
The range comprises of 1/1 gastronorm 
counters, available in two, three or 
four door sections. They are designed 
to accept 7, 9 or 12 1/3 GN pans 
respectively, to a max. of 120 mm 
depth.

As with all counters in the GRAM 
GASTRO range the Pizza Counters 
can offer cabinets that are completely 
free from the greenhouse gas HFC. 
They can utilise natural hydrocarbon 
refrigerant and use cyclopenthane, an 
environmentally friendly gas as a foam 
propellant.

The counters are carefully designed to 
ensure the optimal circulation of air at 
all times. The refrigerated air is circu-
lated around the cabinet and directed 
at the gastronorm pans to maintain 
the storage of foodstuffs at the correct 
temperature.

The cabinets are constructed using 
food safe stainless steel throughout.

GASTRO 07  
Pizza Counter 1407 CS 1807 CS 2207 CS

Number of sections 2 3 4
Number of doors 2 3 4
Number of stainl. shelves 4 6 8
Number of 1/3 GN pans  7 9 12
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GRAM GASTRO Prep Top counters are the new range of 
Gram counters designed for busy caterers who demand 
quick easy access to chilled and fresh foodstuffs.

Refrigerated counters with 
Prep Top

Optional extras: 
·  Lock on doors 
·  Gastronorm containers 
·  Electric elevation for an entirely flexible working height
·  Temperature monitoring
·  Grey wirebaskets (2 per section) instead of shelf
·  Castors

P R E P  T O P

All counters come 
with an insulated 

night lid.




