








MULTIFUNCTIONAL BRATT PANS
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= INOX PLUG WITH O-RING

GN 1/1 COLLECTING DRAWER
IN HYGIENIC BASE UNIT

The pan of the bratt pan is hermetically welded into
the work top.

The System 700 bratt pan is heated by the thermo
energy storage blocks. The 15 mm thick compound
bottom is connected to the 15 mm thick thermo
energy storage block and ensures an even heat dis-
tribution in each part of the pan and avoids a fall in
temperature when loading cold cooking contents.

IVP: The stabile temperature - a credit of the
thermo energy storage block- is especially
important when roasting meat so that it
doesn't start braising.

The temperature can be continuously regulated
between 50°C and 300°C.

Due to the plug being situated at the front, the bratt
pan is ideal for the preparation of meals that are
normally prepared in a frying pan - incrustation of
sauces, ragouts, risottos...

The drain makes it easy to transfer to the GN 1/1
container that can be found in the internal hygienic
cupboard.

IVP: The large drainage pipe is flush with the upper
edge of the GN container to stop food or lig-
uids depositing in the hygienic cupboard.



BRATT PANS
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HERMETICALLY WELDED LID
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CENTRAL DRAINAGE PIPE

Ambach System 700 bratt pans are the perfect
addition to a compact kitchen.

The frame of the bratt pan is made out of 4 mm
thick stainless steel.

The compound pan bottom is made of molybdenum
stainless steel and is easy to clean due to the
rounded corners. The double walled stainless steel
lid is hermetically welded. It is balanced with the
spring that is incorporated in the lid.

IVP: The water inlet is automatically pushed to the
side when closing the lid.

The pan is heated by the thermo energy heating
block technique. (see note on page 7).

IVP: This ensures high heat stability, exact
temperature control, optimal temperature
transmission, best results, soft cooking of deli-
cate food goods, better energy efficiency and
longer lifespan of the heating elements.

The electronic control is installed in a separate
"Black Box" inside the appliance.

The digital display is user friendly.

As well as the start/stop function of the automatic
cooking process with optical and acoustic display,
the nominal value and the actual value are
displayed.

The control board behind the membrane keyboard
works on a low voltage.

IVP: Damage to the membrane does not mean the
appliance is not operational.

The water measuring device allows exact filling in
litres. The 2 inch drain is closed with a stainless
steel plug which also features as a measuring instru-
ment.



ALL WISHES GRANTED

FROM THIS SERIES OF HIGHLY IN
CAN EXPECT CUSTOMISED SOLU
ALWAYS MEETS YOUR PERSONAL
AMBACH SYSTEM 700 IS THE RIG
INDIVIDUAL REQUIREMENTS, NOT
COMPOSE A TOTALLY CUSTOMIS
BECAUSE IT CAN BE ADAPTED TO

¢ SINGLE APPLIANCES WITH SYSTEM 700
JOING SYSTEM

¢ ISLAND SUITE WITH SERVICE SPINE 2)

¢ SIDE WORK TOP OVERHANG WITH FORMS
AND DIMENSIONS ADAPTED TO YOUR
INDIVIDUAL NEEDS (3)

¢ CUSTOMISED LATERAL OR REAR UPSTAND
FOR TOTALLY HYGIENIC SOLUTIONS 4

¢ ELECTRONIC CONTROL BOARD AND
SELF-EXPLAINING DISPLAY (s)

e WATER COLUMN ON COMPENSATING
ELEMENTS (e)

LATERAL OR BACKSIDE
UPSTAND

e COMBINATION OF ELECTRIC
(DEPTH700MM) AND GAS APPLIANCES
(DEPTH 750MM) (7

e TOTAL FLEXIBILITY IN THE
DIGITAL DISPLAY CONSTRUCTION OF THE COOKING ISLAND
WITH BRIDGE SOLUTIONS )



NOVATIVE PRODUCTS YOU
TIONS AND A FLEXIBILITY THAT
NEEDS.

HT ANSWER TO YOUR

ONLY BECAUSE YOU CAN

ED COOKING BLOCK, BUT ALSO
ANY SPECIFIC DIMENSION.

* JOINT WELDING SOLVES TRANSPORT
AND INSTALLATION PROBLEMS (9)

e CUSTOMISED CORNER
SOLUTIONS (10

e CUSTOMISED INSTALLATION
SOLUTIONS; ON FEET, ON STAINLESS
STEEL PLINTH OR CONCRETE PLINTH

e POTRACKS

e SALAMANDER SUPPORTS

e CUSTOMISED SOLUTIONS WITH CROSS
MOUNTED APPLIANCES

e SIDE SERVICE PANEL WITH CROSSWISE
MOUNTED APPLIANCES

¢ COSTUMISED HYGIENIC TOPS
ACCORDING TO YOUR REQUEST

JOINT WELDING
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SPECIAL CORNER
SOLUTIONS
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even during contract negotiation, such modifications considered to be in keeping with its

Ambach Ali SPA rederves the right to alter its products without prior notice,
product improvement policy.

As such all information provided is of an indicative nature.
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