
Features
• 16 gauge type 304 stainless steel construction

• 2 punched holes for range cords

• Dual compartments for 1/3 or 1/6 size food pans

• Side pocket handles for increased portability

• Perfect for diners, cafes, bed and breakfasts, cafeterias, and catering companies

Certifications

Technical Data

Width 44 Inches

Depth 28 Inches

Height 7 1/2 Inches

Application Omelets
Pasta

Color Silver

Features NSF Listed

Installation Type Countertop

Avantco 44" x 28" Stainless Steel Omelet / Pasta Station Base
Item #424OMS2844

 424OMS2844Item #: Project:

Qty: Date: Approval:

NSF Listed
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Technical Data

Kit Contains Base

Material Stainless Steel

Type Food Stations

Notes & Details

The sky is the limit with this Avantco 44" x 28" stainless steel omelet / pasta station base. Go beyond the standard
continental breakfast or buffet lunch! Place a range inside this unit to make sizzling omelets, savory stir fries, or
comforting pasta dishes as hot and fresh as they come. This portable base keeps all the ingredients conveniently at
your fingertips, so you can delight customers by serving delicious meals hot off the pan. Use this base to take your
made-to-order operation to a whole new level!

Composed of 16 gauge type 304 stainless steel, this base offers not only a professional look but also a durable design.
Compatible with both induction as well as butane ranges, the inset is designed to accommodate 2-burner units. The 2
punched holes in the base provide easy passage through of cords if an induction range is being utilized. Compartments
on each side of the base are perfect for cold storage, allowing for the input of steam pans conveniently within your
work station. The base also comes with pocket handles on each side, allowing for easy transport. Streamline any
operation with this omelet / pasta station base!

WARNING: This product can expose you to chemicals including Lead and Nickel, which are known to the State of California to cause cancer and
birth defects or other reproductive harm. For more information, go to www.p65warnings.ca.gov.
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