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Sausage steamers

Single or double models with perforated stainless steel

bottom above container with water

Drain with safety device

+ Sausage steamer basin drain
with safety device

+ Some models of sausage stea-

mer include basin with front
drain secured with a safety
device

+ The safety device prevents

unwanted basin drainage

Full stainless steel design = Capa-
city 1 or 2 x GN %2 - 150 = Heating
units placed beneath the basin
= Power supply switch = Indica-
tion of operation and heating =
Independent control for each ba-
sin = Tilting lid = False perforated
bottom = Drain cock with safety
device

Pressed basin

+ Pressed basin of sausage
steamer with capacity GN %2

+ The pressing prevents con-
tamination from penetrating
the welds and corners of the
sausage steamer

+ Cleaning and maintenance is
more efficient and faster.
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Electric crepes

I Constructi on made of AlISI 430, plate made of castiron

1 or 2x cast iron plate enamelled
» Diameter 350 mm = Indication of
operation and heating = Including
wooden accessories

Cast iron plates Full stainless steel design

« Castiron enamel plates « Stainless steel walls

+ Castiron guarantees even + The external part of the
heat distribution, the ena- device is made from stainless
melled surface ensures low steel to ensure the hygienic
adhesion to the plate - g standard

+ Castiron and enamelled - « It also guarantees long service
surface enable simple meal life of the device and simple
preparation maintenance and cleaning
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Salamanders and toasters

I Removable back side panel - pass-through option

Foot fitting of the grids

Models with two widths = SE 70
M(S) with two rheostats, possible
regulation of right and left side
separately = The option of extrac-
tion grid or sliding grid = Sliding
grid guarantees better handling
with full grid = Heating unit only
on the top = The disassembly op-
tion of the rear wall and the sa-
lamander becomes pass throu-
gh from both sides = Special unit
from INCOLOY 800 = Control by
means of rheostats, positions 0-3
Double indicator green - white

Switching the upper and
lower units

+ Position adjustable grids by

means of lever system « The control element enables

Selected models of salaman-
der include the option of
position change by means of
lever system It enables sim-
ples and fast handling with
the meal

It is not necessary to extract
the meal, insulated lever
provide fast and safe handling

to switch the heating units for
the toasters

Simple setting enables swit-
ching between the upper he-
ating unit and lower heating
unit or concurrent mode of
the upper and lower unit.
This control enables effective
setting of required heating
mode
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Pastry display cases

Neutral or heated versions of display equipment made of
stainless steel

Double-sided opening

Opening the display on the
front and rear side

Itis possible to operate the
display from both sides, just
open it upwards

The both sided handling
enables to use the display for
buffet servicing. The products
can be added on one side and
served on the other

One and two storey design -
Temperature regulation 30-60 °C
(heated version) = Moisturizing
(heated version) = Double-sided
display

Heating up the display

+ Heating the display 30 - 60 °C

« The selected display models
manage to maintain constant
temperature up to 60 °C. The
moisturizing sponge prevents
fast drying of the products
Due to heating it is possible to
keep bakery products warm
for longer period




