
In demanding catering locations,  
dessert distribution often represents a 
real challenge regarding the presentation. 
It is difficult to find the right solution to  
stimulate customers’ appetite... 

NEW FRONT BAKING
The New Front Baking is THE solution to create 
an efficient demonstration event
Event that gives a real and transparent view of the 
preparation of varied pastry to stimulate the appe-
tite and encourage the loyalty of your customers, 
fully blended into all types of decor.  

Capacity
• 1 induction cooking zone, integrated under the 

PlanCeram top
• Bespoke project

Standard
• Mobile unit with recessed multifunction cut plate / 

shelf for additional equipment
• 1 cooking zone of 3600 W - Ø 220 mm 
• 2 neutral drawers GN 1/1-65 mm
• 4 refrigerated drawers GN 1/1-65 mm
• 2 heated drawers GN 1/1-65 mm
• 1 neutral drawer - possible bin drawer
• Sneeze-guard in 8 mm thick tempered glass  

with 4 integrated swiveling LED spots 
• Front among 34 standard Egger decors or 
 customized
• 6 stainless steel swivel castors of which 3 with 

brakes

Construction
• 18/10 AISI 304 stainless steel
• Top in PlanCeram 23 mm thick

Options
• Washstand (10L capacity) with automatic tab – the 

bin drawer will be used to stock up the water can 
• Removable baseboard
• 1 isolated cold drawer with eutectic block 
• Integrated workplan bin
• Polyethylene bin for bin drawer
• 230 V / 16A extra plugs 

Additional equipement
• Satellite cupboard for holding temperature  

6 GN1/1 - 65mm containers (ambient, cold or hot)
• Induction Wok, 3500 W
• Induction hotplate, 3000 W
• Bain marie 2 soup tureen, 700 W
• Griddle, 3600 W
• Bain marie GN 1/1, 700 W
• Blender 750 W
• Waffle irons 1800 W
• Mobile self-levelling plate silos 950 W
• Centrifugal juice extractor 800 W

Unit for LiveBaking
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Rue Charles Hermite - Z.I. des Sables - BP 59 - 54110 Dombasle-sur-Meurthe - France 
Tél : 0033 (0) 3 83 45 82 82 - Fax : 0033 (0) 3 83 45 82 93 - www.vauconsant.com

More info on New Front Baking, 
scan this code or visit our website
www.newfrontcooking.com

Induction cooking zone 1300 W
Ø 180 mm

230 V / 16A plug

Sneeze-guard, 8 mm thick, in tempered glass
8 integrated swiveling LED spots

Top housing for 3 containers 
GN 1/4 

Washstand as option

Recessed multifunction zone
Cut plate on recto / stainless steel 
shelf for additional equipment on 
the other side

Induction hob control panel in  
indestructible glass

2 heated drawers
GN 1/1-100

3 refrigerated drawers 
GN 1/1-100

2 ambient drawers 
GN 1/1-100

1 refrigerated drawer 
GN 1/1-200

8 swivel castors of which 
4 with brakes


