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                	Photo
                            	Name
                            	Price
                            	Description
                            	 Modal 
	[image: ]
                            	Electrolux 700XP Heavy Duty Gas 6 Burners with Large Oven	$5,450.00	Electrolux 700XP Heavy Duty Gas 6 Burners with Large Oven	
                                #ModalElectrolux700XPHeavyDutyGas6BurnersLargeOven 
	[image: ]
                            	Digital S/S Undercounter	$3,000.00	Digital S/S Undercounter 1 Door + 2 x 1/2 Drawer Refrigerated Table -2+10°C	 #ModalDigitalSSUndercounter 
	[image: ]
                            	Ice Machine 150Kg	$6,436.00	Electrolux Commercial Flake Ice Machine 150Kg/24Hrs with 40 Kg Bin	 #ModalIceMachine150Kg 
	[image: ]
                            	Ice Machine 90Kg	$6,366.00	Electrolux Commercial Ice Flaker 90Kg/24Hrs with 20 Kg Storage Bin	 #ModalIceMachine90Kg 
	[image: ]
                            	Ice Machine 21Kg	$2,480.00	Electrolux Ice Cube Maker 21Kg/24Hrs with 4 Kg Storage Bin	 #ModalIceMachine21Kg 
	[image: ]
                            	Ice Machine 28Kg	$2,399.00	Electrolux Ice Cube Maker 28Kg/24Hrs with 9Kg Storage Bin	 #ModalIceMachine28Kg 
	[image: ]
                            	Ice Machine 42Kg	$2,950.00	Electrolux Ice Cube Maker 42Kg/24hrs 16Kg Storage	 #ModalIceMachine42Kg 
	[image: ]
                            	Ice Machine 65Kg	$3,890.00	Electrolux Ice Cube Maker 65Kg/24 hrs 40Kg Storage Bin	 #ModalIceMachine65Kg 
	[image: ]
                            	Ice Machine 130Kg	$5,790.00	Electrolux Ice Cuber 130Kg/24 Hrs with 65Kg Storage Integral	 #ModalIceMachine130Kg 
	[image: ]
                            	Ice Machine 140Kg	$12,900.00	Electrolux Ice Cuber 140Kg/24Hrs with 200Kg S/S storage Bin	 #ModalIceMachine140Kg 
	[image: ]
                            	Electric Pasta Cooker 1 Well 24.5L	$4,654.00	Modular Cooking Range Line 700XP Freestanding Electric Pasta Cooker 1 Well 24.5 litres
                            	 #ModalElectricPastaCooker1Well24L5 
	[image: ]
                            	Electric Pasta Cooker 2 Well 24.5L	$7,759.00	Modular Cooking Range Line 700XP Freestanding Electric Pasta Cooker 2 Wells 24.5 litres
                            	 #ModalElectricPastaCooker2Well24L5 
	[image: ]
                            	Gas Pasta Cooker 1 Well 24.5L	$4,220.00	Modular Cooking Range Line 700XP Freestanding Gas Pasta Cooker 1 Well 24.5 litres	 #ModalGasPastaCooker1Well24L5 
	[image: ]
                            	Gas Pasta Cooker 2 Well 24.5L	$6,809.00	Modular Cooking Range Line 700XP Freestanding Gas Pasta Cooker 2 Wells 24.5 litres	 #ModalGasPastaCooker2Well24L5 
	[image: ]
                            	Electric Pasta Cooker 1 Well 20L	$10,364.00	Modular Cooking Range Line 700XP HP Automatic Electric Pasta Cooker 1 Well 20 litres
                            	 #ModalElectricPastaCooker1Well20L 
	[image: ]
                            	Line 700XP 2 Hot Plate Electric Infrared Cooking	$2,811.00	Modular Cooking Range Line 700XP 2 Hot Plate Electric Infrared Cooking Top Range	
                                #ModalLine700XP2ZoneElectricInfraredCookingTop
                            
	[image: ]
                            	Line 700XP 4 Zone Plate Electric Infrared Cooking	$4,991.00	Modular Cooking Range Line 700XP 4 Zone Electric Infrared Cooking Top Range	
                                #ModalLine700XP4ZoneElectricInfraredCookingTop
                            
	[image: ]
                            	Line 700XP Electric Induction Wok HP	$6,831.00	Modular Cooking Range Line 700XP Electric Induction Wok HP	 #ModalLine700XPElectricInductionWokHP 
	[image: ]
                            	Line 700XP 4 Hot Plate Electric Induction Cooking	$18,443.00	Modular Cooking Range Line 700XP 4 Hot Plate Electric Induction Cooking Top Range	
                                #ModalLine700XP4HotPlateElectricInductionCookimgTopRange 
	[image: ]
                            	Line 700XP 2 Hot Plate Electric Induction Cooking	$10,198.00	Modular Cooking Range Line 700XP 2 Hot Plate Electric Induction Cooking Top Range	
                                #ModalLine700XP2HotPlateElectricInductionCookimgTopRange 
	[image: ]
                            	Line 900XP One Well Gas Fryer 23L	$7,751.00	Modular Cooking Range Line 900XP One Well Gas Fryer 23 liter	 #ModalLine900XPOneWellGasFryer23lts 
	[image: ]
                            	Line 900XP Two Well Gas Fryer 23L	$13,228.00	Modular Cooking Range Line 900XP Two Wells Gas Fryer 23 liter	 #ModalLine900XPTwoWellGasFryer23lts 
	[image: ]									
                            	900XP Gas Fry	$2,095.00	Electrolux 900XP Gas Fry Top with Smooth Steel Plate 400mm (391048)	 #Modal900XPGasFry 
	[image: ]
                            	Line 700XP Full Module Electric Fry Top Chromium Plated	$5,313.00	Modular Cooking Range Line 700XP Full Module Electric Fry Top Chromium Plated	 #ModalLine700XPFullModuleElectricFry 
	[image: ]
                            	Line 700XP Full Module Electric Fry Top Mild Steel	$4,121.00	Modular Cooking Range Line 700XP Full Module Electric Fry Top Mild Steel	 #ModalLine700XPFullModuleElectricFry2 
	[image: ]
                            	Line 700XP Full Module Gas Fry Top	$4,186.00	Modular Cooking Range Line 700XP Full Module Gas Fry Top Mild Steel	 #ModalLine700XPFullModuleGasFry 
	[image: ]
                            	Line 700XP Half Module Electric - Top Chromium Steel	$3,580.00	Modular Cooking Range Line 700XP Half Module Electric Fry Top Chromium Steel	
                                #ModalLine700XPHalfModuleElectric_TopChromiumSteel 
	[image: ]
                            	Line 700XP Half Module Electric - Top Mild Steel	$2,950.00	Modular Cooking Range Line 700XP Half Module Electric Fry Top Mild Steel	
                                #ModalLine700XPHalfModuleElectric_TopMildSteel 57AW
                            
	[image: ]
                            	Line 700XP Half Module Gas - Top Chromium Plated	$3,835.00	Modular Cooking Range Line 700XP Half Module Gas Fry Top Chromium Plated	
                                #ModalLine700XPHalfModuleGas_TopChromiumPlated 57AW
                            
	[image: ]
                            	Line 700XP Half Module Gas - Top Mild Steel	$3,001.00	Modular Cooking Range Line 700XP Half Module Gas Fry Top Mild Steel	 #ModalLine700XPHalfModuleGas_TopMildSteel 57AW
                            
	[image: ]
                            	Elbow Operated Mixer Tap	$425.00	Elbow Operated Tap with Short Spout	 #ModalElbowOperatedMixerTap 
	[image: ]
                            	Elbow Operated Mixer Tap with Spray Arm	$825.00	Elbow operated Tap with Spray Arm and Spout single hole	 #ModalElbowOperatedMixerTapwithSprayArm
                            
