The cooking pot in GN format
Rieber thermoplates ° range wi

th square corners (from -20°C to + 220°C)

thermoplates * with a material thickness of 2.6 mm

for preparing food with liquids: cooking

(e.g. preparing soups), simmering, steaming (e.g. vegetables), woking (max. +220°C at the base,

approx. +140°C at the sides) aswellas cold holding and serving.
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Material thickness 2.6 mm,
nano surface-treated
GN size Depth Capacity | Without handles With handles
GN1/1 100 10 84010801 84010901
65 6 84010802 84010902
40 2.5 84010803 84010903
GN 2/3 100 7 84010805 84010905
@ 65 4 84010806 84010906
40 2 84010807 84010907
GN 1/2 100 5 84010809 84010909
65 3 84010810 84010910
@ 40 15 84010811 84010911
GN 1/3 100 3 84010831 84010946
65 2 84010841 84010941
— 40 1 84010840 84010940
20 - 84010839 84010939
Material thickness 2.6 mm,
coated
GN size Depth Capacity | Without handles With handles
GN1/1 100 10 84010820 84010920
D 65 6 84010821 84010921
40 25 84010822 84010922
GN2/3 100 7 84010824 84010924
B 65 4 84010825 84010925
40 2 84010826 84010926
GN 1/2 100 5 84010828 84010928
65 3 84010829 84010929
@ 40 1.5 84010830 84010930
GN1/3 100 3 84010845 84010945
65 2 84010844 84010944
() 40 1 84010843 84010943
20 - 84010842 84010942
thermoplates * with a material thickness of 4 mm for grilling, frying, braising, preparing sauces, fast frying aswellas cold holding and serving.
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Material thickness 4 mm, @ 3
nano surface-treated
GN size Depth Capacity | Without handles With handles
GN1/1 20 - 84010836 84010935
GN 2/3 20 - 84010837 84010936
GN 1/2 20 - 84010838 84010937
Material thickness 4 mm, ’ '
coated
GN size Depth Capacity | Without handles With handles
GN1/1 20 - 84010832 84010932
GN 2/3 20 - 84010833 84010933
GN 1/2 20 = 84010834 84010934




