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Focus on..

Varithek - flexible front cooking
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Food, cooking and how we serve it is changing

With the advent of celebrity chefs and especially now Rieber’s is a winning combination of
with the emergence of street food, cooking isn't confined  clever ventilation extraction with interchangeable
to the back of the restaurant, but has come centre stage. =~ cooking hobs — wok, two sizes of griddle, flat

With , your chefs get to be “out  Ceran hob, induction hobs, fryer and

front and personal.” pasta cooker.
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Beautifully made, easy to clean, fully mobile, with plenty of cooking options for
everything from stir fries, burgers, bacon & eggs and grilled veg, to pasta, noodles,
curries and virtually any food themed event... there is a world of food that can be
cooked on your Varithek.

And when you want to change your menu, just slot in a different cooking module,
there are dozens to choose from...

Pasta Cooker or Fryer

Full Surface Induction Induction Wok
Griddles Ceran Hobs
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1100 d3 - 2 module 1500 d3 - 3 module 1600 O3 - 3 module
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