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4 a new

 w
ay 

of living

“I think careful 
cooking is love, 
don’t you?”
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“Cooking is 
a philosophy, 
it’s not a 
recipe”

a new
 w

ay 
of cooking
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advanced 
design



ÚĩĢƈúŖŅÁőĆĩĢŉ
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&
ήÚĩĢƈúŖŅäD

ankzij de m
odulaire aanpak kun je naar hartenlust 

kiezen en com
bineren. G

raag inductie? teppanyaki? 
Ben je een w

ok lover? Een fan van good old gasgrillen? 
D

e kookm
ogelijkheden zijn eindeloos.

D
as m

odulare System
 gestattet Ihnen, nach 

H
erzenslust zu w

ählen und zu kom
binieren. 

H
eute m

al Induktion? Teppanyaki? Sind Sie W
ok-

Lover? Ein Fan vom
 good old G

asgrillen? Endlose 
Kochm

öglichkeiten erw
arten Sie.

nlG
râce à leur concept m

odulaire, vous pouvez les 
sélectionner et les com

biner à volonté. Adepte de 
l’induction ? D

u teppanyaki ? Vous ne jurez que par le 
w

ok ? Vous êtes accro au bon vieux grill au gaz ? Les 
łĩŉŉĆÙĆěĆőåŉ�àä�ÚŖĆŉŉĩĢ�ŉĩĢő�ĆĢƈĢĆäŉ͠

fr�Ăä�ġ
ĩàŖěÁŅ�ÁłłŅĩÁÚĂ�ĩƅäŅŉ�Áěě�ėĆĢàŉ�ĩù�ÚĂĩĆÚäŉ�ÁĢà�

com
binations. Induction? Teppanyaki perhaps? O

r 
how

 about the w
ok? O

r the good old gas grill? The 
cooking options are endless.

ende

tom
boy

gazzboy

bilba

onyx

serveboy

arvid

intasiceboy

ĩŖŅ�̦�ġ
ĩàäěŉ

�
Ăĩĩŉä�űĩŖŅ�őŅĩěěäű�ͳ̦�ġ

ĩàäěŉʹ

�
ĩĢƈúŖŅä�űĩŖŅ�ÚĩĩėĆĢú�łěÁőäŉ�ͳ̣�őűłäŉʹ

13
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gazzgrill
teppanyaki 58

teppanyaki 38
È
îÂé°Ğ

�ÿ
w

ok

create 
your kitchen

K
ies en com

bineer zelf je 
kookplaten m

et deze vier 
inductiew

arm
tebronnen en 

één gasbron. M
eer technische 

inform
atie vind je verderop.

C
om

bine your cooking plates 
from

 a choice of one gas and four 
induction heat sources. For m

ore 
technical inform

ation please see 
below

.

C
hoisissez et com

binez vous-
m

êm
es vos plaques de cuisson avec 

ces quatre sources de chaleur à 
induction et cette alim

entation 
au gaz unique. Vous trouverez les 
inform

ations techniques plus loin 
dans cette brochure.

M
it vier Induktionsplatten und 

äĆĢäŅ�<
ÁŉƉÁġ

ġ
ä�ū

ÐĂěäĢ�ŖĢà�
kom

binieren Sie selbst, w
ie Sie 

kochen w
ollen. M

ehr technische 
HĢùĩŅġ

ÁőĆĩĢäĢ�ƈĢàäĢ��Ćä�ū
äĆőäŅ�

hinten in diesem
 Katalog.

nlde

fr
en
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“Food, 
to m

e, is 
alw

ays about 
cooking and 
eating w

ith 
those you 
love and  
care for.”



trolleys
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tomboy

21
20

“The w
ay to 

entice people 
into cooking 
is to cook 
delicious 
things.”
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 +m
assieve, hoogw

aardige teak
 +geborsteld roestvrij staal
 +zijdelingse extensies
 +laden m

et soft-close geleiders
 +RVS-w

ielen m
et kogellagers 

ͳ̠�ĆĢÚě͠�Ņäġ
ùŖĢÚőĆäʹ

 +aan te sluiten op elektriciteit 
̠̠̞Ϳ̢̠̞�¨

keu
ze u

it in
du+ 

in
ductiekookplaten

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

in
begrepen

 –bescherm
hoes

 –snijplank teak tom
boy 

 –m
essenhouder

 –ƉäŉŉäĢĂĩŖàäŅ

 +teck m
assif de haute qualité

 +acier inoxydable brossé
 +extensions latérales
 +tiroirs à coulisses softclose
 +roulettes en acier inoxydable  

à roulem
ents à billes  

ͳű�Úĩġ
łŅĆŉ�̠�ùŅäĆĢŉʹ

 +ÁěĆġ
äĢőÁőĆĩĢ�åěäÚőŅĆńŖä�̠̠̞Ϳ̢̠

�̞̈

�­Ð°ÿ�Û�ÞÈ
°�ÛÂî

â°�î
Þâ�ÛÂ�Ýî�â� 

����î
°ââÐÉ���°É�î�é°ÐÉ�°É�î˥

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

°É�Âîâ

 –housse de protection
 –planche à découper teck tom

boy 
 –porte-couteaux
 –porte-bouteilles

 +solid, high-quality teak
 +brushed stainless steel
 +side extensions
 +draw

ers w
ith soft-close guides

 +stainless steel w
heels w

ith ball 
ÙäÁŅĆĢúŉ�ͳ̠�ĆĢÚě͠�ÙŅÁėä�ùŖĢÚőĆĩĢʹ

 +to connect to electricity  
̠̠̞Ϳ̢̠̞¨

choice of indu+ induction cook
in

g 

ÛÂ�é�â�

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

included

 –protective cover
 –cutting board teak tom

boy
 –knife holder
 –bottle holder

 +m
assives, hochw

ertiges Teakholz
 +gebürsteter Edelstahl
 +seitliche Erw

eiterungen
 +Schubladen m

it Soft-C
lose-

Führungen
 +Edelstahlräder m

it Kugellagern  
ͳ̠��őśÚė�ĆĢėě͠��Ņäġ

ŉùŖĢėőĆĩĢʹ
 +WÁĢĢ�ÁĢ��őŅĩġ

�̠̠̞Ϳ̢̠̞¨�
angeschlossen w

erden

,É�î
¿é°ÐÉ

â¿Ð�­
¦�Â��Þ�°É�î˥�É

��­�

W
ah

l

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

°É
¿
Âî
â°ù�

 –Schutzhülle
 –Schneidebrett teak tom

boy
 –M

esserhalter
 –Flaschenhalter

characteristics

“The tom
boy 

outdoor kitchen 
is characterised 
by sleek lines 
and tough
m

aterials.”

nl
fr

en
de
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S
Ðââ°�Â��â°ą���ÐÉ

ĝ
§î
Þ�é°ÐÉ

â
S
Ðââ°�Â��â°ą���ÐÉ

ĝ
§î
Þ�é°ÐÉ

â

̟̞̞�Ű�̤̞�Ű�̧̞�Úġ
̡̧̡̥͠�Ű�̡̠̤̠͠�Ű�̡̢̡̣͠�ĆĢÚĂ

�
ĩĢƈúŖŅÁőĆĩĢ�ŉĂĩū

Ģ͢�őäłłÁĢűÁėĆ�̡̦�θ��
ŖőőĆĢú�ÙĩÁŅà�őäÁė�őĩġ

Ùĩű
�
ĩĢƈúŖŅÁőĆĩĢ�ŉĂĩū

Ģ͢�őäłłÁĢűÁėĆ�̣̦�θ��
ŖőőĆĢú�ÙĩÁŅà�őäÁė�őĩġ

Ùĩű

�
°È
�É
â°ÐÉ

â
�
°È
�É
â°ÐÉ

â
̟̞̞�Ű�̤̞�Ű�̧̞�Úġ
̡̧̡̥͠�Ű�̡̠̤̠͠�Ű�̡̢̡̣͠�ĆĢÚĂ

W
eight

60 kg

W
eight

60 kg

tom
boy  

duo
tom

boy  
duo unico

m
odels

accessories

R
ef.  

̨̨̨̨̨̩̫̫̭͠͠

R
ef.  

̨̨̨̨̨̩̫̫̮͠͠

�
ÐÉé�°É�Þ�â�é�é��¿

 +container set teak inox
 +set containers teck inox
 +container set teak SS
 +Container Set teak inox

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̟̞�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̡̧̢͠�ĆĢÚĂ

R
ef.  

̡̢̟̞̞̟̞̠̞͠͠

C
uttin

g board  
teak tom

boy
 +snijplank teak 40 cm
 +planche à découper teck 

40 cm
 +cutting board teak 40 cm
 +Schneidebrett teak 40 cm

 

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̢̣͡�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̟̥̥͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̩̯͠͠

C
uttin

g board  
doppio teak 82

 +ŉĢĆĔłěÁĢė�őäÁė�̦̠�Úġ
 +łěÁĢÚĂä�Ò�àåÚĩŖłäŅ�őäÚė�̦̠�Úġ
 +ÚŖőőĆĢú�ÙĩÁŅà�őäÁė�̦̠�Úġ
 +�ÚĂĢäĆàäÙŅäőő�őäÁė�̦̠�Úġ

�
°È
�É
â°ÐÉ

â
̦̠�Ű�̣̠�Ű�̢̣͡�Úġ
̡̠̠̦͠�Ű�̢̠̞̥͠�Ű�̟̥̥͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̪̱͠͠
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serveboy

27
26

“Cooking 
is an 
expression 
that crosses 
boundaries.”
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characteristics

 +m
assieve, hoogw

aardige teak
 +gepoederlakt alum

inium
 w

it m
at

 +geborsteld roestvrij staal
 +zijdelingse extensies
 +laden m

et soft-close geleiders
 +RVS-w

ielen m
et kogellagers 

ͳ̠�ĆĢÚě͠�Ņäġ
ùŖĢÚőĆäʹ

 +aan te sluiten op elektriciteit 
̠̠̞Ϳ̢̠̞�¨

 keu
ze u

it in
du+ 

in
ductiekookplaten

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

in
begrepen

 –bescherm
hoes

 –snijplank teak serveboy
 –m

essenhouder
 –ƉäŉŉäĢĂĩŖàäŅ

 +teck m
assif de haute qualité

 +alum
inium

 therm
olaqué blanc 

m
at

 +acier inoxydable brossé
 +extensions latérales
 +tiroirs à coulisses softclose
 +roulettes en acier inoxydable  

à roulem
ents à billes  

ͳű�Úĩġ
łŅĆŉ�̠�ùŅäĆĢŉʹ

 +ÁěĆġ
äĢőÁőĆĩĢ�åěäÚőŅĆńŖä�̠̠̞Ϳ̢̠

�̞̈

 �­Ð°ÿ�Û�ÞÈ
°�ÛÂî

â°�î
Þâ�ÛÂ�Ýî�â� 

����î
°ââÐÉ���°É�î�é°ÐÉ�°É

�î˥

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

°É�Âîâ

 –housse de protection
 –planche à découper teck serveboy
 –porte-couteaux
 –porte-bouteilles

 +solid, high-quality teak
 +pow

der-coated alum
inium

 w
hite 

m
atte

 +brushed stainless steel
 +side extensions
 +draw

ers w
ith soft-close guides

 +stainless steel w
heels w

ith ball 
ÙäÁŅĆĢúŉ�ͳ̠�ĆĢÚě͠�ÙŅÁėä�ùŖĢÚőĆĩĢʹ

 +to connect to electricity  
̠̠̞Ϳ̢̠̞¨

 choice of indu+ induction cook
in

g 

ÛÂ�é�â�

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

included

 –protective cover
 –cutting board teak serveboy
 –knife holder
 –bottle holder

 +m
assives, hochw

ertiges Teakholz
 +pulverbeschichtetes Alum

inium
, 

m
attw

eiß
 +gebürsteter Edelstahl
 +seitliche Erw

eiterungen
 +Schubladen m

it Soft-C
lose-

Führungen
 +Edelstahlräder m

it Kugellagern  
ͳ̠��őśÚė�ĆĢėě͠��Ņäġ

ŉùŖĢėőĆĩĢʹ
 +WÁĢĢ�ÁĢ��őŅĩġ

�̠̠̞Ϳ̢̠̞¨�
angeschlossen w

erden

,É
�î
¿
é°ÐÉ

â¿Ð�­
¦�Â��Þ�°É

�î˥�É
��­�

W
ah

l

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

°É
¿
Âî
â°ù�

 –Schutzhülle
 –Schneidebrett teak serveboy
 –M

esserhalter
 –Flaschenhalter

“The serveboy 
ow

es its fresh 
look to the 
com

bination of 
pow

der-coated 
alum

inium
, 

stainless steel 
and solid teak.”

nl
fr

en
de
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â�Þù��ÐĀ 
duo

â�Þù��ÐĀ  
duo unico

â�Þù��ÐĀ 
ultim

o

m
odels

S
Ðââ°�Â��â°ą���ÐÉ

ĝ
§î
Þ�é°ÐÉ

â
S
Ðââ°�Â��â°ą���ÐÉ

ĝ
§î
Þ�é°ÐÉ

â
S
Ðââ°�Â��â°ą���ÐÉ

ĝ
§î
Þ�é°ÐÉ

â

̟̞̞�Ű�̤̞�Ű�̧̞�Úġ
̡̧̡̥͠�Ű�̡̠̤̠͠�Ű�̡̢̡̣͠�ĆĢÚĂ

�
°È
�É
â°ÐÉ

â
�
°È
�É
â°ÐÉ

â
̟̞̞�Ű�̤̞�Ű�̧̞�Úġ
̡̧̡̥͠�Ű�̡̠̤̠͠�Ű�̡̢̡̣͠�ĆĢÚĂ

�
°È
�É
â°ÐÉ

â
̢̟̞�Ű�̤̞�Ű�̧̞�Úġ
̣̣̟̠͠�Ű�̡̠̤̠͠�Ű�̡̢̡̣͠�ĆĢÚĂ

W
eight

53.5 kg

W
eight

53.5 kg

W
eight

66 kg

accessories

R
ef.  

̨̨̨̨̨̩̫̪̩͠͠

R
ef.  

̨̨̨̨̩̫̪̩̩͠͠

R
ef.  

̨̨̨̨̩̫̪̩̪͠͠

�
ÐÉé�°É�Þ�â�é�é��¿

 +container set teak inox
 +set containers teck inox
 +container set teak SS
 +Container Set teak inox

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̟̞�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̡̧̢͠�ĆĢÚĂ

R
ef.  

̨̨̨̨̩̫̬̩̪͠͠

C
uttin

g board  
é��¿�â�Þù��ÐĀ

 +snijplank teak 40 cm
 +planche à découper teck 

40 cm
 +cutting board teak 40 cm
 +Schneidebrett teak 40 cm

 

�
°È
�É
â°ÐÉ

â
40 x 56 x 4 cm
̟̣̥̣͠�Ű�̠̠̞̣͠�Ű�̟̣̥͠�ĆĢÚĂ

R
ef.  

