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A high quality range of gravity feed slicers

designed with performance, safety and hygiene in

mind. All models in the range comply with CE, UK

and international safety standards.

t h e  r a n g e
Five models are available, three standard duty and two

heavy duty.

Stressa 220S Standard Duty - 220mm (8”) blade size

Stressa 250S Standard Duty - 250mm (10”) blade size

Stressa 300S Standard Duty - 300mm (12”) blade size

Stressa 250HD Heavy Duty - 250mm (10”) blade size

Stressa 300HD Heavy Duty - 300mm (12”) blade size

f e a t u r e s
All models feature:

■ Permanent blade rim guard

■ 0 - 15mm adjustable thickness of cut
■ Anodised aluminium body and blade guard 
■ Blade removal tool  
■ Non slip rubber feet  
■ Integral blade sharpener 
■ Forged and tempered chromed steel blade  
■ No volt release 
■ Emergency ‘mushroom’ stop button

Model TM1

Versatile, easy to use vegetable cutter 

ideal for use with all kinds of vegetables, fruits 

- even mozzarella cheese.

f e a t u r e s
■ Stainless steel construction

■ Removable cover for easy cleaning 
and blade changing

■ Comes complete with 4 blades - 
DF3, DF5, DT3 and DQ4 - and storage basket

■ Other blades available include specialist
slicers, graters, dicers and baton cutters

Sl ic ing  Kn i fe
Spec ia l

S l ic ing  Kn i fe

P late  for  Cubes Plate  for  Ch ips P late  for  Ch ips Grat ing  D iscs

DQ 10 DQ 8 DQ 4PS20 PS10 PS8 PP10 PP8 PP6

DF14 DF10 DF8 DF3 DF2 DF5

DT 7 DT 3

S l icers

Vegetab le  Cutter



Contact  Gr i l l s
Designed to allow food to be cooked without turning

therefore locking in natural juices, contact grills offer a

more versatile, faster and healthier way of cooking to

satisfy an increasingly health conscious market.

t h e  r a n g e
Four models are available:

Vesuvio CG1/F - single model with flat cast iron cooking surfaces

Vesuvio CG1/R - single model with cast iron ribbed cooking surfaces

Etna CG2/F - double model with two independent flat cast iron

cooking surfaces

Etna CG2/R - double model with two independent cast iron ribbed

cooking surfaces

f e a t u r e s
All models feature:

■ Adjustable 0 - 3000C thermostatic adjustment
■ Counterbalanced top cooking plates
■ Easy to clean stainless steel exteriors
■ Can also be used as hot plates/

griddles with top plates raised

Model SAL 1

Adjustable electric salamander grill with

dual heating ideal for heating, baking

au gratin, cooking pizza, toasting sandwiches

and much more.

f e a t u r e s
■ Stainless steel construction

■ Chrome plated grille
■ Variable height top grill for quick cooking with

minimal heat loss

Sa lamander  Gr i l l

Fryers
Elegant, efficient and practical commercial

fryers with easily removable components for

quick and easy cleaning

t h e  r a n g e
Four models are available:

FR4/2 - 2 x 4 litre capacity double fryer

FR75/2 - 2 x 7.5 litre capacity double  fryer

FR4 - 4 litre capacity single fryer

FR8 - 8 litre capacity single fryer

f e a t u r e s
All models feature:

■ Easy to clean stainless steel 
interior and exterior

■ Adjustable 150º-190º thermostat  
■ Cold-zone tray for perfect frying 

even from frozen 
■ Mechanical safety block

■ Complete with baskets and steel lids

Fast and efficient 

induction hobs ideal for

both back bar and front

of house situations or 

where space is limited and 

safety is of prime importance

t h e  r a n g e
Two models are available:

IND25 Induction Hob

IND25W Induction Wok/Hob - with optional

stainless steel wok

f e a t u r e s
■ Compact, space saving design 
■ 2.5kw power for fast and efficient performance
■ Easy to use controls
■ Easy to move - plugs into 13 amp supply

I nduct ion  Hobs

Ideal for Pannini’s



Ital reserves the right to change the design and specification of goods without notice. Descriptions in this leaflet are correct at the time of going to press but are subject to alteration. Details of any changes will be available.

For  fur ther  adv ice  or  informat ion  contact  your  

loca l  dea ler  or  the  Pr inc ipa l  UK  D istr ibutors.  

T E C H N I C A L S P E C I F I C AT I O N S

Apuro Ltd, Forward House,Unit 21a, Monkspath Business Park, Highlands Road, Shirley,

Solihull, West Midlands B90 4NZ.  Sales 0121 744 0968/0121 744 0845   

Service 0121 744 0987  Fax 0121 744 0974  e-mail apuro@dial.pipex.com

www.apuro.co.uk
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Model Stressa Stressa Stressa Stressa Stressa
220S 250S 300S 250HD 300HD

Power 200 watts 200 watts 250 watts 250 watts 280 watts

Voltage 230v/50Hz

Blade Size 220mm 250mm 300mm 250mm 300mm
8” 10” 12” 10” 12”

Thickness 0 - 15 mm
of cut

Dimensions 510 (w) 540 (w) 550 (w) 630 (w) 640 (w)
(mm) 400 (d) 430 (d) 420 (d) 480 (d) 600 (d)

320 (h) 350 (h) 360 (h) 420 (h) 420 (h)

Motor .25hp .25hp .30hp .30hp .35hp

Net weight 13.5kg 15kg 23kg 23kg 30kg

Model ‘Vesuvio’ ‘Vesuvio’ ‘Etna’ ‘Etna’
CG1/F CG1/R CG2/F CG2/R

Cast Iron Flat Cast Iron Ribbed Cast Iron Flat Cast Iron Ribbed

Power 2.1 kw 2.1 kw 3kw 3kw

Voltage 230v/50Hz

Cooking 355 x 255 355 x 255 490 x 255 490 x 255
Surface (mm)

Dimensions 380 (w) 380 (w) 520 (w) 520 (w)
(mm) 380 (d) 380 (d) 380 (d) 380 (d)

170 (h) 170 (h) 170 (h) 170 (h)

Net weight 21 kg 21 kg 31 kg 31 kg

Fo o d  S l i c e r s

C o n t a c t  G r i l l s

Model IND25 IND25/W

Power 2500 Watts

Voltage 230V/50Hz

Dimensions (mm) 382 (w) 390 (w) 
328 (d) 328 (d)
80(h) 80(h)

Net weight 7 kg 5 kg

I n d u c t i o n  H o b s

Ve g e t a b l e  C u t t e r

Model FR4 FR8 FR4/2 FR75/2

Power 2500 Watts 2500 Watts 2500 Watts 2 x 3250 Watts

Voltage 230v/50Hz

Capacity 4 litres 8 litres 2 x 4 litres 2 x 7.5 litres

Dimensions 185 (w) 270 (w) 360 (w) 600(w)
(mm) 425 (d) 425 (d) 425 (d) 430 (d)

310 (h) 310 (h) 310 (h) 310 (h)

Net weight 6 kg 8 kg 11 kg 18 kg

F r y e r s

Model TM1

Power 525 watts

Voltage 230v/50Hz

Throughput 220 kg/hour

Rpm 300

Dimensions (mm) 280 (w) x 460 (d) x 510 (h)

Net weight 25 kg

S a l a m a n d e r  G r i l l
Model SAL 1

Power 3.8 kw

Voltage 230v/50Hz

Heating Areas 2

Cooking Area (mm) 600 (w) x 350 (d) x 240 (h)

Dimensions (mm) 600 (w) x 505 (d) x 510 (h)

Net weight 44 kg
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ISO 9002
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