND
RELIABILITY

MOTOR BUILT ON BALL BEARING FOR A SILENT
PROCESS, WITHOUT ANY VIBRATION

DIRECT DRIVE MOTOR

EXTRA POWERFUL AND STAINLESS STEEL MOTOR SHAFT
NO BELT AND NO BRUSHES - NO MAINTENANCE

N==b] POWER VOLTAGE CODE

3000 RPM 750 W 220/240 V 50 HZ 1044481

FOOD PROCESSOR R301 ULTRA
WITHOUT DISC F.ranc.e

STAINLESS STEEL CUTTER ATTACHMENT WITH 3.7
LITRES CAPACITY

NEW EASY-FIT LID MAKING IT QUICKER AND
SIMPLER TO USE

NEW MAGNETIC FAILSAFE SYSTEM AND
MOTOR BRAKE WHICH STOPS THE BLADES

' : MOVING AS SOON AS THE LID IS OPENED
) EQUIPPED WITH A PULSE CONTROL, FOR TRUE
PRECISION PROCESSING

STANDARD SMOOTH-EDGED BLADE ASSEMBLY
WITH REMOVABLE CAP

1500 RPM 650 W 220/240V 50 HZ 1044478

I DISC SLICER

I DISC GRATER
2MM 96039
AMM 96041 2MM 96076

VEGETABLE PREPARATION
MACHINE CL50 WITHOUT DISC

France

n N
LARGE HOPPER ALLOWING BULKY VEGETABLES,

SUCH AS LETTUCES AND CABBAGES, TO BE
PROCESSED

NUMBER OF COVERS: 20 TO 300

OUTPUT : 250 KG/H

375RPM 550 W 220/240 V 50 HZ 1044479

I DISC SLICER . DISC GRATER
2MM 42340
AMM 1007516 2MM 96218
-
T I DISC JULIENNE 1 DISC DICING

CUBE SIZE CODE

2.5 MM 1044480 10X10X10MM 96213

www.restofair.com
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PROFESSIONAL ELECTRIC
SPICE GRINDER

HIGH-PERFORMANCE COMMERIAL-GRADE
MOTOR 19,000 RPM

PULSE ACTUATION TO EASILY MANAGE
CONSISTENCY OF GRIND

INCLUDES 3 FULLY REMOVABLE AND
DISHWASHER-SAFE STAINLESS STEEL GRINDING
BOWLS WITH CONVENIENT STORAGE LIDS

CAPACITY POWER VOLTAGE CODE

0.4 LTR 175 W 230V 50 HZ 1056760

PLUG-IN MACHINES

SPICE BOX WITHOUT LID

CLEAR, POLYCARBONATE

DIMENSION CAPACITY CODE

213 CM 1.1 LR 1061364
@17 CM 2.4L1R 1061366

I LID FOR SPICE BOX

@13 CM 1061365
@17 CM 1061367

MEAT MINCER

STAINLESS STEEL
DELIVERED WITH 2 GRIDS (6 AND 8 MM)

:

150KG/HR 550 W 220/240V S0HZ 1052444

I SPARE GRID FOR MEAT MINCER

2 MM 1058693
3 MM 1058694
4 MM 1058695
5 MM 1058696

(0’4

L 6 MM 1058697

E 8 MM 1058698

(T 10 MM 1058699

(@)

Z I SPARE BLADE FOR MEAT MINCER

<

(0’4

o 1058700

O

<

> CLEANING BRUSH

o FOR MEAT MINCER

T} POLYESTER

O

=

(%0} 8 CM 1043060

MEAT MINCER REFRIGERATED

STAINLESS STEEL
TRADITIONAL COOLING SYSTEM (GROUP R134A)
LARGE SIZE TRAY 3°C CONSTANT AUTO-REGULATED
TEMPERATURE. MEAT TRAY IN STAINLESS STEEL THE
ADJUSTABLE RECONSTITUTE, ENABLE STEAKS OF

WITH AN AUTOMATIC START AND STOP BUTTON

300KG/HR 1100W  220/240V 50/60HZ 1049676 Eﬂo%

BETWEEN 100 AND 200 GRAMS TO BE RECONSTITUTED

MANUAL VERTICAL
SAUSAGE FILLER
STAINLESS STEEL

CAPACITY CODE

3LTR 1060437 LER

GRAVITY SLICER

ALUMINUM BODY
BLADE @ 25 CM
GRAVITY SLICER WITH BLADE SHARPENER
CUTTING LENGTH: 21 CM
CUTTING HEIGHT: 17 CM
CUTTING THICKNESS: 1 - 12 MM

