Uno Top Hot

For each the appropriate format

Uno Top Hot GN 1/1
E3 Attractive, space-saving cabinet, GN format lenghtwise
E3 Available with straight or curved glass covers to suit your needs

Uno Top Hot @
E3 Small casing depth saves space, transverse format
E3 Perfect accessibility

Uno Top Hot GN 2/1-40
E3 Attractive, space-saving cabinet, Gastronorm 2/1 format
E3 Possibility of two different climates

Specifications

Pictures Inserts of Dimensions in mm Weight Voltage | Max. nominal

(WxDxH)

current

GN inserts to
Dl o B 0 max.depthof 398 x584/784x556 35kg 230V 44A
Curved version 40 mm
GN inserts to
s Ve S max.depthof  398x584/784x55  35kg 230V 44A
Straight version 40 mm
GN inserts to
Wi 1 o B ALY max. depthof 398 x584/784x615  37kg 230V 44A
Curved version 100 mm
f GN inserts to
Uno Top Hot GN1/1-100 Bl ) max. depth of 398 x584/784x 614 37 kg 230V 44A
Straight version 100 mm
GN inserts to
e 1673 e 051 max. depthof ~ 598x378x552  35kg 230V 44A
Straight version 40 mm
GN inserts to
s 11 00 B 240 max.depthof 738 x584/784x552  65kg 230V 87A
Straight version 40 mm
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Uno Top Cold

Side view Rear view with open cabinet door and control
panel

Specications

Dimensions in m . Max. nomina
(W x D x H) G || VEEEE current

Picture Temperature range

Plug type

Uno Top Cold GN 1/1 +2°Cto+8 °C 400 x 594 x 655 40 kg 230V 11A ST();/r?ujl;f)/

Y
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QUADRO COLD

Cool innovation for your enjoyment

©0

The ultimate solution for your chilled delicacies

This compactfood showcase is not only an eye-catcher but also
extremely versatile. Whether it's tempting pastries, delicious
breakfast items, enticing desserts — the Quadro Cold offers the
perfect presentation platform for your culinary creations.

Thanks to its slim and compact design, it effortlessly fits into
any gastronomic environment without compromising on prod-
uct presentation.

Variety and enjoymen on the plates

This food dispending showcase also ensures maximum durabil-
ity and optimal product quality. With gentle air curtain cooling
through the innovative air circulation ventilation system, the
temperature remains constant between +2 °C and +8 °C. This
keeps your products fresh, appetising, and perfectly chilled.

Another advantage of the Quadro Cold is its flexible integration
into your daily concept. Whether you want to offer snacks, sal-
ads, or other chilled products — this showcase is the ideal solu-
tion. You can adjust your offerings at any time and provide your
customers with a diverse selection.

Your bhenefits

Gentle air curtain cooling through innovative recirculating
air ventilation system

Temperature range +2°C/ +8 °C

Individually controllable cooling temperature
Sales-promoting lighting thanks to powerful LED lighting
Slim and compact design

Maximum durability and optimum product quality
Flexible integration into your daily concept

Enables a versatile food offer

Designed for smallest footprints

Excellent in combination with Quadro Hot




% QUADRO COLD

Cool innovation for your enjoyment

Technical data

Quadro Cold — tabletop model with front glass and rear door

Dimensions mm Glass structure

Connection values

(WxDxH) type
GN 1/1 400 x 592 x 656 square 230V /290 W /1.3A type 12/ Schuko
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: 8] Uno Compact

Uno Compact - the handy way to keep

yvour food hot and cold

Uno Compact - the climate-control system that takes up
very little space

You can have your hot and cold meals presented at the right
temperature, with the right moisture content and in a way
that promotes sales with the space-saving Uno Compact.
The Uno Compact which is extremely handy and which can
be used as a mobile unit offers four climate-control variants.
You can thus present your meals hot-steamed, hot and dry,
neutral or contact-cold on crushed ice and you can always
give your meals the best possible temperature and moisture
content.

Accessories for even greater flexibility

Uno Compact is a real quick-change artist with its inserts
made of stainless steel serving to accommodate various
presentation surfaces. From the BBQ platter through practi-
cal ceramic or glass hotplates to the wok insert - your meals
can be presented in a varied way and always attractively
using the versatile range of accessories.

Benefits for you

E3 Tried-and-tested Culinario technology on a very
small scale indeed as GN 1/1

E3 4 climate-control zones - hot-steamed, hot and dry,
neutral or cold on crushed ice

E3 Optimal for mobile use thanks to its compact size

E3 Practical range of accessories available

E3 Optimum energy budget with only 700 W per unit

E3 Optionally available with paint colour finish to match
your colour concept

EJ Also ideal for combined use with Solaris-design
light/heat bridge
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Practical accessory: ceramic hotplate Uno Compact combined with
Solaris-design light/heat bridge

Données techniques Uno Compact

GN basin Max.

