Company Profile & Product Catalogue

Equchef Middle East

Comprehensive Solution for Food Service & Hospitality Industry
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ABOUT Us

With Us, Nothing’s
Off the Menu

Equchef specialize in tailored kitchen and front-of-house solutions to
the foodservice industry. Due to our unique, client focused approach
we pride ourselves on our diversity of working with organizations
across multiple sectors, from street food chefs and niche
restaurants to Industrial Bakery, Butchery & Michelin-starred
restaurants and five-star hotels & Resorts.

With a group of experienced professionals and engineers in the
industry we provide our clients with the best range of quality
products from world renowned brands From design and sales to
Installation and aftersales service with our highly trained service and
maintenance catering engineers.

Whether you require a single combination oven to bespoke cooking
suite, we have the complete solution for you. This ensures we are
able to offer you a whole of market solution for all catering
equipment needs.

- Commercial Kitchen Equipment

- Buffet and Live Cooking Stations

- Medical Food Distribution Equipment
- Laundry Equipment

- Hospitality and FF&E Solutions

'§E> equchef-me.com
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ABOUT Us

Project Design
& Consultancy

Procuring a new commercial kitchen can be a daunting process,
that’s why Equchef offers a full design and consultancy service to
help guide you. We challenge the perceptions of commercial
kitchen design and our years of experience has helped create
kitchens that are more efficient, increase brigade wellbeing and
reduce energy consumption. We work directly with owners, chefs,
major corporate clients, consultants and architects to design
commercial kitchen solutions and provide full turnkey kitchen
installations. We work closely with manufacturers and undertake varying
project challenges to provide end-users the best possible solutions.

We undertake project for consultant-led schemes that are in difficult
locations such as those with restricted access, installation of difficult or non-
standard complete kitchens is what we do.

Commercial Food Service Equipment
Sales & Installation

Our specialist horeca team help you choose among the best tech in
the industry available today to implement the right equipment for
your needs. We work closely with manufacturers, end-users and
consultants, and undertake varying ranges of commercial kitchen
installations, from single one-off combi ovens to complete kitchen

requirements.
'§E> equchef-me.com



ABOUT Us

Commercial Food Service Equipment
Sales & Installation

With a manufacture network from all over the world Equchef has all latest
tech in food service equipment and bespoke units so that we can specify
the perfect solution for the project and budget. From the brief and client’s
desired menu, we can produce full detailed specifications for complete
kitchen projects or one-off pieces of equipment.

Efficient & Sustainable
Commercial Kitchens

Whilst aesthetics and ergonomics are crucial in the impact and function of
your kitchen, our aim is to create a kitchen that is not only flexible for the
future, but meets the current demands of energy efficiency and
sustainability.

Using the latest energy management control systems, we can design a
kitchen that utilize energy-saving induction systems, regardless of the
power supply in your kitchen.

70% Potential Dishwashers using 98% Recyclable
Energy Saving 25% less water Refrigeration

'§E> equchef-me.com



ABOUT Us
Hospitality FF&E

With a wide range of supplies for all your hospitality need. Our dedicated
staff and purchasing agents strive to watch every detail, making sure your
projects are completed on time and within budget. We make every effort to
assure accurate proposals that fit your budget and execute projects that
perform to plan with a personal attention to detail.

Hospitality Furniture
Linen & Hotel Supplies
Service Trollies

Buffet & Tablewares

Our Vision & Policy

We aim on continued growth in the industry together with our
client satisfaction and continuous support. We offer our clients
world renowned products, experience and benefits. We work
together both as a client and a partner reaching the project target.

'§E> equchef-me.com



OUR CLIENTS

Some of our esteemed clients

THE RITZ-CARLTON®

PARK HYATT®

Sirmant

HOTELS & RESORTS

'QE equchef-me.com



+»» Dishwashers

+»» Pot Washers

+» Glass Washers

¢ Glass Dryers

s Cutlery Polisher Machines
+» Warewash Accessories

'QE’ equchef-me.com




WARE WASHING EQUIPMENT

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

()5}.,4” Al @A Jéli Lé(b—db &

ECOWO3 Conveyor Type Dishwash Machine Electric 2100X750X1500
Opualldllus A Jigss Sl

ECOW04 Polishing Machines Electric

- o o n ” . NP 0)9
gy 5 <0l rs Dimensions Weight
Iltem Code Description Power Suppy mm kg