	[image: ]
                            	Warewashing green&clean..	$8,195.00	Electrolux Warewashing green&clean hood type Dishwasher with Drain Pump &
                                Detergent
                                Dispenser	 #ModalWarewashingGreenClean 
	[image: ]
                            	Warewashing Undercounter WSC..	$5,610.00	Electrolux Warewashing Undercounter WSC, single skin, drain pump, detergent & rinse
                                aid
                                dispensers, 48b/h
                            	 #ModalWarewashingUndercounterWSC 
	[image: ]
                            	Prewash Spray Unit with Bench	$475.00	Prewash Spray Unit with Bench Top Single Hole	 #ModalPrewashSprayUnitWithBench 57AW
	[image: ]
                            	100Lt Gas Braising Pan-Mild Steel Bottom	$11,900.00	100Lt Gas Braising Pan-Mild Steel Bottom	 #Modal100LtGasBraisingPan_MildSteelBottom
                            
	[image: ]
                            	Air O Steam 10 GN 2/1 Gas Level A Combie Oven	$32,235.00	Air O Steam 10 GN 2/1 Gas Level A Combie Oven	 #ModalAirOSteam10GN2_1GasLevelACombieOven
                            
	[image: ]
                            	Electrolux 100Lt Electric Braising Pan-Duomat	$10,995.00	Electrolux 100Lt Electric Braising Pan-Duomat	
                                #ModalElectrolux100LtElectricBraisingPan-Duomat
                            
	[image: ]
                            	Electrolux 4 Burner on Static Oven	$4,980.00	Electrolux 4 Burner on Static Oven	 #ModalElectrolux4BurnerStaticOven 
	[image: ]
                            	Electrolux 900XP 6-Burner Gas Range 10KW on Large Oven	$10,736.75	Electrolux 900XP 6-Burner Gas Range 10KW on Large Oven	 #Modal900XP6BurnerGasRange10KWLargeOven
                            
	[image: ]
                            	Electrolux Gas Boiling Top 900XP	$2,990.00	Electrolux Gas Boiling Top 900XP	 #ModalGasBoilingTop900XP 
	[image: ]
                            	Electrolux Gas Stock Pot Stove	$1,675.00	Electrolux Gas Stock Pot Stove	 #ModalGasStockPotStove 57AW
	[image: ]
                            	Line 700XP 2-Burners Gas Boiling	$2,096.00	Modular Cooking Range Line 700XP 2-Burners Gas Boiling Top	 #ModalLine700XP2_BurnersGasBoiling 
	[image: ]
                            	Line 700XP 2-Hot Plates Electric Boiling	$1,752.00	Modular Cooking Range Line 700XP 2-Hot Plates Electric Boiling Top Range	 #ModalLine700XP2HotPlatesElectricBoiling 
	[image: ]
                            	Line 700XP 4-Burner Gas Boiling Top	$3,368.00	Modular Cooking Range Line 700XP 4-Burner Gas Boiling Top	 #ModalLine700XP4_BurnerGasBoilingTop 
	[image: ]
                            	Skyline Premium ovens 20GN 1/1 Electric	$55,000.00	Skyline Premium ovens 20GN 1/1 Electric	 #ModalSkylinePremiumOvens20GN1_1Electric
                            
	[image: ]
                            	Skyline Premium Combi Boiler oven, 10GN 1/1 – Electric	$31,000.00	Skyline Premium Combi Boiler oven , 10GN 1/1 – Electric	
                                #ModalSkylinePremiumCombiBoiler10GN1_1Electric
                            
	[image: ]
                            	SkyLine Premium Ovens 6GN 1/1 – Electric	$27,556.00	SkyLine Premium Ovens 6GN 1/1 – Electric – 229720	 #ModalSkylinePremiumOvens6GN1_1Electric
                            
	[image: ]
                            	Archway 4BSTD 4 Burners Gas	$3,500.00	Archway 4BSTD 4 Burner Natural Gas Doner Kebab Grill	 #ModalArchway4BSTD4BurnersGas 
	[image: ]
                            	Easycut Kebab Knife ECUT	$1,299.00	Easycut Kebab Knife ECUT	 #ModalEasycutKebabKnifeECUT 
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                    Financing options

                


                
                    
                        
                            
                            Financing Optiones

                            We can assist with financing for Operating Lease or Lease to Own 
							arrangements with Flexirent.

							

							


							Leasing Calculator and Pre-Approval
                        

                    

					
                    
                        
                            
                            Pay for equipment as you use it 

                            Why pay for equipment years in advance? Pay for the equipment as you use it and 
							improve your cash flow. Choose the rental term that suits your needs and budget. 
							You can lease equipment from $500 over 1 to 5 year terms.
							
                        

                    

					
                    
                        
                            
                            The Flexibility to Upgrade to New Technology

                            You are able to future proof your business technology needs. Avoid the hassle of being locked into owning and disposing of outdated technology. 
							Gain the benefits of using the most up to date technology when you need it.

                        

                    

					
                    
                        
                            
                            Increase your purchasing power

                            Affordable monthly payments allow you to obtain the solution that best suits your business needs. 
							The fixed monthly expense makes budgeting easy.

                        

                    

                


            

        

        

        

        

    

    
    
        
            
                

                    
                        
                            Euro Commercial kitchen

                            
                                New Zealand

                                Phone: 021 222 2612

                                Email: info@eurocommercialkitchen.co.nz

                            

                            
                                
                                									
								
                            

                        

                    


                    
						
							About Us

							Euro Commercial Kitchen is an Authorized Electrolux Professionals 
							Dealer in New Zealand.
							

							Electrolux is the only manufacturer in 
							the world to offer households,
							restaurants and industrial kitchens complete solutions for 
							kitchen appliances.
							

                        
						
                    


                

            

        


        
            
                © Copyright  Euro Commercial Kitchen . All Rights Reserved

				Please contact us to confirm our products and information on our website.
            


        

    

    
    


    
    
    
    
    
    
    
    
    
    
    

    
    

    
    




    

    
    
         
            
                
                    Digital S/S Undercounter 1 Door
                        Drawer
                        Refrigerated Table

                    
                        ×
                    
                

                
                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $3,000.00

                    [image: ]
                    ID: 790022 - 790059

                    	IP65 digital control panel allows for temperature and parameter setting as well as to
                            activate defrosting when necessary.
	Adjustable temperature range from -2 °C to +10 °C to suit meat, fish and dairy storage
                            requirements.
	Suitable for use in ambient temperatures of up to 43 °C. 
	Forced air circulation for rapid cooling and an even temperature distribution. 
	Easy to clean reversible door with rounded internal corners. 
	Unique airflow design to allow installation against the wall or against other appliances,
                            even on the cooling unit side
                            to maximize the use of kitchen space. 
	Completely automatic defrosting and automatic evaporation of defrost water by hot gas. 
	Refrigerated compartment designed to accommodate GN 1/1 containers. 
	Door frame heater, activated according to external temperature,
                            avoids condensation build-up around the door frame. 


                    

                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    
                        
                            Read more
                        
                    

                    
                        
                            Key Information:

                            	Electric Supply voltage: 790022 (HB1P2CA) 220/230 V/1N ph/50 Hz 790059 (HB1P2CA6)
                                    220 V/1N ph/60 Hz 
	Electrical power: 0.35 kW 
	Door hinges: Left
	External dimensions: 

                                    Height: 840 mm x Width: 1238 mm x Depth: 710 mm

                                    Depth with Doors Open:

                                    790022 (HB1P2CA) 1317 mm 790059 (HB1P2CA6) 1245 mm
                                
	Number and type of doors: 1Full Gross capacity: 265 lt
	N° of drawers: 2×1/2 Refrigeration Data Compressor power: 1/3 hp 
	Refrigerant type: R404a
	Refrigeration power: 

                                    790022 (HB1P2CA) 877W

                                    790059 (HB1P2CA6) 1139W
                                
	Refrigerant weight: 

                                    790022 (HB1P2CA) 250g 

                                    790059 (HB1P2CA6) 240g
                                
	Operating temperature -2°C to 10°C
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                    Ice Machine 150Kg

                    
                        ×
                    
                

                
                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $6,436.00

                    [image: ]
                    
                    	The range of the Electrolux ice makers/flakers is designed to meet every
                            size of catering outlet, with a range of 21 models producing from 21–200kg of cubes per
                            24hrs
                            or 90–500kg of ice flakes per 24hrs.
	A spray system produces solid, crystal clear ice cubes and flakes that are slow to
                            melt and do not immediately dilute the drink.
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                    Ice Machine 90Kg
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $6,366.00

                    [image: ]
                    ID: 730533

                    	The range of the Electrolux ice makers/flakers is designed to meet every
                            size of catering outlet, with a range of 21 models producing from 21–200kg of cubes per
                            24hrs
                            r 90–500kg of ice flakes per 24hrs. 