Voltage nominal
current

Dimensions mm Insert plates

(format)

insert
(WD HIE o hsight)

Uno Compact150 3307011  398x584x250 150 mm GN 1/1 230V 700W  31A ngﬁu‘kzo/
Type 12/
Uno Compact 100 3307 001 398 x 584 x 210 100 mm GN1/1 230V 700 W 31A Schuko
Type 12/
Uno Compact 65 3307 031 345 x 575 x 175 65 mm GN 1/1 230V 700 W 31A Schuko
429 340 29,
340 }
- ¢ T w,
“| . g @ 85 . o @ 85|
=] L J g v e
Uno Compact 100/ Uno Compact 150 Uno Compact 65

Uno Compact 100 = C = 125 mm

Uno Compact 150 = C = 165 mm
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Solaris - Design Light/Heat Bridge
for perfectly-presented dishes

Flexibility and variety

Use of the modern Solaris light/heat bridge ensures perfect
illumination of your dishes on offer and heat from above.
This combines innovative design and the highest quality
with top-quality materials and pioneering technology.

Diverse deployment and combination possibilities

Solaris can be deployed to save space independent of the
presentation area and structural circumstances. It can be
individually used in combination with hotplates, mobile table
devices and also in combination with built-in devices. The
many combination possibilities of light and heat provide op-
timal illumination of your culinary skills.

Your benefits

E3 Heat radiation from above with high-performance
infrared radiators

E3J Warming light dimmable (option)

E3 Perfect presentation with powerful LED lighting

E3 Modern design

E3 Diverse deployment options

E3 Swift erection or simple assembly thanks to
numerous supports and assembly fixtures

E3 Double or single channels with various equipment
depending upon use and requirement

E3 Hygiene requirements fulfilled by breath protection

E3 Large selection of standard sizes, special sizes to
suit customers’ requirements available on request

£3 With optional coat of paint to match your
colour concept

E£3 Warm- and neutral light with anti-splinter cover
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Solaris - perfectly suitable for every concept

The range

E3 Solaris with individual or double channel (only neutral light, only warming light or both in combination)

E3 Various supports and consoles for table-top, ceiling or wall fitting

E3 Supports and consoles in right-angled tube (right-angled tube; adjustable for height or fixed)

E3 As plug-in device (T12 or Schuko plug) or fixed connection

E3 Breath protection in ESG safety glass on guest's side or both sides

E3 Divider shelf to suit Solaris individual or double channel

E3 Colour painting to customers’ requirements

E3 Diverse standard sizes with a length of 598 to 2128 mm, special lengths to suit customers’ requirements upon request

Solaris for free-standing Solaris for mounting on ceilings Solaris for table-top mounting  Solaris for wall-mounting Solaris for mounting on the face side

Individual channel
E1 Individual channel with warming light
(IR radiator 300 W per GN)
E3 Individual channel with neutral light (LED)
£3 One on/off switch each

cable outlet

i 217
155 Double channel
e N = . - .
[ T Ea Double channel with warming light or warming/neutral
o o light with switching function
- 3 E3 Neutral light with on/off switch
cable outlet E3 Warming light on/off switch or selectively with
dimmer
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Infrared Lighting/Heating Bridge

Optimum Warm Keeping and lllumination

of Arranged Dishes

Warm Plates for Content Guests

Every chef has incurred the problem that, during rush hours,
their service people may need some more time to bring the
plates to the guests’ tables — meaning that the carefully ar-
ranged dishes are delayed at the pass for a few moments
before they can be served to the guests.

To ensure that every guest gets their dish warm and at its
best in order to enjoy the chef’s culinary art regardless of
heavy traffic atthe pass, Beer Grill have developed the infra-
red lighting/heating bridge that keeps plates with arranged
food warm in an optimum way. Matching lighting channels
are also available, providing optimum illumination that can
be of great advantage when arranging food on the plates.

The infrared lighting/heating bridge is available in single-
row and double-row models in various sizes. The heat is
generated by ceramic heating elements.

Further advantages

E3 Available in single- or double-row models for one or
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two plates in line

A variety of channel lengths: 670/920/ 1,262/ 1,512/
1,762/ 2,104 / 2,354 mm for 2 - 7 plates side by side
Single-row versions with 800/ 1,200/ 1,600 / 2,000 /
2,400/ 2,800 or 3,200 watts

Double-row versions with 1,000/ 1,500/ 2,000 / 2,500 /
3,000/ 3,500 or 4,000 watts

Stainless steel housing

Control by heat-proof revolving switch on the right- or
left-hand side

Protective guard below the heating elements

Side panels prepared for the installation of accesso-
ries and consoles

Independent controls for lighting and heating

Wide range of dedicated accessories for installation
and configuration

The heating channel of the larger models is divided
into up to three zones
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