Frozen or refrigerared
food and ice cream

Versafile shelf design

Use as add-on for host
Snachshop

Firsk in, first out
selechiviry

Glass front design

Flexible vend mechanism

Heated friple thermopane
0lass as sfandard



A la Carte

CONFIGURATION MODEL SELECTIONS CAPACITY
FROZEN 320F 30 238
ICE CREAM 320FN 40 368
REFRIGERATED 320R 26 130

The A La Carte is a unique food vending
system designed with flexibility in mind.
Choose either refrigerated, frozen or
ice cream configuration to suit location
requirements. Full glass fronted visibility
allows all products to be displayed and
selected with ease. The first in first out
dispense mechanism ensures good stock
rotation thereby reducing wastage.

The refrigerated food option maintains
food and drinks at 2°C controlled
and monitored through the machines
electronic microprocessor. Set the
machine to frozen mode and reap the
benefits of long shelf life and virtually
eliminate wastage. The A La Carte food

system caters for any location.
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