able of products

Clam grill
Model Line mm kg kw V/Hz
KDA 33 ED Semi-automatic clam grill 330 x 708/760 x 470 38 3+3 230/1N/50-60
KDA 63 ED Semi-automatic clam grill 660 x 708/760 x 470 60 3+3+3 230/1N/50-60
KDA 66 ED Semi-automatic clam grill 660 x 708/760 x 470 75 3+3+3+3 230/1N/50-60
FTHC30ED+KD30T Clam grill - chromed 330 x 660 x 400 41,4 3+3 230/1N/50-60
FTHC60ED+KD 30T Clam grill - chromed 660 x 660 x 400 60 6+3 400/3N/50-60
FTHC60ED+2xKD30T | Clam grill - chromed 660 x 660 x 400 79,2 6+3+3 400/3N/50-60
KD30T Upper clam-grill plate 280 x 400 x 150 19,3 3 230/1N/50-60
Griddle plates
Model Line mm kg kW V/Hz Top
FTH30E Griddle plate 330 x 540 x 220 23,7 3 230/1N/50-60 | smooth
FTHC30E Griddle plate - chromed 330x540x220 23,7 3 230/1N/50-60 | smooth chromed
FTR30E Griddle plate 330 x 540 x 220 23,7 3 230/1N/50-60 | ribbed
FTRC30E Griddle plate - chromed 330x540x 220 23,7 3 230/1N/50-60 | ribbed chromed
FTH60 E Griddle plate 660 x 540 x 220 40,6 6 400/3N/50-60 | smooth
FTHC60E Griddle plate - chromed 660 x 540 x 220 40,6 6 400/3N/50-60 | smooth chromed
FTHR 60 E Griddle plate 660 x 540 x 220 40,6 6 400/3N/50-60 | combined
FTHRC 60 E Griddle plate - chromed 660 x 540 x 220 40,6 6 400/3N/50-60 | combined chromed
FTHO0 E Griddle plate 990 x 540 x 220 69 9 400/3N/50-60 | smooth
FTHC90 E Griddle plate - chromed 990 x 540 x 220 69 9 400/3N/50-60 | smooth chromed
FTHR90E Griddle plate 990 x 540 x 220 69 9 400/3N/50-60 | combined
FTHRC 90 E Griddle plate - chromed 990 x 540 x 220 69 9 400/3N/50-60 | combined chromed
FTH30G Griddle plate 330x600x 220 24,3 4 400/3N/50-60 | smooth
FTHC30G Griddle plate - chromed 330x600x220 243 4 400/3N/50-60 | smooth chromed
FTR30G Griddle plate 330x600x 220 24,3 4 230/1N/50-60 | ribbed
FTRC30G Griddle plate - chromed 330x600x220 243 4 230/1N/50-60 | ribbed chromed
FTH 60 G Griddle plate 660 x 600 x 220 449 8 230/1N/50-60 | smooth
FTHC 60 G Griddle plate - chromed 660 x 600 x 220 449 8 230/1N/50-60 | smooth chromed
FTHR 60 G Griddle plate 660 x 600 x 220 44,9 8 230/1N/50-60 | combined
FTHRC 60 G Griddle plate - chromed 660 x 600 x 220 449 8 230/1N/50-60 | combined chromed