Oguall Al @3&\3 é@aé

ECDWO3 Pass Through Dishwash Machine Electric 2100X750X1500
Ogun) Al Al slsged

ECOW04 Pot WashMachine Electric

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

O Al £33 J3b o d

ECDWO3 Conveyor Type Dishwash Machine Electric 2100X750X1500
Oyual s Al ggs iboped

ECOWO4 Flight Type Dishwash Machine Electric
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WARE WASHING EQUIPMENT

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

e
ECDWO3 Conveyor Type Dishwash Machine

Opualldllus A Jigss
ECDWO4 Polishing Machines : 7

st o ” . NP 0)9 -
gpdlasd s alall 595 Dimensions Weight
Item Code Description Power Suppy mm kg

Oyl Al 65 86
ECDWO03 Pass Through Dishwash Machine - : —
TSR W TR
ECDWO04 Pot Wash Machine - : -

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Qo s £o5 Jo6
ECDWO3 Conveyor Type Dishwash Machine

RYSOESE- T
ECOWO4 Flight Type Dishwash Machine
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Food Preparation
& Processing Equipment

¢ Washing & Drying Machines

¢ Vegetable Preparation Machines

¢ Meat & Poultry Preparation Machines
+¢ Fish Preparation Machines

+» Bakery Preparation Machines

¢ Garde Manger Equipment

equchef-me.com




FOOD PREPARATION EQUIPMENT

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

()5}.,4” Q\JL«&@BJ% Lé(b.doéj

ECOWO3 Manual & Automatic Can Opener Machines Electric 2100X750X1500
Opualldllus A Jigss Sl

ECOWO4 Rice & Veg Washer & Dryer Electric

- o o n ” . NP 0)9
gy 5 <0l rs Dimensions Weight
Iltem Code Description Power Suppy mm kg

Oguall Al &) Jab

ECDWO3 Vegetable Cutters & Food Processing Machine ) ) )
Ol Al Ao Jiggs

ECDWO4 Vegetable Peeling Machine ) ) )

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Huall dlus £g J80

Ecowoz | e - - -
Prep mixers
sl et dlJ 895

ECDWO04 : < - - -
Prep mixers
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- ; - . > )9
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

FOOD PREPARATION EQUIPMENT

Ogrun) Ul 55 J56 e
ECOWO3 Meat Grinder Mincer Electric 2100X750X1500
Opualldllus A Jigss Sl
ECOWO4 BoneSaw Machine Electric

z@adlhd (.27 a3l 5930
Iltem Code Description Power Suppy

sl )9 -
Dimensions Weight
mm kg

Ol Al £ clboed

ECDWO3 Poultry Cutter & Fish Scaler Machine Electric i ]
Oy At Ao o

ECDWO04 Sausage Filler & Hamburger Press Electric i )

SlaI Q)9

g it a3l 5930 : : Weleht

Ecowo3 | st b _ _
Souvvide Electric

ecowos | A dsly e ) ]
Scales Electric

= =)
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FOOD PREPARATION EQUIPMENT

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

Ogmual dlue &S Jab

ECOWO3 Chopping Blocks & Boards—Wooden/Polyethylene 2100X750X1500
gl dlug d )l £o)

Ecowos | orldkednle -
Knife Sterilizers-

- o o n ” . NP 0)9
gy 5 <0l rs Dimensions Weight
Iltem Code Description Power Suppy mm kg

) At 5o G

Ecowos | A - - -
Pasta machine
. AL A e

gcowos | Adednles - - -
Vegetable dryer

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

el Al o5 J3b e d

Ecowos | G s S - -
Hygrometers Electric
gl s Al e ol

Ecowos | < S - -
Thermometers Electric
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5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

FOOD PREPARATION EQUIPMENT

el At 55 36 o d
ECOWO3 Dough Mixers Electric
Opualldllus A Jigss Sl
ECOW04 Automatic Dough Mixers Electric

z@adlhd (.27 a3l 5930
Iltem Code Description Power Suppy

sl )9 -
Dimensions Weight
mm kg

Ol Al £ clboed

ECDWO3 Dough Diivider Machines Electric i ]
Oy At Ao o

ECDWO4 Dough Sheeters Electric i ]

