*This model includes the condiment rail.
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Offered in both 2-door and 3-door configurations, Marra Forni pr— - =
Refrigerated Prep Tables are an essential piece of equipment in

any commercial kitchen space. These units are designed to ) = = a s S ohetruction | Doors | Cubic Feet
enhance flow and streamline production, featuring a self-contained o 7 £ 9= e

high-efficiency refrigeration system designed to maintain food and . — — - — —
prep ingredients at food safe temperatures. Rear and side granite L % X == : , 304
backsplashes elevate the optional ingredient bin so that there is a ;< Stainless 2 12
more ergonomic access to ingredients and no usable counter “ : ; } e - Steel
space is lost. Self-closing doors feature magnetic door gaskets A oo e i i : y
and shared refrigeration between door sections that accommodate -' -
18" x 26" full-size sheet pans or stackable dough trays. All units are
mobile with 2- locking casters and 2-swivel casters mounted into i
frame welded steel plates.
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Front-serviceable, high-efficiency self-contained refrigeration system (110V) with evapor €3 pa €3 pa = S
pan and automatic defrost feature J ea 4 pa eq 4 pa

Available in 2-door (12 cubic feet of refrigrated storage space) and 3-door (20 cubic feet o IS RAR< s O pa T e S
storage space) configurations, doors are insulated with 2 3/8" polyurethane insulation.

30" deep work surface allows greater space for food preparation and production efficiency
Solid 1%" granite worksurface maintains 8-10° F lower surface temperature.
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304-gauge stainless steel interior and exterior construction for easy cleaning and durability rical | Amp Load | Construction | Doors | Cubic Feet ggmgség’ggp
Standard with casters (2-locking) for ease of mobility

Self-closing doors with easily replaceable magnetic door gaskets 110V/60 6.6 amp

On/Off with digital control for ease of operation P red cle | o %?{géﬁle%g Stasigliss 3 20 RA04-A
Refrigerated door sections include (4) sets of shelf slides (on 5” center) that can accommodate full-size Sl ol echnolog %%%\%50 (NEMA Steel 12
sheet pans (18" x 26"), or can accommodate up to (7) nested standard size dough trays (18" x 26" x 3"), or P 519)

(4) nested standard size dough trays (18" x 26" x 6”)




Reimagine

An organized and spacious workstation.
Create your culinary masterpieces with the

Marra Forni Refrigerated Prep Tables. Available in two
or three-door configurations with the addition of optional
rerigerated condiment rails for both models.

Your table, your choice!
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Fork Mixers

Gently folds the dough over
itself rather than spiraling
together, preventing the mixer
from pre-proofing your dough.
Available in 42qt. - 98qt.

Spiral Mixers Flywheel Slicers ~ Tools & Accessories

Cast in enameled aluminum Pizza Peels
and steel, these slicers Pizza Peel Kits
provide precision slicing for Brushes
all types of Charcuterie. Dough Trays

Cut your mixing time in half.
Available in 42qt.- 80qt.
capacity bowls available.
Multi-purpose mixer offers
increased capacity while still
maintaining dough integrity. |
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Direct

Our dedicated team of spec
will work with your architects 0
engineers to identify the best L E A B
oven and ventilation solution

for your needs. You'll have

peace of mind knowing that i

our system has all the UL

listings.

marraforni.com/product

REFRIGERATE

PREP TABLES

and Condiment Rails

marraforni.com




