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Body Structures and Accessories:
With decades of experience from research, development as well as B,
manufacturing, we are proud to present our new concept of "Modular P94 Close Cabinet :
Cooking Suite". It combines the characteristic of oriental and western R3PS1E Open Cabinet
equipments into a block unit with multi-cooking functions, which saves T84 Oven
space and enhancing its utility. Perfect-fit for open-kitchen design with
elegant styling. Custom-made functions are available upon requests.

E2fF Accessories:

E2&TE%2 Table-top shelving
Ec 5288 Deck mounted faucet
k4 Salamander

Hth Others
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Chinese Cooking Functions

¥»4& Wok Range 48 Steamer
XN - RIFRH  BERRABEEER ERERT  ALUEBEORSEEY

S Powerful flame and silent for cooking, suitable Powerful steam for steaming dimsum and
EFEBNSHAGERLRSINEES AR - NESEEN  AARSERMUE - FrAPEUE B A H R 5T - WEHRIRE for open kitchen environment all kinds of food
Flame-mate Premier Cooking suite is manufactured in 1 piece with multi-functional BEBAINAEMBERSF -
design, It helps optimize user benefits. Combine with Oriental and Western cooking
function. Expandable with functions and =z BE
%ﬂﬂga%y” 4% %E accessories on demand. PR R AL

Western Cooking Functions

Characteristic of Modular Cooking Suite

BN _ : P M T Cooking Range | Hot Plate B #\tE Griddle/Fry Top
B sauR@NeE  URafEu=ans: B RESETRRER SHSsRER TR R HEEFEEIEE - RERARAY HNBS  FEARFENEAR
MW - -JE-E B BRER ﬁﬁ@%i\ﬂzm . - i Equipped with high power burner for Even heat distribution for frying
Comprehensive range of appliance High-graded Stainless Steel finishing with cooking and frying
in any combinations for all methods of elegant exterior for decoration of dining area. W #E4E Pasta Cooker
cooking from frying, stir-frying, cookin W ¥eid Deep Fryer BEREIE - 5] REBHALE
gt ying, yingzcooKing, = 4ok e T SHRTHREER - BEFRAREM Fusion equipment for cooking Asian noodles or pasta
deep-frying, steaming, roasting, grilling B TEEXRREREHRE MR BRIEHUSH : ; -
. = L z High power and quick recovery for
to warm-keeping....etc. Variety of fuel choices: Gas, Electric Heated mass production B 24508 French Top
or Induction. RHEFEARER  SRTRFEEHE
B E5ZmERR WMENSE RS . M JE)E Char Broiler The best equipment for cooking sauce or
e N i 2 Bt 19 4] . il _ﬁ o i
SEEAESENEE ) B pnE@Ene  TRESTRENSENA o bl T:mﬁt:& ok ol warm-keeping
Maximize space utility as its precise block R ; f Nggiquatityayass .
) ? ! 8 Customization for other cooking functions are radiation during the grilling process B T{e&s Spreader Table | Cabinet
design provides more space in the kitchen available upon request. RIERENZER - BESRETEREFREA
B {285t Bain Marie As awork area and storage cabinet. Under
B B "EANE R RS A T RE ERNGHE  SERERVEE shelving is included in the body
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Flexibility as all the “Cooking functions”
and “Structure” are designed to suit
specific client

Fit for GN 1/1 - For keeping food warm gently