J a - \)lﬂ-“y‘ ojj
zadhsd [ -1} A8lall 5930 o anc Weight
Item Code Description Power Suppy Dimensions 2
gl Al 3 J3b b
ECD = - _
CoWo3 VolumetricRounders Electric
gl s Al e ol
Ecowos | & e Gl - -
Pizza Dough Sheeter Electric

= =)
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FOOD PREPARATION EQUIPMENT

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

Ogeg J3 )
ECDWO03 Baguette Cutter 2100X750X1500
¥ | s dl> )l 63
Ecowos | edlsdnits -
Bread Slicer

- o o n ” . NP 0)9
gy 5 <0l rs Dimensions Weight
Iltem Code Description Power Suppy mm kg

: At oo 156 el
gcowoz | A s 2100X750X1500
Pastry Creamers Electric
Ogun) Al Al slsged
ECDWO4 Chocoloate Machines Electric

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

sl Al 53 e d

ECDWO03 o @J&, b ) 2100X750X1500
Conveyor BreadLines Electric
Oyual s Al ggs iboped

ECOWO4 Pasty Bread lines Electric
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Commercial
Ovens

+»» Microwaves

+»» Convection Ovens
+» Combi Steam Ovens
+» Smoker Ovens

¢ Rotary Ovens

+»+» Charcoal Ovens

+»» Tandoor Ovens

¢ Prooving Cabinets

'§E> equchef-me.com



COMMERCIAL OVENS

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

ol Al 5 J G

Ecowos | © e b ] ]
Commercial Microwaves Electric
gl dlug d )l £o) b g

Ecowos | ° < Aey e - -
Commercial Microwaves Electric

st o ” . NP 0)9 -
cdlsd e Ul 3950 Dimensions Weight
Iltem Code Description Power Suppy mm kg

Oguall Al @3&\3

ECDWO3 ConvectinoOvens i i ]
Houall Al dy o)

Ecowos | s ] . .
Smoker Machines

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Ogpuall Ut £55 J3b
ECDWO3 CombiOvens

Oyl dlus A 5
ECDWO4 ConvectionOven Pastry
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FOOD PREPARATION EQUIPMENT .- .-

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

Ogmual dlue &S Jab

ECDWO3 Modular Deck Ovens i i ]
gl At il £

ECDWO4 Deck Ovens with Proofing Cabinet i i )

- o o n ” . NP 0)9
cdlsd e Ul 3950 Dimensions Weight
Iltem Code Description Power Suppy mm kg

gl Al 55 J3b

ECOWO03 Rotary Oven -RotatingRack Oven i ] ]
Ol Al Ao Jiggs

ECOW04 Rotary Ovens with ElectricChambers i i ]

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

g Al 55 J3b iboed
ECDWO3 Hot Cabinets Electric
Ogod Al Al £ gled
ECDWO4 Heated Holding Cabinets Electric
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Commercial & Industrial
Cooking Equipment

o
*%

*

Cooking Ranges

Fryolators & Pressure Fryers
Broilers & Charbroilers

Pasta Cookers

SEEERLETS

¢ Rotisseries

¢ Steam Kettles & Boiling Pans
+» Braising & Tilting Skillets

o
*%

*

S
*%

*

S
*%

*

S
*%

*

/

*
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Faa B

Premium Cooking : designed considering the
customer's specific needs, maintaining high
standards of function, energy efficiency, safety
and technology, all within sophisticatedly
beautiful lines with refined elegant curved lines .

'QE equchef-me.com



5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

COMMERCIAL OVENS

Ogmual dlue &S Jab

ECOWO3 Six Burners with Convection Ovens ) )
RYSOWE (DT

ECOW04 Inductionburners & ElectricHob Ranges

sl )9 -
Dimensions Weight
mm kg

z@adlhd (.27 a3l 5930
Iltem Code Description Power Suppy
gl Al 55 J3b
ECDWO3 Chargrill Machine ) )
: | s Al £99
Ecowos | eIt - -
Chargrill

b d a -o \)l‘—“y‘ ojj
g g Bl 930 sl W2
Item Code Description Power Suppy Dimensions 2
Ecowos | A . )
Frytops
ngd!&]b&&bjl@;
ECD ) )
Cowo4 Ribbed/Smooth Frytops

= =)
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|
FOOD PREPARATION EQUIPMENT .- .-

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

ol dlus £o 80

Ecowos | ° e - - -
Fryolater
$ | dlug dl>Jisgs

Ecowoq | s dnlE - - -
Pressure Fryers

- o o n ” . NP 0)9
gy 5 <0l rs Dimensions Weight
Iltem Code Description Power Suppy mm kg