                    	Power: 10 Amp Plug .55 Kw
	W: 500mm, D: 660mm, H: 800mm
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                    Ice Machine 21Kg 

                    
                        ×
                    
                

                
                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $2,480.00

                    [image: ]                    
					SKU 730240

                    Read Brochere
                    	Air cooled ice cuber 21kg/24h, 4kg ice collection bin included
	Supply voltage: 220-240 V/1N ph/50 Hz

						Electrical power max.: 0.32 kW						
						
	External dimensions, Width: 345 mm

						External dimensions, Depth: 400 mm

						External dimensions, Height: 595 mm

						Net weight: 28 kg

						Output: 21 kg/day

						Kind of cube: Ice cube 13g

						
	Bin capacity: 4 kg
	Self-contained storage bin capacity: 4kg


                

                
                    Close
                    
                

            

        

    


    
    
        
            
                
                    Ice Machine 28kg/24h
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $2,399.00

                    [image: ]
                    SKU 730523

                    Read Brochere
                    	

Ice Maker, cube, 28 kg/24h, self-contained, 9kg ice collection bin included, air -cooled
                        	Supply voltage: 220-240 V/1N ph/50 Hz

						Electrical power max.: 0.37 kW
						
	Refrigerant type: R452A
	Bin capacity: 9 kg
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                    Ice Machine 42Kg
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $2,950.00

                    [image: ]
                    SKU 730526

                    Read Brochere
                    	AISI 304 stainless steel exterior.
	Stainless steel spray arms removable without the use of tools.
	Fully automatic in operation.
	Suitable for gravity drain only.
	Flexible water supply and drain hoses.
	A spray system produces solid, crystal clear ice cubes.
	Rated output is at an ambient air temperature of 21°C and water supply temperature of 15°C.
                        
	Self-contained storage bin capacity: 16kg.


                

                
                    Close
                    
                

            

        

    


    
    
        
            
                
                    Ice Machine 65Kg
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $3,890.00

                    [image: ]
                    
                    	The range of the Electrolux ice makers/flakers is designed to meet every size of catering
                            outlet,
                            with a range of models producing from 21 – 200 kg of cubes per 24 hours
                            or 90 – 500 kg of ice flakes per 24 hours.
	A spray system produces solid, crystal clear ice cubes and
                            flakes that are slow to melt and do not immediately dilute the drink.

                            Storage bin capacity: 40kg.
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                    Ice Machine 130Kg
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $5,790.00

                    [image: ]
                    SKU 730280

                    Read Brochere
                     	Electric
	Supply voltage: 220-240 V/1N ph/50 Hz
	Electrical power: 1.05 kW


                    Capacity:

                    	Bin capacity: 65kg


                    Key Information:

                    	External dimensions: 
Height: 1185 x Width: 840 x Depth: 740 mm
	Net weight: 113 kg
	Output: 130 kg/day
	Kind of cube:Ice Cube 18g


                    Refrigeration Data:

                    	Refrigerant type:R404a
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                    Ice Machine 140Kg
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $12,900.00

                    [image: ]
                    SKU 730174

                    Read Brochere
                    	Rated output is at an ambient air temperature of 21°C and water supply temperature of 15°C.
                        
	Model available in air-cooled version.
	Bin included.
	Ice cube pyramid-trunk shape.
	The ice-making method guarantees ice cubes that quickly cool the drinks down.
	The inox sprayers are easy to take away, permit a simple flowing and prevent limestone
                            formation.
	Thanks to a vertical evaporator, the appliance guarantees considerable ice production in a
                            short time:
                            the cubes detach individually and fall into the bin, perfectly separated from each other and
                            of equal size (7 g).
	Adjustable feet 110-150 mm.
	Easy access to the main components for maintenance.
	Refrigerant type: R404a.
	Plug as standard (schuko type).
	Reliability guaranteed by the quality of the construction materials used (plastic flap on
                            the front,
                            top and sides in 304 AISI stainless steel) and the sophisticated product and process
                            technology involved.
	Stainless steel spray arms removable without the use of tools.
	Compliant to CE requirements for safety.
	Fully automatic in operation.
	Stainless steel spray arms removable without the use of tools and prevent limestone
                            formation.
	AISI 304 stainless steel exterior.


                

                
                    Close
                    
                

            

        

    


    
    
        
            
                
                    Electric Pasta Cooker 1
                        Well
                        24.5
                        litres

                    
                        ×
                    
                

                
                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $4,654.00

                    [image: ]
                    
                    	In addition to cooking pasta the appliance can be used for noodles of every kind rice
                            dumplings and vegetables.
	Unit to have infared heating system positioned beneath the base of the well.
	Water basin in 316 type Stainless steel.
	Water basin is seamlessly welded into the top of the appliance.
	Provided with integrated drip tray on which baskets can be placed for draining purposes.
                        


                    Features

                    	24.5 liters water basin.
	Unit to feature skimming zone for starch removal: improved water quality over time.
	Easy-to-use control panel.
	Safety thermostat to avoid operation without water.
	Continuous water filling regulated through a manual water tap.
	Large drain with manual ball-valve for fast emptying of well.
	ESD available as accessory (installed separately): energy saving device uses heat produced
                            by
                            water drained through the overflow to pre-heat tap-in water up to 60°C for constant water
                            boiling.
	EnergyControl: unique feature for fine power adjustment to control boiling level and
                            optimize energy consumption.
	Automatic lifting system (optional accessory): 200mm wide unit with two stainless steel
                            basket supports holding one GN 1/2 basket each to be placed on either or both sides of
                            machine to provide automatic lifting for four small portion baskets (to be ordered
                            separately).
                            Possibility to memorize nine cooking times through digital control.
	All major compartments located in front of unit for ease of maintenance.
	IPX4 water resistance certification.
	Unit delivered with four 50 mm legs in stainless steel as standard (all round Stainless
                            steel kick plates as option).
	All exterior panels in Stainless Steel with Scotch Brite finishing.
	One piece pressed 1.5 mm work top in Stainless steel.
	Model has right-angled side edges to allow flush fitting joints between units eliminating
                            gaps and possible dirt traps.


                    

                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    
                        
                            Read more
                        
                    

                    
                        
                            Specifications for 371098:

                            Electric:

                            	Supply voltage: 400 V/3N ph/50/60 Hz
	Connected load: 6 kW
	Electrical power: 6 kW
	Total Watts: 6 kW


                            Water:

                            	Drain “D”: 1″
	Incoming Cold Water line size: 1/2″
	Total hardness: 5-50 ppm
	Electrolux recommends the use of treated water based on testing of specific water
                                    conditions.


                            Key Information:

                            	Usable well dimensions

                                    width: 250mm

                                    height: 300mm

                                    depth: 400mm
	Net weight: 50kg
	Shipping:

                                    weight 46kg

                                    height: 1140mm

                                    width: 460mm

                                    depth: 820mm

                                    volume: 0.43m³
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                    Electric Pasta Cooker 2
                        Well
                        24.5
                        litres

                    
                        ×
                    
                

                
                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $7,759.00

                    [image: ]
                    
                    	In addition to cooking pasta the appliance can be used for noodles of every kind rice
                            dumplings and vegetables.
	Unit to have infared heating system positioned beneath the base of the well.
	Water basin in 316 type Stainless steel.
	Water basin is seamlessly welded into the top of the appliance.
	Provided with integrated drip tray on which baskets can be placed for draining purposes.
                        


