
ADANDE® Drawer Management Systems

It’s an Adande®; it works like no other fridge or freezer...
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Ergonomically organise ingredients to 
suit the menu and the operation: 
 
• Meat
• Fish
• Vegetables
• Salad
• Kosher
• Halal

• Large plan area view
• Ease of access to all ingredients
• Ingredient organisation
• Food safety regulation compliant
• Safe separation to avoid cross- 
   contamination of foodstuffs
• Quick and easy to clean 
• One GN Pan Rack fills half a drawer,
   creating flexibility to store  
   additional products and ingredients  

CaterQuotes

Applications

Operational Benefits
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DRAWER MANAGEMENT SYSTEMS

GN Pan Racks                                                                   Gastronorm Pan Storage                                                     Drawer Dividers                   Drawer Bins

Wire Baskets Bin Hygiene

Code Type

RG GN PAN RACK - HALF DRAWER

DD DRAWER DIVIDER

B1 WIRE BASKET - HALF DEPTH, HALF AREA

B2 WIRE BASKET - FULL DEPTH, HALF AREA

DT INSULATED DRAWER BIN

DL DRAWER LOCK

N/A STAINLESS STEEL & POLYCARBONATE GN PANS AVAILABLE

The Adande® Drawer caters for all depths of GN Pan from 200 
mm down to 65 mm. When storing a variety of foods in smaller 
GN Pans, it makes sense to hold back-up stock of each item in the 
same size pan, stacked one on top of the other. This works equally 
well, be it 2 pans 100 mm deep or, as in the main photo above, 3 x 
65 mm deep pans (1/1 size) in a stack, filling half the area of the bin.  

At only 83 litres capacity, the Adande® Drawer holds a deceptively 
large volume because, unlike conventional cabinets, there is no 
requirement to leave air gaps between the items of food.

Drawer Dividers (DD) simply 
slot into the grooves in the 
plastic insulated drawer bin, 
and can be moved easily to 
compartmentalise the drawer 
for more efficient use. 

Drawer Dividers can be 
supplied with new drawer units 
or ordered separately at a later 
date.

Wire Baskets (B1 & B2) are 
yet another way to help 
organise chilled and frozen 
bulk storage. 

Each basket fits half the plan 
area of the drawer, with Full 
Depth (B2 - 200 mm deep) 
and Half Depth (B1 - 100 
mm deep) baskets being 
available.

Gastronorm (GN) Pan Racks help chefs arrange and store 
ingredients to suit operational and menu requirements. 

One GN Pan Rack (RG) caters for half the drawer - adequate 
for most organisational needs, leaving space in the other side 
of the drawer to store additional items. 

Gastronorm Pans are not included with orders for GN 
Pan Racks, but on request, stainless steel, polycarbonate 
or polypropylene GN Pans can be supplied - Price on 
Application.
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RGRG

Drawer Locks

Spare or replacement 
insulated plastic Drawer Bins 
(DT) are available, on request. 
With internal dimensions of 
700w x 540d x 220h mm the 
Adande® Drawer is designed 
to hold a wide variety of GN 
Pan combinations - see GN 
Storage info on this page.

With the drawer fully open 
(pulls out 700 mm) the 
insulated plastic Drawer Bin 
can be lifted out for cleaning. 
Bins may be cleaned using 
ware wash equipment, 
so long as the water 
temperature does not 
exceed 85°C.

Drawer Locks (DL) can be 
fitted to any drawer unit in 
the Adande® range.

Drawer Locks must be 
requested at time of order, 
as they cannot be retro-
fitted at a later date.
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