FTH90 G Griddle plate 990 x 540 x 220 76,4 12 230/1N/50-60 | smooth
FTHC 90 G Griddle plate - chromed 990 x 540 x 220 76,4 12 230/1N/50-60 | smooth chromovana
FTHR 90 G Griddle plate 990 x 540 x 220 76,4 12 230/1N/50-60 | combined
FTHRC 90 G Griddle plate - chromed 990 x 540 x 220 76,4 12 230/1N/50-60 | combined chromed
FT 30 MK Multifunction fry top 330x530x220 24 3 230/1N/50-60 -
FT 30 MD Multifunction fry top 530 x 330 x 220 24 230/1N/50-60 -
Panini grills
Model Line mm kg kW V/Hz Top
PS2010LB Plate for light grilling 304 x322x182 9,2 1,2 230/1N/50-60 | smooth
PS2010RB Plate for light grilling 304x322x182 8,7 1,2 230/1N/50-60 | ribbed
PM2015LB Plate for light grilling 387x322x182 12 1,8 230/1N/50-60 | smooth
PM 2015 RB Plate for light grilling 387x322x182 11,6 1,8 230/1N/50-60 | ribbed
PD 2020 LB Plate for light grilling 592 x322x 182 17,1 2,4 230/1N/50-60 | smooth
PD 2020 RB Plate for light grilling 592 x322x 182 16,4 2,4 230/1N/50-60 | ribbed
PD 2020 MB Plate for light grilling 592 x322x 182 16,7 2,4 230/1N/50-60 | combined
PS2010L Panini grill 304 x 405 x 182 16,3 230/1N/50-60 | smooth
PS2010R Panini grill 304 x 405 x 182 15,9 3 230/1N/50-60 | ribbed
PM2015L Panini grill 409 x 405 x 182 21,3 3 230/1N/50-60 | smooth
PM 2015 LL Panini grill 409 x 405 x 182 21,6 3 230/1N/50-60 | smooth
PM2015R Panini grill 409 x 405 x 182 20,8 3 230/1N/50-60 | ribbed
PM 2015 LTF Panini grill 409 x 405 x 182 21,3 3 230/1N/50-60 | smooth
PD 2020 L Panini grill 614 x 405 x 182 31,5 6 400/3N/50-60 | smooth
PD 2020 R Panini grill 614 x 405 x 182 30,7 6 400/3N/50-60 | ribbed
PD 2020 M Panini grill 614 x 405 x 182 31,1 6 400/3N/50-60 | combined
PD 2020 LSL Panini grill 614 x 405 x 182 24,5 4,2 400/3N/50-60 | smooth
PD 2020 LSP Panini grill 614 x 405 x 182 245 42 400/3N/50-60 | smooth
PD 2020 RSL Panini grill 614 x 405 x 182 23,7 4,2 400/3N/50-60 | ribbed
PD 2020 RSP Panini grill 614 x 405 x 182 23,7 42 400/3N/50-60 | ribbed
PD 2020 MSL Panini grill 614 x 405 x 182 24,1 4,2 400/3N/50-60 | combined
PD 2020 MSP Panini grill 614 x 405 x 182 23,9 4,2 400/3N/50-60 | combined
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Lava stone grills