BLADE @ 30 CM

GRAVITY SLICER WITH BLADE SHARPENER
CUTTING LENGTH: 25.5 CM

CUTTING HEIGHT: 20 CM

CUTTING THICKNESS: 1 - 15 MM

DIMENSION BLADE POWER VOLTAGE CODE

L43XWS51XH37.5CM  @25CM 240 W  220/240 V 50 HZ 1045617
L48XW59.5XH45CM @30CM  380W  220/240 V 50 HZ 1045618

FRYER WITH OIL DRAIN TAP

STAINLESS STEEL
e BODY, LID AND CONTROL BOX 1 BASIN, DEEP-DRAWN
AND 1 BASKET WITH SAFETY THERMOSTAT

[ -
-
DIMENSION CAPACITY| POWER | VOLTAGE CODE

L29 X W 55X H 41 CM 8LTR  3.25KW 220/240V50HZ 832855

I SPARE BASKET FOR 832855

L19.5XW23XH145CM 1050526

ELECTRIC DOUGHNUT FRYER
STAINLESS STEEL

DIMENSION CAPACITY | POWER VOLTAGE CODE

L47XW56XH4CM  16LIR 9 KW

400V /3PH+N/50HZ 1070395 m

"9 | SPARE BASKET FOR 1070395

L245XW475XH8CM 1070396 1,0%
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HOT DOG MACHINE

STAINLESS STEEL
GLASS CYLINDER: DIAMETER 20 X H 24 CM WITH 4
SPECIAL BREAD STICKS
TEMPERATURE CONTROL FROM 40 °C UP TO 100 °C

= I SPARE ROUND GLASS
a ©°'°

= " 1048776

DIMENSION POWER VOLTAGE CODE

L50XW 28.5XH39CM 9260 W 220/240 V 50/60 HZ 107025

PANINI GRILL SINGLE
GROOVED PLATES

LARGE GRILLING SURFACE, GRILL PLATES GROOVED
ROBUST DEVICE MADE OF CNS

GRILL PLATES MADE OF CAST IRON FOR IDEAL HEAT
TRANSFER

THERMOSTAT ADJUSTABLE FROM 50 TO 300 °C
HEATING INDICATOR LIGHT, OPERATING LIGHT ON/OFF
FAT COLLECTING PAN

TOP GRILL PLATE: L 33.5 X W 22 CM

BOTTOM GRILL PLATE: L 33.5 X W 23 CM

-

L 41 XW37XH20CM 2.2 KW 220/240 V 50/60 HZ 1027702

PANINI GRILL DOUBLE
GROOVED PLATES

ROBUST DEVICE MADE OF CNS
GRILL PLATES MADE OF CAST IRON FOR IDEAL HEAT
”\.» TRANSFER
= THERMOSTAT ADJUSTABLE FROM 50 TO 300 °C
HEATING INDICATOR LIGHT, OPERATING LIGHT ON/OFF
FAT COLLECTING PAN
. TOP GRILL PLATES EACH: L21.5XW 21.5CM
BOTIOM GRILL PLATE: L 47 X W 23 CM

2 SEPARATE THERMOSTATS
DIMENSION POWER VOLTAGE CODE
L 57 XW 37 XH20CM 3.6 KW 220/240 V 50/60 HZ 1041108

WAFFLE IRON SINGLE e
LIEGE MOULD 5B
THE HIGHLY CONDUCTIVE CAST IRON PLATES
SPREAD THE HEAT EVENLY & GIVE GOLDEN, CRISPY
WAFFLES IN 2 MN AND 30 MINS
SUITABLE FOR MAKING FRESH OR FROZEN WAFFLES.
A REMOVABLE DRIP-TRAY SURROUNDING THE BOT
TOM PLATE WILL COLLECT ANY BATTER EXCESS THUS
MAKING IT EASY TO CLEAN
MC CAIN VERSION “LIEGE" MOULD, 4X6 SQUARES
FEATURES: ON/OFF SWITCH, THERMOSTAT 0-300°C,
PILOT LIGHTS. ADJUSTABLE FEET

-
DIMENSION POWER VOLTAGE CODE

L30.5X W 44 X H23 CM 1.6 KW 220/240 V 50/60 HZ 1000956

WAFFLE IRON DOUBLE
LIEGE MOULD R

THE HIGHLY CONDUCTIVE CAST IRON PLATES
SPREAD HEAT EVENLY AND GIVE GOLDEN, CRISPY
WAFFLES IN 2 MN AND 30 MINS. A REMOVABLE
DRIP-TRAY SURROUNDING THE BOTTOM PLATE
WILL COLLECT ANY BATTER EXCESS THUS MAKING
IT EASY TO CLEAN.

FEATURES: ON/ OFF SWITCH, THERMOSTAT
0-300°C, PILOT LIGHTS, ADJUSTABLE FEET. DELIV
ERED WITH A SPECIAL FORK FOR WAFFLE.
MCCAIN VERSION «LIEGE» MOULD,

FEATURING 4 X 6 SQUARES

L55XW 44X H23CM 3.2KW 220/240 V 50/60 HZ 1050827

www.restofair.com

CHhaN FEATURES: ON / OFF SWITCH, THERMOSTAT 0-300° C,
S PILOT LIGHTS. DRIP TRAY FOR EXCESS DOUGH.

WAFFLE IRON SINGLE France
[ |

DELIVERED WITH WOODEN CONE ~eg==g

THE HIGHLY CONDUCTIVE CAST-IRON PLATES PREAD
HEAT EVENLY AND GIVE GOLDEN, CRISPY WAFFLES
IN 2'30. ONCE THE WAFFLE IS READY, SIMPLY WRAP
IT AROUND THE WOOD CONE (OR MANDREL) TO
MAKE THE ICE-CREAM CONE.

EASY CLEANING: A PATENTED REMOVABLE TRAY
COLLECTS EXCESS DOUGH.