̨̨̨̨̩̫̬̩̩͠͠

C
uttin

g board  
doppio teak 82

 +ŉĢĆĔłěÁĢė�őäÁė�̦̠�Úġ
 +łěÁĢÚĂä�Ò�àåÚĩŖłäŅ�őäÚė�̦̠�Úġ
 +ÚŖőőĆĢú�ÙĩÁŅà�őäÁė�̦̠�Úġ
 +�ÚĂĢäĆàäÙŅäőő�őäÁė�̦̠�Úġ

�
°È
�É
â°ÐÉ

â
̦̠�Ű�̣̠�Ű�̢̣͡�Úġ
̡̠̠̦͠�Ű�̢̠̞̥͠�Ű�̟̥̥͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̪̱͠͠

�
ĩĢƈúŖŅÁőĆĩĢ�ŉĂĩū

Ģ͢�
ġ
ŖěőĆƉäŰ�ͳū

ĆőĂ�ÚÁŉő�ĆŅĩĢ�úŅĆěě�łěÁőäʹ�θ�ġ
ŖěőĆƉäŰ�θ��

ŖőőĆĢú�ÙĩÁŅà�őäÁė�ŉäŅŪäÙĩű
�
ĩĢƈúŖŅÁőĆĩĢ�ŉĂĩū

Ģ͢�őäłłÁĢűÁėĆ�̣̦�θ��
ŖőőĆĢú�ÙĩÁŅà�őäÁė�ŉäŅŪäÙĩű

�
ĩĢƈúŖŅÁőĆĩĢ�ŉĂĩū

Ģ͢�ġ
ŖěőĆƉäŰ�θ��

ŖőőĆĢú�ÙĩÁŅà�őäÁė�ŉäŅŪäÙĩű�θ�őäłłÁĢűÁėĆ�̡̦��
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gazzboy

“Cooking 
w

ell, w
ith 

love, is an 
art.”



35
34

 +m
assieve, hoogw

aardige teak
 +gepoederlakt alum

inium
 m

at 
zw

art of w
it

 +̟�ěÁàä�ġ
äő�ŉĩùőͿÚěĩŉä�úäěäĆàäŅŉ

 +design w
ielen m

et kogellagers  
ͳ̠�ĆĢÚě͠�Ņäġ

ùŖĢÚőĆäʹ
 +úÁŹŹúŅĆěě�ėĩĩėłěÁÁő�ĆĢ��¨��̡̟̤� 
ͳġ
ÁŅĆĢä�ėū

ÁěĆőäĆőʹ�ġ
äő�̢�ÙŅÁĢàäŅŉ�

ͳőĩőÁÁě�̢̟�ė©
Ă͡�̢�Ű�̡̣͡�ė©

Ăʹ͠�
Standaard geleverd m

et tw
ee 

ŉőĆĔěäĢ�ŪÁĢ�ėĩėäĢ�ĆĢ�ååĢ�łěÁÁő͢�úŅĆěě�
zone links en teppanyaki rechts 
ͳŹĆä�ł̦̦͠ʹ͠

 +bescherm
hoes optioneel

in
begrepen

 –gazzgrill kookplaat
 –ingebouw

de m
essenhouder

 +teck m
assif de haute qualité

 +alum
inium

 therm
olaqué noir ou 

blanc m
at

 +̟�őĆŅĩĆŅ�Ò�ÚĩŖěĆŉŉäŉ�ŉĩùőÚěĩŉä
 +roulettes design à roulem

ents à 
ÙĆěěäŉ�ͳű�Úĩġ

łŅĆŉ�̠�ùŅäĆĢŉʹ
 +une plaque de cuisson gazzgrill 
äĢ�ÁÚĆäŅ�ĆĢĩŰűàÁÙěä�̡̟̤�ͳńŖÁěĆőå�
ġ
ÁŅĆĢäʹ�Ò�̢�ÙŅŚěäŖŅŉ� 

ͳőĩőÁě�̢̟�ė©
Ă�μ�̢�Ű�̡̣͡�ė©

Ăʹ͠ 
D

eux styles de cuisiner en une 
ŉäŖěä�łěÁńŖä͢�ŹĩĢä�úŅĆěěä�Ò�úÁŖÚĂä�
et zone teppanyaki à droite.  
ͳŪĩĆŅ�ł͠�̦̦ʹ͠

 +housse de protection en option

°É�Âîâ

 –une plaque de cuisson gazzgrill 
 –porte-couteaux intégré

 +solid, high-quality teak
 +m

atte black or w
hite  pow

der-
coated alum

inium
 +̟�àŅÁū

äŅ�ū
ĆőĂ�ŉĩùőͿÚěĩŉä�úŖĆàäŉ

 +design w
heels w

ith ball bearings 
ͳ̠�ĆĢÚě͠�ÙŅÁėä�ùŖĢÚőĆĩĢʹ

 +gazzgrill cooking plate in stainless 
ŉőääě�̡̟

�̤ͳġ
ÁŅĆĢä�ńŖÁěĆőű

�ʹū
ĆőĂ�̢�

ÙŖŅĢäŅŉ�ͳőĩőÁě�̢̟�ė©
Ă͡�̢�Ű�̡̣͠�ė©

Ăʹ͠� 
Tw

o styles of cooking in one 
łěÁőä͢�úŅĆěě�ŹĩĢä�ĩĢ�őĂä�ěäùő�ÁĢà�
teppanyaki zone on the right. 
ͳŉää�łú͠�̦̦ʹ͠

 +protective cover optional

included

 –gazzgrill cooking plate 
 –built-in knife holder

 +m
assives, hochw

ertiges Teakholz
 +Alum

inium
 pulverbeschichtet, 

m
attschw

arz oder m
attw

eiß
 +̟��ÚĂŖÙěÁàä�ġ

Ćő��ĩùőͿ�
ěĩŉäͿ

Führungen
 +D

esignräder m
it Kugellagern  

ͳ̠��őśÚė�ĆĢėě͠��Ņäġ
ŉùŖĢėőĆĩĢʹ

 +gazzgrill-Kochfeld aus Edelstahl 
̡̟̤�ͳ`

ÁŅĆĢäńŖÁěĆőÐőʹ�ġ
Ćő� 

4 Brennern  
ͳúäŉÁġ

ő�̢̟�ė©
Ă͡�̢�Ű�̡̣͡�ė©

Ăʹ͠� 
Zw

ei Arten des Kochens in einer 
�ěÁőőä͢�<

ŅĆěě�·ĩĢä�ěĆĢėŉ�ŖĢà�
Teppanyaki Zone rechts. (siehe 
�͠�̦̦ʹ͠

 +optionale Schutzhülle

°É
¿
Âî
â°ù�

 –gazzgrill-Kochfeld 
 –Eingebauter M

esserhalter

characteristics

“The gazzboy is 
m

ade of solid, high 
quality teak and 
m

atte black or 
w

hite pow
dercoated 

alum
inium

.”

nl
fr

en
de
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gazzboy 
design by O

rio Tonini

m
odels

S
Ðââ°�Â��â°ą���ÐÉ

ĝ
§î
Þ�é°ÐÉ

â

̢̟̞�Ű�̤̣�Ű�̧̡�Úġ
̣̣̟̠͠�Ű�̧̠̣̣͠�Ű�̡̤̤̟͠�ĆĢÚĂ

�
°È
�É
â°ÐÉ

â
W

eight
̣̠�ėú�ͳäŰÚě͠�úÁŹŹúŅĆěěʹ

R
ef.  

̨̨̨̨̨̩̫̮̩͠͠�ͳÙěÁÚėʹ
̨̨̨̨̨̩̫̮̭͠͠�ͳū

ĂĆőäʹ

S
ÞÐé��é°ù���Ðù�Þ�§�ąą�ÐĀ

 +bescherm
hoes gazzboy

 +housse de protection gazzboy
 +protective cover gazzboy
 +Schutzhülle gazzboy

R
ef.  

̨̨̨̨̨̩̫̮̫͠͠

accessories

�
ĩĢƈúŖŅÁőĆĩĢ�ŉĂĩū

Ģ͢�úÁŹŹúŅĆěě

�
°ù°��Þ�¦ÐÞ��îéÂ�ÞĀ

 +besteklade
 +séparateur pour les couverts
 +divider for cutlery
 +Teiler für Besteck

�
°È
�É
â°ÐÉ

â
̡̧�Ű�̡̥̣͡�Ű�̤�Úġ

�
̡̟̣̣͠�®�̢̟̥̤͠�®�̡̠̤͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̭̬͠͠
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arvid

“Food is 
essential to 
life, therefore 
m

ake it good.”
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characteristics

“The design 
of the arvid is 
both sim

ple and 
ÚěÁŉŉű͡�ÁĢà�ĩƅäŅŉ�
everything you 
w

ould expect 
from

 an outdoor 
kitchen.”

 +m
assieve, hoogw

aardige teak
 +gepoederlakt alum

inium
 m

at 
zw

art of w
it

 +̟�ěÁàä�ġ
äő�ŉĩùőͿÚěĩŉä�úäěäĆàäŅŉ

 +design w
ielen m

et kogellagers  
ͳ̠�ĆĢÚě͠�Ņäġ

ùŖĢÚőĆäʹ

keu
ze u

it in
du+ 

in
ductiekookplaten

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

in
begrepen

 –ingebouw
de m

essenhouder

 +teck m
assif de haute qualité

 +alum
inium

 therm
olaqué noir  

ou blanc m
at

 +̟�őĆŅĩĆŅ�Ò�ÚĩŖěĆŉŉäŉ�ŉĩùőÚěĩŉä
 +roulettes design à roulem

ents à 
ÙĆěěäŉ�ͳű�Úĩġ

łŅĆŉ�̠�ùŅäĆĢŉʹ

�­Ð°ÿ�Û�ÞÈ
°�ÛÂî

â°�î
Þâ�ÛÂ�Ýî�â�

����î
°ââÐÉ���°É�î�é°ÐÉ�°É

�î˥�

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

°É�Âî
â

 –porte-couteaux intégré

 +solid, high-quality teak
 +m

atte black or w
hite pow

der-
coated alum

inium
 +̟�àŅÁū

äŅ�ū
ĆőĂ�ŉĩùőͿÚěĩŉä�úŖĆàäŉ

 +design w
heels w

ith ball bearings 
ͳ̠�ĆĢÚě͠�ÙŅÁėä�ùŖĢÚőĆĩĢʹ

choice of indu+ induction cook
in

g 

ÛÂ�é�â�

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

included

 –built-in knife holder

 +m
assives, hochw

ertiges Teakholz
 +Alum

inium
 pulverbeschichtet, 

m
attschw

arz oder m
attw

eiß
 +̟��ÚĂŖÙěÁàä�ġ

Ćő��ĩùőͿ�
ěĩŉäͿ

Führungen
 +D

esignräder m
it Kugellagern  

ͳ̠��őśÚė�ĆĢėě͠��Ņäġ
ŉùŖĢėőĆĩĢʹ

,É�î
¿é°ÐÉ

â¿Ð�­
¦�Â��Þ�°É

�î˥��É
��­�

W
ah

l

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦

 °É
¿
Âî
â°ù�

 –Eingebauter M
esserhalter

nl
fr

en
de
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�Þù°� 
design by O

rio Tonini

m
odels

S
Ðââ°�Â��â°ą���ÐÉ

ĝ
§î
Þ�é°ÐÉ

â

�
°È
�É
â°ÐÉ

â
̢̟̞�Ű�̤̣�Ű�̧̡�Úġ
̣̣̟̠͠�Ű�̧̠̣̣͠�Ű�̡̤̤̟͠�ĆĢÚĂ

W
eight

̣̠�ėú

R
ef.  

̨̨̨̨̨̩̫̯̩͠͠�ͳÙěÁÚėʹ
̨̨̨̨̨̩̫̯̭͠͠�ͳū

ĂĆőäʹ

S
ÞÐé��é°ù���Ðù�Þ��Þù°�

 +bescherm
hoes arvid

 +housse de protection arvid
 +protective cover arvid
 +Schutzhülle arvid 

R
ef.  

̨̨̨̨̨̩̫̮̫͠͠

accessories

�
°ù°��Þ�¦ÐÞ��îéÂ�ÞĀ

 +besteklade
 +séparateur pour les couverts
 +divider for cutlery
 +Teiler für Besteck

�
°È
�É
â°ÐÉ

â
̡̧�Ű�̡̥̣͡�Ű�̤�Úġ

�
̡̟̣̣͠�®�̢̟̥̤͠�®�̡̠̤͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̭̬͠͠

�
îéé°É

§��Ð�Þ���Þù°�
 +snijplank teak 40 cm
 +planche à découper teck 

40 cm
 +cutting board teak 40 cm
 +Schneidebrett teak 40 cm

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̠̣͡�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̧̞̦͠�ĆĢÚĂ

R
ef.  

̨̨̨̨̩̫̬̩̬͠͠

C
uttin

g board 58 
 +ŉĢĆĔłěÁĢė�őäÁė�̣̦�Úġ
 +planche à découper  
őäÚė�̣̦�Úġ

�
 +ÚŖőőĆĢú�ÙĩÁŅà�őäÁė�̣̦�Úġ
 +�ÚĂĢäĆàäÙŅäőő�őäÁė�̣̦�Úġ

�
°È
�É
â°ÐÉ

â
̣̦�Ű�̣̠�Ű�̠̣͡�Úġ
̡̠̠̦͠�Ű�̢̠̞̥͠�Ű�̧̞̦͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̭̭͠͠

Sin
k &

 faucet
 +w

astafel &
 kraan (G

ardena
®ͿÁÁĢŉěŖĆőĆĢú�ĆĢÚě͠ʹ

 +lavabo &
 robinet (G

ardena
®ͿÚĩĢĢäÚőĆĩĢ�ĆĢÚě͠ʹ

 +sink &
 faucet (G

ardena
®ͿÚĩĢĢäÚőĆĩĢ�ĆĢÚě͠ʹ

 +Ausguss &
 W

asserhahn (G
ardena

®Ϳ�ĢŉÚĂěŖŉŉ�ĆĢėě͠ʹ

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̟̣�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̧̣̟͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̭̮͠͠

"Þ�È
��ɁɄ�ú

°é­��°ù°��Þ� 
in gran

ite
 +ėÁàäŅ�ŪĩĩŅ�őäłłÁĢűÁėĆ�̣̦�ġ

äő�
tussenstuk in  graniet

 +ÚÁàŅä�łĩŖŅ�őäłłÁĢűÁėĆ�̣̦�ÁŪäÚ�
insert en granit

 +ùŅÁġ
ä�ùĩŅ�őäłłÁĢűÁėĆ�̣̦�ū

ĆőĂ�
divider in granite

 +�ÁĂġ
äĢ�ùśŅ�őäłłÁĢűÁėĆ�̣̦�ġ

Ćő�
Einsatz im

 G
ranit 

R
ef.  

