PREP TABLES

The NEW Prep Table Range

» HR360FT

The competitively priced Foster Prep Table range combines
under counter storage with easy access to pans in the worktop
making it ideal for food preparation such as salads, sandwiches
and starters.

» Single and double door formats offer 3 and 5 1/3 Gastronorm
pan storage in the worktop

» All pans and the work bench height are within comfortable
reach - an important health and safety benefit in the work place

» Dual, forced air, fan system delivers even temperature holding
to both the counter base and top pan storage section to meet
HACCP temperature requirements

» Front breathing system makes it suitable for enclosed areas

» The range is presented with a durable, hygienic, modern,
stainless steel exterior

» Automatic defrost offers trouble free operation

» Rear mounted refrigeration maximises storage space and
makes it easily accessible for servicing

» Hydrocarbon refrigerant available as an option m
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REFRIGERANT

1ISO 9001

» HR 200 FT
Specification
Model number HR 200 FT HR 360 FT
External dimensions (mm) 690 x 760* x 950**mm | 1215 x 760* x 950**mm
Base temperature +1/+4°C +1/+4°C
Pan temperature +3/+5°C +3/+5°C
Capacity (Litres) 196 366
(CEEURITaI (F2 28 510 x 305 860 x 305
opening
Door opening (wxh) per door 577 x 661 506 x 661
Door open depth 1395 1315
Shelf size (wxd) 569 x 495 498 x 515
No. of shelves supplied 2 4
No. of infill shelves 0 2
No. of 1/3 Gastronorm pans 3 5
(Not supplied)
Max depth of pans 150mm 150mm
*door handle adds 20mmto depth **height Includes 100mm splashback
features and options
HR 200 FT | HR 360 FT > Standard
i i inium interi ) ) :
Stainless steel exterior / aluminium interior O Opt|0n
Additional shelf [e) [e)
Refrigerant R134a ) )
Refrigerant R290 (@) (@]
Electrical supply 230/1/50 ) )
Hinged night cover ) )
Roller castors to rear ) )
Pan supports for GN 1/6 or 1/9 pans (number > 4
supplied)
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