DIMENSION POWER VOLTAGE CODE

L30.5XW 44 X H23 CM 1.6 KW 220/240V 50/60 HZ 1000965

ICE CREAM CONE SHAPING TOOL

'@ DELIVERED WITH HANDLE
1027022 1,0%
L.
| 2 ’ I HANDLE ONLY FOR 1027022

SANIHOVW NI-ON1d

1027023 m

I CREPE MACHINE ELECTRIC ;’a"".e

HIGH-CAPACITY CREPE MACHINES (14 DOZENS/
HOUR OF FINE PANCAKES COOKED ON BOTH
SIDES) SPIRAL HEATING ELEMENT INTEGRATED
UNDER THE CAST IRON PLATE, THERMOSTAT

0 TO 300°C, PILOT LIGHT

ENAMELLED CAST IRON PLATE 40 CM

HIGH POWER OUTPUT FOR OUTDOOR USE

DIMENSION POWER VOLTAGE CODE

@ 40XH16CM 3.6 KW 220/240 V 50/60 HZ 1042879

CLEANING PAD ROUND

HEAT-RESISTANT

DIAMETER CODE

7CM 1051832

SPARE WAD FOR ROUND
CLEANING PAD

\_ PACK OF 10
i e 0N
LD
7 CM 1051833

" 1 ABRASIVE STONE

w
z
16X75X7.5CM 1051831 %
7~
CREPE SCRAPER ROUND 2
BEECHWOOD 5
DIAMETER CODE
18 CM 955047
CREPE SPATULA
BEECHWOOD
LENGTH CODE
40CM 1041997
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SNACKING

France
| GRIDDLE PLATE ELECTRIC B H

STEEL COOKING PLATE (10 MM DEEP) & QUICK

TEMPERATURE RISING TO 300°C

/| THE STEEL SURROUNDING WITH INCORPORATED
 DRIP TRAY IS ENTIRELY REMOVABLE (PATENTED)

J FOR AN EASY CLEANING OF THE PLATE.
COOKING AREA : 40 X 40 CM

EQUIPMENT: 1 SPIRAL HEATING ELEMENT,
COMMUTATOR-THERMOSTAT 0-300°C, PILOT
LIGHT, THERMOSTATIC PILOT LIGHTS

DIMENSION POWER VOLTAGE CODE

L 40 X W 47.5 X H 23 CM 3 KW 220/240 V 50/60 HZ 1028497

I GRIDDLE PLATE ELECTRIC ;ranc.e

STEEL COOKING PLATE (10 MM DEEP) & QUICK
TEMPERATURE RISING TO 300°C

THE STEEL SURROUNDING WITH INCORPORATED
DRIP TRAY IS ENTIRELY REMOVABLE (PATENTED)
FOR AN EASY CLEANING OF THE PLATE
COOKING AREA : 60 X 40 CM

EQUIPMENT: 2 SPIRAL HEATING ELEMENTS,

2 ON/OFF SWITCHES, 0 - 300°C THERMOSTATS
PILOT LIGHTS, THERMOSTATIC PILOT LIGHTS

DIMENSION POWER VOLTAGE CODE

L62XW 45X H 19 CM 6 KW 220/240 V 50/60 HZ 1001162

France
I GRIDDLE PLATE GAS s

STEEL COOKING PLATE (10 MM DEEP) & QUICK
TEMPERATURE RISING TO 300°C

THE STEEL SURROUNDING WITH INCORPORATED
DRIP TRAY IS ENTIRELY REMOVABLE (PATENTED)
FOR AN EASY CLEANING OF THE PLATE.
COOKING AREA : 60 X 40 CM

EQUIPMENT: 2 STAR BURNERS, 2 CONTROL KNOBS
WITH SLOW POSITION, SAFETY THERMOCOUPLES

DIMENSION POWER CODE

L62XW45XH 19 CM 6.4 KW 1028496

BRUSH WITH HANDLE

- METAL WIRE
27 CM 109023

BRUSH FOR GROOVED
GRIDDLE PLATES

METAL WIRE
61 CM 1002677
I SPARE BRUSH

1056929

GRIDDLE PRESS 1 KG

CAST IRON

DIMENSION CODE

L21 XW 11 CM 1065604

GRILL SCRAPER
ALUMINIUM
="
45 CM 1065405
- I SPARE BLADE FOR GRILL SCRAPER

4 1065406

” PLANCHA SPATULA
BLACK SLIDE STOP HANDLE

/. LENGTH CODE

26 CM 1048488

I RICE COOKER

STAINLESS STEEL BODY, EXTRA LARGE HANDLES
INNER POT: NON-STICK COATING, HEAT RESISTANT
WITH ALL AROUND KEEP-WARM FUNCTION

8LTR  1.95KW 220/240V50/60HZ 1033529

I SPARE INNER POT FOR 1033529

1057321 “LER

| RICE SPOON

STAINLESS STEEL
BLACK SLIDE STOP HANDLE

25 CM 1065603

BAIN MARIE GN1 /1

WITH FAUCET
STAINLESS STEEL

SIZE: GN 1/1 CONTAINER, 20 CM DEEP

DIMENSION POWER VOLTAGE CODE

L 355X W 55X H?29.5CM 1.2 KW 220/240 V 50/60 HZ 1021187

I SHAWARMA GRILL ELECTRIC

France

[
ELECTRIC MODEL, EQUIPPED WITH 3 ELEMENTS WITH

INDEPENDENT REGULATION, HALF OR FULL POWER AND
FIRE STONES TO ACCUMULATE THE HEAT.