 
 

̨̨̨̩̫̬̩̭̪͠͠

"Þ�È
��ɁɄ�ú

°é­��°ù°��Þ� 
in teak w

ood
 +ėÁàäŅ�ŪĩĩŅ�őäłłÁĢűÁėĆ�̣̦�ġ

äő�
tussenstuk in teakhout

 +ÚÁàŅä�łĩŖŅ�őäłłÁĢűÁėĆ�̣̦�ÁŪäÚ�
insert en bois de teck

 +ùŅÁġ
ä�ùĩŅ�őäłłÁĢűÁėĆ�̣̦�ū

ĆőĂ�
divider in teak w

ood
 +�ÁĂġ

äĢ�ùśŅ�őäłłÁĢűÁėĆ�̣̦�ġ
Ćő�

Einsatz im
 Teakholz 

R
ef.  

 
 

̨̨̨̩̫̬̩̭̫͠͠

�
ÐÉé�°É�Þ�â�é�é��¿

 +container set teak inox
 +set containers teck inox
 +container set teak SS
 +Container Set teak inox

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̟̞�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̡̧̢͠�ĆĢÚĂ

R
ef.  

̨̨̨̨̩̫̬̩̪͠͠

�
ĩĢƈúŖŅÁőĆĩĢ�ŉĂĩū

Ģ͢�ū
ĩė�θ�ġ

ŖěőĆƉäŰ

�,É�î�é°ÐÉ�â�é��Þù°�
 +
,É�î�é°�â�é

 –̟Ű�Źū
ÁŅő�úäłĩäàäŅěÁėőä�ÁěŖġ

ĆĢĆŖġ
�

ėÁàäŅ�̡̦Úġ
 –̠Ű�Źū

ÁŅő�úäłĩäàäŅěÁėőä�ÁěŖġ
ĆĢĆŖġ

�
kader 40cm

 –̟Ű�őŖŉŉäĢŉőŖė�őäÁėĂĩŖő�̣Úġ
 –̟Ű�őŖŉŉäĢŉőŖė�őäÁėĂĩŖő�̥Úġ

 +
Set d’induction

 –̟Ű�ÚÁàŅä�ÁěŖġ
ĆĢĆŖġ

�őĂäŅġ
ĩěÁńŖå�

ĢĩĆŅ�̡̦Úġ
 –̠Ű�ÚÁàŅä�ÁěŖġ

ĆĢĆŖġ
�őĂäŅġ

ĩěÁńŖå�
noir 40cm

 –̟Ű�ĆĢŉäŅő�äĢ�őäÚė�̣Úġ
�

 –̟Ű�ĆĢŉäŅő�äĢ�őäÚė�̥Úġ

R
ef.  

̨̨̨̨̩̫̬̩̭͠͠

 +
,É�î�é°ÐÉ�â�é

 –̟Ű�ÙěÁÚė�łĩū
àäŅÚĩÁőäà�ÁěŖġ

ĆĢĆŖġ
�

ùŅÁġ
ä�̡̦Úġ

 –̠Ű�ÙěÁÚė�łĩū
àäŅÚĩÁőäà�ÁěŖġ

ĆĢĆŖġ
�

fram
e 40cm

 –̟Ű�àĆŪĆàäŅ�ĆĢ�őäÁė�ū
ĩĩà�̣Úġ

 –̟Ű�àĆŪĆàäŅ�ĆĢ�őäÁė�ū
ĩĩà�̥Úġ

 +
,É�î

¿é°ÐÉ
ââ�é

 –̟Ű��ěŖġ
ĆĢĆŖġ

��ÚĂū
ÁŅŹ�

łŖěŪäŅÙäŉÚĂĆÚĂőäő��ÁĂġ
äĢ�̡̦Úġ

 –̠Ű��ěŖġ
ĆĢĆŖġ

��ÚĂū
ÁŅŹ�

pulverbeschichtet Rahm
en 40cm

 –̟Ű�'ĆĢŉÁőŹ�Ćġ
��äÁėĂĩěŹ�̣Úġ

 –̟Ű�'ĆĢŉÁőŹ�Ćġ
��äÁėĂĩěŹ�̥Úġ
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intas

45
44

“Induction 
or gas. Both 
give excellent 
results, so 
choose the one 
that best suits 
your style of 
cooking.”



47
46

characteristics

“Solid, high 
quality teak, 
em

braced 
by a black 
or w

hite 
fram

e.”

 +m
assieve, hoogw

aardige teak
 +gepoederlakt alum

inium
 m

at 
zw

art of w
it

 +̠�ěÁàäĢ�ġ
äő�ŉĩùőͿÚěĩŉä�úäěäĆàäŅŉ

 +design w
ielen m

et kogellagers  
ͳ̠�ĆĢÚě͠�Ņäġ

ùŖĢÚőĆäʹ
 +ruim

te voor m
ateriaal en kruiden 

in het w
erkvlak

keu
ze u

it alle indu+ kookplaten 
 –ġ

ŖěőĆƉäŰ
 –w

ok
 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦
 –gazzgrill

in
begrepen

 –̠�úäċĢőäúŅääŅàä�ġ
äŉŉäĢĂĩŖàäŅŉ�

 –bescherm
hoes

 +teck m
assif de haute qualité

 +alum
inium

 therm
olaqué noir ou 

blanc m
at

 +̠�őĆŅĩĆŅŉ�Ò�ÚĩŖěĆŉŉäŉ�ŉĩùőÚěĩŉä
 +roulettes design à roulem

ents à 
ÙĆěěäŉ�ͳű�Úĩġ

łŅĆŉ�̠�ùŅäĆĢŉʹ
 +espace sur le plan de travail pour 

du m
atériel et des épices

�­Ð°ÿ�Û�ÞÈ
°�éÐîé�â�Â�â�ÛÂ�Ýî�â� 

����î
°ââÐÉ�°É�î˥�

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦
 –gazzgrill 

°É�Âîâ

 –̠�łĩŅőäͿÚĩŖőäÁŖŰ�ĆĢőåúŅåŉ�
 –housse de protection

 +solid, high-quality teak
 +m

atte black or w
hite pow

der-
coated alum

inium
 +̠�àŅÁū

äŅŉ�ū
ĆőĂ�ŉĩùőͿÚěĩŉä�úŖĆàäŉ

 +design w
heels w

ith ball bearings 
ͳ̠�ĆĢÚě͠�ÙŅÁėä�ùŖĢÚőĆĩĢʹ

 +space for m
aterial and herbs on 

the w
ork surface

�­Ð°���Ð¦��ÂÂ�°É�î˥��ÐÐ¿°É
§�ÛÂ�é�â

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦
 –gazzgrill

included

 –̠�ĆĢőäúŅÁőäà�ėĢĆùä�ĂĩěàäŅŉ
 –protective cover

 +m
assives, hochw

ertiges Teakholz
 +Alum

inium
 pulverbeschichtet, 

m
attschw

arz oder m
attw

eiß
 +̠��ÚĂŖÙěÁàäĢ�ġ

Ćő��ĩùőͿ�
ěĩŉäͿ

Führungen
 +D

esignräder m
it Kugellagern  

ͳ̠��őśÚė�ĆĢėě͠��Ņäġ
ŉùŖĢėőĆĩĢʹ

 +Platz für M
aterial und G

ew
ürze 

ĆĢ�àäŅ��ŅÙäĆőŉƉÐÚĂä

�
î
âú

�­
Â��ÂÂ�Þ�°É�î˥�9

Ð�­
¦�Â��Þ

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦
 –gazzgrill

°É
¿
Âî
â°ù�

 –̠�ĆĢőäúŅĆäŅőä�`
äŉŉäŅĂÁěőäŅ

 –Schutzhülle

nl
fr

en
de
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accessories

°Éé�â
design by O

rio Tonini

m
odels

S
Ðââ°�Â��â°ą���ÐÉ

ĝ
§î
Þ�é°ÐÉ

â

�
°È
�É
â°ÐÉ

â
̧̤�Ű�̥̞�Ű�̧̡�Úġ
̡̥̦̞͠�Ű�̠̥̣̤͠�Ű�̡̤̤̟͠�ĆĢÚĂ

W
eight

53 kg

R
ef.  

̨̨̨̨̩̫̬̪̩͠͠�ͳÙěÁÚėʹ
̨̨̨̨̩̫̬̪̭͠͠�ͳū

ĂĆőäʹ

�
°ù°��Þ�¦ÐÞ��îéÂ�ÞĀ

 +besteklade
 +séparateur pour les couverts
 +divider for cutlery
 +Teiler für Besteck

�
°È
�É
â°ÐÉ

â
̡̧�Ű�̡̥̣͡�Ű�̤�Úġ

�
̡̟̣̣͠�®�̢̟̥̤͠�®�̡̠̤͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̭̬͠͠

�
ÐÉé�°É�Þ�â�é�é��¿

 +container set teak inox
 +set containers teck inox
 +container set teak SS
 +Container Set teak inox

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̟̞�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̡̧̢͠�ĆĢÚĂ

R
ef.  

̨̨̨̨̩̫̬̩̪͠͠

�
îéé°É

§��Ð�Þ��°Éé�â
 +snijplank teak 40 cm
 +planche à découper teck 

40 cm
 +cutting board teak 40 cm
 +Schneidebrett teak 40 cm

 

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̠̣͡�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̧̞̦͠�ĆĢÚĂ

R
ef.  

̨̨̨̨̩̫̬̩̬͠͠

C
uttin

g board 58 
 +ŉĢĆĔłěÁĢė�őäÁė�̣̦�Úġ
 +planche à découper  
őäÚė�̣̦�Úġ

�
 +ÚŖőőĆĢú�ÙĩÁŅà�őäÁė�̣̦�Úġ
 +�ÚĂĢäĆàäÙŅäőő�őäÁė�̣̦�Úġ

 
 

�
°È
�É
â°ÐÉ

â
̣̦�Ű�̣̠�Ű�̠̣͡�Úġ
̡̠̠̦͠�Ű�̢̠̞̥͠�Ű�̧̞̦͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̭̭͠͠

�
ĩĢƈúŖŅÁőĆĩĢ�ŉĂĩū

Ģ͢�ġ
ŖěőĆƉäŰ�θ�őäłłÁĢűÁėĆ�̡̦�ͳū

ĆőĂ�ÁĢőĆͿŉłěÁŉĂÙĩÁŅà�̡̦ʹ

Sin
k &

 faucet
 +w

astafel &
 kraan (G

ardena
®ͿÁÁĢŉěŖĆőĆĢú�ĆĢÚě͠ʹ

 +lavabo &
 robinet (G

ardena
®ͿÚĩĢĢäÚőĆĩĢ�ĆĢÚě͠ʹ

 +sink &
 faucet (G

ardena
®ͿÚĩĢĢäÚőĆĩĢ�ĆĢÚě͠ʹ

 +Ausguss &
 W

asserhahn (G
ardena

®Ϳ�ĢŉÚĂěŖŉŉ�ĆĢėě͠ʹ

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̟̣�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̧̣̟͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̭̮͠͠

�,É�î�é°ÐÉ�â�é�°Éé�â
 +
,É�î�é°�â�é

 –̟Ű�Źū
ÁŅő�úäłĩäàäŅěÁėőä�ÁěŖġ

ĆĢĆŖġ
�

ėÁàäŅ�̡̦Úġ
 –̠Ű�Źū

ÁŅő�úäłĩäàäŅěÁėőä�ÁěŖġ
ĆĢĆŖġ

�
kader 40cm

 –̟Ű�őŖŉŉäĢŉőŖė�őäÁėĂĩŖő�̣Úġ
 –̟Ű�őŖŉŉäĢŉőŖė�őäÁėĂĩŖő�̥Úġ

 +
Set d’induction

 –̟Ű�ÚÁàŅä�ÁěŖġ
ĆĢĆŖġ

�őĂäŅġ
ĩěÁńŖå�

ĢĩĆŅ�̡̦Úġ
 –̠Ű�ÚÁàŅä�ÁěŖġ

ĆĢĆŖġ
�őĂäŅġ

ĩěÁńŖå�
noir 40cm

 –̟Ű�ĆĢŉäŅő�äĢ�őäÚė�̣Úġ
�

 –̟Ű�ĆĢŉäŅő�äĢ�őäÚė�̥Úġ

R
ef.  

̨̨̨̨̩̫̬̩̭͠͠

 +
,É�î�é°ÐÉ�â�é

 –̟Ű�ÙěÁÚė�łĩū
àäŅÚĩÁőäà�ÁěŖġ

ĆĢĆŖġ
�

ùŅÁġ
ä�̡̦Úġ

 –̠Ű�ÙěÁÚė�łĩū
àäŅÚĩÁőäà�ÁěŖġ

ĆĢĆŖġ
�

fram
e 40cm

 –̟Ű�àĆŪĆàäŅ�ĆĢ�őäÁė�ū
ĩĩà�̣Úġ

 –̟Ű�àĆŪĆàäŅ�ĆĢ�őäÁė�ū
ĩĩà�̥Úġ

 +
,É�î

¿é°ÐÉ
ââ�é

 –̟Ű��ěŖġ
ĆĢĆŖġ

��ÚĂū
ÁŅŹ�

łŖěŪäŅÙäŉÚĂĆÚĂőäő��ÁĂġ
äĢ�̡̦Úġ

 –̠Ű��ěŖġ
ĆĢĆŖġ

��ÚĂū
ÁŅŹ�

pulverbeschichtet Rahm
en 40cm

 –̟Ű�'ĆĢŉÁőŹ�Ćġ
��äÁėĂĩěŹ�̣Úġ

 –̟Ű�'ĆĢŉÁőŹ�Ćġ
��äÁėĂĩěŹ�̥Úġ

 

 

"Þ�È
��ɁɄ�ú

°é­��°ù°��Þ� 
in gran

ite
 +ėÁàäŅ�ŪĩĩŅ�őäłłÁĢűÁėĆ�̣̦�ġ

äő�
tussenstuk in  graniet

 +ÚÁàŅä�łĩŖŅ�őäłłÁĢűÁėĆ�̣̦�ÁŪäÚ�
insert en granit

 +ùŅÁġ
ä�ùĩŅ�őäłłÁĢűÁėĆ�̣̦�ū

ĆőĂ�
divider in granite

 +�ÁĂġ
äĢ�ùśŅ�őäłłÁĢűÁėĆ�̣̦�ġ

Ćő�
Einsatz im

 G
ranit 

R
ef.  

 
 

̨̨̨̩̫̬̩̭̪͠͠

"Þ�È
��ɁɄ�ú

°é­��°ù°��Þ� 
in teak w

ood
 +ėÁàäŅ�ŪĩĩŅ�őäłłÁĢűÁėĆ�̣̦�ġ

äő�
tussenstuk in teakhout

 +ÚÁàŅä�łĩŖŅ�őäłłÁĢűÁėĆ�̣̦�ÁŪäÚ�
insert en bois de teck

 +ùŅÁġ
ä�ùĩŅ�őäłłÁĢűÁėĆ�̣̦�ū

ĆőĂ�
divider in teak w

ood
 +�ÁĂġ

äĢ�ùśŅ�őäłłÁĢűÁėĆ�̣̦�ġ
Ćő�

Einsatz im
 Teakholz 

R
ef.  

