I AEFRIGERATED PREP TABLES

No matter the size, layout, or needs of your operation, Sunrise Refrigerated prep
tables can be customized to bolster the performance of any pizzeria, deli, or sandwich
shop! From selecting the configuration of doors, drawers, and shelving, this tool
allows you to tailor virtually every facet of the prep table to your unique require-
ments.

However you design your equipment, your unit will boast all the valued trademarks of
a Sunrise Refrigerator prep table including a rugged construction, a forced air cooling
design with a built-in defrost timer or static cooling that ensures the most efficient
operation possible. And if that weren't enough, the 1 year complete on-site warranty
gives you added assurance that your investment is built to last!
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| Sunrise manufactures an extensive range of products |
designed & built to the highest standards of performance, '
quality and durability in the industry. l
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Our team develops advanced & innovative refrigeration
technologies focused to generate long-term savings and {
value for our customers, that comes from a long, efficient

product life.

https://www.youtube.com/@sunrisekitchens_india
http://www.sunrisekitchens.in/
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RAPID STEAMER

ELECTRIC DEEP FAT FRYERS

Table top fryer with
automatic basket lifter
Models: 5/8/11 Liters

-

Double b'_:’w_'f fryer wi fh This steamer has a 3 pan capacity and is packed with benefits to

built-in filteration ease your cooking experience. The timer and illuminated power

Models: 15/20/25 Liters l switch with cook and ready lights helps you monitor your cook-
i"r:. b ing progress. The professional controls with 15-minute timer,

buzzer and constant steam feature are incredibly user-friendly, so
each member of your staff can properly use the steamer.

OTHER COOKING EQUIPMENT & FABRICATED ITEMS

- BLAST CHILLERS

A Blast Chiller Flash Cools Food Through the Tempera-
ture Danger Zone Where Bacteria Grows For Safe Food

Handling. Standalone prefabricated machines are BURNER HANGES
available for smaller capacity needs, while larger ca- Indian/Chinese
pacity units are constructed with PUF panels. Single/Double/Triple
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