Model Line mm kg kW V/Hz
GL30G Lava stone grill 330x540x%220 16,5 4 230/1N/50-60
GL60G Lava stone grill 660 x 540 x 220 29,2 8 230/1N/50-60
GL30GS Lava stone grill 330 x 540 x 220 17,3 6,5 230/1N/50-60
GL 60 GS Lava stone grill 660 x 540 x 220 32,6 13 230/1N/50-60
GV30E Water grill 330x600x314 10,5 3,3 230/1N/50-60
GV30ET Water grill 330 x600x 314 10,5 4,08 400/3N/50-60

Electric fryers

Model Line mm kg kW V/Hz kw /1 Baskets
FEO4E Electric fryer51 180 x 420 x 300 5 2,1 230/1N/50-60 0,42 130x235x 10
FEO7TE Electric fryer 81 270x420x 300 6,7 3 230/1N/50-60 0,38 210x235x100
FEO7 E/V Electric fryer 8| 270x420x 370 7;8 3 230/1N/50-60 0,38 210x235x 100
FE44E Electric fryer 2x5 | 360 x 420 x 300 9,1 4,2 230/1N/50-60 0,42 130 x 235 x 100

X 0,42 210 x 235 x 100
FET4E Electric fryer 5+8 | 450 x 420 x 300 10 51 230/1N/50-60 10,38 +130x 235 x 100
FETTE Electric fryer 2x8 | 540 x 420 x 300 11,1 6 230/1N/50-60 0,38 210x235x 100
FETTEN Electric fryer 2x8 | 540 x 420 x 370 12 6 230/1N/50-60 0,38 210 x 235 x 100
FE 04 Electric fryer51 180 x 420 x 300 5,6 2,1 230/1N/50-60 0,42 130 x235x 100
FE04S Electric fryer51 180 x 420 x 300 57 3 230/1N/50-60 0,6 130 x 235 x 100
FE 07 Electric fryer 81 270 x 420 x 300 6,7 3 230/1N/50-60 0,38 210 x 235 x 100
FEO7S Electric fryer 81 270 x 420 x 300 6,7 3,4 230/1N/50-60 0,43 210x235x 100
FEO7T Electric fryer 81 270 x420 x 300 9,4 6 400/3N/50-60 0,75 210x235x 100
FEO7V Electric fryer 81 270 x420 x 370 7,9 3 230/1N/50-60 0,38 210x235x 100
FEO7 VT Electric fryer 81 270 x 420 x 370 9,9 6 400/3N/50-60 0,75 210x235x 100
FE 08 Electric fryer 81 248 x 517 x 370 8,7 3,4 230/1N/50-60 0,43 150 x 320 x 120
FE 08V Electric fryer 81 248 x 546 x 370 10 34 230/1N/50-60 0,43 150 x 320 x 120
FE 88 Electric fryer 2x8 | 460 x 517 x 370 16,4 6,8 230/1N/50-60 0,43 150x 320 x 120
FE88V Electric fryer 2x8 | 460 x 546 x 370 19 6,8 230/1N/50-60 0,43 150 x 320 x 120
FE10T Electric fryer 111 360 x420x 370 12,2 8,1 400/3N/50-60 0,74 300 x 240 x 120
FE10TD Electric fryer 111 360 x420 x 370 12,1 8,1 400/3N/50-60 0,74 130 x235x 100
FE 44 Electric fryer 2x5 | 360 x 420 x 300 10 42 230/1N/50-60 0,42 130 x 235 x 100
FE44S Electric fryer 2x5 | 360 x 420 x 300 11 6 230/1N/50-60 0,6 130 x 235x 100

. 0,42 210x235x 100
FE74 Electric fryer 5+8 | 450 x 420 x 300 11 51 230/1N/50-60 +0,38 +130x 235 x 100
FET7 Electric fryer 2x8 | 540 x 420 x 300 12 6 230/1N/50-60 0,38 210x235x 100
FE77S Electric fryer 2x8 | 540 x 420 x 300 11,1 6,8 400/3N/50-60 0,43 210x235x100
FETTT Electric fryer 2x8 | 540 x 420 x 300 16,1 12 400/3N/50-60 0,75 210x235x 100
FETTV Electric fryer 2x8 | 540 x 420 x 370 14,1 6 230/1N/50-60 0,38 210x235x 100
FE77VT Electric fryer 2x8 | 540 x 420 x 370 18,9 12 400/3N/50-60 0,75 210x235x 100
FE1010T Electric fryer 2x11 | 540 x 420 x 300 23,4 16,2 400/3N/50-60 0,74 300x240x 120
FE 1010 TD Electric fryer 2x11 1 720x420x 370 22,8 16,2 400/3N/50-60 0,74 130x235x 100
FE30T Electric fryer 16 | 540 x 450 x 370 15,8 9 400/3N/50-60 0,56 455 x 245 x 80
FE6OT Electric fryer30 670 x 650 x 370 25 15 400/3N/50-60 0,5 570 x 440 x 80
FE 60 T/P Electric fryer 30 | 670 x 650 x 900 35 15 400/3N/50-60 0,5 570 x 440 x 80
IL1 Lamp with resistance 270 x 300 x 500 3 0,5 230/1N/50-60 - -
UH 12 Fry dump basin 270x330x220 53 0,35 230/1N/50-60 - -
UHL11 Fry dump with upper heat 330 x 550 x 380 5,4 0,5 230/1N/50-60 - -
BMV 1115 +IL3 Fry dump with ceramic lamp 330x540x1,2 12,3 1,2 230/1N/50-60 - -

Pasta cookers

Baskets
VTO7E Pasta cooker 270x420x370 7,5 3,4 230/1N/50-60 1x210x 235 or 3x 138 x 100
| VTOTE/V | Pasta cooker with tap | 270x420x370 | 87 | 3,4 | 230/1N/50-60 | 1x210x 235 or 3x 138 x 100
Bain maries
Model mm kg kW V/Hz Basin

