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DINING TABLES
BISTRO TABLES
BUILT-IN COOK TOPS
PORTABLE COOK TOPS

The new dining experience.
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tepandine.

he new dining experience

1. The cooking center reaches a maximum temperature of
up to 220°C/ 430°F

2. The warming area, has a temperature approximately 50%
lower than the set cooking temperature

3. The dining area remains completely cool
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HAFELE

FINDING BETTER WAYS
THE MAGIC OF TEPANDINE

When you turn on your Tepandine the central cooking surface will heat up within a few minutes and sink down
forming a shallow cooking dip. This prevents the run-off of cooking juices and enables delicious sauces and
marinades to be cooked. When turned off the cooking centre returns to a flat surface.

Food is prepared in the cooking center and when the first dish is cooked, simply move the food to the outer
warming area until your entire meal is ready. Tepandine eliminates the need for multiple trips back and forth
from the kitchen, bringing the chef to the table in a totally new dining experience.

e German Designed and Manufactured

¢ Unique Technology (Centre Dips) and Attractive design

e Multi functional cooking for the residential market

* Make cooking fast and fun

e Easy to install (a built-in) into the kitchen counter top surface (either installed flush or raised)
e Suitable indoors, outdoors & in any kitchen surface or dining table

e Easy to clean - no pots or pans

Product specification

e Material: German 304 stainless steel

¢ Hand welded with silk brush finish

e Cooking Temperature 65° - 220° C (430° F)

¢ \oltage/ Frequency: 230V/ 50-60 Hz, 8 AMP (except TS-150, 16 AMP, 3 kW/hr)
e Electrical consumption: 1800 W, 1.8 kW/hr

 Power Cord: B2 (WP-209)
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The new dlnlng experlence

DINING TABLES

¢ Height 738 mm
o NALAIATILEN 738 LAl

TS-90A

900 mm diameter with 500 mm hot zone, 400 mm cooking area,
and 100 mm warming area. Seats 2-4 persons.
nnnduhgudnadliy 900 uu. SiFnshanuiau 500 .
uuuufilsznatams 400 1y, ATUSIUGUAMIVAS

Ugaiaagn 100 . d sl 24
Cat. No. 535.00.00001

TS-110

1,100 mm diameter with 500 mm hot zone, 400 mm cooking area,
and 100 mm warming area. Seats 4-6 persons.
mumaummummﬂmm 1,100 1. TLFnayhAusau 500 .
LLmLﬂuwwﬂﬂi NAUAINIS 400 UL, Uag mnmaummiwm

Ugaiaagn 100 . d sl 46
Cat. No. 535.00.00004

TS-120

1,180 mm diameter with 500 mm hot zone, 400 mm cooking area,
and 100 mm warming area. Seats 6-8 persons.
mumaummummﬂmm 1,180 1. TLFnyhALSaL 500 s
LLmLﬂuwuw Usznauaimis 400 U, Las mnmaummiwm

Ugaiaagn 100 . d sl 68 I
Cat. No. 535.00.00005

TS-150

1,430 mm diameter with 600 mm hot zone, 500 mm cooking area,
and 100 mm warming area. Seats 8-10 persons.
mumaummummﬂm“ 1430 1. TEnyhALSaL 600 wu
LLmLﬂuwuw Usznauaimis 500 U, Las mnmaummiwm

Lgaiaagn 100 . d sl 810 vy
Cat. No. 535.00.00006

BISTRO TABLES

TS-90B

900 mm diameter. with 500 mm cooking area for 2-4 persons.

Height 1,090 mm

nAduEAuEna Wiz 900 1. AuRLlszneLaS 500 Ui,

Amsy 24 vinu
ARG 1,090 3,
Cat. No. 535.00.00002

TS-90C

900 mm diameter. with 500 mm cooking area for 2-4 persons.

Adjustable height 720-1,090 mm

nAduEAuEna Wiz 900 1. AuLlszneLas 500 Ui,

Amsy 24 vinu
wunalazianugalfula 720-1,090 wuu.
Cat. No. 535.00.00003
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1 Adjustable

TS-90B

HAFELE

FINDING BETTER WAYS
PORTABLE COOK TOPS

* Height 80 mm e Supplied with carry bag
o NNALFEIIANLAN 80 1. VBURAWTLINW

PU-60
600 mm diameter. with 350 mmycooking area, weight 8 kg
PNAENAUENAN 600 1. WUMszNeUAMNT 350 1.

nniin 8 nn.
Cat. No. 535.00.00007

PU-70

700 mm diameter. with 400 mm goqking area, weight 12 kg
PNAFENAUENAN 700 1. WUMNeLAMNT 400 1
mtin 12 nn.

Cat. No. 535.00.00008

PU-60 PU-60 with cary bag




ROUND BUILT-IN COOK TOPS

® Height 40 mm
o AlAzAMNA 40 UL,

MO-60

600 mm diameter total. Built-in with cooking area 400 mm diameter.
uunEfenAdLENALENAN 600 L. WHYNAISILILAEUENAUENA 400 UL,
Cat. No. 535.00.00009

MO-70
700 mm diameter total. Built-in with cooking area 500 mm diameter.

upndenaduENALENAN 700 L. WHYNAIS LI AAUENAUENAT 500 UL,
Cat. No. 535.00.00010

MO-60

The new d|n|ng experience.

RECTANGULAR BUILT-IN COOK TOPS

MO-51

510 x 380 mm diameter. Rectangular Built-in with cooking area size 310 x 220 mm.
AwasuyuaInLuUdIIUIA 510 x 380 LY. UNNYINAIUTAUIUIA 310 X 220 WA

Cat. No. 535.00.00011

MO-61

610 x 450 mm diameter. Rectangular Built-in with cooking area size 450 x 300 mm.
AWAUYLAINLUUNIIUIA 610 x 450 LY. UNNYINANUTAUIUIA 450 X 300 L.

Cat. No. 535.00.00012

MO-80

800 x 600 mm diameter. Rectangular Built-in with cooking area 600 x 400 mm.
AwAsuyuAINLUUNIIUIA 800 x 600 LY. UKNYINAIUTAUIUIA 600 X 400 L.

Cat. No. 535.00.00013

MO-111

1 117 x 608 mm diameter. Redangular Built-in with 2 separate cooking areas both 400 mm.

amawmmmmuﬁh 117 x 608 11 TUENYNAIMERL 2 F) MNARLENALENAN 400 1,
Cat. No. 535.00.00014
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HAFELE

FINDING BETTER WAYS

Hafele (Thailand) Limited
Hafele Design Studio (Bangkok)
57 Soi Sukhumvit 64, Sukhumvit Rd.,
Bangchak, Phrakanong,

Bangkok 10260

Telephone: (02) 741-7171

Héfele Design Studio (Pattaya)
140/89 Moo 11,

Nongprue, Banglamung,
Chonburi 20150

Telephone: (038) 332-485

Héfele Design Studio (Hua Hin) Héfele Design Studio (Phuket)
Opposite Big C, 81 Moo 5,
Chalermprakiet Ror-9 Road, Vichit,
Muang, Phuket 83000

Telephone: (076) 304-460

Index Living Mall

17/139 Soi Mubanborfai,

Hua Hin, Prachuapkhirikhan 77110
Telephone: (032) 547-704

Cat. No. 732.99.11310




