B+S Black Waterless HiPac Wok

The B+S Black Waterless HiPac Wok is the most potent wok cooker in Australia, able to
deliver the intensity of heat needed to achieve wok hei, that unique charred aroma.

S It's proudly designed by B+S Commercial Kitchens and is constructed using only the finest quality
e materials, all on a heavy-duty stainless-steel frame designed to prolong the appliance’s life span.
KITCHENS Loved by chefs, the unit is easy to operate and cooks food much quicker than other systems. It's

ideal for high output kitchens servicing large venues.
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ASI 304 Grade Stainless Steel A
Heavy duty complete stainless
steel frame

Durable cast iron ring -

335mm Diameter

Powered by an efficient stainless
steel low noise air forced burner
Removable twist off burner
allows for easy cleaning

Ceramic lined combustion
chamber increases

cooking speed

Multi layered insulated pressed
top deck - 1.5mm Thick
Waterless feature eliminates the
need for deck cooling

German manufactured pilot and

self-diagnostic system

Autfit ignition system with
flame failure status indicators
Heavy duty (Lifetime warranty)
lever action gas control allowing
flame modulation

Manually operated laundry arm
and spindle

Front waste gutter allows for
greater ease in cleaning

Front access to all components
makes service easy

12L capacity rear warming pot
(1+1, 2+1, 2+2)

2+1 Preparation table -

630mm W x 405mm D

2+2 Preparation table -

1195mm W x 405mm D

24 Month Warranty

Low Splashback
Plinth Model

Natural Gas (NG) and
Propane (LPG) available




ENERGY EFFICIENT

+ High efficiency optimization through research

and development
- Energy optimisation at all times

- No energy loss as residual heat travels
to the pot warmer through the internal
steel pipe

- No energy loss as it is directly captured in

the wok

* Powered by an efficient stainless steel low
noise air forced burner

* Maximise the energy of the wok itself:

- Flame is so powerful it makes the wok hot

in a matter of seconds

INNOVATIVE
* Modern design to look good at any kitchen

* Clever engineering and intelligent design
to optimise energy

AISI 304 grade
stainless steel

Safety flame
failure device

Cost-effective

USER FRIENDLY

Water incorporated to make the

chef’s life easy

Powered by an efficient stainless steel
low noise air forced burner
Automatic ignition system with flame
failure status indicators

FUNCTIONAL

Chefs love it because it is designed to

make their lives easy

Guaranteed Wok Hei: the authentic smoky,
charred flavour that combi ovens and other
kitchen equipment can’t compete with

Ideal for high output kitchens, such as large
dining venues, or small kitchens where
space is tight, as this unit can do the work
of 2-3 Hole Wok Cookers

Automatic ignition system

Working status indicator

24-month
warranty

Customisable
System




SPECIFICATION MULTIPLE OPTIONS

) i AVAILABLE:
Model Length Depth Height Gas Consumption*
CCF (mm)  (mm)  (mm) NG LPG
Waterless
HiPac Woks CCF-HP1S 800 Z] 1030 135 165
CCF-HP1 800 950 1300 135 165
CCF-HP1+1R 1200 950 1300 135 165
CCF-HP1+1L 1200 950 1300 135 165
CCF-HP2+1 1800 950 1300 270 280
CCF-HP2+2 2400 950 1300 270 280

+1R: with Right Rear Pot & Prep Table
+1L: with Left Rear Pot & Prep Table
+1/2: with Centre Rear Pot/s & Prep Table
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Scan here to see our products
made right here in Australia

YOUR B+S BLACK WATERLESS HIPAC WOK
IS JUST A PHONE CALL AWAY

Call (03) 9469 4754 or visit our
website to schedule an appointment
at our Reservoir showroom

CCF-HP2+2

www.bscommercialkitchens.com

X
Head Office + Factory Surabaya Restaurants -
that use THE#:STAR

57 Plateau Road, Reservoir PT.KIRANA - )
VIC 3073 Australia JI. By Pass KM 28 Krian - Sidoarjo h;J S—— & B
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