BM 1115 Bain marie 330 x 540 x 220 10 1,5 230/1N/50-60 GN 1/1- 150

BM 2115 Bain marie 660 x 540 x 220 18,7 3 230/1N/50-60 GN 1/1- 150

BMV 1115 Bain marie 330x540x220 10 1,5 230/1N/50-60 GN 1/1-150

BMV 2115 Bain marie 660 x 540 x 220 19 3 230/1N/50-60 GN 1/1- 150

BM 1120 Bain marie 600 x 390 x 300 15,6 15 230/1N/50-60 GN 1/1-200

BMV 1120 Bain marie 600 x 390 x 300 14,3 1,5 230/1N/50-60 GN 1/1- 200

BMV 2120 Bain marie 800 x 600 x 300 22 3 230/1N/50-60 GN 1/1-200

BM 01D Bain marie 1 pot - dry 300 x 300 x 350 6,8 0,2 230/1N/50-60 -

BMO1W Bain marie 1 pot - wet 300 x 300 x 350 7,6 0,35 230/1N/50-60 -

BM 02D Bain marie 2 pots - dry 300 x 600 x 350 11 0,4 230/1N/50-60 -

BM 02 W Bain marie 2 pots - wet 300 x 600 x 350 12,9 0,7 230/1N/50-60 -

BM 04D Bain marie 4 pots - dry 450 x 600 x 350 15,5 0,8 230/1N/50-60 -

BM 04 W Bain marie 4 pots - wet 450 x 600 x 350 18,6 1,4 230/1N/50-60 -

BM 06 D Bain marie 6 pots - dry 750 x 600 x 350 22,3 1,2 230/1N/50-60 -

BM 06 W Bain marie 6 pots - wet 750 x 600 x 350 27,6 2,1 230/1N/50-60 -




Hot cupboards
Model Line mm kg kw V /Hz Plate
0TS 45 Hot cupboard 400 x 460 x 570 20 0,4 230/1N/50-60 30
0TS 48 Hot cupboard 400 x 460 x 870 25,6 0,75 230/1N/50-60 60
0TS 78 Hot cupboard 800 x 460 x 870 423 1,5 230/1N/50-60 120
Hot dog machines
Model Line mm kg kw V/Hz
HD 01 Hot dog machine - 1 spike 220x220x 250 2 0,1 230/1N/50-60
HD 02 Hot dog machine - 2 spikes 220x220x 250 2,3 0,1 230/1N/50-60
HD 03 Hot dog machine - 3 spikes 220 x220 x 250 3,6 0,1 230/1N/50-60
HD 04 Hot dog machine - 4 spikes 260 x 300 x 290 4,5 0,1 230/1N/50-60
HD N Hot dog container with divider 260 x 300 x 350 6,7 1 230/1N/50-60
HDN/K Hot dog container with basket 260 x 300 x 350 7,3 1 230/1N/50-60
HD O3 N Hot dog machine - 3 spikes/container 480 x 300 x 350 9,4 1,1 230/1N/50-60
HD 03N /K Hot dog machine - 3 spikes/container 480 x 300 x 350 10 1,1 230/1N/50-60
HD 04 N Hot dog machine - 4 spikes/container 480 x 300 x 350 10,5 1,1 230/1N/50-60
HDO04N/K Hot dog machine - 4 spikes/container 480 x 300 x 350 11,1 1,1 230/1N/50-60
Hot dog roller grills
Model Line mm kg kW V /Hz
CW6 Hot dog roller grill 460 x 270 x 200 9 1,35 230/1N/50-60
CW8 Hot dog roller grill 460 x 350 x 200 11,5 1,8 230/1N/50-60
CW8/44 Hot dog roller grill 540 x 350 x 200 12,5 2,1 230/1N/50-60
CW10/44 Hot dog roller grill 540 x 430 x 200 14 2,25 230/1N/50-60
Sausage/vegetables steamers
Model Line mm kg kw V /Hz
WE 12 Sausage/vegetables steamer 265 x 330 x 220 6,1 1 230/1N/50-60
WEV 12 Sausage/vegetables steamer/tap 265x330x220 6,3 1 230/1N/50-60
WE 11 Sausage/vegetables steamer 530 x330x220 11 2 230/1N/50-60
WEV 11 Sausage/vegetables steamer/tap 530 x 330 x 220 11,5 2 230/1N/50-60

