
1/3

LA PASSION DU GOÛT

OMNISHOW 
HEATING MODULE - CUTTING MODULE - PAELLA MODULE
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The Omnishow range consists of 3 
appliances to be placed or drop-in: cut-
ting module, paella module and heating 
module.

The food is maintained in temperature
according to the regulations (+ 40 ° C to
+ 110 ° C). 

Everything is planned to reinforce the 
hygiene and facilitate the maintenance: 
protective wind-screen, chute of recovery 
of the juices with emptying and vat of 
recovery. Smooth
work surfaces.

MODULE WITH TEMPERED GLASS HOTPLATE
• Capacity : 1GN1/1 or 1GN1/2 with or without 

heating gantry.
• 18-10 AISI 304 stainless steel.
• Top with an embedded black or white 

tempered glass warming plate with 
integrated resistances on the under side

• Temperature can be adjusted from + 40°C to 
• + 120°C (command with thermostat and 

control light).

CUTTING MODULES
• Capacity : 1GN2/1 (to be placed or to drop in).
• 18-10 AISI 304 stainless steel.
• Top with an embedded tempered glass 

warming plate with integrated resistances  
on the under side.

• Removable broken white enamel stonewash 
cutting board, thickness 15 mm.

• Channel with juice recovery tray on the left 
on the service side.

• Two Ø 42 mm round tube vertical posts, 
heating and lighting by two 100 W  infra-red 
lamps, 6 mm thick vertical tempered glass 
protection.

• Temperature can be adjusted from + 40°C 
to + 120°C (command with thermostat and 
control light).

PAELLA MODULE
• To be placed or to drop in.
• 18-10 AISI 304 stainless steel.
• 540 mm diameter 10 mm thick soft steel 

embedded warming plate.
• Plate warmed by 2 stainless steel shielded 

resistances placed on the under side.
• Temperature can be adjusted from + 60°C 

to + 150°C (command with thermostat and 
control light).

INTENDED FOR MAINTAINING 
TEMPERATURE
VERY COMPACT DESIGN
EASY TO INSTALL 
TO SET DOWN OR TO DROP IN 
EASY TO CLEAN 
SMOOTH WORKTOP

Paella module

Cutting module

Heating module
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1 GN 1/1 1 GN 2/1
335 mm 657 mm
650 mm 650 mm
93 mm 93 mm
300 W 600 W
500 W 1000 W
MJMO00010 MJMO00020

MJMO00110 MJMO00120

MJMO00210 MJMO00220

1 GN 2/1 1 GN 2/1

685 mm 750 mm
725 mm 720 mm
660 mm 565 mm
800 W 800 W
MJMO02020 MJMO02120

700 mm 700 mm
800 mm 700 mm
145 mm 102 mm
T - 4000 W T - 4000 W

Code MJMO04020 MJMO04120

HEATING MODULE TO BE PLACED

Capacity
Lenght
Width
Height
Elect. Power
Elect. Power with gantry
Module to be placed Code

Module to be placed with halogen 
heating gantry (1)

Code

Module to be placed with halo. heating 
gantry and full height window (1)

Code

    
        
(1) Straight sneeze guard for the GN 1/1 model. Curved sneeze guard for the GN 2/1 model. 

CUTTING MODULE 

Capacity
to be placed to drop in

Lenght
Width 
Height
Elect. Power

Code

PAELLA MODULE

to be placed to drop in
Lenght
Width 
Height
Elect. Power