 
 

̨̨̨̩̫̬̩̭̫͠͠



51
50

bilba

51
50

“Cooking is 
about creating 
som

ething 
delicious for 
som

eone else.”



53
52

characteristics

 +m
assieve, hoogw

aardige teak
 +gepoederlakt alum

inium
 m

at 
zw

art of w
it

 +3 laden m
et soft-close geleiders

 +design w
ielen m

et kogellagers  
ͳ̠�ĆĢÚě͠�Ņäġ

ùŖĢÚőĆäʹ
 +ruim

te voor m
ateriaal en kruiden 

in het w
erkvlak 

keu
ze u

it alle indu+ kookplaten 
 –ġ

ŖěőĆƉäŰ
 –w

ok
 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦
 –gazzgrill

 in
begrepen

 –inductieset
 –̠�úäċĢőäúŅääŅàä�ġ

äŉŉäĢĂĩŖàäŅŉ
 –snijplank bilba
 –bescherm

hoes 

 +teck m
assif de haute qualité

 +alum
inium

 therm
olaqué noir ou 

blanc m
at

 +3 tiroirs à coulisses softclose
 +roulettes design à roulem

ents à 
ÙĆěěäŉ�ͳű�Úĩġ

łŅĆŉ�̠�ùŅäĆĢŉʹ
 +espace sur le plan de travail pour 

du m
atériel et des épices 

�­Ð°ÿ�Û�ÞÈ
°�éÐîé�â�Â�â�ÛÂ�Ýî�â����

�î
°ââÐÉ�°É�î˥�

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦
 –gazzgrill 

°É�Âîâ

 –set d’induction
 –̠�łĩŅőäͿÚĩŖőäÁŖŰ�ĆĢőåúŅåŉ�
 –planche à découper bilba
 –housse de protection

 +solid, high-quality teak
 +m

atte black or w
hite pow

der-
coated alum

inium
 +3 draw

ers w
ith soft-close guides

 +design w
heels w

ith ball bearings 
ͳ̠�ĆĢÚě͠�ÙŅÁėä�ùŖĢÚőĆĩĢʹ

 +space for m
aterial and herbs on 

the w
ork surface

�­Ð°���Ð¦��ÂÂ�°É�î˥��ÐÐ¿°É
§�ÛÂ�é�â

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦
 –gazzgrill

 included

 –induction set
 –̠�ĆĢőäúŅÁőäà�ėĢĆùä�ĂĩěàäŅŉ
 –cutting board bilba 
 –protective cover

 +m
assives, hochw

ertiges Teakholz
 +Alum

inium
 pulverbeschichtet, 

m
attschw

arz oder m
attw

eiß
 +3 Schubladen m

it Soft-C
lose-

Führungen
 +D

esignräder m
it Kugellagern  

ͳ̠��őśÚė�ĆĢėě͠��Ņäġ
ŉùŖĢėőĆĩĢʹ

 +Platz für M
aterial und G

ew
ürze 

ĆĢ�àäŅ��ŅÙäĆőŉƉÐÚĂä

�
î
âú

�­
Â��ÂÂ�Þ�°É�î˥�9

Ð�­
¦�Â��Þ

 –ġ
ŖěőĆƉäŰ

 –w
ok

 –őäłłÁĢűÁėĆ�̡̦
 –őäłłÁĢűÁėĆ�̣̦
 –gazzgrill

 °É
¿
Âî
â°ù�

 –Induktionsset
 –̠�ĆĢőäúŅĆäŅőä�`

äŉŉäŅĂÁěőäŅ
 –Schneidebrett bilba
 –Schutzhülle

“The stylish 
design looks 
pow

erful and 
elegant at the 
sam

e tim
e, 

w
hile also 

ĩƅäŅĆĢú�ÁĢ�
exceptional 
num

ber of 
practical 
possibilities” 

nl
fr

en
de



55
54

accessories

�
ÐÉé�°É�Þ�â�é�é��¿

 +container set teak inox
 +set containers teck inox
 +container set teak SS
 +container Set teak inox

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̟̞�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̡̧̢͠�ĆĢÚĂ

R
ef.  

̨̨̨̨̩̫̬̩̪͠͠

bilba
design by O

rio Tonini

m
odels

S
Ðââ°�Â��â°ą���ÐÉ

ĝ
§î
Þ�é°ÐÉ

â

̢̟̟�Ű�̥̞�Ű�̧̡�Úġ
̣̣̣̟͠�Ű�̠̥̣̤͠�Ű�̡̤̤̟͠�ĆĢÚĂ

�
°È
�É
â°ÐÉ

â
W

eight
74 kg

R
ef.  

̨̨̨̨̨̩̫̬̩͠͠�ͳÙěÁÚėʹ
̨̨̨̨̩̫̬̩̭͠͠�ͳū

ĂĆőäʹ

C
uttin

g board bilba
 +snijplank teak 40 cm
 +planche à découper teck 

40 cm
 +cutting board teak 40 cm
 +Schneidebrett teak 40 cm

 

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̠̣͡�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̧̞̦͠�ĆĢÚĂ

R
ef.  

̨̨̨̨̩̫̬̩̬͠͠

C
uttin

g board 58 
 +ŉĢĆĔłěÁĢė�őäÁė�̣̦�Úġ
 +planche à découper  
őäÚė�̣̦�Úġ

�
 +ÚŖőőĆĢú�ÙĩÁŅà�őäÁė�̣̦�Úġ
 +�ÚĂĢäĆàäÙŅäőő�őäÁė�̣̦�Úġ

 
 

�
°È
�É
â°ÐÉ

â
̣̦�Ű�̣̠�Ű�̠̣͡�Úġ
̡̠̠̦͠�Ű�̢̠̞̥͠�Ű�̧̞̦͠�ĆĢÚĂ 

R
ef.  

̨̨̨̩̫̬̩̭̭͠͠

�
ĩĢƈúŖŅÁőĆĩĢ�ŉĂĩū

Ģ͢��
őäłłÁĢűÁėĆ�̡̦�ͳū

ĆőĂ�ÁĢőĆͿŉłěÁŉĂÙĩÁŅà�̡̦ʹ�θ��
ŖőőĆĢú�ÙĩÁŅà�ÙĆěÙÁ�θ�ū

ĩė

Sin
k &

 faucet
 +w

astafel &
 kraan (G

ardena
®ͿÁÁĢŉěŖĆőĆĢú�ĆĢÚě͠ʹ

 +lavabo &
 robinet (G

ardena
®ͿÚĩĢĢäÚőĆĩĢ�ĆĢÚě͠ʹ

 +sink &
 faucet (G

ardena
®ͿÚĩĢĢäÚőĆĩĢ�ĆĢÚě͠ʹ

 +Ausguss &
 W

asserhahn (G
ardena

®Ϳ�ĢŉÚĂěŖŉŉ�ĆĢėě͠ʹ

�
°È
�É
â°ÐÉ

â
̢̞�Ű�̣̠�Ű�̟̣�Úġ
̟̣̥̣͠�Ű�̢̠̞̥͠�Ű�̧̣̟͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̭̮͠͠

�
°ù°��Þ�¦ÐÞ��îéÂ�ÞĀ

 +besteklade
 +séparateur pour les couverts
 +divider for cutlery
 +Teiler für Besteck

�
°È
�É
â°ÐÉ

â
̡̧�Ű�̡̥̣͡�Ű�̤�Úġ

�
̡̟̣̣͠�®�̢̟̥̤͠�®�̡̠̤͠�ĆĢÚĂ

R
ef.  

̨̨̨̩̫̬̩̭̬͠͠

"Þ�È
��ɁɄ�ú

°é­��°ù°��Þ� 
in teak w

ood
 +ėÁàäŅ�ŪĩĩŅ�őäłłÁĢűÁėĆ�̣̦�ġ

äő�őŖŉŉäĢŉőŖė�ĆĢ�őäÁėĂĩŖő
 +ÚÁàŅä�łĩŖŅ�őäłłÁĢűÁėĆ�̣̦�ÁŪäÚ�ĆĢŉäŅő�äĢ�ÙĩĆŉ�àä�őäÚė
 +ùŅÁġ

ä�ùĩŅ�őäłłÁĢűÁėĆ�̣̦�ū
ĆőĂ�àĆŪĆàäŅ�ĆĢ�őäÁė�ū

ĩĩà
 +�ÁĂġ

äĢ�ùśŅ�őäłłÁĢűÁėĆ�̣̦�ġ
Ćő�'ĆĢŉÁőŹ�Ćġ

��äÁėĂĩěŹ 
  

R
ef.  

 
 

̨̨̨̩̫̬̩̭̫͠͠

"Þ�È
��ɁɄ�ú

°é­��°ù°��Þ� 
in gran

ite
 +ėÁàäŅ�ŪĩĩŅ�őäłłÁĢűÁėĆ�̣̦�ġ

äő�őŖŉŉäĢŉőŖė�ĆĢ��úŅÁĢĆäő
 +ÚÁàŅä�łĩŖŅ�őäłłÁĢűÁėĆ�̣̦�ÁŪäÚ�ĆĢŉäŅő�äĢ�úŅÁĢĆő
 +ùŅÁġ

ä�ùĩŅ�őäłłÁĢűÁėĆ�̣̦�ū
ĆőĂ�àĆŪĆàäŅ�ĆĢ�úŅÁĢĆőä

 +�ÁĂġ
äĢ�ùśŅ�őäłłÁĢűÁėĆ�̣̦�ġ

Ćő�'ĆĢŉÁőŹ�Ćġ
�<
ŅÁĢĆő 

  

R
ef.  

 
 

̨̨̨̩̫̬̩̭̪͠͠



57
56

iceboy

57
56

“D
arling,  

it w
ouldn’t 

be a party 
w

ithout you”



59
58

characteristics

 +m
assieve, hoogw

aardige teak
 +gepoederlakt alum

inium
 m

at 
zw

art of w
it

 +openschuivend bovenblad
 +design w

ielen m
et kogellagers  

ͳ̠�ĆĢÚě͠�Ņäġ
ùŖĢÚőĆäʹ

 +opbergruim
te voor glazen

 +koelbox in RVS m
et deksel

 +afw
ateringskraantje

 +bescherm
hoes optioneel

 +teck m
assif de haute qualité

 +alum
inium

 therm
olaqué  

noir ou blanc m
at

 +plateau supérieur coulissant
 +roulettes design à roulem

ents 
�Ò�ÙĆěěäŉ�ͳű�Úĩġ

łŅĆŉ�̠�ùŅäĆĢŉʹ
 +espace de rangem

ent pour  
les verres 

 +glacière en acier inoxydable  
à couvercle

 +robinet de vidange
 +housse de protection en option

 +solid, high-quality teak
 +m

atte black or w
hite pow

der-
coated alum

inium
 +sliding top
 +design w

heels w
ith ball bearings 

ͳ̠�ĆĢÚě͠�ÙŅÁėä�ùŖĢÚőĆĩĢʹ
 +storage space for glasses
 +cooler of stainless steel w

ith lid
 +drainage tap
 +protective cover optional

 +m
assives, hochw

ertiges Teakholz
 +Alum

inium
 pulverbeschichtet 

m
attschw

arz oder m
attw

eiß
 +verschiebbare Abdeckung
 +D

esignräder m
it Kugellagern  

ͳ̠��őśÚė�ĆĢėě͠��Ņäġ
ŉùŖĢėőĆĩĢʹ

 +Stauraum
 für G

läser
 +Kühlbox aus Edelstahl m

it D
eckel

 +Entleerungshahn
 +optionale Schutzhülle

“The iceboy is a 
m

obile bar and 
handy side table in 
one. You w

ill keep 
your drinks fresh 
this sum

m
er w

ith 
this stylish trolley.” 

nl
fr

en
de



61
60

iceboy 
design by O

rio Tonini

m
odels

C
ooler

̡̟̣͡�Ű�̡̟̣͡�Ű�̡̢̣͡�Úġ
̢̟̠̞͠�Ű�̢̟̠̞͠�Ű�̡̟̣̦͠�ĆĢÚĂ

Volu
m

e
̡̢̠͡�Z

§�âÂÐé�É�ʯ�¦�ÞÈ
��ʯ�

�ÂÐâ���ʯ�§�â�­
ÂÐââ�É

̧̦�Ű�̢̧�Ű�̥̣�Úġ
̡̣̣̦͠�Ű�̧̧̟̠͠�Ű�̧̡̠̣͠�ĆĢÚĂ

ÐÛ�É�ʯ�Ðîù�Þé�ʯ�ÐÛ�É�ʯ�Ðđ
�É

̢̟̞̣͡�Ű�̢̧�Ű�̥̣�Úġ
̡̣̣̟͠�Ű�̧̧̟̠͠�Ű�̧̡̠̣͠�ĆĢÚĂ

�
°È
�É
â°ÐÉ

â
W

eight
̧̤�ėú

R
ef.  

̨̨̨̨̨̩̫̭̩͠͠�ͳÙěÁÚėʹ
̨̨̨̨̨̩̫̭̭͠͠�ͳū

ĂĆőäʹ

S
ÞÐé��é°ù���Ðù�Þ�°���ÐĀ

 +Bescherm
hoes iceboy

 +H
ousse de protection iceboy

 +Protective cover iceboy
 +Schutzhülle iceboy

R
ef.  

̨̨̨̨̨̩̫̭̪͠͠

accessories



63
62

onyx

63
62

“People 
w

ho love 
to eat are 
alw

ays 
the best 
people.”



65
64

characteristics

“The onyx is 
very elegant 
by its round 
details and 
sham

eless 
sim

plicity.”

 +m
assieve, hoogw

aardige teak
 +gepoederlakt alum

inium
 m

at 
zw

art of w
it

 +design w
ielen m

et kogellagers  
ͳ̠�ĆĢÚě͠�Ņäġ

ùŖĢÚőĆäʹ
 +opbergruim

te voor glazen
 +bescherm

hoes optioneel

 +teck m
assif de haute qualité

 +alum
inium

 therm
olaqué  

noir ou blanc m
at

 +roulettes design à roulem
ents 

�Ò�ÙĆěěäŉ�ͳű�Úĩġ
łŅĆŉ�̠�ùŅäĆĢŉʹ

 +espace de rangem
ent pour  

les verres 
 +housse de protection en option

 +solid, high-quality teak
 +m

atte black or w
hite pow

der-
coated alum

inium
 +design w

heels w
ith ball bearings 

ͳ̠�ĆĢÚě͠�ÙŅÁėä�ùŖĢÚőĆĩĢʹ
 +storage space for glasses
 +protective cover optional

 +m
assives, hochw

ertiges Teakholz
 +Alum

inium
 pulverbeschichtet 

m
attschw

arz oder m
attw

eiß
 +D

esignräder m
it Kugellagern  

ͳ̠��őśÚė�ĆĢėě͠��Ņäġ
ŉùŖĢėőĆĩĢʹ

 +Stauraum
 für G

läser
 +optionale Schutzhülle

nl
fr

en
de



67
66

ÐÉĀÿ
design by O

rio Tonini

m
odels

�
°È
�É
â°ÐÉ

â
̧̦�Ű�̢̧�Ű�̥̣�Úġ
̡̣̣̦͠�Ű�̧̧̟̠͠�Ű�̧̡̠̣͠�ĆĢÚĂ

W
eight

33 kg

R
ef.  

