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Undercounter Cabinets

Practical | Value | Storage

These convenient, practical and tough Undercounter Cabinets and
Low Level Counters offer your business high-quality food

storage right where you need it most - at the point of preparation.
Undercounter refrigeration ensures the optimum use of available
space in tight kitchen areas with clever utilisation of the space
under the work bench. Let your business benefit from the
high-quality storage of your ingredients while contributing to the
real-world efficiency of your kitchen. Your food, kept fresher for
longer and with less waste.

“Foster undercounters store your
ingredients where you need them,
at the point of preparation”
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Convenient, quality
storage at your
fingertips

Quick fact:

> The tough, practical exterior and Wlth 5 CapaCIty Optlons plus
interior finish on all undercounters
entsuresthe urebuilttolastint a drawer mOdel, undercounters
offer excellent flexibility”

Quick fact:

> Easy to use microprocessor controls
with digital display

Quick fact:

> Foster’s Low Level Counters offer a
base for a chargrill, griddle or broiling
top, with refrigerated drawers below
for easy access to storage
underneath the cooking area