Oguall Al &) Jab

ECDWO3 Pasta Cookers ) ) )
Ogun) Al Al

ECDWO4 Pasta Cookers ) ) )

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Huall dlus £g J80
Ecowos | © & - - -
Presssure Boiling Pan

QM!&JL&&@JI@;
ECD - - -
Cowo4 Titting Bratt Braising Pans
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Sous-vide Cooking
& Food Holding & preservation

¢ Sous-vide Cooking

+» Blast Freezer/Chiller

+» Heated & Cold Holding Units
¢ Vacuum Packing Machines
¢ Meal Packing Machines

'§E> equchef-me.com



Sous VIDE & PACKING

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

O ALt 53 b
ECDWO3 Sous Vide Immersion Cooker Electric
sl il Ao s el
ECDWO4 BoneSaw Machine Electric i ]

st o ” . NP 0)9 -
gpdlasd s alall 595 Dimensions Weight
Item Code Description Power Suppy mm kg

Ol Al £ clboed

ECDWO3 Vaccum Packing Machine Electric i ]
Oy At Ao o

ECDWO04 Sausage Filler & Hamburger Press Electric i )

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Ol Al £ J3b o d
ECD - - -
CoWo3 SealingMachine Electric
el dlus dsl £o3 b ol
Ecowos | G e S - -
ConveyorTray Sealers Electric
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BLAST CHILLING & HOLDING

- ; - . > )9
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

Ogmual dlue &S Jab

ECDWO3 Blast Chillers i i ]
gl At il £

ECDWO4 RollinBlas Chillers i i ]

o 1l oo ; . sl
- cadhsd 2 aUall 3950 Dimensions
Item Code Description Power Suppy mm

Ogenad 55 86 e d

ECDWO3 Hot Cabinets Electric ) i
Ogun) Al Al Gl

ECDWO4 Double Door Hot Cabinets Electric ) i

,. ; S . syl 09
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

ol A 855 8 o
Ecowos | e , ARSI - -
Insulated Food Transport Carriers Electric
RYSOESE- T b
ECD - - -
cowoa Insulated Hot Cabinets Electric
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Refrigeration

+¢ Cold Rooms

¢ Upright Refrigerators

¢ Low-Boy Refrigerators

+¢ Undercounter Refrigerators

+» Saladette & Pizza Prep Refrigerators
+¢ Sushi Display & Deli Refrigerators

¢ Merchandiser Refrigerators

'§E> equchef-me.com



REFRIGERATION

z@dhsed 2 aBUall 3930
Item Code Description Power Suppy

ECDWO3 ()5}.,4” Q\JL«&@BJ% Lé(b.doéj . )
Wallkin Cold Rooms with Compressorand Evaporators Electric
Opualldllus A Jigss Sl

ECOWO4 Container ColdRooms Electric

- . — o oo
gpdhsd 25 Ul 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Ol Al £ clboed

ECDWO3 Reachin Upright Chillers Electric i ]
Oy At Ao o

ECDWO4 Reach lin Upright Freezers Electric i )

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

ol A 855 8 o
Ecowos | ¢ & o - -
Chef Base Refrigerators—Low Boys Electric
Oyual s Al ggs sibged
ECD - - -
cowoa Counter Chiller/Freezer Electric
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REFRIGERATION

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

gl dlue £ob 80

Ecowos | O G - - -
Saladettes
gl At il £

ECDWO4 Saladettes with Infgredinet holder and sneeze guard

- o o n ” . NP 0)9
gpdlasd s alall 595 Dimensions Weight
Item Code Description Power Suppy mm kg

Ol Al £ clboed

ECDWO3 Pizza Prep Refrigeration Electric i ]
Oy At Ao o

ECDWO4 Pizza Prep Refrigeration Electric i )

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

g Al 55 J3b S
ECDWO03 SaladChillers Electric

Ogod Al Al £ e d
EcDwo4 Gelato Machines Electric
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- ; - . > )9
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

REFRIGERATION

ol Al 5 J G
ECDWO03 = .@AJQ S ) 2100X750X1500
Gelato Machines Electric
Opualldllus A Jigss Sl
ECOWO4 Display Chillers- Pastry Electric

z@adlhd (@27
Item Code Description

” . Sl 09 -
dllallagse Dimensions Weight
Power Suppy by kg

Syl At £33 boed

ECDWO03 < @‘TLS sl ) 2100X750X1500
Supermarket Chillers Electric
Ol dlmligg lsged