̨̨̨̨̩̫̭̩̩͠͠�ͳÙěÁÚėʹ
̨̨̨̨̩̫̭̩̭͠͠�ͳū

ĂĆőäʹ

S
ÞÐé��é°ù���Ðù�Þ�ÐÉĀÿ

 +Bescherm
hoes onyx

 +H
ousse de protection onyx

 +Protective cover onyx
 +Schutzhülle onyx

R
ef.  

̨̨̨̨̨̩̫̭̪͠͠

accessories



cooking plates



70 indu+  
cooking plates

71

“Usually,  
one’s cooking 
is better than 
one thinks it 
is.” 



73
72

“Kitchens
are m

ade
for bringing
fam

ilies
together.”

cooking
w

ithout lim
its



75
74

D
E

SIG
N

 +laatste generatie 
inductietechnologie

 +̠��ěĆàäŅ��ĩŖÚĂ��ĩĢőŅĩěŉ�ŪĩĩŅ�àä�
bediening m

et directe toegang tot 
̟̣�ū

ÁŅġ
őäĢĆŪäÁŖŉ

 –̞Ϳ̧
 –booster 
 –super-booster 
 –ŹÁÚĂő�ŪŖŖŅ�σ̢

ϥ̠�
 –ū

ÁŅġ
ĂĩŖàäĢ�σ̥

ϥ̞�
 –ėĩėäĢà�ū

ÁőäŅ�σ̧
ϥ̢�

 +dynam
ische display m

et 
ledverlichting

 +̠�őĆġ
äŅŉ�Ϟ

�äĆäŅū
äėėäŅŉ

 +vergrendeltoets
 +Stop &

 G
o

 +ÙŅĆàúä�ùŖĢÚőĆĩĢ͢�ġ
ĩúäěĆĔėĂäĆà�őĩő�

Ăäő�ėĩłłäěäĢ�ŪÁĢ�àä�̠�ėĩĩėŹĩĢäŉ�
tot één grote kookzone

 +ingebouw
de grillfunctie om

 te 
gebruiken in com

binatie m
et de 

grillplaat in gietijzer
 +verm

ogensbegrenzing  
ͳ̟̞͡�̡̟͡�̟̤�ʹ

E
C

O
-D

E
SIG

N

 +ŪäŅÙŅŖĆė�ĆĢ�ŉőÁĢàÙű�ο�̞̦͡©
 +ŪäŅłÁėėĆĢú�̟̞̞ό

�ŅäÚűÚěääŅÙÁÁŅ

 V
E

IL
IG

H
E

ID

 +�ŖőĩͿ�ĩū
äŅ�ͳłÁĢàäőäÚőĆäʹ

 +Auto-Stop functie in geval van 
ongew

ild aanleggen, overkoken, 
oververhitting

 +̠�Ņäŉőū
ÁŅġ

őäͿĆĢàĆÚÁőĩŅäĢ
 +veiligheid bij verkeerd of slecht 
ÁÁĢŉěŖĆőäĢ�ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IE

 +elektriciteitsnet  
̠̠̞Ϳ̢̠̞�¨�τ͡�̣̞̤̞ͭ�D

Ź
 +Áùġ

äőĆĢúäĢ�ͳ��Ű�Zʹ�͢� 
̢̞̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +vlakke inbouw
 m

ogelijk 
ͳĆĢőäŅŪäĢőĆä�ŪĆÁ�ĩĢàäŅėÁĢőʹ 
 

* G
em

iddeld verm
ogen. Bij inductie kan het 

reële verm
ogen variëren in functie van de 

kw
aliteiten van de pan of kookpot.

D
E

SIG
N

 +latest generation of induction 
technology

 +slider Touch Control w
ith direct 

ÁÚÚäŉŉ�őĩ�̟̣�ěäŪäěŉ
 –̞Ϳ̧
 –booster 
 –super-booster 
 –àäùŅĩŉőĆĢú�σ̢

ϥ̠�
 –ėääł�ū

ÁŅġ
�σ̥

ϥ̞�
 –ŉĆġ

ġ
äŅĆĢú�ū

ÁőäŅ�σ̧
ϥ̢�

 +dynam
ic LED

 pow
er display

 +̠Ű��Ćġ
äŅ�Ϟ

�äúú�őĆġ
äŅ

 +locking touch
 +Stop &

 G
o

 +bridge function allow
s to couple 

both zones
 +built-in grill function to use in 

com
bination w

ith the cast iron 
grill plate

 +łĩū
äŅ�ěĆġ

ĆőÁőĆĩĢ�ͳ̡̟̞̟̟̤͡͡�ʹ

E
C

O
-D

E
SIG

N

 +ŉőÁĢàÙű�ÚĩĢŉŖġ
łőĆĩĢ�ο�̞̦͡©

 +̟̞̞ό
�ŅäÚűÚěÁÙěä�łÁÚėÁúĆĢú

 SE
C

U
R

IT
Y

 +Auto-Pow
er (heating area and 

delivered pow
er adapt them

selves 
őĩ�őĂä�łĩőʹ

 +Auto-Stop (in case of inadvertent 
ŉőÁŅő͡�ěĩĢú�ÁÙŉäĢÚä͡�ĩŪäŅƉĩū

͡�
ĩŪäŅͿőäġ

łäŅÁőŖŅäʹ
 +̠�ŅäŉĆàŖÁě�ĂäÁő�ĆĢàĆÚÁőĩŅŉ
 +protection against w

rong 
äěäÚőŅĆÚÁě�ÚĩĢĢäÚőĆĩĢ�ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IO

N

 +äěäÚőŅĆÚÁě�Ģäőū
ĩŅė�̠̠̞Ϳ̢̠̞�¨�τ͡�

̣̞̤̞ͭ�D
Ź

 +ŉĆŹä�ͳ©
Ű#ʹ�͢�̢̞̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +ÁàÁłőäà�ùĩŅ�ƉŖŉĂěĆĢä�ĆĢŉőÁěěÁőĆĩĢ�
(easy after-sales thanks to access 
ùŅĩġ

�őĂä�ÙÁÚėʹ

* W
ith induction technology, the absorbed 

pow
er can vary w

ithh te size and the quality 
of the pots.

C
ooking 

zones
2 identical 
inductors 

c
o

il
´�µ


%RRVWHUV


220x180 m
m

2100 W
2600/3700 W

40
52

IN
D

U
C

TIO
N

3700 W
G

ERM
A

N
 

7(&
+1

2
/2

*
<

2+1
2

x
3

x
P

multiflex
D

E
SIG

N

 +dernière génération d’induction
 +Úĩġ

ġ
ÁĢàä�̠�ŉěĆàäŅŉ�ÁŪäÚ�ÁÚÚñŉ�

àĆŅäÚő�Ò�̟̣�ĢĆŪäÁŖŰ�àä�ÚĂÁŖƅä
 –̞Ϳ̧
 –booster 
 –super-booster 
 –ùäŖ�àĩŖŰ�σ̢

ϥ̠�
 –ġ

ÁĆĢőĆäĢ�ÚĂÁŖà�σ̥
ϥ̞�

 –äÁŖ�ùŅåġ
ĆŉŉÁĢőä�σ̧

ϥ̢�
 +ÁƆ

ÚĂÁúä�Z'#
�àűĢÁġ

ĆńŖä
 +̠�ġ

ĆĢŖőäŅĆäŉ�ŖőĆěĆŉÁÙěäŉ�
sim

ultaném
ent, fonction

 +sablier indépendante
 +touche de verrouillage
 +Stop &

 G
o

 +ùĩĢÚőĆĩĢ�ÙŅĆàúä�͢�łäŅġ
äő�àä�

coupler les zones avant et arrière 
pour créer une grande zone 
continue

 +fonction gril à utiliser en 
com

binaison avec la plaque gril 
en fonte

 +lim
itation de puissance 

ͳ̡̟̞̟̟̤͡͡�ʹ

E
C

O
-D

E
SIG

N

 +ÚĩĢŉĩġ
ġ
ÁőĆĩĢ�ŉőÁĢàÙű�ο�̞̦͡©

 +äġ
ÙÁěěÁúä�̟̞̞ό

�ŅäÚűÚěÁÙěä

 SÉ
C

U
R

IT
É

S

 +Auto-Pow
er (la surface et de la 

łŖĆŉŉÁĢÚä�àä�ÚĂÁŖƅä�ŉΎÁàÁłőäĢő�
ÁŖ�ŅåÚĆłĆäĢőʹ

 +Auto-Stop (en cas d’allum
age 

involontaire, d’oubli, de 
àåÙĩŅàäġ

äĢő͡�àä�ŉŖŅÚĂÁŖƅäʹ
 +̠�őåġ

ĩĆĢŉ�àä�ÚĂÁěäŖŅ�ŅåŉĆàŖäěěä
 +sécurité m

auvais branchem
ent 

ͳ̢̞̞¨ʹ

M
O

N
T

A
G

E

 +ŅåŉäÁŖ�åěäÚőŅĆńŖä�̠̠̞Ϳ̢̠̞�¨�τ�͡�
̣̞̤̞ͭ�D

Ź
 +àĆġ

äĢŉĆĩĢŉ�ͳZŰ�ʹ�͢� 
̢̞̞�Ű�̣̠̞ġ

ġ
͡��μ̣

 +ĆĢőåúŅÁÙěä�Ò�ƉäŖŅ�ͳ��¨�ùÁÚĆěĆőå�
úŅÊÚä�Ò�ÁÚÚñŉ�łÁŅ�ěä�ÙÁŉʹ 
 

* En induction, la puissance délivrée varie 
avec la taille, la form

e et la qualité des 
casseroles utilisées

D
E

SIG
N

 +Neuesten G
eneration Induktion

 +̠Ű��ěĆàäŅ�ġ
Ćő�àĆŅäėőäġ

�·ŖúŅĆƅ�ÁŖù�
̟̣�D

äĆŹŉőŖùäĢ
 –̞Ϳ̧
 –booster 
 –super-booster 
 –ŉÚĂġ

äěŹäĢ�σ̢
ϥ̠�

 –ū
ÁŅġ

ĂÁěőäĢ�σ̥
ϥ̞�

 –ěäĆÚĂő�ėĲÚĂäěĢàäŉ�©
ÁŉŉäŅ�σ̧

ϥ̢�
 +D

ynam
ische LED

 Tem
peratur-

Anzeige
 +̠Ű��Ćġ

äŅ�úěäĆÚĂŹäĆőĆú�ŪäŅū
äĢàÙÁŅ͡�

Eieruhr
 +Verriegelungstaste
 +Stop &

 G
o

 +Brückenfunktion zw
ischen 

beiden Kochzonen
 +Eingebauter G

rill-Funktion zu 
verw

enden in Kom
bination m

it 
der gusseiseren G

rill Plate.
 +ZäĆŉőŖĢúŉÙäúŅäĢŹŖĢú�ͳ̡̟̞̟̟̤͡͡�ʹ

E
C

O
-D

E
SIG

N

 +�őÁĢàÙűͿ¨äŅÙŅÁŖÚĂ�ο�̞̦͡©
 +̟̞̞ό

�ū
ĆäàäŅŪäŅū

äŅőÙÁŅä�
Verpackung

SIC
H

E
R

H
E

IT

 +�ŖőĩͿ�ĩū
äŅ�ͳWĩÚĂƉÐÚĂä�ŖĢà�

H
eizkraft adaptieren sich 

ÁŖőĩġ
ÁőĆŉÚĂ�ÁĢ�àäĢ��ĩłùʹ

 +Auto-Stop (Ü
berlauf, kleine 

G
egenstände, leerer Topf, 

#
ÁŖäŅÙäúŅäĢŹŖĢúʹ

 +̠ͿùÁÚĂ��äŉőū
ÐŅġ

äÁĢŹäĆúä
 +Schutz gegen Falschanschluss 
ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IO

N

 +aäőŹŉőŅĩġ
�̠̠̞Ϳ̢̠̞�¨�τ͡�̣̞̤̞ͭ�D

Ź
 +�Ùġ

äŉŉŖĢú�ͳ�Ű�ʹ͢� 
̢̞̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +;śŅ�ƉÐÚĂäĢÙśĢàĆúäĢ�'ĆĢÙÁŖ�
úääĆúĢäő�ͳ·ŖúŅĆƅ�ŪĩĢ�ŖĢőäĢ�μ�
WŖĢàäĢàĆäĢŉő�ŪäŅäĆĢùÁÚĂőʹ 

* M
it Induktionstechnologie können die 

Leistungen je nach G
röße, Form

 und Q
ualität 

der Töpfe abw
eichen.

̨̨H͠#
�̨̬̪͠·̩

R
ef.

Size

;�
�
��°âÛÂ�Ā�âÛ��°ĝ

��é°ÐÉâ�ͳ�ää�ěäúäĢà�łÁúä�̧̠ʹ

nl
fr

en
de
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accessories

#
Þ°ÂÂ�ÛÂ�é��°ÞÐÉ���âé

 +grill plaat gietijzer
 +plaque grill en fonte
 +grill plate iron cast
 +G

ußeisen G
rillplatte

�
°È
�É
â°ÐÉ

â
̢̤�Ű�̠̤�Ű�̡�Úġ
̟̦̟̟͠�Ű�̢̟̞̠͠�Ű�̟̟̦͠�ĆĢÚĂ

R
ef.  

