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dguronpygore xar anodavore 1o, Jayepegur

0 goupvoc COMBI Steamer ¢ NORTH
CATERING EQUIPMENT, oac Siver v Suvano-
Mra va poyeipedete cuvxpovag Siopopa eiln
paynTwy Xwpig va undple peraku Toug emip-
pon YEUGEWN,

MROQETE va POVEIREILETE OUVXPOVOS YAUKD,
KpEac, Wapl, x0pTa NWpic wa EnnoEaaToy.

Ta Aaxavikd kparouy Ty @peckada, Tig
Brropivec kol TO XpWPa TOUC,

To ¥pEaC NOPOUEVEl Pahakd kol TOUPERS
ano PECO KOl TROYOVO KOG TNV NpoTiunon
gag and eEw.

To Yapi kpatael dhec Tic Sepuidec nou
MOENTE! VO EXEL.

Ta opokaroedi yivoviar onwg Ba Enpene va
Eiva,

Me myv Aeroupyia Tou AgBnrpiou Kapdiog,
HNOENTE VO POYEIDEVETE & POON TV ECWITEQINT
Bepuoxpaoia Tou kpédmod,

e 1o potpro NORTH | COMBI STEAMER

The COMBI Steamer oven, by NORTH
CATERING EQUIPMENT, gives you the chance
to cook many kind of foods together without
ony influence of foste each other.

You can cook sweets, meet, fishes and
vegetables.

You can boll vegetables, egos. pastries.

And all these with no influence,

Vegetobles keep their freshness, vitamins
and color,

Meet stay smooth and dry inside ond crisp
at your choise outside.

Fish keeps ifs caiories.

Pastiies become like they should be.

With the funcfion of the Core Probe you
can cock based the infernd temperature of
the meet.



Léotxovougore Xapo,

Me v OwoTr £QQOUOYT Kl Ty KA po-
vwarn Tou @oupvou GV UNGpXoUY QriahEEC
nou Ba ennpeagouy Ty NOIGTATG TOU (ayT}-
TOU, Ty kaTovekwon kol Ty onodoon Tou
PaUOVOL.

Me v ISI0TTO TOU JOYEIRENDTES NoMWY
ey aynriv ouvkpdvog Gev Undpxel Myog
va Exete noiéc war Siapope ouokeuES [ Kuwpoc ),
fev xpealera n kaBe ouokeur va kaTavahuve
pevpa ( XpApa) ka Sev xpeialetal vo nepl-
HEVETE 10 TO ndpevo eidog [ Xpdvog ).

Apgua xkar Xpdvo

With fhe right adjustment and the good
insulation there is no losses which may
influense the quality off the food. the
consumption ond the performance off
the oven

The capacity fo cook many kind of foods
together there is no reason fo have many
and different apparatuses ( Space ), there s
no need energy consumpfion fo every appo-
ratus ( Money ) ond you hove no need to wait
for cooking the next kind of food [ Time ),



[7a va EIvar 7évra

oay Kaivougylog

H nopra éxel Sinkd T{AW QVOYOLEVD yIa Tov
Aword kar uyend kaBapious e,

T xepoul eival SING evepyelag yia Ty
npoquialn Tou xexiorh kan v oual’ eEa-
Yy Beppomrac,

01 oTpoyyUAGSEC 010 ECWTERIKG TOU Qoln-
vou fonBouv orov elkoho kol uyiend kafa-
QIoUS TOU Onwe kal o1 PACEIC oMpIENg Twv
TOIGY KAl TO NPOOTOTELTIG TOU LOTER ano-
anowVTal YIa TOV 0word kaBagiouo Tou Ba-
MU,

O polpvog &ival eEonhouEvos e ouotua
aurdpoTou KoBopICHIoU KOl ENIONS NOPEITE VO
npounBeuneine tov karaidwnon ya tov kaBa-
QIOUS TOU K1 Y0 TNV ELKCAN KQI YRRYORN
oy VEQOU o108 oldve av aund anarere

= o

The door hos double opening glass for the
light and the hedlthy cleaning of it.

The handle is double energies fo protect
the operator and the right evolve heat
exportation

The internal curves of the aven helps for
easy and healthy cleaning like the support
bases of the baking ting and the motor
protection for the right cleaning of the
chamber,

The oven is armed with automatic
cleaning systern and ciso you con procurement
winding for its cleaning and the easier
water inlet to the food if this is your requi-
rement.




Modypappa 1. Aeroupyeiac Avtiotaong (convection) 30-3009C.