                    Features

                    	24.5 liters water basin.
	Unit to feature skimming zone for starch removal: improved water quality over time.
	Easy-to-use control panel.
	Safety thermostat to avoid operation without water.
	Continuous water filling regulated through a manual water tap.
	Large drain with manual ball-valve for fast emptying of well.
	ESD available as accessory (installed separately): energy saving device uses heat produced
                            by
                            water drained through the overflow to pre-heat tap-in water up to 60°C for constant water
                            boiling.
	EnergyControl: unique feature for fine power adjustment to control boiling level and
                            optimize energy consumption.
	Automatic lifting system (optional accessory): 200mm wide unit with two stainless steel
                            basket supports holding one GN 1/2 basket each to be placed on either or both sides of
                            machine to provide automatic lifting for four small portion baskets (to be ordered
                            separately).
                            Possibility to memorize nine cooking times through digital control.
	All major compartments located in front of unit for ease of maintenance.
	IPX4 water resistance certification.
	Unit delivered with four 50 mm legs in stainless steel as standard (all round Stainless
                            steel kick plates as option).
	All exterior panels in Stainless Steel with Scotch Brite finishing.
	One piece pressed 1.5 mm work top in Stainless steel.
	Model has right-angled side edges to allow flush fitting joints between units eliminating
                            gaps and possible dirt traps.


                    

                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    
                        
                            Read more
                        
                    

                    
                        
                            Specifications for 371099:

                            Electric:

                            	Supply voltage: 400 V/3N ph/50/60 Hz
	Connected load: 12kW
	Electrical power: 12kW
	Total Watts: 12kW


                            Water:

                            	Drain “D”: 1″
	Incoming Cold Water line size: 1/2″
	Total hardness: 5-50 ppm
	Electrolux recommends the use of treated water based on testing of specific water
                                    conditions.


                            Key Information:

                            	Usable well dimensions

                                    width: 250mm

                                    height: 300mm

                                    depth: 400mm
	Net weight: 50kg
	Shipping:

                                    weight 105kg

                                    height: 1140mm

                                    width: 880mm

                                    depth: 830mm

                                    volume: 0.83m³
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                    Gas Pasta Cooker 1 Well 24.5
                        litres
                    

                    
                        ×
                    
                

                
                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $4,220.00

                    [image: ]
                    
                    	In addition to cooking pasta the appliance can be used for noodles of every kind rice
                            dumplings and vegetables.
	High efficiency 10.5 kW burners in stainless steel with flame failure device and optimized
                            combustion located below the well.
	No electrical connection needed.
	Water basin in 316 type Stainless steel.
	Water basin is seamlessly welded into the top of the appliance.


                    Features

                    	24.5 liters water basin.
	Unit to feature skimming zone for starch removal: improved water quality over time.
	Easy-to-use control panel with gas cock and piezo ignition.
	Safety thermostat to avoid operation without water.
	Continuous water filling regulated through a manual water tap.
	Large drain with manual ball-valve for fast emptying of well.
	ESD available as accessory (installed separately): energy saving device uses heat produced
                            by
                            water drained through the overflow to pre-heat tap-in water up to 60°C for constant water
                            boiling.
	EnergyControl: unique feature for fine power adjustment to control boiling level and
                            optimize energy consumption.
	Automatic lifting system (optional accessory): 200mm wide unit with two stainless steel
                            basket supports holding one GN 1/2 basket each to be placed on either or both sides of
                            machine to provide automatic lifting for four small portion baskets (to be ordered
                            separately).
                            Possibility to memorize nine cooking times through digital control.
	All major compartments located in front of unit for ease of maintenance.
	IPX4 water resistance certification.
	Unit delivered with four 50 mm legs in stainless steel as standard (all round Stainless
                            steel kick plates as option).
	All exterior panels in Stainless Steel with Scotch Brite finishing.
	One piece pressed 1.5 mm work top in Stainless steel.
	Model has right-angled side edges to allow flush fitting joints between units eliminating
                            gaps and possible dirt traps.
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                            Read more
                        
                    

                    
                        
                            Specifications for 371090:

                            Gas:

                            	Gas Power: 35794.5 Btu/hr (10.5 kW)
	Gas Type Option: LPG
	Gas Inlet: 1/2″
	Natural gas – Pressure: 7″ w.c. (17.4 mbar)
	LPG Gas Pressure: 11″ w.c. (27.7 mbar) 


                            Water:

                            	Drain “D”: 1″
	Incoming Cold Water line size: 1/2″
	Total hardness: 5-50 ppm
	Electrolux recommends the use of treated water based on testing of specific water
                                    conditions.


                            Key Information:

                            	Usable well dimensions

                                    width: 250mm

                                    height: 300mm

                                    depth: 400mm
	Net weight: 50kg
	Shipping:

                                    weight 105kg

                                    height: 1140mm

                                    width: 880mm

                                    depth: 830mm

                                    volume: 0.83m³
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                    SKU 371100

                    Read Brochere
                    	In addition to cooking pasta the appliance can be used for noodles of every kind rice
                            dumplings and vegetables.
	High efficiency 10.5 kW burners in stainless steel with flame failure device and optimized
                            combustion located below the well.
	No electrical connection needed.
	Water basin in 316 type Stainless steel.
	Water basin is seamlessly welded into the top of the appliance.


                    Features

                    	24.5 liters water basin.
	Unit to feature skimming zone for starch removal: improved water quality over time.
	Easy-to-use control panel with gas cock and piezo ignition.
	Safety thermostat to avoid operation without water.
	Continuous water filling regulated through a manual water tap.
	Large drain with manual ball-valve for fast emptying of well.
	ESD available as accessory (installed separately): energy saving device uses heat produced
                            by
                            water drained through the overflow to pre-heat tap-in water up to 60°C for constant water
                            boiling.
	EnergyControl: unique feature for fine power adjustment to control boiling level and
                            optimize energy consumption.
	Automatic lifting system (optional accessory): 200mm wide unit with two stainless steel
                            basket supports holding one GN 1/2 basket each to be placed on either or both sides of
                            machine to provide automatic lifting for four small portion baskets (to be ordered
                            separately).
                            Possibility to memorize nine cooking times through digital control.
	All major compartments located in front of unit for ease of maintenance.
	IPX4 water resistance certification.
	Unit delivered with four 50 mm legs in stainless steel as standard (all round Stainless
                            steel kick plates as option).
	All exterior panels in Stainless Steel with Scotch Brite finishing.
	One piece pressed 1.5 mm work top in Stainless steel.
	Model has right-angled side edges to allow flush fitting joints between units eliminating
                            gaps and possible dirt traps.
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                    SKU 371024

                    Read Brochere
                    
Features

                    	Ceramic glass top cooking surface with 2 infrared heating zones 6 mm thick.
	The circular concentric heating sections measuring 230 mm give uniform heat also to the
                            largest pan.
	The cooking top is sealed to prevent infiltration inside the unit.
	Warning light to indicate residual surface heat.
	Immediate heat transfer from cooking top to pan.
	Low heat dissipation to the kitchen.
	Energy regulation of each zone.
	Heating via ultra high powered heating elements.
	The smooth glass-ceramic surface can be quickly and easily cleaned thus providing maximum
                            hygiene.
	IPX 4 water protection.
	All exterior panels in Stainless Steel with Scotch Brite finishing.
	One piece pressed 1.5mm work top in Stainless steel.
	Model has right-angled side edges to allow flush fitting joints between units eliminating
                            gaps and possible dirt traps.


                    Specifications for 371024

                    	Electric:

                            Supply voltage: 400 V/3N ph/50/60 Hz

                            Total Watts: 4.4 kW

                            Front Plates Power: 2.2 – 0 kW

                            Back Plates Power: 2.2 – kW
                        
	Dimensions:

                            Front Plates dimensions: Ø 230mm

                            Back Plates dimensions: Ø 230mm
                        
	Weight:

                            Net weight: 15kg

                            Shipping weight: 35kg
                        
	Shipping Dimensions:

                            Height: 540mm

                            Width: 460mm

                            Depth: 820mm

                            Volume: 0.2m³
                        
	If appliance is set up or next to or against temperature sensitive furniture or similar a
                            safety gap of approximately
                            150mm should be maintained or some form of heat insulation fitted. *
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                    SKU 371025

                    
                    
Features

                    	Ceramic glass top cooking surface with 2 infrared heating zones 6 mm thick.
	The circular concentric heating sections measuring 230 mm give uniform heat also to the
                            largest pan.
	The cooking top is sealed to prevent infiltration inside the unit.
	Warning light to indicate residual surface heat.
	Immediate heat transfer from cooking top to pan.
	Low heat dissipation to the kitchen.
	Energy regulation of each zone.
	Heating via ultra high powered heating elements.
	The smooth glass-ceramic surface can be quickly and easily cleaned thus providing maximum
                            hygiene.
	IPX 4 water protection.
	All exterior panels in Stainless Steel with Scotch Brite finishing.
	One piece pressed 1.5mm work top in Stainless steel.
	Model has right-angled side edges to allow flush fitting joints between units eliminating
                            gaps and possible dirt traps.