THE SPITIS EASY TO PLACE WITH ONE HAND ONLY

THE BOTTOM PLATE IS FULLY HERMETIC: THE MOTOR IS
PROTECTED FROM ANY INFILTRATION OF FAT OR
JUICE OF MEAT. MEAT CAPACITY : 15KG

SPITHEIGHT : 40 CM

DIMENSI POWER VOLTAGE CODE

L58 X W 66 X H 69.5CM 3.6 KW 220/240 V 50/60 HZ 1034377

I SHAWARMA GRILL GAS ;ranc.e

GAS MODEL FITTED WITH INFRARED BURNERS
WITH SAFETY THERMOCOUPLE AND INDEPENDENT
CONTROLS WITH SLOW SETTING THE SPIT IS EASY
TO PLACE WITH ONE HAND ONLY. THE MOTOR IS
PROTECTED FROM ANY INFILTRATION OF FAT OR
JUICE OF MEAT

MEAT CAPACITY : 25 KG

SPIT HEIGHT : 60 CM

DIMENSION POWER CODE

LS8 XW66XH87CM  10.5KW 1045311

I ELECTRIC SHAWARMA KNIFE
VERTICAL GRIP :-[;]Jg
SECTION THICKNESS ADJUSTMENT

BLADE DIAMETER § VOLTAGER CODE

9.5CM 220V 1026421

SHAWARMA KNIFE
=

BLACK HANDLE

DIMENSION CODE

L55CM 1072489

www.restofair.com



I STOVE 1 BURNER GAS ;’a“‘:.e
SAFE COOKING: INDEPENDENT CONTROL OF
COOKING AREAS WITH SAFETY

EASY CLEANING: CAST IRON GRID, COVER OF
THE BURNER AND STAINLESS STEEL PLATE ARE
COMPLETELY REMOVABLE

FEATURES: 1 CONTROL KNOB WITH SLOW
POSITION, SAFETY THERMOCOUPLE. STAINLESS
STEEL ADAPTER FOR THE USE OF SMALL PANS

DIMENSION POWER | CODE

L35XW 51 XH18CM 7KW 4765

I TOASTER 6 SLICES CHEFTOAST
WITH EXTRA DEEP TOASTING SLOTS

SIZE APPROX. 2.8 X 14.8 CM

STAINLESS STEEL, HIGHLY POLISHED

BROWNING LEVELS 0 - 5 VIA TIMER, HEAT
SUPPLY STOPS IMMEDIATELY WHEN TIME HAS
RUN OUT

SELECTOR SWITCH FOR NUMBER OF SLOTS
NEEDED (3 OR 6 SLOTS). PUSH DOWN LEVER TO
EJECT TOASTED BREAD MANUALLY

DIMENSION POWER VOLTAGE CODE

L43.5XW28XH22CM 3.24 KW 220/240 V 50 HZ 1036885

|||||||||i|||||||| o
TITL. LLLLAS o

I TOASTER 1 LEVEL QUARTZ
STAINLESS STEEL AND QUARTZ TUBE

15 MINUTES TIMER

1 GRID

SANDWICH TONG INCLUDED

DIMENSION POWER VOLTAGE CODE
L 44 X W 26 XH29 CM 1.7 KW 220/240 V 50/60 HZ 633664

I TOASTER 2 LEVELS QUARTZ

STAINLESS STEEL AND QUARTZ TUBE
15 MINUTES TIMER

2 GRIDS

SANDWICH TONG INCLUDED

DIMENSION POWER VOLTAGE CODE

L 44 X W 26 XH 40 CM 3 KW 220/240 V 50/60 HZ 633663

I TOASTER CONVEYOR
STAINLESS STEEL

APPROX. 150 SLICES OF BREAD PER HOUR
ADJUSTABLE BELT SPEED

DIMENSION POWER VOLTAGE CODE

L368XW44XH385CM  224KW  220/240 V 50 HZ 1033525

SALAMANDER ELECTRIC
WITH 2 HEATING ZONES

STAINLESS STEEL BODY

INFRARED RADIANT HEATERS
HEIGHT-ADJUSTABLE HEATING ELEMENT
PILOT LAMP AND SIMMERSTAT

GRID DIMENSION : L 55.7 X W 32.5 CM
DRIP COLLECTING TRAY

DIMENSION POWER VOLTAGE CODE

L62.5XWS51.5XHE3CM  4KW 400V -3PH+NS50/60HZ 1027869

I WARMING TRAY ELECTRIC GN 1/1

GLASSTOP

ALUMINUM BODY GLASS SURFACE AND
ON/OFF- SWITCH

. SURFACE TEMPERATURE MAXIMUM 95 °C

INFINITELY VARIABLE TEMPERATURE CONTROL 30 °C - 95°C

INDICATOR LIGHT

DIMENSION POWER VOLTAGE CODE

L57 XW30.5XH4CM 150 W 220/240 V 50/60 HZ 1034871

I WARMING TRAY ELECTRIC
. FULL STAINLESS STEEL
— e ~ ADJUSTABLE THERMOSTAT UP TO 95 °C
