
la mamma

Functions:
- The solution for the regeneration of cold and hot food, for 

keeping warm, for cooking, for simmering with steam or 
barbecuing in  2/3 GN or 1/3 GN format

- Pre-set programs for the automatic regeneration of the food
- Variable power levels make it possible to tailor individual 

cooking requirements 

Control:
- 12 pre-set programs can be selected. 6 for regeneration, 
 3 for hot holding and 3 levels for cooking
- Rotary selector for program selection
- LED-display shows status: end of pre-heat period and 
 maximum operating time of 3 hours (HACCP)
- Connection 230 V

Accessories:
- Buffet lid in 2/3 GN and 1/3 GN
- Insert for simmering

la mamma - The Intelligent Chafi ng-Dish.

The intelligent pre-programmed control of La Mamma allows for simple ope-
ration, the cooking pot and food is aligned with La Mamma. Pre-programming 
allows for the regeneration of chilled food (cook and chill). La Mamma is only 
compatible with use of the Rieber Cookware - thermoplates®.

Technical data:

External dimensions (L x W x H) 355 x 345 x 88 mm

Dimensions of packaging (L x W x H) 452 x 395 x 125 mm

Length of cable 1,5 m

Power maximum 1.600 Watt

Item number 84 01 11 38 stainless steel, active

Item number 84 01 11 37 stainless steel, passive

The functions

Regenerating 
and Cooking.

Barbecuing.Simmering with steam.Keeping warm.
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The manufacturer reserves the right to change the specifi cation without prior notice.

Accessories:

thermoplates GN 1/3 different versions – on demand

thermoplates GN 2/3 different versions – on demand

Inserts for simmering on demand
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