Wy ApncwonoiEt yia Roiuo, poyeipeuaykpih & ootookeudouana.
Program 1. Heoting element function (convection) 30-300°C.
Useful for roost, cooking, gfill & pastries,

derpmlgﬂ 2. Nemoupyeioc Atpou & AvtioTaong YiweTal ouTg-

ﬁ para 2504C, Xpnowonoeme yio oo kai poyeipeua wate va
T grwreunBel n kaMitepn nowoThTO.

Program 2. The function of the heating element is outomatic

at 250°C. Useful for roast and cooking to success the best quaity.

¥ Modypauua 3. hemoupysiag Atuos 100PC. Xpnowonoiite yia a-
ol \Eipeua oe aTuo,

Program 3. Steamer fuction 100°C. Useful for cooking with steamn.
NModypapua 4. Aemoupyeiac Aruol 50-99°9C. Xpnowonokite ya
10 LOYEpENa Kal fpoaiuo O atug.

Program 4. Steamer fuction 50-999C. Useful for cocking and boll
with steam.

Modyoauua 5. Aeroupyeia avayévnang 250°C, Xpnaidonoisite
VIO TO JayEipEpa kai ia my avayevnon ( avalwoywvnaon ) Tou
LOYEIDELEVOL DaymTol,

Program 5. Regeneration fuction 2509C. Useful for cooking ond
regeneration off the cooked food,

Modypaupa raxsiac Yuéne Baddpou. Ynapxe n Suvardmra vo
WuxGei o BAkopog ToU QOUPYOU YIO TNV YRryopn EmAgyn Tou
ENGUEVOU NpoypduuaToc,

Program off chambers cooling express. Usefull for cooling the
overs chamber and make o quik selection for the next program,

Medypaupa xalapiopou Bardpou. Aeroupyia yia Tov ouro-
HaTo kaBopIoUO TOU QOURVOU,
Progrom off quik cleaning. Function for the ovens cleaning.

Medypappa evepyonoinong xaundwy OTPOQ@WY TOU LOTED.
g Mla va Pnopeic va JayepeUeaS gaynta nou xpeialovral xopn-

AN 10x0 ®QI QEpQ,

Program with operation of low rofation of the mofar. Usefull for

food who need low power and ventilation

EvBeiEn Aermoupyloc e arpoyevvrinpiog. Npoaidonolei yvia my
REMOUPNEID TG QTUOVEVWTITOIOE,
Inticate the function of the steam generafor,

i

Ev6eiEn ndprac [ avoixr - kAeior | NpoeiSono v karaora-
on mg noprac, | o
Door indication [ open - close ) Warning for the situation of
the doar.

EvbeiEn Service aruoyewwrinprag. NMpoeono yia Tov kaBapio-

L0 NG aTHOYEVWMTIARL, ) .
Generation steam service indication. Warning for the cleaning
of the steam generation.

Puduian Beppokpaoiag rou BaAduou
Rerulate the temperature of the chamber

PuGmon xpdvou payepeparoc «kal npoBépuaveon @oupvou.
Rerulate the fime of cooking and preheating of the oven.

PuBwon Beppokpaotac aodnmpiou kapdide npoidviog yia 1o
WaEIpERQ TOU Gayrrou, AN TG EOWTEpKI; TOU BEPLOKDOGIO,
Rerulate the femperature of the prode sensor. Cook based to
intemal temperature of the food

APTOZAXAPOMAALTIKHE

Y PuBwon elcaywync uypaoios. Mnopeite va e10ayeTe uypaoia

arov Bakauo Tou goupvou outouara, pubuifoviac Touc xpd-
VOUG KaI TNy NoacTnTa now ECEC EMBUEITE ENIONG KaI XEIDOKI~
i) [+

BREAD-CONFECTIONS

Regulate for humidify admission. Humidity introduction inside
the oven chamber automatic by regulate the time and the
quantity as you desire, Hand operated foo.
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Dodpvos aprodayapoirlaorixgs

O poupvog, aprofaxaponhaomic eval eEo-
NATLEVOC WE NAEKTOOVIRN NACKETO ofIGnICTNG
kOl owar Aeroupyiag, Mag Giver my Suvand-
o cxpifeic puBuione g Bepuockpooiac kol
TOU XPOVOU YO GWOTO YRryopao kal Cikavapl-
KO HOVEIREND TWY NROIoVTWV,

Exbikd Grapopguiévog Bakapiog e cepayl-
VOUS VIO TV OWOTH KUKKOQORIO TOU GEQO.