T‘ TEMPERATURE RANGE: 35 - 95 °C

DIMENSION POWER VOLTAGE CODE

L90X W 45 X H 6.4 CM 450 W 220/240 V 50/60 HZ 1045615

INFRARED WARMER
WITHOUT LEG STAND

107 CM 950 W 220/240V 50/60HZ 1045614

I LEG STAND 1 PAIR

37 CM 1041803

/

LQ)&

a2 g

I EGG BOILER GN 1/3

COOKING CAPACITY : 6 EGGS

FEATURES: THERMOSTAT, TEMPERATURE
LIMITATOR, ON/OFF PRESS BUTTON, PILOT LIGHT.
DELIVERED WITH 6 NUMBERED BASKETS

DIMENSION POWER VOLTAGE CODE

L 43 X W 21.5 X H25.5CM 1.2 KW 220/240 V 50/60 HZ 633859
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INDUCTION HOB BIOLINE France
FREE STANDING C ]

TOUCH PAD : THE ELECTRONIC PAD DETECTS THE USER’S FINGER. IT IS
COMPLETELY WATER PROOF

VITRO CERAMIC GLASS : THE GLASS IS DESIGNED TO RESIST HIGH TEMPERATURE
(THICKNESS : 4 MM)

TIMER : INTEGRATED 99 MINUTES TIMER WITH AUDIO AND VISUAL ALARM AND
POWER SHUT DOWN MODE

CONTROLS : GLASS TOUCH CONTROL PANEL HAVING COIL SELECTOR CONTROL,
MANUAL POWER SETTING (+/-) WITH DISPLAY, PRESET POWER SETTING AND TIMER
CONTROL WITH DISPLAY

PRESSED STAINLESS STEEL OUTER CASING INCORPORATING VITRO CERAMIC TOP
COMPLIES WITH EUROPEAN STANDARD FOR SAFETY OF ELECTRICAL APPLIANCES
WASHABLE FILTER INCLUDED

LOCKABLE PANEL CONTROL

VITRO DIMENSION : L 34.2 X W 40.5 X H 0.4 CM

L39.2XW 52,6 XH9CM 3.6 KW 220/240V 50/60 HZ 1045477

INDUCTION WOK BIOLINE France
FREE STANDING LI

TOUCH PAD : THE ELECTRONIC PAD DETECTS THE USER'S FINGER. IT IS COMPLETELY
WATER PROOF

VITRO CERAMIC GLASS : THE GLASS IS DESIGNED TO RESIST HIGH TEMPERATURE
(THICKNESS : 4 MM)

STAMPED STAINLESS STEEL OUTER CASING INCORPORATING VITRO CERAMIC
WOK TOP CURVATURE RADIUS OF 210.7 MM

TIMER : INTEGRATED 99 MINUTES TIMER WITH AUDIO AND VISUAL ALARM AND
POWER SHUT DOWN MODE

WASHABLE FILTER INCLUDED

COMPLIES WITH EUROPEAN STANDARD FOR SAFETY OF ELECTRICAL APPLIANCES
VITRO DIMENSION : @ 31 CM g =

L39.2XW526XH172CM 3.6 KW

220/240 50/60 HZ

1043497

INDUCTION PLANCHA BIOLINE
FREE STANDING

France

n N
TOUCH PAD : THE ELECTRONIC PAD DETECTS THE USER'S FINGER. IT IS COMPLETELY
WATER PROOF
COOKING SURFACE : MULTI LAYER COMPOSITE MATERIAL
(STAINLESS STEEL AlSI 436 + ALUMINUM) RECOMMENDED FOR FOOD PRODUCTS
CONTROL PANEL FOR BGIC 3600 C (7 TOUCHES PAD): ON/OFF, « P » TOUCH, +/- WITH
DISPLAY, 3 « P » PROGRAMMABLE AND MEMORIZED TOUCHES
WASHABLE FILTER INCLUDED
EQUIPPED WITH 4 ADJUSTABLE FEET
COMPLIES WITH EUROPEAN STANDARD FOR SAFETY OF ELECTRICAL APPLIANCES
GRILL DIMENSION : L 28.9 X W 35.5 CM

L39.2XW53.1 XH19.6 CM 3.6 KW 220/240 V 50/60 HZ 1045479

www.restofair.com



I INDUCTION HOB GEOLINE France S
e

STAINLESS STEEL CASING WITH SLANTING EDGES AND VITRO CERAMIC GLASS

GLASS TOUCH CONTROL PANEL — TOUCHPAD. ON/OFF, (+/-) TO SELECT THE POWER
WITH SCREEN. THE 2 DIGITS DISPLAY IS SHARED BY THE POWER CONTROL AND THE TIMER
DESIGNED FOR PASTRY COOKING WITH A FLEXIBILITY OF 20 POSITIONS FOR A POWER OF
0.5KW UP TO 1.5KW