̨̨H͠#
�<
͠�
H�

 +geëm
ailleerd gietijzer

 +vaatw
asbestendig

 +w
arm

t snel op
 +ideaal voor het grillen van vis, 

vlees en groenten

 +enam
elled cast iron

 +dishw
asher safe

 +heats up quickly
 +ĆàäÁě�őĩ�úŅĆěě�ġ

äÁő͡�ƈŉĂ͡�
vegetables

 +fonte ém
aillée

 +va au lave-vaisselle
 +ÚĂÁŖƅä�ŅÁłĆàäġ

äĢő
 +idéal pour les grillades 

de poisson, de viande et 
de légum

es

 +em
ailliertem

 G
usseisen

 +spülm
aschinenbeständig

 +w
ird schnell heiß

 +ideal für das G
rillen von Fisch, 

Fleisch und G
em

üse

ideal to 
grill m

eat, 
ƈŉĂ�ĩŅ
vegetables

nlfrende
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C
ooking 

zone
Ø

 zo
ne

Ø
 c

o
il

´�µ

%RRVWHUV


Zone w
ok

314 m
m

W
O

K
2000 W

2500/3200 W

40
52

IN
D

U
C

TIO
N

3200 W
G

ERM
A

N
 

7(&
+1

2
/2

*
<

x
1

x
3

x
P

wok

̨̨H͠#
�̨̬͠©

W
R

ef.
Size

D
E

SIG
N

 +laatste generatie 
inductietechnologie

 +Touch Control voor de bediening 
ġ
äő�àĆŅäÚőä�őĩäúÁĢú�őĩő�̢̟�

w
arm

teniveaus
 –̞Ϳ̧
 –booster 
 –super-booster 
 –ŹÁÚĂő�ŪŖŖŅ�σ̢

ϥ̠�
 –ū

ÁŅġ
ĂĩŖàäĢ�σ̥

ϥ̞�
 –ėĩėäĢà�ū

ÁőäŅ�σ̧
ϥ̢�

 +dynam
ische display m

et 
ledverlichting

 +tim
er &

 eierw
ekker

 +vergrendeltoets
 +Stop &

 G
o functie

E
C

O
-D

E
SIG

N

 +ŪäŅÙŅŖĆė�ĆĢ�ŉőÁĢàÙű�ο�̞̦͡©
 +ŪäŅłÁėėĆĢú�̟̞̞ό

�ŅäÚűÚěääŅÙÁÁŅ

V
E

IL
IG

H
E

ID

 +�ŖőĩͿ�ĩū
äŅ�ͳłÁĢàäőäÚőĆäʹ

 +Auto-Stop functie in geval van 
ongew

ild aanleggen, overkoken, 
oververhitting

 +restw
arm

te-indicatie
 +veiligheid bij verkeerd of slecht 
ÁÁĢŉěŖĆőäĢ�ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IE

 +elektriciteitsnet  
̠̠̞Ϳ̢̠̞�¨�τ͡�̣̞̤̞ͭ�D

Ź
 +Áùġ

äőĆĢúäĢ�ͳ��Ű�Zʹ�͢� 
̢̞̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +vlakke inbouw
 m

ogelijk 
ͳĆĢőäŅŪäĢőĆä�ŪĆÁ�ĩĢàäŅėÁĢőʹ

IN
B

E
G

R
E

P
E

N

w
okpan

* G
em

iddeld verm
ogen. Bij inductie kan het 

reële verm
ogen variëren in

functie van de kw
aliteiten van de pan of 

kookpot.

D
E

SIG
N

 +latest generation of induction 
technology

 +Touch Control w
ith direct access 

őĩ�̢̟�ěäŪäěŉ
 –̞Ϳ̧
 –booster 
 –super-booster 
 –àäùŅĩŉőĆĢú�σ̢

ϥ̠�
 –ėääł�ū

ÁŅġ
�σ̥

ϥ̞�
 –ŉĆġ

ġ
äŅĆĢú�ū

ÁőäŅ�σ̧
ϥ̢�

 +dynam
ic LED

 pow
er display

 +tim
er, egg tim

er
 +locking touch
 +Stop &

 G
o

E
C

O
-D

E
SIG

N

 +ŉőÁĢàÙű�ÚĩĢŉŖġ
łőĆĩĢ�ο�̞̦͡©

 +̟̞̞ό
�ŅäÚűÚěÁÙěä�łÁÚėÁúĆĢú

SE
C

U
R

IT
Y

 +Auto-Pow
er (heating area and 

delivered pow
er adapt them

selves 
őĩ�őĂä�łĩőʹ

 +Auto-Stop (in case of inadvertent 
ŉőÁŅő͡�ěĩĢú�ÁÙŉäĢÚä͡�ĩŪäŅƉĩū

͡�
ĩŪäŅͿőäġ

łäŅÁőŖŅäʹ
 +residual heat indicator
 +protection against w

rong 
äěäÚőŅĆÚÁě�ÚĩĢĢäÚőĆĩĢ�ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IO

N

 +äěäÚőŅĆÚÁě�Ģäőū
ĩŅė�̠̠̞Ϳ̢̠̞�¨�τ͡�

̣̞̤̞ͭ�D
Ź

 +ŉĆŹä�ͳ©
Ű#ʹ�͢�̢̞̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +ÁàÁłőäà�ùĩŅ�ƉŖŉĂěĆĢä�ĆĢŉőÁěěÁőĆĩĢ�
(easy after-sales thanks to access 
ùŅĩġ

�őĂä�ÙÁÚėʹ

IN
C

LU
D

E
D

w
ok pan

* W
ith induction technology, the absorbed 

pow
er can vary w

ithh te size and the quality 
of the pots.

D
E

SIG
N

 +dernière génération d’induction
 +Úĩġ

ġ
ÁĢàä�ÁŪäÚ�ÁÚÚñŉ�àĆŅäÚő�Ò�̢̟�

ĢĆŪäÁŖŰ�àä�ÚĂÁŖƅä
 –̞Ϳ̧
 –booster 
 –super-booster 
 –ùäŖ�àĩŖŰ�σ̢

ϥ̠�
 –ġ

ÁĆĢőĆäĢ�ÚĂÁŖà�σ̥
ϥ̞�

 –äÁŖ�ùŅåġ
ĆŉŉÁĢőä�σ̧

ϥ̢�
 +ÁƆ

ÚĂÁúä�Z'#
�àűĢÁġ

ĆńŖä
 +m

inuterie, fonction sablier 
indépendante

 +touche de verrouillage
 +Stop &

 G
o

E
C

O
-D

E
SIG

N

 +ÚĩĢŉĩġ
ġ
ÁőĆĩĢ�ŉőÁĢàÙű�ο�̞̦͡©

 +äġ
ÙÁěěÁúä�̟̞̞ό

�ŅäÚűÚěÁÙěä

SÉ
C

U
R

IT
É

S

 +Auto-Pow
er (la surface et de la 

łŖĆŉŉÁĢÚä�àä�ÚĂÁŖƅä�ŉΎÁàÁłőäĢő�
ÁŖ�ŅåÚĆłĆäĢőʹ

 +Auto-Stop (en cas d’allum
age 

involontaire, d’oubli, de 
àåÙĩŅàäġ

äĢő͡�àä�ŉŖŅÚĂÁŖƅäʹ
 +tém

oin de chaleur résiduelle
 +sécurité m

auvais branchem
ent 

ͳ̢̞̞¨ʹ

M
O

N
T

A
G

E

 +ŅåŉäÁŖ�åěäÚőŅĆńŖä�̠̠̞Ϳ̢̠̞�¨�τ�͡�
̣̞̤̞ͭ�D

Ź
 +àĆġ

äĢŉĆĩĢŉ�ͳZŰ�ʹ�͢� 
̢̞̞�Ű�̣̠̞ġ

ġ
͡��μ̣

 +ĆĢőåúŅÁÙěä�Ò�ƉäŖŅ�ͳ��¨�ùÁÚĆěĆőå�
úŅÊÚä�Ò�ÁÚÚñŉ�łÁŅ�ěä�ÙÁŉʹ

A
C

C
E

SSO
IR

E
S

poêle w
ok

* En induction, la puissance délivrée varie 
avec la taille, la form

e et la qualité des 
casseroles utilisées

D
E

SIG
N

 +Neuesten G
eneration Induktion

 +Touch Control m
it direktem

 
·ŖúŅĆƅ�ÁŖù�̢̟�D

äĆŹŉőŖùäĢ
 –̞Ϳ̧
 –booster 
 –super-booster 
 –ŉÚĂġ

äěŹäĢ�σ̢
ϥ̠�

 –ū
ÁŅġ

ĂÁěőäĢ�σ̥
ϥ̞�

 –ěäĆÚĂő�ėĲÚĂäěĢàäŉ�©
ÁŉŉäŅ�σ̧

ϥ̢�
 +D

ynam
ische LED

 Tem
peratur-

Anzeige
 +Tim

er, Eieruhr
 +Verriegelungstaste
 +Stop &

 G
o

E
C

O
-D

E
SIG

N

 +�őÁĢàÙűͿ¨äŅÙŅÁŖÚĂ�ο�̞̦͡©
 +̟̞̞ό

�ū
ĆäàäŅŪäŅū

äŅőÙÁŅä�
Verpackung

SIC
H

E
R

H
E

IT

 +�ŖőĩͿ�ĩū
äŅ�ͳWĩÚĂƉÐÚĂä�ŖĢà�

H
eizkraft adaptieren sich 

ÁŖőĩġ
ÁőĆŉÚĂ�ÁĢ�àäĢ��ĩłùʹ

 +Auto-Stop (Ü
berlauf, kleine 

G
egenstände, leerer Topf, 

#
ÁŖäŅÙäúŅäĢŹŖĢúʹ

 +Restw
ärm

eanzeige
 +Schutz gegen Falschanschluss 
ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IO

N

 +aäőŹŉőŅĩġ
�̠̠̞Ϳ̢̠̞�¨�τ͡�̣̞̤̞ͭ�D

Ź
 +�Ùġ

äŉŉŖĢú�ͳ�Ű�ʹ͢� 
̢̞̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +;śŅ�ƉÐÚĂäĢÙśĢàĆúäĢ�'ĆĢÙÁŖ�
úääĆúĢäő�ͳ·ŖúŅĆƅ�ŪĩĢ�ŖĢőäĢ�μ�
WŖĢàäĢàĆäĢŉő�ŪäŅäĆĢùÁÚĂőʹ

,B
9
;f

Z,q
�

W
okpfanne

* M
it Induktionstechnologie können die 

Leistungen je nach G
röße, Form

 und Q
ualität 

der Töpfe abw
eichen.
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�
��°âÛÂ�Ā�âÛ��°ĝ

��é°ÐÉâ�ͳ�ää�ěäúäĢà�łÁúä�̧̠ʹ
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de



81
80

38
52

IN
D

U
C

TIO
N

2800 W
G

ERM
A

N
 

7(&
+1

2
/2

*
<

2+1 
x

x
P

őäłłÁĢűÁėĆ�̡̦

̨̨H͠#
�̫̰͠�¯

R
ef.

Size

D
E

SIG
N

 +laatste generatie inductie 
technologie

 +̠�ĩĢÁƑ
ÁĢėäěĆĔėä�ėĩĩėŹĩĢäŉ�ŪÁĢ�

äěė�̢̟̞̞�©
 +̠�ŉěĆàäŅŉ�ġ

äő�àĆŅäÚőä�őĩäúÁĢú�őĩő�
̟̞�ū

ÁŅġ
őäĢĆŪäÁŖŉ

 –̞Ϳ̧
 –niveau voor schoonm

aak
 +display m

et dynam
ische 

ledverlichting
 +̠�ĩĢÁƑ

ÁĢėäěĆĔėä�őĆġ
äŅŉ�äĢ�

eierkokers
 +ŉłäÚĆƈäėä�őĩäőŉäĢ�ŪĩĩŅ�

vergrendeling en schoonm
aak

 +ÙŅĆàúä�ùŖĢÚőĆä͢�ěÁÁő�őĩä�àä�̠�ŹĩĢäŉ�
őä�ėĩłłäěäĢ�őĩő�̟�úŅĩőä�ėĩĩėŹĩĢä͠

 +Stop &
 G

o

E
C

O
-D

E
SIG

N

 +ŪäŅÙŅŖĆė�ĆĢ�ŉőÁĢàÙű�ο�̞̦͡©
 +ŪäŅłÁėėĆĢú�̟̞̞ό

�ŅäÚűÚěääŅÙÁÁŅ

V
E

IL
IG

H
E

ID

 +Auto-Stop functie in geval van 
ongew

ild aanleggen, overkoken, 
oververhitting

 +̠�Ņäŉőū
ÁŅġ

őäͿĆĢàĆÚÁőĩŅäĢ
 +veiligheid bij verkeerd of slecht 
ÁÁĢŉěŖĆőäĢ�ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IE

 +elektriciteitsnet  
̠̠̞Ϳ̢̠̞�¨�τ͡�̣̞̤̞ͭ�D

Ź
 +Áùġ

äőĆĢúäĢ�ͳ��Ű�Zʹ�͢� 
̡̦̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +vlakke inbouw
 m

ogelijk

IN
B

E
G

R
E

P
E

N

̠�ŉłÁőäěŉ

D
E

SIG
N

 +latest generation induction
 +̠�ĆĢàäłäĢàäĢő�őĂäŅġ

ĩŉőÁőĆÚÁěěű�
controlled griddle areas (front &

 
ŅäÁŅʹ�΁�äÁÚĂ�̢̟̞̞�©

 +slider touch control w
ith direct 

ÁÚÚäŉŉ�őĩ�äÁÚĂ�ĩù�̟̞�ĂäÁőĆĢú�ěäŪäěŉ
 –̞Ϳ̧
 –cleaning level

 +dynam
ic tem

perature display for 
both cooking areas

 +locking touch
 +cleaning touches dedicated to 

each zone
 +bridge function allow

s to couple 
both zones.