                    Specifications for 371025

                    	Electric:

                            Supply voltage: 400 V/3N ph/50/60 Hz

                            Total Watts: 8.8 kW

                            Front Plates Power: 2.2 – 2.2 kW

                            Back Plates Power: 2.2 – 2.2 kW
                        
	Dimensions:

                            Front Plates dimensions: Ø 230mm Ø 230mm

                            Back Plates dimensions: Ø 230mm Ø 230mm
                        
	Weight:

                            Net weight: 35kg

                            Shipping weight: 50kg
                        
	Shipping Dimensions:

                            Height: 540mm

                            Width: 830mm

                            Depth: 850mm

                            Volume: 0.38m³
                        
	If appliance is set up or next to or against temperature sensitive furniture or similar a
                            safety gap of approximately
                            150mm should be maintained or some form of heat insulation fitted. *
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                    SKU 371282

                    Read Brochere
                    
Features

                    	6mm glass-ceramic cooking surface with a total power of 5 kW.
	Indicating lamp for operating zone located on control console.
	Induction plate endowed with overheating safety device.
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                    SKU 371021

                    Read Brochere
                    
Features

                    	6mm glass ceramic cooking surface with 4 independently controlled induction zones with a
                            power of 3.5 kW per zone.
	Almost the entire surface of the ceramic plate can be used without “dead” spots.
	Indicating lamp for each zone located on control console.
	Induction plates endowed with overheating safety device.
	Power to the individual zones can be set with progressive output i.e. fine regulation at the
                            lower and larger progress at the upper levels.
	Low heat dissipation to the kitchen.
	The smooth glass ceramic plate is not directly heated so there is no burning on cooking
                            surface.
	IPX 4 water protection.
	All exterior panels in Stainless Steel with Scotch Brite finishing.
	One piece pressed 1.5 mm work top in Stainless steel.
	Model has right-angled side edges to allow flush fitting joints between units eliminating
                            gaps and possible dirt traps. 


                    Specifications for 371021

                    	Electric:

                            Supply voltage: 400 V/3N ph/50/60 Hz

                            Total Watts: 14kW

                            Front Plates Power: 2.2 – 2.2 kW

                            Back Plates Power: 2.2 – 2.2 kW
                        
	Dimensions:

                            Induction Top Dimensions (width): 800mm

                            Induction Top Dimensions (depth): 730mm
                        
	Weight:

                            Net weight: 40kg

                            Shipping weight: 60kg
                        
	Shipping Dimensions:

                            Height: 530mm

                            Width: 820mm

                            Depth: 850mm

                            Volume: 0.37m³
                        
	Notes:

                            If appliance is set up or next to or against temperature sensitive furniture or similar a
                            safety gap of approximately
                            150mm should be maintained or some form of heat insulation fitted.
                            Induction compatible pots & pans must be used.
                        


                    

                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                

                
                    Close
                    
                

            

        

    


    
    
        
            
                
                    Modular
                        Cooking
                        Range Line 700XP 2 Hot Plate Electric Induction Cooking Top Range

                    
                        ×
                    
                

                
                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $18,443.00

                    [image: ]
                    SKU 371020

                    Read Brochere
                    
Features

                    	6mm glass ceramic cooking surface with 4 independently controlled induction zones with a
                            power of 3.5 kW per zone.
	Almost the entire surface of the ceramic plate can be used without “dead” spots.
	Indicating lamp for each zone located on control console.
	Induction plates endowed with overheating safety device.
	Power to the individual zones can be set with progressive output i.e. fine regulation at the
                            lower and larger progress at the upper levels.
	Low heat dissipation to the kitchen.
	The smooth glass ceramic plate is not directly heated so there is no burning on cooking
                            surface.
	IPX 4 water protection.
	All exterior panels in Stainless Steel with Scotch Brite finishing.
	One piece pressed 1.5 mm work top in Stainless steel.
	Model has right-angled side edges to allow flush fitting joints between units eliminating
                            gaps and possible dirt traps. 


                    Specifications for 371020

                    	Electric:

                            Supply voltage: 400 V/3N ph/50/60 Hz

                            Total Watts: 7kW

                        
	Dimensions:

                            Induction Top Dimensions (width): 400mm

                            Induction Top Dimensions (depth): 730mm
                        
	Weight:

                            Net weight: 20kg

                            Shipping weight: 34kg
                        
	Shipping Dimensions:

                            Height: 540mm

                            Width: 460mm

                            Depth: 820mm

                            Volume: 0.2m³
                        
	Notes:

                            If appliance is set up or next to or against temperature sensitive furniture or similar a
                            safety gap of approximately
                            150mm should be maintained or some form of heat insulation fitted.
                            Induction compatible pots & pans must be used.
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                    SKU 391084

                    Read Brochere
                    
Features

                    	23-lt gas tube Fryer with 1 well and 2 half size baskets
	Gas Power: 19 kW

						Standard gas delivery: Natural Gas G20 (20mbar)

						Gas Type Option: LPG;Natural Gas

						Gas Inlet: 1/2"

						
	Usable well dimensions: Width: 350mm, height: 365 mm, depth: 400 mm

						Well capacity: 21 lt MIN; 23 lt MAX

						Thermostat Range: 110°C MIN; 190°C MAX

						Net weight: 65kg

						Shipping weight: 74 kg

						Shipping height: 1350 mm

						Shipping width: 460 mm

						Shipping depth: 1020 mm

						Shipping volume: 0.63 m³
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                    SKU 391332

                    Read Brochere
                    
Features

                    	23+23-lt gas Fryer with 2 "V" shaped wells (external Burners) and 4 half size baskets
	Gas Power: 42 kW

						Standard gas delivery: Natural Gas G20 (20mbar)

						Gas Type Option: LPG; Natural Gas

						Gas Inlet: 1/2"

						
	Usable well dimensions: width 340mm, height 575mm, depth 400mm

						Well capacity: 21 lt MIN; 23 lt MAX

						Performance*: 56.8 kg hr (*Based on: ASTM F1361-Deep fat fryers)

						Thermostat Range: 120 °C MIN; 190 °C MAX

						Net weight: 115 kg

						Shipping weight: 127 kg

						Shipping height: 1080 mm

						Shipping width: 1020 mm

						Shipping depth: 860 mm

						Shipping volume: 0.95 m³
					
						


						If appliance is set up or next to or against temperature sensitive furniture or similar, a safety gap of approximately 150 mm should be maintained or some form of heat insulation fitted.
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                    SKU 391402

                    Read Brochere
                    
Features

                    	Half module gas Fry Top with smooth brushed chrome cooking Plate, horizontal, thermostatic control, scraper and sTopper included
	Gas Power: 10 kW

						Standard gas delivery: Natural Gas G20 (20mbar)

						Gas Type Option: LPG;Natural Gas

						Gas Inlet: 1/2"

						
	Cooking surface width: 330 mm, depth: 700 mm

						Working Temperature MIN: 90 °C

						Working Temperature MAX: 270 °C

						External dimensions, Width: 400 mm

						External dimensions, Depth: 930 mm

						External dimensions, Height: 250 mm

						Net weight: 55 kg

						Shipping weight: 59 kg

						Shipping height: 580 mm

						Shipping width: 460 mm

						Shipping depth: 1020 mm

						Shipping volume: 0.27 m³
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                    SKU 371197

                    Read Brochere
                    
Features

                    	Full module electric fry top with 2/3 smooth and 1/3 ribbed chrome plate, thermostatic control


                    

                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                


                
                    Close
                    
                


            

        

    


    
    
        
            
                
                    Line 700XP Full Module Electric Fry

                    
                        ×
                    
                

                
                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $4,121.00

                    [image: ]
                    SKU 371197

                    Read Brochere
                    
Features

                    	Full module electric fry top with 2/3 smooth and 1/3 ribbed chrome plate, thermostatic control
	