COMPLIES WITH EUROPEAN STANDARD FOR SAFETY OF ELECTRICAL APPLIANCES

VITRO DIMENSION : L 28 X W 28 X H0.4 CM

=
=
c
Q@
Z
<
>
0
L
Z
m
(7]

W i,
L) -
—‘SPECIAL
2 WPASTRY
-
L28XW 36 XH7 CM 1.5 KW 220/240 V 50/60 HZ 1045480
INDUCTION HOB GEOLINE ‘
FREE STANDING :’a"".e

TOUCH PAD : THE ELECTRONIC PAD DETECTS THE USER’S FINGER. IT IS COMPLETELY
WATER PROOF

VITRO CERAMIC GLASS : THE GLASS IS DESIGNED TO RESIST TO HIGH TEMPERATURE
(THICKNESS : 4 MM)

PRESSED STAINLESS STEEL OUTER CASING INCORPORATING VITRO CERAMIC TOP
COMPLIES WITH EUROPEAN STANDARD FOR SAFETY OF ELECTRICAL APPLIANCES
VITRO DIMENSION : L 39 X W 37 X H 0.4 CM

I INDUCTION HOB SCHOTT CERANE
STAINLESS STEEL BODY

TIMER, DIGITAL DISPLAY

10 POWER LEVELS (0.5 - 3.5 KW)
L39XW45XH7.2CM 3 KW 220/240 V 50/60 HZ 1045481
10-LEVEL TEMPERATURE SETTING (60°C - 240 °C)

ELECTRONIC OVERHEATING PROTECTION

INDUCTION HOB GEOLINE
BUFFET 2 ZONES
France

DUAL COOKING CONCEPT H N
KEEP WARM FUNCTION AVAILABLE

TOUCH PAD : THE ELECTRONIC PAD DETECTS THE USER’S FINGER. IT IS COMPLETELY
WATER PROOF

VITRO CERAMIC GLASS : THE GLASS IS DESIGNED TO RESIST HIGH TEMPERATURE
(THICKNESS : 4 MM)

CONTROLS FROM LEFT TO RIGHT SIDE: ON/OFF LEFT ZONE, KEEP WARM TOUCH LEFT
ZONE, TWO TOUCHES (+/-) WITH 10 POWER LEVELS AND DISPLAY WITH TWO

DIGITS, ON/OFF

DCC TOUCH, ON/OFF RIGHT ZONE, KEEP WARM TOUCH RIGHT ZONE,

TWO TOUCHES (+/-) WITH 10 POWER LEVELS AND DISPLAY WITH TWO DIGITS _
DIMENSION POWER VOLTAGE CODE
POWER : 1.75KW PER HEATING ELEMENT - -

W34XD445XH11.5CM  3.5KW  220/240 V 50/60HZ 1007714

NOILONANI

VITRO DIMENSION: L 53 X W 32.4 X H 0.4 CM

CARRY CASE n
FOR INDUCTION HOB 5%

MADE OF HIGH PRESSURED LAMINATE SURFACE
WITH ALUMINUM ANGLE

TRIMMED EDGES

L 45X W 55 X H 20 CM 1054545

L53XW325XH9?CM 3.5 KW 220/240 V 50/60 HZ 1062193
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I PASTA MACHINE

m DESIGNED FOR MIXING, ROLLING AND CUTTING OF PASTA
Z PRODUCES PASTA UP TO WIDTH 21 CM AND DOUGH ROLLER CAN BE
— ADJUSTED TO 10 DIFFERENT THICKNESSES I CU"ERS FOR 101 5687 & ]034699
I MADE OF CHROMIUM PLATED STEEL
0 VERY ROBUST AND EASY TO USE AND CLEAN I SPAGHETTI
<
E 2 MM 1026608
<
T
O
s | I ANGEL HAIR
=
o.
1.5 MM 1026609
I TAGLIATELLE
| MANUAL =
L30XW22XH25CM  12KG/HR 1015687
I SPARE HANDLES FOR 1015687 I TRENETTE
SMALL 1057777 4MM 1026611
LARGE 1047694
I FETTUCINE
6.5 MM 1026612

I LASAGNETTE

12 MM 1026613

MAFALDINE WAVY

EDGES
12 MM 1026614

I ELECTRIC
DIMENSION OUTPUT VOLTAGE CODE

L30XW22XH25CM 12KG /HR 220/240 V 50 HZ 1034699

PASTA

I PASTA MACHINE MANUAL WITH 2 FIXED CUTTERS

pimension | cobe
i LISCM 1029634
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I PASTA MACHINE ELECTRIC WITHOUT CUTTER m
o™ o

FOR KNEADING AND ROLLING OUT 14 DIFFERENT TYPES OF PASTA
MATERIAL: HOUSING COATED IN SCRATCH-RESISTANT LACQUER
CONTAINER AND DOUGH HOOKS MADE OF CNS 18/10