Crepe machines

CRE 135 Crepe machine 380 x380x 190 16 2,4 230/1N/50-60
| CRE235 | Crepe machine | 760x380x190 | 30 | 43 | 400/3N/50-60 |
Salamanders
Model Line mm kg kw V/Hz
SE40S Salamander 600 x 370 x 380 17 2,2 230/1N/50-60
SE70S Salamander 880 x 370 x 380 23,3 4,4 400/3N/50-60
SE70S/230V Salamander 880 x 370 x 380 23,1 3,2 230/3N/50-60
SE40M Salamander 600 x 370 x 380 17,9 2,2 230/1N/50-60
SE70M Salamander 880 x 370 x 380 25,7 4,4 400/3N/50-60
SETOM/230V Salamander 880 x 370 x 380 25,6 32 230/3N/50-60
Toasters
Model Line mm kg kw V/Hz
TO 920 GH Quartz tube toaster 348 x 274 x 288 7,4 1,6 230/1N/50-60
TO 930 GH Quartz tube toaster 453 x274x 288 8,8 2 230/1N/50-60
TO 940 GH Quartz tube toaster 375x 274 x 403 9,8 2,4 230/1N/50-60
TO 960 GH Quartz tube toaster 452 x 274 x 403 11,7 3 230/1N/50-60
Pastry display cases
Model Line mm kg kw V /Hz
VEC 510 Heated pastry display case 500 x 350 x 270 8,7 0,4 230/1N/50-60
VEC 810 Heated pastry display case 800 x 350 x 270 14 0,7 230/1N/50-60
VEC 520 Heated pastry display case 500 x 350 x 410 11,6 0,4 230/1N/50-60
VEC 820 Heated pastry display case 800 x 350 x 410 17 0,7 230/1N/50-60
VEN 510 Neutral pastry display case 500 x 350 x 200 4,7 - -
VEN 810 Neutral pastry display case 800 x 350 x 200 6,6 - -
VEN 520 Neutral pastry display case 500 x 350 x 340 7,6 - -
VEN 820 Neutral pastry display case 800 x 350 x 340 10,7 - -
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What we offer...

We are pleased to offer you a wide range of products
and technology used in the catering field.

Products and technology

« 600, 700 and 900 lines
« equipment for pizzerias and bakeries
« table top equipment

Customer Service and Solutions

+ consultation and concept design of catering services
+ designing kitchen operations

« assistance in the selection of optimal technology

« delivery and professional installation

« contact grills
« bain marries trolleys
display cabinets, water baths and other accessories

+ guaranteed customer service

+ regular maintenance and up-dates

+ expansion of existing operations

« integrated made-to-measure solutions
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RM Gastro

We are a leading European manufacturer and supplier of professional gastronomic equipment. It is our pleasure to introduce our
customers the sophisticated and functional REDFOX products, state-of-the-art RM technology, as well as turn-key solutions and
first-class care required by professional kitchens. We treat our business partners, co-workers and surroundings with respect and
responsibly. We have been operating on the Czech domestic market since 1994, but we also rely on the experience gathered from
around the world. Our desire and goal is that you also become one of those who appreciate the quality of our brands and who will
be satisfied with them.

The production plant in Veseli nad Luznici, which underwent reconstruction in 2017, has a production area of 7,700 m? and
produces more than 50,000 products annually. RM Gastro employs nearly 270 people and more than a hundred of them work in
the production plant with modern production technologies, where the production management system is fully quality oriented.
Everything is created so that our customers receive a high-quality product, made in compliance with the strictest environmental
standards and suitable type of certification according to the relevant standards.







