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Th e Co ntro l I n d u cti o n Co o lCo o k stov e i n c lu d es h i g h effi c i en cy 
r e f r i g e r at i o n  a n d  c o o k i n g  fa c i l i t i e s  i n  o n e  c o n v e n i e n t  u n i t . 

The 6 ring induction hob provides fast, clean cooking using power only when a pan is placed on the vitro-ceramic glass 
surface. With over 90% of the power used generating heat in the pan itself, rather than the hob surface, this is the most 

energy effi cient pan cooking technology available.

c o o l c o o k  i n d u c t i o n  s t o v e

The hob is integrated with an Adande award 
winning refrigeration unit. The drawer storage 
technology ensures that cold air does not escape 
when food is being removed so keeping food at the 
optimum temperature and minimising energy 
usage.
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Induction hob
6 induction rings each 3kW
Adjustment range  200 – 3000W
Constant temp facility range  60 – 240°C

Refrigeration drawer
Storage capacity  4 x 1/1 (100) GN
Temperature fl exibility -22°C to +15°C
Maximum drawer loading  40kg

Supply
Either 230V 50Hz or 415V 3 phase
Load 23kW