BRASS SCREW WITH BRONZE ALLOY AND MICRO SWITCH ON THE
CONTAINER LID

THE MACHINE IS DELIVERED WITHOUT SEALING CAP

DIMENSION TANK CAPACITY VOLTAGE CODE m

L48 XW 25X H 46 CM 1.5KG 220/240 V 50 HZ 1048989

I TAGLIOLINI CUTTER

I BUCATINI CUTTER

I SEALING CAP

1048990 4 MM 1048995 3 MM 1049000
I CASERECCE CUTTER © 1 MACCHERONI CUTTER . DFETTUCCINE CUTTER
o e
L9XW5MM 1048991 8.5 MM 1048996 B @C01
PASTA SFOGLIA PUFF
I FUSILLI CUTTER _-.".* . 1 CAPELL ANGELO CUTIER PASTRY CUTTER
7 MM 1048992 1 MM 1048997 13.5MM 1049002

I SPAGHETTI CUTTER

2 MM 1048998

I PAPPARDELLE CUTTER

16 MM 1048993

. I CANNELLONI CUTTER
7

25 MM 1049003

I GNOCCHI CUTTER
-~ # NOT SUITABLE FOR POTATOES

12 MM 1048994

SPAGHETTI ALLA
CHITARRA CUTTER

DIMENSION CODE

L2XW2MM 1048999

I BIGOLI CUTTER

3 MM 1049004
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PLUG-IN MACHINES

MICROWAVE OVEN, INSECT KILLER

m I COMMERCIAL DIGITAL MICROWAVE OVEN

CAPACITY 25 LITERS

CLEAR DIGITAL DISPLAY WITH 10 POWER LEVELS

FLAT BOTTOM AND STAINLESS STEEL INTERIOR MAKES IT EASY TO
CLEAN

PROGRAMMABLE SPEED COOKING

BUZZER ALARM SYSTEM IN CASE OF PROBLEM

L51.1 XW 42 X H 28.5CM 1 KW 220/240 V 50 HZ 1053362

MICROWAVE OVEN
L =

proook WITH GRILL DIGITAL

CAPACITY 28 LITERS

CLEAR DIGITAL DISPLAY WITH 5 POWER LEVELS
PROGRAMMABLE SPEED COOKING

END OF COOKING SIGNAL CHILD SAFETY

DIMENSION POWER VOLTAGE CODE

L51.1 XW 41 XH28.5CM  900/1450 W 230 V 50 HZ 1073507

I INSECT KILLER 2X6W

SURFACE PROTECTED : 75 M2

L26.5XH26.5CM 230V 50/60 HZ 1065501

I SPARE UVA NEON TUBE

1065505

I INSECT KILLER 2X20W

SURFACE PROTECTED : 300 M2

DIMENSION VOLTAGE

L 64 XH36.5CM 230V 50/60 HZ 1065503

I SPARE UVA NEON TUBE

1065507

I INSECT KILLER 2X10W

SURFACE PROTECTED : 150 M2

L39XH30.5CM 230V 50/60HZ 1065502

I SPARE UVA NEON TUBE

1065506
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KITCH EN BI.EN DER SANTOSAFE 37 Removable lid to add ingredients

Santosafe ® locking system while blending (@ 46 mm) 1
BASE ON I'Y WITHOUT BOWI‘ for bowl and cover. Hands free use. -
France . walerproof removable rubper seal
2L or 4L bowls , equipped with a tab (easy opening c
. . stainless steel or transparent of the cover).
UNIVERSAL MOTOR (without bysphenol A) \ Resists high temperatures and frequent O
adaptable to the same base. \ cleaning.
EXTREMELY SILENT PULSE UP TO 18000 RPM ]
high resistance , r—
SPEED CONTROLLED BY ELECTRONIC PROCESSOR offering ahigh quality blending
and a better vortex. Z
OVERHEATING OR BLOCKING OF THE AXLE Knife assembly Silent and durable coupling system kit for
PROTECTION is ball bearings mounted. intensive use ;
SANTOSAFE® LOCKING SYSTEM FOR BOWL AND LID Ol Cli et i, 18 000 rpm >
MOTOR STOPS WHEN OPENING THE LOCKING SYSTEM from 0 to 15 000 rpm
HIGH RESISTANCE COUPLING SYSTEM, VERY SILENT el iRy (@)
Handle t d cl Painted aluminium b
HEAVY DUTY TEMPERED STAINLESS STEEL BLADES e b == ainted aluminium base E
AND DRIVE SHAFT PARTS Z
EASY TO DISMOUNT WITHOUT TOOL, EASY TO CLEAN BOWL FOR KITCHEN BLENDER m
SANTOSAFE 37 1%
L STAINLESS STEEL
CAPACITY CODE
SPEED POWER VOLTAGE CODE
2LTR 1045939
-1 RPM 1.55 KW 220/240 V HZ 10459
500 - 15000 55 0/240 V 50/60 045938 R 1045940
BLENDER POLYCARBONATE
I COLD PRESS JUICER #65
BOWL 1.25 LTR . France
COMMERCIAL COLD PRESS JUICER France \N_' ¢ |
- -
ALUMINUM BODY AND STAINLESS STEEL RELIABLE INDUCTION MOTOR s 1 BOWL
SPEED VARIATION: SET YOUR SPEED TO GET THE JUICE YOU WANT (KALE, SPINACH, # WDETECTION SYSTEM
v

WHEATGRASS, APPLE...)