ECDWO4 SucshiChillers Electric

,. ; S . syl 09
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

sl Al 53 el

ECDWO03 o @J“.’b b ) 2100X750X1500
Supermarket Chillers Electric
Oyual s Al ggs Sibmed

ECOWO4 Chest freezers Electric

'QE equchef-me.com




lce Machines

+¢ Cold Rooms

¢ Upright Refrigerators

¢ Low-Boy Refrigerators

+¢ Undercounter Refrigerators

+» Saladette & Pizza Prep Refrigerators
+¢ Sushi Display & Deli Refrigerators

¢ Merchandiser Refrigerators

'§E> equchef-me.com



ICE TYPE

Regular Cube
14

¥ 1 V8" x 78"

Full Cube

A

Half Cube

Y8 X Ya X 9B

Flake Ice

Siza \/, oc
2lZe varies

Crescent Ice

15omndalhadienlon

Gourmet Ice
136" % 1

FEATURES

Solid Build

~100%
lce-To-Water Ratio

Solid Build

~1009%
lce-To-Water Ratio

Convenient Size
Solid Build

~100%
lce-To-Water Ratio

Soft and easy
to chew

Soft
Snow-like

73%
lce-To-Water Ratio

Distinct
half-moon shape

Solid Build

Unique octagonal
or cylindrical shape

Solid Build

~100%
lce-To-Water Ratio

APPLICATION

Large-Volume
Application

Bagging
Dispensing
Soft Drinks
Mixed Drinks

Bagging

Self-service
Dispensing

Drinks

Chewing

Soft Drinks
Cold Drinks
Blended Drinks

Frozen Drinks

Market Display
Applications

Buffet Lines

Medical
Compresses

Bagging
Dispensing
Soft Drinks
Mixed Drinks

Serving in
high-end
liquors and
upscale drinks

SETTING

Commercial
Settings

Restaurants
Bars

Convenience
Stores

Catering

Universally Applicable

Restaurants

Bars

Convenience Stores

Healthcare
Restaurants

Bars

Convenience Stores

Grocery Stores
Fish Markets
Buffets

Healthcare

Restaurants

Bars

Convenience Stores

Catering

Upscale Restaurants

Bars

Banquet Halls

e |5

MELT RATE

Slow

Slow

Moderate

Quick

Quick

Slow

Slow

BENEFITS
Maximum Cocling

Reduce ice
consumption

Uniform Shape
Maximum Cooling

Reduce ice
consumption

Versatile

Maximum Cooling

Absorbs the
flavors of the drink

Chewable
Blends Well

Gentle on produce

Cools injuries
without too much
pressure

Won't pack together
Uniformly fills glass

Creates exceptional
liquid displacement

Effectively
cools drinks

equchef-me.com



REFRIGERATION

z@dhsed 2 aBUall 3930
Item Code Description Power Suppy

el At 55 36 o d
ECOWO3 Undercounterlce Makerss Electric
Opualldllus A Jigss Sl
ECOW04 Undercounterlce Makers Electric

- 2 o 43 3 MJUSH 9
gpdhsd 25 Ul 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Ol Al £ clboed

ECDWO3 High Productionlce Machines Electric i ]
Oy At Ao o

ECDWO04 Ice Machines with dispensers Electric i )

o ) o ] ] S
zodasd iy Blall 3930 Dimensions We
Item Code Description Power Suppy mm kg

Ol Al £ J3b o d
ECD = - -
cbwWo3 High Productionlce Machines Electric
5 | Al dl> )63 b ol
Ecowos | e b - -
lce Bins Electric
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Pizzeria &

Shack

2 Pizza Ovens ¢ Toaster Machines

% Gyros Grills ¢+ Countertop Ovens

< Rotisserie Ovens ¢ Countertop Fryers & Griddles

2 Coffee Machines & % Crepe & Waffle Machines
Café Accessories ¢ Ice Cream Machines

<% Blenders & Citrus Juicers « Pop Corn Machines

'§E> equchef-me.com



o B

PIZZERIA OVENS

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

Ogrun) Ul 55 J56
ECDWO3 Modular ElectrciOvens i B ]
gl At il £
ECDWO4 Wood fired Traditional ttaliian Pizza Oven ) i )