H Beppopovion Tou Bakapou, onwe kai
g nopac. ekomovopei Bepuomra kar kara-
vahwon pEUMarac.

LT0 EQuWTEpIKS TOU Bobapou Unogel va e
oaxlel UypODIo BTE XEIPOKIVITA ETE QuTOLaTa
Qpod EXOULE  and npiv SnMUcE! TV NooaT-
T3 KO TOV XPOVO MU ELEiC EMBupoULE

EUKoAR LEiWOn Ty TpoQLy kal TRE 10x0¢
TOU WOTED VIO TO MPCIOVIa Grou anaimerTar kal
yoriyopn Yuén Tou Bakduou amy Bepuokpa-
Qig nod emBupouus npoypauuariCovrac e
QuTO TOV TRONG IO TO ENGPEVO MooV,

" U CARALLTY :
COTMYREY VAIAETARELY  amfaafa i mn | DINENTIONTW ST
FE el R WEIOHT

“MONTEAD. ECH 4L MODEL
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Bakery oven is equipped with electronic
control rellable and right funchion. It gives us
the opportunity of the exact temperature
to regulate for o quik and economy cocking.

The heat insulafing of the chamber & the
door too eams fernperature and energy con-
sumption,

On the internd of the chamber can inlets

humidity automatic by regulate the quantity
and the time that we desire and manual.

It is equipped with low rotation motor
and energy corsumption button for products
are needs.

With the cooling system we can reduce
the temperature of the chamber directly to
fhe temperature we desire,
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Baaon golpvou & Becewv yia Tadwa Tunou
GN 11 ond Ty pia nAeupd kar peyaho ano-
Breunikd xwpo and Ty M. Karahnin yio
rouc Tunoug FCN 60, FCN 160, FCN 100 kai
FCN 260,

Owvens base with & places for GN 111 on
fhe one side ond o big storage place on the
other side. Sutable for fypes FCN 60, FCN 10,
FCN 100 ond FCN 260.

KOTesovomic 440 EDKOAD SUUNAAEWLa vepou
a1e eoymie, wa 10 EEnAuua Tou Bakduou kal
Tov ypriyopo xaBopiopd Tou goUpvou LETd
1o Ao,

Winding Shower for easy odd water on the
food, rirsing of the chamber ond quick cleaning
of the oven after the cooking.

Boon goupvou 12 Beoewv yio GN 111,
KardMndn yia Toug runowg FCN 60, FCN 140,
FCN 100 koo FCN 260.

Ovens base with 2 places for GN 1/1.
Suitable for types FCN &0, FCN 160, FCN 100
and FCN 260,

Mikteo by yia TV NPOOTac TOU HOTéR.
Fats fiter for the protection of the motor,

Bepuandpevn orona & Beoewy pe Beouo-
aran 909 €, KaraknAn yia Toug TUmOUG
FN 62 kai FN 110,

Stove with & places and thermostat of
Q0° C. Suitable for types FN 62 and FN 110,

Bageic omping tadnwy yio AQpopives
Giooraoewy 60 x 40 mam, ko Tunou GN 11,

Support bases of the fins for boking-pans
on dimersion 40 x 40 m.m, or GN Y1







EMATTEAMATIKO! EZONAIZMOI PEYMATOE & YTPAEPHOY
EITIATOPION/ZARAPONAAZTEION/ENACK BAR

Z(OTHPIOEZ A. MPOAANAZ & ZIA O.E.

CPASELA - EPTOTTATIO:

EBNIKH OADE KIAKIZ-BEL NIKHE, KOMBOE MAANKODY
611 00 KIAKIE, T.6.: 400 70, T.K.: 564 04

THA: 2341.041.991, 2341.041.971, 2341.041.818

FAX: 2341.041.539

hitp: // www.north.gr

NORTH

CATERING EQUIPMENT

PROFESSIONAL ELECTRIC & GAS EQUIPMENT FOR
RESTAURANTS/PATISSERIES/SNACK BAR

SOTIRIOS D. PRODANAS & COM.

OFFICE - FACTORY:

HATIONAL ROAD KILKES - THESSALONE]L CROSSROAD OF

611 00 KILKIS, GREEGE. P.0.BOX: 400 70, P.C.; 564 04
TEL.: +30 2341.041,.981, +30 2341.041.871, +30 2341041 818
FAX: +30 2341041 538

e-mall: Info@north.gr

Al crapear
honer it smm