 +Stop&
go function

E
C

O
-D

E
SIG

N

 +ŉőÁĢàÙű�ÚĩĢŉŖġ
łőĆĩĢ�ο�̞̦͡©

 +̟̞̞ό
�ŅäÚűÚěÁÙěä�łÁÚėÁúĆĢú

SE
C

U
R

IT
Y

 +Auto-Stop (in case of inadvertent 
ŉőÁŅő͡�ěĩĢú�ÁÙŉäĢÚä͡�ĩŪäŅƉĩū

͡�
ĩŪäŅͿőäġ

łäŅÁőŖŅäʹ
 +̠Ű�ŅäŉĆàŖÁě�ĂäÁő�ĆĢàĆÚÁőĩŅŉ
 +protection against w

rong 
äěäÚőŅĆÚÁě�ÚĩĢĢäÚőĆĩĢ�ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IO

N

 +äěäÚőŅĆÚÁě�Ģäőū
ĩŅė�̠̠̞Ϳ̢̠̞�¨�τ͡�

̣̞̤̞ͭ�D
Ź

 +ŉĆŹä�ͳ©
Ű#ʹ�͢�̡̦̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +ÁàÁłőäà�ùĩŅ�ƉŖŉĂěĆĢä�ĆĢŉőÁěěÁőĆĩĢ

IN
C

LU
D

E
D

̠�ŉłÁőŖěÁŉ

D
E

SIG
N

 +dernière génération d’induction
 +̠�ŹĩĢäŉ�àä�ÚŖĆŉŉĩĢ�
ĆĢàåłäĢàÁĢőäŉ�àä�̢̟̞̞©

�
chacune

 +̠�ŉěĆàäŅŉ�ÁŪäÚ�ÁÚÚñŉ�àĆŅäÚő�Ò�̟̞�
łĩŉĆőĆĩĢŉ�àä�ÚĂÁŖƅä

 –̞Ϳ̧
 –position pour nettoyage

 +ěĆúĂő�úŖĆàä�͢�ÁƆ
ÚĂÁúä�Z'#

�
pour lecture facile du niveau de 
puissance

 +̠�ġ
ĆĢŖőäŅĆäŉ�ĆĢàåłäĢàÁĢőäŉ͡�

fonction sablier
 +touches dédiées pour le 

verrouillage et le nettoyage
 +ùĩĢÚőĆĩĢ�ÙŅĆàúä͢�łäŅġ

äő�àä�
ÚĩŖłěäŅ�ěäŉ�̠�ŹĩĢäŉ͠

 +Stop &
 G

o

E
C

O
-D

E
SIG

N

 +ÚĩĢŉĩġ
ġ
ÁőĆĩĢ�ŉőÁĢàÙű�ο�̞̦͡©

 +äġ
ÙÁěěÁúä�̟̞̞ό

�ŅäÚűÚěÁÙěä

SÉ
C

U
R

IT
É

S

 +Auto-Stop (en cas d’allum
age 

involontaire, d’oubli, de 
àåÙĩŅàäġ

äĢő͡�àä�ŉŖŅÚĂÁŖƅäʹ
 +̠�őåġ

ĩĆĢŉ�àä�ÚĂÁěäŖŅ�ŅåŉĆàŖäěěä
 +Sécurité m

auvais branchem
ent 

ͳ̢̞̞¨ʹ

M
O

N
T

A
G

E

 +ŅåŉäÁŖ�åěäÚőŅĆńŖä�̠̠̞Ϳ̢̠̞�¨�τ�͡�
̣̞̤̞ͭ�D

Ź
 +àĆġ

äĢŉĆĩĢŉ�ͳZŰ�ʹ�͢� 
̡̦̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +ĆĢőåúŅÁÙěä�Ò�ƉäŖŅ

IN
C

LU
S

̠�ŉłÁőŖěäŉ

D
E

SIG
N

 +Neuesten G
eneration Induktion

 +̠�ŖĢÁÙĂÐĢúĆúä�WĩÚĂŹĩĢäĢ�ġ
Ćő�

ĂĩĂäġ
�©
ĆŅėŖĢúŉŅÁő�ͳ̠�Ű�̢̟̞̞�©

ʹ
 +̠ͿùÁÚĂ��ěĆàäŅ��ĩŖÚĂ��ĩĢőŅĩě�
ġ
Ćő�àĆŅäėőäġ

�·ŖúŅĆƅ�ÁŖù�Ĕäàä�
H

eizstufe
 –̞Ϳ̧
 –clean

 +D
ynam

ische LED
 Tem

peratur-
Anzeige

 +̠ͿùÁÚĂ��Ćġ
äŅ�úěäĆÚĂŹäĆőĆú�

verw
endbar, Eieruhr

 +Verriegelungstaste
 +̠ͿùÁÚĂ��äĆĢĆúŖĢúŉőÁŉőäĢ
 +̠ͿùÁÚĂ��ŅśÚėäĢùŖĢėőĆĩĢ
 +Stop &

 G
o

E
C

O
-D

E
SIG

N

 +�őÁĢàÙűͿ¨äŅÙŅÁŖÚĂ�ο�̞̦͡©
 +̟̞̞ό

�ū
ĆäàäŅŪäŅū

äŅőÙÁŅä�
Verpackung

SIC
H

E
R

H
E

IT

 +Auto-Stop (Ü
berlauf, kleine 

G
egenstände, leerer Topf, 

#
ÁŖäŅÙäúŅäĢŹŖĢúʹ

 +̠ͿùÁÚĂ��äŉőū
ÐŅġ

äÁĢŹäĆúä
 +Schutz gegen Falschanschluss 
ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IO

N

 +aäőŹŉőŅĩġ
�̠̠̞Ϳ̢̠̞�¨�τ͡�̣̞̤̞ͭ�D

Ź
 +�Ùġ

äŉŉŖĢú�ͳ�Ű�ʹ͢� 
̡̦̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +;śŅ�ƉÐÚĂäĢÙśĢàĆúäĢ�'ĆĢÙÁŖ�
geeignet
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9
;f

Z,q
�

̠��łÁÚĂőäěĢ
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82

58
52

IN
D

U
C

TIO
N

5600 W
G

ERM
A

N
 

7(&
+1

2
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*
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4+1 
 

x
 

x
P

őäłłÁĢűÁėĆ�̣̦

̨̨H͠#
�̭̰͠�¯

R
ef.

;�
�
��°âÛÂ�Ā�âÛ��°ĝ

��é°ÐÉâ�ͳ�ää�ěäúäĢà�łÁúä�̧̠ʹ

Size

D
E

SIG
N

 +Laatste generatie inductie 
technologie

 +̢�ĩĢÁƑ
ÁĢėäěĆĔėä�ėĩĩėŹĩĢäŉ�àĆä�

ėŖĢĢäĢ�ŪäŅÙĩĢàäĢ�ū
ĩŅàäĢ�őĩő�̠�

úŅĩőä�ėĩĩėŹĩĢäŉ�ͳÙŅĆàúä�ùŖĢÚőĆäʹ
 +4 sliders m

et directe toegang tot 
̟̞�ū

ÁŅġ
őäĢĆŪäÁŖŉ

 –̞Ϳ̧
 –niveau voor schoonm

aak
 +G

em
akkelijk te reinigen dankzij 

de 4 toetsen voor schoonm
aak

 +D
isplay m

et dynam
ische 

ledverlichting
 +̢�ĩĢÁƑ

ÁĢėäěĆĔėä�őĆġ
äŅŉ�äĢ�

eierkokers
 +�łäÚĆƈäėä�őĩäőŉäĢ�ŪĩĩŅ�

vergrendeling en schoonm
aak

 +�ŅĆàúä�ùŖĢÚőĆä͢�ěÁÁő�őĩä�őäěėäĢŉ�
̠�ŹĩĢäŉ�őä�ėĩłłäěäĢ�őĩő�̟�úŅĩőä�
kookzone.

 +Stop &
 G

o

E
C

O
-D

E
SIG

N

 +¨äŅÙŅŖĆė�ĆĢ�ŉőÁĢàÙű�ο�̞̦͡©
 +¨äŅłÁėėĆĢú�̟̞̞ό

�ŅäÚűÚěääŅÙÁÁŅ

V
E

IL
IG

H
E

ID

 +Auto-Stop functie in geval van 
ongew

ild aanleggen, overkoken, 
oververhitting

 +4 restw
arm

te-indicatoren
 +Veiligheid bij verkeerd of slecht 
ÁÁĢŉěŖĆőäĢ�ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IE

 +Elektriciteitsnet  
̠̠̞Ϳ̢̠̞�¨�τ͡�̣̞̤̞ͭ�D

Ź
 +�ùġ

äőĆĢúäĢ�ͳ��Ű�Zʹ�͢� 
̣̦̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +Vlakke inbouw
 m

ogelijk 
ͳĩĢàäŅĂĩŖà�ŪĆÁ�ĩĢàäŅėÁĢőʹ

IN
B

E
G

R
E

P
E

N

̠�ŉłÁőäěŉ

D
E

SIG
N

 +Latest generation induction
 +4 independent therm

ostatically 
controlled griddle areas (left and 
ŅĆúĂő�ŹĩĢäŉ�ÚÁĢ�Ùä�ÙŅĆàúäàʹ

 +4x slider touch control w
ith direct 

access to each heating level
 –̞Ϳ̧
 –cleaning level

 +D
ynam

ic tem
perature display for 

both cooking areas
 +Bridge function allow

s to couple 
both zones.

 +Stop &
 go function

E
C

O
-D

E
SIG

N

 +�őÁĢàÙű�ÚĩĢŉŖġ
łőĆĩĢ�ο�̞̦͡©

 +̟̞̞ό
�ŅäÚűÚěÁÙěä�łÁÚėÁúĆĢú

SE
C

U
R

IT
Y

 +Auto-Stop (in case of inadvertent 
ŉőÁŅő͡�ěĩĢú�ÁÙŉäĢÚä͡�ĩŪäŅƉĩū

͡�
ĩŪäŅͿőäġ

łäŅÁőŖŅäʹ
 +4x residual heat indicators
 +Protection against w

rong 
äěäÚőŅĆÚÁě�ÚĩĢĢäÚőĆĩĢ�ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IO

N

 +'ěäÚőŅĆÚÁě�Ģäőū
ĩŅė�̠̠̞Ϳ̢̠̞�¨�τ͡�

̣̞̤̞ͭ�D
Ź

 +�ĆŹä�ͳ©
Ű#ʹ�͢�̣̦̞�Ű�̣̠̞ġ

ġ
͡��μ̣

 +�àÁłőäà�ùĩŅ�ƉŖŉĂěĆĢä�
installationer-sales thanks to 
ÁÚÚäŉŉ�ùŅĩġ

�őĂä�ÙÁÚėʹ

IN
C

LU
D

E
D

̠�ŉłÁőŖěÁŉ

D
E

SIG
N

 +D
ernière génération d’induction

 +4 zones de cuisson indépendantes 
ńŖĆ�łäŖŪäĢő�èőŅä�ÚĩŖłěåäŉ�äĢ�̠�
grandes zones

 +̢�ŉěĆàäŅŉ�ÁŪäÚ�ÁÚÚñŉ�àĆŅäÚő�Ò�̟̞�
łĩŉĆőĆĩĢŉ�àä�ÚĂÁŖƅä

 –̞Ϳ̧
 –position pour nettoyage

 +Nettoyage facile et rapide grâce à 
4 touches de nettoyage dédiées

 +ZĆúĂő�úŖĆàä�͢�ÁƆ
ÚĂÁúä�Z'#

�
pour lecture facile du niveau de 
puissance

 +4 m
inuteries indépendantes, 

fonction sablier
 +Touches dédiées pour le 

verrouillage et le nettoyage
 +;ĩĢÚőĆĩĢ�ÙŅĆàúä�͢�łäŅġ

äő�àä�
coupler les zones de droite et 
celles de gauche

 +Stop &
 G

o

E
C

O
-D

E
SIG

N

 +�ĩĢŉĩġ
ġ
ÁőĆĩĢ�ŉőÁĢàÙű�ο�̞̦͡©

 +'ġ
ÙÁěěÁúä�̟̞̞ό

�ŅäÚűÚěÁÙěä

SÉ
C

U
R

IT
É

S

 +Arrêt auto (en cas d’absence 
łŅĩěĩĢúåä͡�àä�ŉŖŅÚĂÁŖƅä͡�äőÚ͠ʹ
àåÙĩŅàäġ

äĢő͡�àä�ŉŖŅÚĂÁŖƅäʹ
 +4 tém

oins de chaleur résiduelle
 +Sécurité m

auvais branchem
ent 

ͳ̢̞̞¨ʹ

M
O

N
T

A
G

E

 +�åŉäÁŖ�åěäÚőŅĆńŖä�̠̠̞Ϳ̢̠̞�¨�τ�͡ 
̣̞̤̞ͭ�D

Ź
 +#
Ćġ
äĢŉĆĩĢŉ�ͳZŰ�ʹ�͢�� 

̣̦̞�Ű�̣̠̞�ġ
ġ
͡��μ̣

 +HĢőåúŅÁÙěä�Ò�ƉäŖŅ�àÁĢŉ�ěä�łěÁĢ�àä�
travail

IN
C

LU
S

̠�ŉłÁőŖěäŉ

D
E

SIG
N

 +Neuesten G
eneration Induktion

 +4-fach Slider Touch Control 
ġ
Ćő�àĆŅäėőäġ

�·ŖúŅĆƅ�ÁŖù�Ĕäàä�
H

eizstufe
 –̞Ϳ̧
 –clean

 +D
ynam

ische LED
 Tem

peratur-
Anzeige

 +4-fach Tim
er gleichzeitig 

verw
endbar, Eieruhr

 +Verriegelungstaste
 +4-fach Reinigungstasten
 +̠ͿùÁÚĂ��ŅśÚėäĢùŖĢėőĆĩĢ
 +Stop &

 G
o

E
C

O
-D

E
SIG

N

 +�őÁĢàÙűͿ¨äŅÙŅÁŖÚĂ�ο�̞̦͡©
 +̟̞̞ό

�ū
ĆäàäŅŪäŅū

äŅőÙÁŅä�
Verpackung

SIC
H

E
R

H
E

IT

 +Auto-Stop (Ü
berlauf, kleine 

G
egenstände, leerer Topf, 

#
ÁŖäŅÙäúŅäĢŹŖĢúʹ

 +4-fach Restw
ärm

eanzeige
 +Schutz gegen Falschanschluss 
ͳ̢̞̞¨ʹ

IN
ST

A
L

L
A

T
IO

N

 +aäőŹŉőŅĩġ
�̠̠̞Ϳ̢̠̞�¨�τ͡�̣̞̤̞ͭ�D

Ź
 +�Ùġ

äŉŉŖĢú�ͳ�Ű�ʹ͢� 
̣̦̞�Ű�̣̠̞�ġ

ġ
͡��μ̣

 +;śŅ�ƉÐÚĂäĢÙśĢàĆúäĢ�'ĆĢÙÁŖ�
úääĆúĢäő�ͳ·ŖúŅĆƅ�ŪĩĢ�ŖĢőäĢ�μ�
WŖĢàäĢàĆäĢŉő�ŪäŅäĆĢùÁÚĂőʹ
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accessories

�
Éé°ʌâÛÂ�â­�Ð�Þ��ȿɄ

 +ÁĢőĆŉłÁőÙĩĩŅà�̡̦�őäłłÁĢűÁėĆ�ĆĢàŖÚőĆä
 +ÁĢőĆͿåÚěÁÙĩŖŉŉŖŅäŉ�̡̦�őäłłÁĢűÁėĆ�ĆĢàŖÚőĆĩĢ
 +ÁĢőĆͿŉłěÁŉĂÙĩÁŅà�̡̦�őäłłÁĢűÁėĆ�ĆĢàŖÚőĆĩĢ
 +�ĢőĆͿ�łŅĆőŹŉÚĂŖőŹ�̡̦�őäłłÁĢűÁėĆ�HĢàŖėőĆĩĢ

R
ef.  

̨̨̨̩̫̬̩̫̰͠͠

�
Éé°ʌâÛÂ�â­�Ð�Þ��ɁɄ

 +ÁĢőĆŉłÁőÙĩĩŅà�̣̦�őäłłÁĢűÁėĆ�ĆĢàŖÚőĆä
 +ÁĢőĆͿåÚěÁÙĩŖŉŉŖŅäŉ�̣̦�őäłłÁĢűÁėĆ�ĆĢàŖÚőĆĩĢ
 +ÁĢőĆͿŉłěÁŉĂÙĩÁŅà�̣̦�őäłłÁĢűÁėĆ�ĆĢàŖÚőĆĩĢ
 +�ĢőĆͿ�łŅĆőŹŉÚĂŖőŹ�̣̦�őäłłÁĢűÁėĆ�HĢàŖėőĆĩĢ

R
ef.  

̨̨̨̩̫̬̩̭̰͠͠

85

Z�é�âÛ�éî
Â�â

 +ŉłÁőäěŉäő�ͳ̠�ŉőŖėŉʹ
 +ŉäő�àä�ŉłÁőŖěäŉ�ͳ̠�łĆñÚäŉʹ
 +ŉäő�ŉłÁőŖěÁŉ�ͳ̠�łĆäÚäŉʹ
 +�łÁÚĂőäě��äő�ͳ̠��őśÚėäʹ

R
ef.  