- o o n ” . NP 0)9
cdlsd e Ul 3950 Dimensions Weight
Iltem Code Description Power Suppy mm kg

Qs Al g3 J3b slsged
ECDWO3 Conveyor Pizza Ovens Electric ) )
Sgouall e Al £gs e
Ecowosa | ¢ s Sl - -
Counter Top Conveyors Electric

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

g Al 55 J3b gled
ECDWO3 Two Deck Pizza Oven Electric

Ogod Al Al £ gled
ECOWO4 Modular Pizza Ovens Electric
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SNACK LINE

z@dhsed 2 aBUall 3930
Item Code Description Power Suppy

O ALt 53 bl
ECDWO3 Pizza Press & Rounders Electric
sl il Ao s b
ECDWO4 Pizza Prep Refrigeration Electric

st o ” . NP 0)9 -
cdlsd e Ul 3950 Dimensions Weight
Iltem Code Description Power Suppy mm kg

Ogenad 55 86 e d

ECDWO3 Shawarma Gyros Machine Electric i ]
TSR W TR ik d

ECDWO4 AutomaticGyros Electric ) i

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Ol At 5 ibor el
ECDWO3 Rotisserie Oven Electric
e At A5 ibor el
ECDWO4 Rotisserie Ovens Electric
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o B

SNACK LINE

z@dhsed 2 aBUall 3930
Item Code Description Power Suppy

Ogmual dlue &S Jab
ECOWO3 Hot Dog Mahcines
gl At il £
ECOW04 Hot DogFillers ) i i

- 2 o 43 3 MJUSH 9
gpdhsd 25 Ul 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Ogenad 55 86 slsed

ECDWO3 Snack ConvectionOven Electric i ]
Ogun) Al Al Gl

ECDWO4 P{ower Microwave Combi Electric ) )

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Ol Al £ J3b o d
ECD - - -
CoWo3 Panini Press Machines Electric
el dlus dsl £o3 b ol
Ecowos | eldlsdnle b - -
PaniniGriills Electric
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BURGER HOUSE

z@dhsed 2 aBUall 3930
Item Code Description Power Suppy

ol Al 5 J G
Ecowoz | e b ] ]
Chargrill Electric
Opualldllus A Jigss Sl
ECOW04 Water grills Electric Electric ) )

st o ” . NP 0)9 -
gy 5 <0l rs Dimensions Weight
Iltem Code Description Power Suppy mm kg

gl 55 JS6 sl
ECD = - -
cbwo3 Salamandar Grills Electric
ol Al dliggs slsged
ECDWO4 Dump Stations Electric

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

el Al o5 J3b e d
Ecowos | b , b - -
Air Fryer Machine Commercial Electric
Oyual s Al ggs e d
ECD ” - -
cbwos Commercial Vents ductelss Electric
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5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

SNACK LINE

o B

gl Al 55 J3b
ECDWO3 Doughnut Machineline
RYSOWE (DT
ECDWO04 Lokma Machines 7 | |

st o ” . NP 0)9
cpdasd =) dllallagse Dimensions Weight
Item Code Description Power Suppy mm kg
: At 5o G e
gcowoz | A Sl - -
Walfleirons Electric
Opual Al Ao liggs slsd
ECDWO4 Wiaffle Press Electric i )
J a - \)lﬂ-“y‘ ojj
zadhsd [ -1} A8lall 5930 o anc Weight
el Al o5 J3b e d
Ecowos | & S - -
Crepe makers Electric
Oyual s Al ggs e d
ECD = - _
cowoa Waffle Doublle Electric
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SNACK LINE

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

()5}.,4” Al @A Jéli Lé(b—db &
ECOWO3 Chocolate Fountains Electric
Opualldllus A Jigss Sl
ECOW04 Cocolate Warmer Electric

st o ” . NP 0)9 -
gy 5 <0l rs Dimensions Weight
Iltem Code Description Power Suppy mm kg

gl 55 JS6 sl
ECD i - -
cowo3 PopcornMachines & Carts Electric
ol Al dliggs il
ECD i - -
cowoa CottonCandymachine Electric

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

s Al £ S5 e
ECDWO3 ChocoShawarma Machine Electric 2100X750X1500
Oyual s Al ggs iboped
ECOWO4 ChocoBurger Machine Electric
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Stainless Steel & Food Storage