						Cooking surface width: 730 mm, depth: 540 mm

						Working Temperature MIN: 120 °C, MAX: 280 °C

						External dimensions, Width: 800 mm, Depth: 730 mm, Height: 250 mm

						Net weight: 70 kg, Shipping weight: 73 kg, height: 520 mm, width: 820 mm, depth: 860 mm

						Shipping volume: 0.37 m³

						If appliance is set up or next to or against temperature sensitive furniture or similar, 
						a safety gap of approximately 150 mm should be maintained or some form of heat insulation fitted.
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                    SKU 371335

                    Read Brochere
                    
Features

                    	Full module gas Fry Top with 2/3 smooth and 1/3 ribbed brushed chrome cooking Plate, sloped, thermostatic control, scraper included
	Gas Power: 14 kW

						Gas Type Option: LPG

						Gas Inlet: 1/2"
						
	Cooking surface width: 730 mm, depth: 540 mm
	Working Temperature MIN: 100 °C, MAX: 280 °C
	External dimensions, Width: 800 mm, Depth: 730 mm, Height: 250 mm

						Net weight: 70 kg, Shipping weight: 78 kg

						Shipping height: 540 mm, width: 820 mm, depth: 860 mm

						Shipping volume: 0.38 m³
	If appliance is set up or next to or against temperature sensitive furniture or similar,
						 a safety gap of approximately 150 mm should be maintained or some form of heat insulation fitted.						
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                    SKU 371193

                    Read Brochere
                    
Features

                    	Half module electric fry top with smooth chrome plate, thermostatic control
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                    SKU xxxxxxxxx

                    Read Brochere
                    
Features

                    	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx


                    Specifications for XXXX

                    	Electric:

                            
                        
	Dimensions:

                            
                        
	Weight:

                            
                        
	Shipping Dimensions:

                            
                        
	Notes:
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                    SKU xxxxxxxxx

                    Read Brochere
                    
Features

                    	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx


                    Specifications for XXXX

                    	Electric:

                            
                        
	Dimensions:

                            
                        
	Weight:

                            
                        
	Shipping Dimensions:

                            
                        
	Notes:
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                    SKU xxxxxxxxx

                    Read Brochere
                    
Features

                    	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx


                    Specifications for XXXX

                    	Electric:

                            
                        
	Dimensions:

                            
                        
	Weight:

                            
                        
	Shipping Dimensions:

                            
                        
	Notes:
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Features

                    	Main Features
	Mounting hole: 29mm. 
	Lever reinforced by elastic and unbreakable glass fiber. 
						Material selected to meet the needs of professional kitchens in accordance with food standards. 
						Its light weight allows a precise positioning and prevents the accidentally closing. 
						The mixing cartridge is highly resistant to limestone. 
	Water flow: 24 l/min with 3 bar. Construction
	Faucet body made in hard chromium-plated brass, massive heavy-duty construction and it is resistant
						to temperature up to 90°C. 


						Mounting shank: G3/4″, 50mm long and ring nut for maximum stability and ease of installation. 
					    	Swivel spout chrome plated brass.
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                    SKU 855324

                    Read Brochere
                    
Features

                    	Elbow operated tap with spray arm and spout, single hole


                    

                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                


                
                    Close
                    
                


            

        

    

    


    
    
        
            
                
                    Warewashing green&clean..

                    
                        ×
                    
                

                
                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $8,195.00

                    [image: ]
                    SKU 505070

                    Read Brochere
                    
Features

                    	Supply voltage: 400 V/3N ph/50 Hz

						Convertible to: 230V 3~; 230V 1N~ 50Hz

						Default Installed Power: 9.9 kW

						Reducible Installed Power:* 6.9 kW

						Boiler Heating Elements Power: 9 kW

						Boiler Reducible To:* 6 kW

						Tank heating elements: 3 kW
						
	Water supply temperature*: 10-65 °C

						Water consumption per cycle (lt): 2

						Noise level: 
                        
	Drain line size: 20.5 mm

						Inlet water supply pressure: 0.5-7 bar

						Boiler Capacity (lt): 12

						Tank Capacity (lt): 24
						
	
						N° of cycles: 3

						Duration cycle:* 45/84/150 sec.

						Duration cycle - NSF/ANSI 3 compliant: 57/84/150 sec.

						Racks per hour:* 80

						Racks per hour - NSF/ANSI 3 compliant: 63

						Dishes per hour:* 1440

						Dishes per hour - NSF/ANSI 3 compliant: 1134

						Wash temperature: 55-65 °C

						Wash temperature - NSF/ANSI 3 compliant: 75 °C

						Rinse temperature: 84 °C

						External dimensions, Width: 746 mm

						External dimensions, Depth: 755 mm

						External dimensions, Height: 1549 mm

						Net weight: 106 kg

						Shipping weight: 118 kg

						Shipping volume: 1.23 m³

						Packaging size: (WxDxH): 920x770x1730 mm

						* According to market standard, the productivity is declared at an inlet water supply temperature of 50°C . 
						If the water is supplied at 65°C, the power can be reduced by 3 kW without any loss in productivity.

						** When connected to cold water, the cycle time will be prolonged accordingly. 
						The machine will have productivity per hour of 48 racks at 10°C supply temperature 
						or 55 racks at 20°C supply temperature
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                    SKU 400221

                    Read Brochere
                    
Features

                    	Undercounter Dishwasher with WASH-SAFE CONTROL, 
						single skin, built-in drain pump, detergent and rinse aid dispensers, 3 phase, 48b/h - 60Hz
	Supply voltage: 230 V/3 ph/60 Hz

						Convertible to: 230V 1N~; 400V 3N~

						Default Installed Power: 5.35 kW

						Boiler heating elements: 4,5 kW

						Tank heating elements: 2 kW

						Wash pump size: 0.736 kW
						
	Pressure, bar min/max: 0.5-7 bar

						Drain line size: 40 mm

						Inlet Water supply pressure: 7 - 102 psi (0.5 - 7 bar)

						Washing tank capacity (lt): 33

						Boiler Capacity (lt): 5,8
						
	Water supply temperature*: 10-60 °C

						Water consumption per cycle (lt): 3

						Noise level: 
						
	
						Baskets per hour*: 48

						Dishes per hour: 864

						Working cycles time (sec.): 75/180/120

						Wash temperature: 71°C

						Cell dimensions - width: 500 mm

						Cell dimensions - depth: 500 mm

						Cell dimensions - height: 330 mm

						Rinse temperature: 84 °C

						External dimensions, Width: 600 mm

						External dimensions, Depth: 648 mm

						External dimensions, Height: 820 mm

						Packaging size: (WxDxH): 740x670x1020 mm
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                    Prewash Spray Unit with Bench
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $475.00
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                    SKU xxxxxxxxx

                    Read Brochere
                    
Features

                    	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx


                    Specifications for XXXX

                    	Electric:

                            
                        
	Dimensions:

                            
                        
	Weight:

                            
                        
	Shipping Dimensions:

                            
                        
	Notes:
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                        Email: info@eurocommercialkitchen.co.nz
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                    100Lt Gas Braising
                        Pan-Mild
                        Steel Bottom
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                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $11,900.00
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                    SKU 391141

                    Read Brochere
                    
Features

                    	100-lt gas automatic tilting Braising Pan with Duomat cooking surface, thermostatic control
	Supply voltage: 220-230 V/1 ph/50 Hz
Total Watts: 0.1 kW
	Gas Power: 27 kW

						Standard gas delivery: Natural Gas G20 (20mbar)

						Gas Type Option: LPG;Natural Gas

						Gas Inlet: 1/2"
						
	Cooking Surface Depth: 565 mm, Width: 880 mm, Cooking Well Height: 130 mm

						Well Capacity, Max: 100 lt

						Working Temperature MIN: 80 °, MAX: 300 °C

						Net weight: 180 kg, Shipping weight: 188 kg

						Shipping height: 1080, width: 1020 mm, depth: 1080 mm, volume: 1.19 m³
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                        Email: info@eurocommercialkitchen.co.nz
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                    Air O Steam 10 GN 2/1 Gas
                        Level A Combie Oven

                    
                        ×
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                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $32,235.00
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                    SKU 268703

                    
                    
Features

                    	You chose Touchline. You deserve special treatment.
						Electrolux air-o-steam Touchline blends tradition with the latest technological research 
						in order to satisfy the creativity and working requirements of today’s professional kitchen
						 and simplify the usage of the control panel. The air-o-steam range offers a choice of 
						 different models available in two levels of operation, providing a high degree of 
						 automation as well as an extensive range of accessories. The air-o-steam combis 
						 are designed to form complete cook&chill systems together 
						with the air-o-chill blast chillers/freezers, therefore, any installation can be 
						tailored to meet the needs of the caterer.
						
