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DOCUMENT NOTICE

The supplier document begins on the next page. KW contact branding is added in a separate
footer area and does not replace the supplier’s instructions, specifications or warranty terms.

Official supplier source: https://moffat.global.ssl.fastly.net/sites/default/files/products/brochure/WALDORF_BOLD_ELECTRIC_an.pdf
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Waldorf Electric is a complete collection of new and
reimagined equipment for chefs and food professionals
moving towards an electric future.

O Waldorf @ Waldorf Bold
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If it’s not sustaina why do it?

At Moffat, we aim to i re chefs, bakers, and
cooks to create a € sustainable world by
equipping them with'the best tools powered by
renewable energy.

As innovators of world class cooking technology,
we’ve taken up the challenge to reduce the
environmental consequences of what we do. It’s an
evolving process of reducing our carbon footprint
that’s as much about elevating the performance
and longevity of these products as it is about how
they are made, packaged, delivered.

We are lucky that the heart of our operation is
powered by renewable energy. The majority
of electricity supplied to Moffat’'s New Zealand
manufacturing facility in Christchurch is generated
from hydroelectric power stations on South Island
dams. These hydro dams are replenished by rainfall
to provide a natural energy source with significantly
lower greenhouse gas emissions than any fossil v
#

/

fuelled power alternative.

Our efforts to lift environmental performance

are ongoing as we develop new processes and
technology. At the same time, we encourage

food service professionals to reduce their own
carbon footprints by making the transition to more
sustainable electric platforms.
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Built to last.

Waldorf units are finished in heavy gauge

304 grade stainless steel. Fully framed doors
incorporate a new heavy-duty hinge system,
and our ranges are all built on a galvanised steel
chassis. The superb finishing that is a hallmark
of Waldorf products includes fully welded seams
and bullnoses, and polished stainless-steel
surfaces.

Cook and Chill.

Inline refrigeration units mean raw ingredients
can be contained and cooked in one place.
Electric cooktops, Griddles, and Solid Tops
can all be matched with 900mm or 1200mm
gastronorm refrigeration bases, available in a
two GN 1/1 drawer.

A Griddle Where You Need It.

A Waldorf Griddle Plate in 300, 600, or 900mm
can now be fitted anywhere in your Electric
Cooktop layout. They are available with smooth
or ribbed surfaces, or a combination of both.
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Bold is Beautiful.

For chefs who want to make a statement,

the Waldorf Bold Range offers three vitreous
enamel colours in black, burgundy, and chilli
red. Vitreous enamel is highly resistant to wear
and tear and will retain its colour for the life of
the unit. Waldorf cabinet base doors are also
available in Bold colours.

Hygiene Down the Line.

Rounded corners and edges (internal and
external) and streamlined top surfaces make for
effortless cleaning and wiping down of an entire
cooking line.

Service on the fly.

Waldorf design allows each unit to be serviced
and maintained in situ, minimising the need to
remove it or shut down an entire cooking line.
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MORE
INDUCTION
OPTIONS.

Induction Cooktops 450mm and 900mm

The expanded line-up of Waldorf
induction cooktops was conceived
to meet a growing demand for
more options in how this powerful
technology is applied.

Construction delivers typical Waldorf styling and functionality that
includes a heavy-duty 6mm ceramic glass glide top and powerful
new 5.0kW variable heat zones that deliver more power and
precision than ever before. Auto pan detection saves energy and
makes for a cooler working environment by turning off the heat
when pans are removed.

Various configurations of cooktop are available in 450mm and
900mm widths with round and full area induction zones. Cooktops
can be supplied with suite matching modular cabinet bases with
doors and adjustable feet as standard.

Induction Cooktop Standard Features

« Heavy-duty construction

» Automatic pan detection switches the induction zone off when
a pan is removed

+ 3 models of base unit

« Stainless steel exterior

« Fully modular

- Easy clean, installation and service
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PRODUCT MODEL OPTIONS / DIMENSIONS HOB VARIATIONS MODEL CODES
450MM BENCH MODEL —g IN8100F-B
INDUCTION COOKTOP CABINET BASE MODEL = IN8100F-CB
5kW Full Area Induction Zone CABINET BASE WITH DOOR IN810OF-CD
LEG STAND MODEL IN810OF-LS
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Bench model

W 450mm, D 805mm, H 355mm
Incl. splashback 570mm

Incl. low back 410mm

All other models

W 450mm, D 805mm, H 915mm
Incl. splashback 1130mm
Incl. low back 970mm

WALDORF 800 / WALDORF BOLD 2024

Series Options

IN-  Standard splashback
models

INL - Low back models

INB - Bold vitreous enamel
colour front finish on
standard splashback
models

INLB - Bold vitreous enamel
colour front finish on low
back models
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