Solutions

+»» Exhaust Hoods
+» Work Tables & Sinks
¢ Service Trolleys
+»» Shelves & Cabinets
+»» Faucets & Pre Rinse Units
Hose Reels &
Troughs & Floor Drains
Food Storage & Shelving Systems

*

S
*%

*

S
*%

*

S
*%

*
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STAINLESS STEEL f - '

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

Ogmual dlue &S Jab
ECOWO3 Walltype Exhaust Canopies

gl At il £
ECOW04 Delta Hoods i ] ]

- o o n ” . NP 0)9
cdlsd e Ul 3950 Dimensions Weight
Iltem Code Description Power Suppy mm kg

Oguall Al &) Jab

ECDWO3 Island Type Hoods i ] ]
Ol Al Ao Jiggs

ECDWO4 Ductless Fitterhoods i i ]

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

g Al 55 J3b
ECDWO3 Island Type Hoods
RYSOESE- T
ECOWO4 Condenstate hoods
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Cooking Utensils
& Accessories

+¢» Cooking Pots, Pans,
+* GN Food Containers

'§E> equchef-me.com



COOKING UTENSILS i

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

Ogrun) Ul 55 J56
ECOWO3 Deep Pots - Casseroles i ) )

gl At il £
ECOWO4 Stew Pots with Lids ] ) )

- o o n ” . NP 0)9
gpdlasd s alall 595 Dimensions Weight
Item Code Description Power Suppy mm kg

: At 5o G

gcowoz | A ; . ;
CookingPans
§ Al Al &g

Ecowos | it - - -
Frypans

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Qo s £o5 Jo6

ECDWO3 Fry Pans Non Stick Aluminum - : _
Ogod Al Al £

ECDWO4 Fry Pan Coated
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COOKING ACCESSORIES

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

Ecowos | et - - -
Skimmers

Ecowos | dlednits - - -
Ladlles

st o ” . NP 0)9 -
cdlsd e Ul 3950 Dimensions Weight
Iltem Code Description Power Suppy mm kg

, e s, 56

ecowos | S ; . .
Turmers
. it Ao 5

gcowos | A dle - - -
Scrapers

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

g Al 55 J3b
ECDWO3 ChefKnives & Accessories

RYSOESE- T
ECOWO4 Flight Type Dishwash Machine
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o
COOKING ACCESSORIES " "

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

ECDWO03 Ol At i S - N N
Che
gl At il £

ECDWO4 Deck Ovens with Proofing Cabinet i i )

- o o n ” . NP 0)9
cdlsd e Ul 3950 Dimensions Weight
Iltem Code Description Power Suppy mm kg

gl Al 55 J3b
ECOWO03 Rotary Oven -RotatingRack Oven i ] ]

Ol Al Ao Jiggs
ECOW04 Rotary Ovens with ElectricChambers i i ]

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

Qo s £o5 Jo6
ECDWO3 Conveyor Type Dishwash Machine

RYSOESE- T
ECOWO4 Flight Type Dishwash Machine
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COOKING ACCESSORIES

- ; - . > )9
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

Ogrun) Ul 55 J56

ECDWO3 Sous Vide Immersion Cooker i i )
gl At il £

ECDWO4 BoneSaw Machine i i ]

st o ” . NP 0)9 -
cdlsd e Ul 3950 Dimensions Weight
Iltem Code Description Power Suppy mm kg

gl Al 55 J3b

ECDWO3 Sous Vide Immersion Cooker
Ol dlm)igg

ECDWO4 Sausage Filler & Hamburger Press

,. ; S . syl 09
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

g Al 55 J3b
ECDWO3 ChefKnives & Accessories

RYSOESE- T
ECOWO4 Flight Type Dishwash Machine
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COOKING ACCESSORIES

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

Ogrun) Ul 55 J56

ECDWO3 Modular ElectrciOvens i ] ]
gl At il £

ECOWO4 Deck Ovens with Proofing Cabinet i i ]

ECDWO3 ;ﬁgﬁiﬁ{ﬁimg RackOven i ] )
ECDWO4 :ﬁ‘g\z:stﬁigecmc Chambers i ] ]
ECDWO3 gz:\zjl/il;l"ilge; LD)liésuhwash Machine ’ ) ]
ECOWO4 :ﬁ;?l"yf):ggft?vig Machine ’ ) ]