	Touch. It’s easy.

						air-o-steam Touchline inaugurates a new era in combi ovens, ensuring a simple and intuitive way
						of cooking in every kind of professional kitchen: satisfying Quick Service Restaurants, high-capacity 
						kitchens and even the élite restaurants of the most experienced Chefs.

						With Touchline, continuous checks and adjustments, as well as many routine tasks 
						and complicated programming are finally a thing of the past:

						three simple steps are all it takes to start even the most elaborated cooking processes:

						Automatic mode: 
The perfect solution for anyone who has little or no experience in the kitchen. 
						The oven thinks and works as a real Chef, your faithful Chef!

						Programs mode: 
Quality and taste will be repeated endlessly. 
						Just define your personal recipes and save and transfer them to other ovens by means of a simple USB key!

						Manual mode: 

						Committed to the most demanding Chefs who want to explore their own creativity in the smallest of details, 
						keeping a close eye on everything!
						


                    

                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz
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                    Archway Kebab Grill –
                        4bstd-Natural Gas
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                        Email: info@eurocommercialkitchen.co.nz

                    

                    $3,500.00
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                    SKU xxxxxxxxx

                    Read Brochere
                    
Features

                    	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx


                    Specifications for XXXX

                    	Electric:

                            
                        
	Dimensions:

                            
                        
	Weight:

                            
                        
	Shipping Dimensions:

                            
                        
	Notes:

                            
                        


                    

                    
                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                


                
                    Close
                    
                


            

        

    

    

    
    
        
            
                
                    Electrolux 100Lt
                        Electric
                        Braising Pan-Duomat
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                        Contact Us
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                        Email: info@eurocommercialkitchen.co.nz

                    

                    $10,995.00
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                    SKU 391149

                    Read Brochere
                    
Features

                    	
						Supply voltage: 380-400 V/3N ph/50/60 Hz

						Total Watts: 17 kW

						Predisposed for: 380-400V 3N~ 50/60Hz 15.3-17kW
						
	
						Cooking Surface Depth: 565 mm

						Cooking Surface Width: 880 mm

						Cooking Well Height: 130 mm

						Well Capacity, Max: 100 lt

						Working Temperature MIN: 80 °C, MAX: 300 °C

						Net weight: 180 kg

						Shipping weight: 177 kg

						Shipping height: 1070 mm, width: 1020 mm, depth: 1070 mm, volume: 1.17 m³
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                        Email: info@eurocommercialkitchen.co.nz
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                    Electrolux 4 Burner on Static
                        Oven
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $4,980.00

                    [image: ]
                    SKU 371168

                    Read Brochere
                    
Features

                    	Electrolux Modular Cooking Range Line 700XP 371168 4-Burner Gas Range on Gas Oven
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                    Electrolux 700XP
                        Heavy Duty Gas 6 Burners with Large Oven
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                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $5,450.00
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                    SKU 371215

                    Read Brochere
                    
Features

                    	6-Burner (5,5 kW each) gas Range on large gas Oven (9 kW)
	Gas Power: 42 kW

						Standard gas delivery: Natural Gas G20 (20mbar)

						Gas Type Option: LPG;Town

						Gas Inlet: 1/2"

						LPG Gas G30/G31 (28-30/37mbar)
						
	
						Front Burners Power: 5.5 - 5.5 kW

						Back Burners Power: 5.5 - 5.5 kW

						Back Burners Dimension - mm Ø 60 Ø 60

						Middle Burners Dimension - mm Ø 60 Ø 60

						Oven working Temperature: 110 °C MIN; 300 °C MAX

						Oven Cavity Dimensions (width): 760 mm,(height): 390 mm,(depth): 540 mm

						External dimensions, Width: 900 mm, Depth: 730 mm, Height: 850 mm

						Net weight: 106 kg, Shipping weight: 128 kg

						Shipping height: 1100 mm, width: 1000 mm, depth: 820 mm

						Shipping volume: 0.9 m³						
						
	
						Middle Burners Power: 5.5 - 0/5.5 - 0 kW

						Front Burners Dimension - mm Ø 60 Ø 60
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                        Email: info@eurocommercialkitchen.co.nz
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                    Electrolux 900XP 6-Burner
                        Gas
                        Range 10KW on Large Oven
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                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $10,736.75
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                    SKU 391581

                    Read Brochere
                    
Features

                    	6-Burner (10 kW each) gas Range on large gas Oven (12 kW), Q Mark
	Gas Power: 72 kW

						Standard gas delivery: G30 – 50 mbar

						Gas Type Option: G31 37 mbar

						Gas Inlet: 1/2"
						
	
						Front Burners Power: 10 - 10 kW

						Back Burners Power: 10 - 10 kW

						Back Burners Dimension - mm Ø 100 Ø 100

						Middle Burners Dimension - mm Ø 100 Ø 100

						Oven working Temperature: 120 °C MIN; 280 °C MAX

						Oven Cavity Dimensions (width): 1000 mm, (height): 380 mm, (depth): 700 mm

						External dimensions, Width: 1200 mm, Depth: 930 mm, Height: 850 mm

						Net weight: 200 kg

						Shipping weight: 221 kg, height: 1080 mm, width: 1020 mm, depth: 1260 mm

						Shipping volume: 1.39 m³
						
	Middle Burners Power: 10 - 0/10 - 0 kW

						Front Burners Dimension - mm Ø 100 Ø 100
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                        Email: info@eurocommercialkitchen.co.nz
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                    Electrolux Gas Boiling Top 900XP
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                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $2,990.00
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                    SKU 391003

                    Read Brochere
                    
Features

                    	Modular Cooking Range Line 900XP 4-Burner Gas Boiling Top, 10 kW
	4-Burner (10 kW each) gas Boiling Top
	Gas Power: 40 kW

						Standard gas delivery: Natural Gas G20 (20mbar)

						Gas Type Option: LPG;Natural Gas

						Gas Inlet: 1/2"
						
	
						Front Burners Power: 10 - 10 kW

						Back Burners Power: 10 - 10 kW

						Back Burners Dimension - mm Ø 100 Ø 100

						External dimensions, Width: 800 mm

						External dimensions, Depth: 930 mm

						External dimensions, Height: 250 mm

						Net weight: 79 kg

						Shipping weight: 71 kg

						Shipping height: 530 mm

						Shipping width: 1020 mm

						Shipping depth: 860 mm

						Shipping volume: 0.46 m³
						
	Front Burners Dimension - mm Ø 100 Ø 100
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                    Electrolux Gas Stock Pot Stove
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                        Email: info@eurocommercialkitchen.co.nz

                    

                    $1,675.00
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                    SKU xxxxxxxxx

                    Read Brochere
                    
Features

                    	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx


                    Specifications for XXXX

                    	Electric:

                            
                        
	Dimensions:

                            
                        
	Weight:

                            
                        
	Shipping Dimensions:

                            
                        
	Notes:
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                    Line 700XP 2-Burners Gas Boiling
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $2,096.00
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                    SKU 371000

                    Read Brochere
                    
Features

                    	Modular Cooking Range Line 700XP 2-Burner Gas Boiling Top
	2-Burner (5,5 kW each) gas Boiling Top
	Gas Power: 11 kW

						Standard gas delivery: Natural Gas G20 (20mbar)

						Gas Type Option: LPG;Natural Gas;Town

						Gas Inlet: 1/2"
						