̨̨̨̩̫̬̰̪̫͠͠

Steam
 lid

 +ŉőĩĩġ
àäėŉäě�őäłłÁĢűÁėĆ�̣̦�ͭ�úÁŹŹúŅĆěě

 +ÚĩŖŪäŅÚěä�àä�ŪÁłäŖŅ�őäłłÁĢűÁėĆ�̣̦�ͭ�úÁŹŹúŅĆěě
 +ŉőäÁġ

�ěĆà�őäłłÁĢűÁėĆ�̣̦�ͭ�úÁŹŹúŅĆěě
 +#
Áġ

łùÁÙàäÚėŖĢú�őäłłÁĢűÁėĆ�̣̦�ͭ�úÁŹŹúŅĆěě

R
ef.  

̨̨̨̩̫̬̩̭̯͠͠
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gazzgrill

̨̨H͠#
�̰̭͠<

;

̨̨H͠#
�̰̭͠<

;�̨̭

gazzgrill 27-37 m
bar   R

ef.

gazzgrill 50
 m

bar   R
ef. 

Size

�
°È
�É
â°ÐÉ

â
̦̣�Ű�̣̠�Ű�̡̠̠͡�Úġ
̡̡̢̤͠�Ű�̢̠̞̥͠�Ű�̧̡̟͠�ĆĢÚĂ

D
E

SIG
N

 +de buitenkant van de 
kookplaat is volledig in 
őĩłėū

ÁěĆőäĆő��¨��̡̟̤͢�ĆàäÁÁě�
voor m

arine om
gevingen

 +afdekplat is eenvoudig te 
openen en te sluiten.

 +4 branders > 4 
tem

peratuurzones
 +őĩőÁÁě�ŪäŅġ

ĩúäĢ�̢̟ė©
Ă�ͭ� 

̢�Ű�̡̣͡ė©
Ă�ͭ�̢�Ű�̟̠̞̞̞����

 +úäġ
ÁėėäěĆĔėä�ŅäĆĢĆúĆĢú͢�

grill en teppanyaki kunnen 
uitgenom

en w
orden

 +tw
ee stijlen van koken in  

ååĢ�łěÁÁő͢�úŅĆěě�ŹĩĢä�ěĆĢėŉ� 
en teppanyaki rechts

nlD
E

SIG
N

 +the outside of the cooking 
plate is com

pletely m
ade of 

őĩł�ńŖÁěĆőű�ŉőÁĆĢěäŉŉ�ŉőääě�̡̟̤͢�
ideal for m

arine environm
ents

 +lid is easy to open and close.
 +4 burners > 4 tem

perature 
zones

 +őĩőÁě�łĩū
äŅ�̢̟ė©

Ă�ͭ�̢�Ű�̡̣͠�
ė©

Ă�ͭ� 
̢�Ű�̟̠̞̞̞����

 +äÁŉű�ÚěäÁĢĆĢú͢�úŅĆěě�ÁĢà�
teppanyaki can be taken out

 +tw
o styles of cooking in one 

łěÁőä͢�úŅĆěě�ŹĩĢä�ĩĢ�őĂä�ěäùő� 
and teppanyaki on the right

en

D
E

SIG
N

 +l’extérieur de la plaque de 
cuisson est entièrem

ent 
fabriqué en acier inoxydable 
àä�łŅäġ

ĆñŅä�ńŖÁěĆőå�̡̟̤�͢� 
idéal pour les m

ilieux m
arins

 +la couverture est facile à 
ouvrir et ferm

er.
 +̢�ÙŅŚěäŖŅŉ�ξ�̢�ŹĩĢäŉ�àä�
őäġ

łåŅÁőŖŅäŉ�àĆƅåŅäĢőäŉ
 +łŖĆŉŉÁĢÚä�őĩőÁěä͢�̢̟ė©

Ă�ͭ� 
̢�Ű�̡̣͡�ė©

Ă�ͭ�̢�Ű�̟̠̞̞̞����
 +ĢäőőĩűÁúä�ùÁÚĆěä�͢�ěä�úŅĆěě�äő�

le teppanyaki peuvent être 
enlevés.

 +deux styles de cuisiner en 
ŖĢä�ŉäŖěä�łěÁńŖä�͢�ŹĩĢä�úŅĆěě�
à gauche et zone teppanyaki 
à droite

frD
E

SIG
N

 +D
ie Außenseite des Kochplatte 

ist kom
plett aus hochw

ertigen 
'àäěŉőÁĂě�̡̟̤�ĂäŅúäŉőäěěő͢�ĆàäÁě�
für M

arineum
w

elt
 +D

ie Abdeckplatte ist leicht zu 
ĲƅĢäĢ�ŖĢà�ŹŖ�ŉÚĂěĆäŏäĢ͠

 +4 Brenner > 4 
Tem

peraturzonen
 +<
äŉÁġ

őěäĆŉőŖĢú͢� 
̢̟ė©

Ă�ͭ�̢�Ű�̡̣͡�ė©
Ă�ͭ 

̢�Ű�̟̠̞̞̞����
 +'ĆĢùÁÚĂä��äĆĢĆúŖĢú͢�<

ŅĆěě�
und teppanyaki können 
herausgenom

m
en w

erden
 +Zw

ei Arten des Kochens in 
äĆĢäŅ��ěÁőőä͢�<

ŅĆěě�·ĩĢä�ěĆĢėŉ�
und Teppanyaki rechts

de

S
ÞÐé��é°ù���Ðù�Þ�§�â��ÐééÂ�

 +ÙäŉÚĂäŅġ
Ăĩäŉ�úÁŉƉäŉ

 +housse de protection bouteille de gaz
 +protective cover gas bottle
 +�ÚĂŖőŹĂśěěä�<

ÁŉƉÁŉÚĂä

R
ef.  

̡̟̞̞̤̞̞̞̠͠͠

�
ÿéÞ��§Þ°��§�ąą§Þ°ÂÂ

 +äŰőŅÁ�úŅĆěě�ŅĩĩŉőäŅ�úÁŹŹúŅĆěě�ͳĆĢÚě͠�̠�ŪŖŖŅėÁłĔäŉʹ
 +úŅĆěěä�àä�úÁŹŹúŅĆěě�ŉŖłłě͠�ͳ̠�ƉÁġ

ä�őÁġ
äŅŉ�ĆĢÚě͠ʹ

 +äŰőŅÁ�úŅĆà�úÁŹŹúŅĆěě�ͳĆĢÚě͠�̠�ƉÁġ
ä�őÁġ

äŅŉʹ
 +ŹŖŉÐőŹ͠�<

ŅĆěěŅĩŉő�úÁŹŹúŅĆěě�ͳĆĢėě͠�̠�;ěÁġ
ġ
äĢŪäŅőäĆěäŅʹ 

R
ef.  

̨̨H͠#
�<
͠�
H#

accessories
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B
�éî

Þ�Â�§�â�¿°é�§�ąą§Þ°ÂÂ
 +om

zettingskit op aardgasnetw
erk

 +kit de conversion de gaz naturel
 +conversion kit for natural gas
 +Konvertierung für Erdgasanschluss 

 

R
ef.  

̨̨̨̩̫̬̩̫̬͠͠

accessories

Z�é�âÛ�éî
Â�â

 +ŉłÁőäěŉäő�ͳ̠�ŉőŖėŉʹ
 +set de spatules (̠�łĆñÚäŉʹ
 +set spatulas (̠�łĆäÚäŉʹ
 +Spachtel Set (̠��őśÚėäʹ

R
ef.  

̨̨̨̩̫̬̰̪̫͠͠

�
°È
�É
â°ÐÉ

â
̥̟̠̞͡�Ű�̢̤̟̣͡�Ű�̡̠̟̥͡�Úġ

�
̡̠̦̞͠�Ű�̢̡̠̠͠�Ű�̟̠̤̥͠�ĆĢÚĂ

H
igh lid for gazzgrill

 +hoog deksel voor gazzgrill
 +couvercle haut pour gazzgrill
 +high lid for gazzgrill
 +D

eckel hoch für gazzgrill 

R
ef.  

̨̨H͠#
�̰̭͠<

D



91
90

legend
induction LED

 display 

40
52

IN
D

U
C

TIO
N

3700W
G

ERM
A

N
 

7(&
+1

2
/2

*
<

x
x

x
3

x
P

�
+

Buitenafm
etingen kookplaat

D
im

ensions extérieurs
Außenabm

essungen
O

utside m
easurem

ents

Totaal verm
ogen

Puissance totale
G

esam
t Leistung

Total Pow
er

Slider of tiptoetsen 
slider ou touches 
screen oder Taste 
slider or touch

BoosterVergrendeltoets
Touche de verrouillage 
Verriegelungstaste 
Lock touch

Stop &
 G

oUitbreiding kookzone 
Expansion zone de cuisson
Expansion der Kochzone 
Expansion of cooking zone

W
arm

houdfunctie 
Fonction “M

aintien au chaud”
W

arm
haltefunktionen 

“Keep w
arm

” function

�Ćġ
äŅ�Ϟ

�ĩĢÁƑ
ÁĢėäěĆĔėä�ŹÁĢàěĩłäŅùŖĢÚőĆä

M
inuterie &

 Fonction sablier indépendant
Tim

er &
 Eieruhr

Tim
er &

 independant hourglass

C
ooking 

zone
Ø

 ind
uc

to
r

´�µ

%RRVWHUV


260 m
m

2600 W
3300/3700 W

Verm
ogen Booster &

 Super Booster
Puissance Booster &

 Super Booster
Leistung Booster &

 Super Booster
Pow

er Booster &
 Super Booster

¨äŅġ
ĩúäĢ�ĩł�ŉőÁĢà�̧

�ŖĆŉŉÁĢÚä�ĢĆŪäÁŖ�̧
ZäĆŉőŖĢú��őŖùä�̧
�ĩū

äŅ�ěäŪäě�̧
D

e afgebeelde en verm
elde m

odellen, toestellen, accessoires, gegevens, afm
etingen, m

odellen, kleuren, ... kunnen afw
ijken van de reële.

Zäŉ�ġ
ĩàñěäŉ͡�ÁłłÁŅäĆěŉ͡�ÁÚÚäŉŉĩĆŅäŉ͡�àĩĢĢåäŉ͡�àĆġ

äĢŉĆĩĢŉ͡�ÚĩŖěäŖŅŉ͡͠͠͠�ĆěěŖŉőŅåŉ�äő�ÚĆőåŉ�łäŖŪäĢő�àĆƅåŅäŅ�àä�ěäŖŅŉ�åńŖĆŪÁěäĢőŉ�Ņåäěŉ͠ 
�łłěĆÁĢÚäŉ͡�ÁÚÚäŉŉĩŅĆäŉ͡�ĆĢùĩŅġ

ÁőĆĩĢ͡�àĆġ
äĢŉĆĩĢŉ͡�ġ

ĩàäěŉ͡�ÚĩěĩŖŅŉ͡�äőÚ͠͡�ġ
Áű�àĆƅäŅ�ùŅĩġ

�őĂĩŉä�ŉőÁőäà�ĩŅ�ŉĂĩū
Ģ͠�

D
ie abgebildeten und erw

ähnten M
odelle, G

eräte, Zubehörteile, D
aten, Abm

essungen, Farben usw
. können von den tatsächlichen abw

eichen.

legend
ŉĆŹä�ÚĩĢƈúŖŅÁőĆĩĢŉ

ġ
ŖěőĆƉäŰ

ġ
ŖěőĆƉäŰ

ġ
ŖěőĆƉäŰ

ġ
ŖěőĆƉäŰ

w
ok

w
ok

w
ok

w
ok

őäłłÁĢűÁėĆ�̡̦�
őäłłÁĢűÁėĆ�̡̦�
őäłłÁĢűÁėĆ�̡̦�
őäłłÁĢűÁėĆ�̡̦

Snijplank 40 
C

utting board 40
Planche à découper 40
Schneidebrett 40

C
ontainer set 

C
ontainer set 

Set containers 
C

ontainer set

©
ÁŉőÁùäě�Ϟ

�ėŅÁÁĢ�ͳͫʹ
ZÁŪÁÙĩ�Ϟ

�ŅĩÙĆĢäő�ͳͫʹ
�ĆĢė�Ϟ

�ùÁŖÚäő�ͳͫʹ
�ŖŉúŖŉŉ�Ϟ

�ū
ÁŉŉäŅĂÁĂĢ�ͳͫʹ

G
as kookplaat 

G
as cooking plate 

Table de cuisson gaz 
G

as kochfelder

ͳͫʹ��
a
Ćäő�ġ

ĩúäěĆĔė�ŪĩĩŅ�ͭ��Áŉ�łĩŉŉĆÙěä�łĩŖŅ�ͭ�a
ĩő�łĩŉŉĆÙěä�ùĩŅ�ͭ�a

ĆÚĂő�ġ
ĲúěĆÚĂ�ùśŅ�őĩġ

Ùĩű͡�ŉäŅŪäÙĩű�Ϟ
�úÁŹŹÙĩű

ͳͫͫʹ�
a
Ćäő�ġ

ĩúäěĆĔė�ŪĩĩŅ�ͭ��Áŉ�łĩŉŉĆÙěä�łĩŖŅ�ͭ�a
ĩő�łĩŉŉĆÙěä�ùĩŅ�ͭ�a

ĆÚĂő�ġ
ĲúěĆÚĂ�ùśŅ�úÁŹŹÙĩű͡�ÁŅŪĆà͡�ĆĢőÁŉ�Ϟ

�ÙĆěÙÁ

#
ĩłłĆĩ�ŉĢĆĔłěÁĢė�̦̠�ͳͫͫʹ

�ěÁĢÚĂä�Ò�àåÚĩŖłäŅ�àĩłłĆĩ�̦̠�ͳͫͫʹ
�
ŖőőĆĢú�ÙĩÁŅà�àĩłłĆĩ�̦̠�ͳͫͫʹ

�ÚĂĢäĆàäÙŅäőő�àĩłłĆĩ�̦̠�ͳͫͫʹ

őäłłÁĢűÁėĆ�̣̦
őäłłÁĢűÁėĆ�̣̦
őäłłÁĢűÁėĆ�̣̦
őäłłÁĢűÁėĆ�̣̦

�ĢĆĔłěÁĢė�̣̦�ͳͫʹ
�
ŖőőĆĢú�ÙĩÁŅà�̣̦�ͳͫʹ

�ěÁĢÚĂä�Ò�àåÚĩŖłäŅ�̣̦�ͳͫʹ
�ÚĂĢäĆàäÙŅäőő�̣̦�ͳͫʹ
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Rijksweg 95
9870 Zulte, Belgium

T +32 (0)56 72 36 87
F +32 (0)56 72 36 88

info@induplus.eu
www.induplus.eu


