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OPTIONS (Note: due to rounding differences, the dimensions for Drawer Module + Top + Base may vary by 1 mm compared to the dimensions shown below)

Fridge Only Hot Cookline Chef Base Speciﬁcations (a Heat Shield Top should always be fitted when a heat source is to be placed above an Adande Chef Base unit)

CHEF BASE + High Castor Standard Castor Small Castor Rollers & Small Rollers & Fixed Frame
HEAT SHIELD (HS) Base (HC) Base (C) Base (SC) Feet Base (R) Feet Base (SR) Base (FF)

Finished Helght 616 mm 590-900mm
HCR1/HCHS HCR1/CHS HCR1/SCHS HCR1/RHS HCR1/SRHS HCR1/FFHS
Load Bearing Capacity 235 kg 300 kg 300 kg 285 kg 285 kg 235kg

Fridge Only Cool Cookline Chef Base Specifications

CHEF BASE + High Castor Standard Castor Small Castor Rollers & Small Rollers & Fixed Frame Mobile Frame
SOLID WORKTOP (W) Base (HC) Base (C) Base (SC) Feet Base (R) Feet Base (SR) Base (FF) Base (MF)

Finished Helght 590-900mm 590-900 mm
HCR1/HCW HCR1/CW HCR1/SCW HCR1/RW HCR1/SRW HCR1/FFW HCR1/MFW
Load Bearing Capacity 235 kg 300 kg 300 kg 285 kg 285 kg 235kg 235 kg