		
						Front Burners Power: 5.5 - kW

						Back Burners Power: 5.5 - 0 kW

						Back Burners Dimension - mm Ø 60

						External dimensions, Width: 400 mm

						External dimensions, Depth: 730 mm

						External dimensions, Height: 250 mm

						Net weight: 20 kg

						Shipping weight: 28 kg

						Shipping height: 530 mm

						Shipping width: 460 mm

						Shipping depth: 800 mm

						Shipping volume: 0.2 m³
						
	Front Burners Dimension - mm Ø 60
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                        Phone: 021 222 2612
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                    Line 700XP 4-Burner Gas
                        Boiling
                        Top
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $3,368.00
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                    SKU 371001

                    Read Brochere
                    
Features

                    	4-Burner (5,5 kW each) gas Boiling Top
	Gas Power: 22 kW

						Standard gas delivery: Natural Gas G20 (20mbar)

						Gas Type Option: LPG;Town

						Gas Inlet: 1/2"
						
	Front Burners Power: 5.5 - 5.5 kW

						Back Burners Power: 5.5 - 5.5 kW

						Back Burners Dimension - mm Ø 60 Ø 60

						External dimensions, Width: 800 mm

						External dimensions, Depth: 730 mm

						External dimensions, Height: 250 mm

						Net weight: 38 kg

						Shipping weight: 48 kg

						Shipping height: 520 mm

						Shipping width: 820 mm

						Shipping depth: 860 mm

						Shipping volume: 0.37 m³

						If appliance is set up or next to or against temperature sensitive furniture or similar, 
						a safety gap of approximately 150 mm should be maintained or some form of heat insulation fitted.
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                    Skyline Premium ovens 20GN
                        1/1
                        Electric
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $55,000.00
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                    SKU 217714

                    
                    
Features

                    	SkyLine PremiumS Combi Boiler Oven with touch screen control, 
						20x1/1GN, electric, 3 cooking modes (automatic, recipe program, manual), automatic cleaning
	Supply voltage: 220-240 V/3 ph/50-60 Hz

						Electrical power, default: 37.7 kW

						Default power corresponds to factory test conditions.

						When supply voltage is declared as a range the test is performed at the average value. 
						According to the country, the installed power may vary within the range.

						Electrical power max.: 40.4 kW

						Circuit breaker required.
						
	Water inlet connections "CWI1-CWI2": 3/4"

						Pressure, bar min/max: 1-6 bar

						Drain "D": 50mm

						Max inlet water supply temperature: 30 °C

						Chlorides: 
						Conductivity: >50 µS/cm
						
	
						Door hinges:

						External dimensions, Width: 911 mm, Depth: 864 mm, Height: 1794 mm

						Weight: 268 kg, Net weight: 268 kg, Shipping weight: 301 kg

						Shipping volume: 1.83 m³
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                        Email: info@eurocommercialkitchen.co.nz
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                    SkyLine Premium Ovens 6GN
                        1/1 –
                        Electric
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $27,556.00
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                    SKU 229720-229710

                    Read Brochere
                    
Features

                    	SkyLine PremiumS Combi Boiler Oven with touch screen control, 6x1/1GN, electric, 
						3 cooking modes (automatic, recipe program, manual), automatic cleaning, Green Version with 3-glass door.
						
	Supply voltage: 380-415 V/3N ph/50-60 Hz

						Electrical power, default: 11.1 kW

						Default power corresponds to factory test conditions.
						When supply voltage is declared as a range the test is performed at the average value. 
						According to the country, the installed power may vary within the range.

						Electrical power max.: 11.8 kW

						Circuit breaker required
						
	Water inlet connections "CWI1-CWI2": 3/4"

						Pressure, bar min/max: 1-6 bar

						Drain "D": 50mm

						Max inlet water supply temperature: 30 °C

						Chlorides: 
						Conductivity: >50 µS/cm.
						
	
						Trays type: 6 - 1/1 Gastronorm

						Max load capacity: 30 kg

						
	
						Door hinges:

						External dimensions, Width: 867 mm, Depth: 775 mm, Height: 808 mm

						Weight: 121 kg, Net weight: 121 kg, Shipping weight: 138 kg, Shipping volume: 0.85 m³.
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                    Skyline Premium
                        Combi
                        Boiler oven, 10GN 1/1 – Electric
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                        Contact Us

                        Phone: 021 222 2612

                        Email: info@eurocommercialkitchen.co.nz

                    

                    $31,000.00
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                    SKU 217852

                    Read Brochere
                    
Features

                    	SkyLine Premium Combi Boiler Oven with digital control, 10x1/1GN, electric, 
						programmable, automatic cleaning, boiler in AISI 316
	
						Supply voltage: 380-415 V/3N ph/50-60 Hz

						Electrical power, default: 19 kW

						Default power corresponds to factory test conditions.
						When supply voltage is declared as a range the test is performed at the average value. 
						According to the country, the installed power may vary within the range.

						Electrical power max.: 20.3 kW

						Circuit breaker required.		
						
	Water inlet connections "CWI1-CWI2": 3/4"

						Pressure, bar min/max: 1-6 bar

						Drain "D": 50mm

						Max inlet water supply temperature: 30 °C

						Chlorides: 
						Conductivity: >50 µS/cm
						
	
						Trays type: 10 - 1/1 Gastronorm

						Max load capacity: 50 kg
						
	
						Door hinges: External dimensions, Width: 867 mm, Depth: 775 mm, Height: 1058 mm
						
	Weight: 138 kg

						Net weight: 138 kg, Shipping weight: 156 kg, Shipping volume: 1.06 m³
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                        Email: info@eurocommercialkitchen.co.nz
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                    Archway 4BSTD 4 Burners Gas
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                        Email: info@eurocommercialkitchen.co.nz

                    

                    $3,500.00
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Features

					Archway 4BSTD 4 Burner Gas Kebab Machine is part or the range of high quality 
					Kebab Machines from Archway. Hand made from the finest materials, it ensures a high capacity at a low operating cost. The Grill is attractively designed, 
						safe and easy to clean therefore offers the customer the highest quality in hygiene.
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                        Email: info@eurocommercialkitchen.co.nz
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                    Easycut Kebab Knife ECUT
                    

                    
                        ×
                    
                

                
                    
                        Contact Us
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                        Email: info@eurocommercialkitchen.co.nz

                    

                    $1,299.00
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                    	Weight:

																			Net weight:5kg

                        
	Shipping Dimensions:

																			Height: 15cm

																			Width: 15cm

																			Depth: 10cm
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                    900XP 6 Burner Gas Range 10KW
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                    SKU xxxxxxxxx

                    Read Brochere
                    
Features

                    	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx


                    Specifications for XXXX

                    	Electric:

                            
                        
	Dimensions:

                            
                        
	Weight:

                            
                        
	Shipping Dimensions:

                            
                        
	Notes:
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                    900XP Gas Boiling
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                    SKU xxxxxxxxx

                    Read Brochere
                    
Features

                    	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx


                    Specifications for XXXX

                    	Electric:

                            
                        
	Dimensions:

                            
                        
	Weight:

                            
                        
	Shipping Dimensions:

                            
                        
	Notes:
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                    Line 900XP One Well Gas Fryer 23L
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                        Email: info@eurocommercialkitchen.co.nz
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                    [image: ]
                    SKU xxxxxxxxx

                    Read Brochere
                    
Features

                    	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx


                    Specifications for XXXX

                    	Electric:

                            
                        
	Dimensions:

                            
                        
	Weight:

                            
                        
	Shipping Dimensions:

                            
                        
	Notes:
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                        Email: info@eurocommercialkitchen.co.nz
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                    Line 900XP Two Well Gas Fryer 23L
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                        Email: info@eurocommercialkitchen.co.nz

                    

                    $13,228.00
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                    SKU xxxxxxxxx

                    Read Brochere
                    
Features

                    	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx
	xxxxxxxxxxxxxxxxxx


                    Specifications for XXXX

                    	Electric:

                            
                        
	Dimensions:

                            
                        
	Weight:

                            
                        
	Shipping Dimensions:

                            
                        
	Notes:
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                    Line 700XP 2-Hot Plates Electric Boiling
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                        Email: info@eurocommercialkitchen.co.nz

                    

                    $1,752.00
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                    SKU 371126

                    Read Brochere
                    	2-Hot Plate (2,6 kW each) electric Boiling Top
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