DELIVERED WITH 3 FILTERS TO MAKE

MORE OR LESS PULPYJUICES

EASY TO USE AND CLEAN

EXTRA WIDE CHUTE

REMOVABLE PUSHER AND JUICING SYSTEM FOR AN EASY CLEANING
EXCEPTIONAL YIELD . 0 P

MAXIMUM JUICE EXTRACTION LY -

o QI THE FIRST IN-STORE COMMERCIAL
# B JUICE PRESS IN THE WORLD

A 4

CAP. 2.4 LITERS, MOTOR BRUSHLESS TECHNOLOGY

ERGONOMIC SENSITIVE GLASS CONTROL PANEL

FOR ICE CUBES, FRUITS, WITH OR WITHOUT LIQUID

HIGH QUALITY MATERIALS, ALL PARTS IN

CONTACT WITH FOOD ARE STAINLESS STEEL OR

NSF PLASTIC LISTED

SAFETY : MOTOR STOPS WHEN THE SOUND
ENCLOSURE IS OPENED

SIMPLICITY : TOUCHPAD CONTROL PANEL
STACKABLE JARS AND LIDS

16000 RPM 600 W 220/240V 50/60HZ 1059989

CITRUS JUICER CLASSIC ;ranc.e

GREY
MOTOR ASYNCHRONOUS
SANITARY ALUMINUM ALLOY BASE
UNBREAKABLE SANITARY POLYCARBONATE BOWL IE
EASY TO CLEAN Tl
HIGH OUTPUT : JUST CUT YOUR CITRUS HALF AND PRESS Z
YOU WILL EXTRACT EASILY FROM 20 TO 40 LITERS PER HOUR D
ALL TYPES OF GLASSES HEIGHT OF THE SPOUT 12.5 CM %
3 REMOVABLE SQUEEZERS (CONES) FOR : >
¢ LIMES Z
* LEMONS AND ORANGES ‘ U
* GRAPEFRUITS ‘ ‘ [
=
‘ 8000 - 16000 RPM 120 W 220/240V 50/60HZ 1035118 (I_?_I
A
AUTOMATIC CENTRIFUGAL
JUICER J 80 ULTRA France
AUTOMATIC LI
HIGH POWER

LOW NOISE LEVELS

LARGE CAPACITY PULP CONTAINER 6.5 LITRE
CONTAINER SLOTS

REMOVABLE STAINLESS STEEL CENTRIFUGAL JUICER
BASKET FOR EASY CLEANING

3000 RPM 700 W 220/240 V 50 HZ 1044482

N==b] POWER VOLTAGE CODE

5 - 80 RPM 650 W 220/240 V 50/60 HZ 1073363
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I PERCOLATOR COFFEE MAKER PRO 100T

STAINLESS STEEL BODY, FILLING LEVEL INDICATOR
MAX. CAP.: APPROX. 100-110 CUPS

@ BREWING TIME FOR 15 LITERS: 60 MINUTES

l MIN. BREWING QUANTITY: 4.5 LITERS (30 CUPS)
HOT WATER DISPENSER 2 SEPARATE HEATING SYSTEMS FOR BREWING AND KEEP
STAINLESS STEEL BODY AND LID
PLASTIC BASE WARM FUNCTION

FILLING LEVEL INDICATOR DIMENSION capacity|rower]  voutace cope | ]

TEMPERATURE CONTROL: 30 °C TO 100 °C

PLUG-IN MACHINES

@ 36.5XH57.5CM 15 LTR 1.6 KW 220/240V-1PHS50HZ 232260 1
L
Sension | capac Jrower] vouce | cooe | ] RS IPAPER FILTER FOR 232260
@ 30 X H 64 CM 28 LTR 28KW 230V50HZ 1072463 1 ‘@ PACK OF 1000
[ 8

[ouweree | rover | )

24.5CM 232026 1

WARMING PLATE

WITHOUT COFFEE JUG

STAINLESS STEEL BODY AND LID [ o k L]
PLASTIC BASE =

e
FILLING LEVEL INDICATOR DIMENSION VOLTAGE CODE Eﬂ

TEMPERATURE CONTROL 30 °C TO 100 °C L358XW21.8XH8CM 160 W 220/240 V-1 PH50HZ 1041800 1

HOT WATER DISPENSER
SEPARATELY CONTROLLABLE

COFFEE JUG
DIMENSION PACITY JPOWER] VOLTAGE CODE
| capaciry Jrower] vourace | cone | )] e AmBeATE S0 BPA
@20.5XH 50.5CM 10 LTR 25KW 230V50HZ 1027728 1 STAINLESS STEEL BASE FREE

PLASTIC HANDLE AND LID

" owenson | caraci | cope ||

@165XH17.3CM 1.8 LTR 1037498 1

I COFFEE MACHINE “CONTESSA 1000”
WITH 2 HOT PLATES AND 1 JUG

BREWING TIME: APPROX. 6 MINUTES PER JUG

MIN. BREWING QUANTITY: APPROX. 0.5 LITER

[chpac | rowee | vorace | cove | ]

1.6 LTR 20KW  220/240V-1PH50HZ 1021216 1

Contessa 1000

HOT BEVERAGES

PAPER FILTER FOR 1021216
PACK OF 1000

[ coo: ||

1021217 1

DESCALER FOR 1021216
PACK OF 30 (15 G EACH)

[ cooe |

1023235 1

www.restofair.com