'QE equchef-me.com




PASTRY ACCESSORIES

5 . . B [S31)
I z@dlsd Ry Bl 930 Dimensions Weight
tem Code Description Power Suppy mm kg

Ogrun) Ul 55 J56

ECDWO3 Sous Vide Immersion Cooker i i )
gl At il £

ECDWO4 BoneSaw Machine i i ]

st o ” . NP 0)9 -
cdlsd e Ul 3950 Dimensions Weight
Iltem Code Description Power Suppy mm kg

gl Al 55 J3b

ECDWO3 Sous Vide Immersion Cooker
Ol dlm)igg

ECDWO4 Sausage Filler & Hamburger Press

,. ; S . syl 039
cadlasd 2 AUl 3950 Dimensions Weight
Item Code Description Power Suppy mm kg

g Al 55 J3b
ECDWO3 ChefKnives & Accessories

RYSOESE- T
ECOWO4 Flight Type Dishwash Machine

'QE equchef-me.com




Libbey

GLASSWARE

e
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Buffet & Banquet
Solutions

+» Buffet Counters
+¢ Live Cooking Stations - Built in Extraction Systems
¢ Teppanyaki Grills
¢+ Self Cook Solutions
Drop-In Units
Heating Elements
Mobile Bar Systems
Chaffers & Buffet Display Counter-Tops
¢ Banquet Service Trollies

*

S
*%

*

S
*%

*

S
*%

*

S
*%

*
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PIZZERIA OVENS f n '

‘ 9991H 9997H

Service Trolleys Banquet & Conference
Equipment

h

9993H

Various Equipments

( Waiter Station, Baby Chair/Bed
Luggage Rack)

9991H
Salad Bar Series

'QE equchef-me.com




BUFFET SYSTEMS

9996H 9994H

Vital Buffet & Service Vital Buffet & Service
9990H
Drop-in Buffet & Service
Systems

'QE equchef-me.com




surreTaMosie Bar [EE S

9996H 9998H

‘ Live Cooking Stations Beverage Cabinet

A maoble bar system designed with

interchangeable modules to provide maximum
flexibility for both small and large functions.
Choose from high units with shelving to low
front counter sening modules.

9995H
Mobile Bar System

'QE equchef-me.com
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BANQUET FURNITIURE
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BANQUET FURNITURE .. = B o
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4221H
Chair
(Wooden)

4235H

Chair

(Techno Polymer
Red)

4222H

Chair

(Wooden W/ Padded
Seat)

4237H

Chair

(Techno Polymer
Blue)

BANQUET FURNITURE

4223H

Chair
(Wooden W/
Padded Seat)

4238H

Chair

(Techno Polymer
Green)

= =)

equchef-me.com
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BANQUET FURNITURE f '

8112H 8113H 8114H 8115H
Verona Trento Pisa Vibe
8116H 8117H 8118H 8119H
Econo Alulite Ferro Vita
8120H 8121H 8122H 8123H
SoHo Deco 24/7 Laps
8124H 8125H 8126H 8127H
Roma Premium 02 AlulLegno
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HOSPITALITY
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SHELVING SYSTEMS

5
Cold Room Shelf Unilter elving on

7205CF
Cold Room Shelf
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VENTILATION EQUIPMENT

EXNAUST FANS ..o e,

U Upblast Exhaust Fans

305UE 315UE
Upblast Exhaust Fan Upblast Exhaust Fan

U Downblast Exhaust Fans

359DE 371DE
Downblast Exhaust Fan Downblast Exhaust Fan

'QE equchef-me.com



VENTILATION EQUIPMENT .- .-

EXNAUST FANS ..o e,

U Upblast Exhaust Fans

205CE 206CE
Centrifugal Exhaust Fan Centrifugal Exhaust Fan

- U Downblast Exhaust Fans

291IF 290IF
Square Inline Direct Drive Duct Fan Square Inline Direct Drive Duct Fan

'QE equchef-me.com
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VENTILATION EQUIPMENT

EXNAUST FANS ..o e,

U Fresh AirFans

512FF 511FF
Fresh Air Fan Fresh Air Fan

U Axial Fans

322AF 330AF
Axial Fan Axial Fan

'QE equchef-me.com



EcoLoGY UNITS .. - ..
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KITCHEN HOOD FIRE SUPPRESSION
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