
Tailored to meet the highest expectations 
Container Kitchen
Combining high-quality kitchen technology equipment in the
container kitchen, the ideal design with fresh and high-quality
food can provide true culinary experiences for the guests
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The Container Kitchen is a mobile, modular and 
exceptional kitchen technology solution; the technical 
design and production of which takes into account 
specific gastronomic and kitchen technology needs, 
as well as sustainability aspects.

With the newly developed modular kitchen container, 
we offer our customers quality kitchen models 
and premium solutions, with which technological 
requirements and the desired professional brand 
image can be flexibly shaped and customized to fit 
the ideal location and gastronomic concept.

A container kitchen developed according to the 
customer’s needs can be installed quickly and easily 
and provides an ideal solution for any event or project 
requiring temporary infrastructure.

The professional background of Container Kitchen 
is qualified by two Hungarian-owned companies: 
Continest, which develops and manufactures 
foldable container technology, and Skill Trade Kitchen 
Technology, which designs and develops industrial 
kitchen technology solutions. 
Our partner:

	 Have a bite of our newest product!

Container Kitchen
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Why is Container Kitchen 
the best choice?

•	 modular and mobile
•	 complies with international ISO standards or with 

metric dimensions (3×6 m or 3×12 m)
•	 cost-effective design
•	 fast project time and delivery

•	 sophisticated, brandable design

Standard equipment
•	 20′ or 40′ container
•	 frame: steel structure
•	 walls: sandwich panel, polyurethane foam filling 

(60 mm), galvanized or stainless-steel inner lining
•	 electrical equipment: external connectors, 

distribution panel with automatic breakers, fuses, 
sockets, 2 pcs 36W lamps, air conditioning 
if requested

•	 outer covering: sintered, wood or stone
•	 floor: standard or waterproof design
•	 doors and windows: lockable, standard design, 

openable service window

Dimensions and functions
•	 20′ or 40′ kitchen box
•	 20′ or 40′ café box
•	 20′ or 40′ canteen box
•	 20′ or 40′ canteen PRO
•	 20′ or 40′ event PRO

	 Container Kitchen

Areas of use
Restaurant 

industry, hotel 
industry, tourism

Catering Healthcare and 
defence industry

Event industry 
(i.e., sporting 

events, festivals)

Institutions Urban, industrial 
and residential 

areas
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Appendix
The professional background of Container Kitchen is qualified by two 
Hungarian-owned companies: Continest, which develops and manufactures 
foldable container technology, and Skill Trade Kitchen Technology, which 
designs and develops industrial kitchen technology solutions.

Mnfr. Image Description Model Voltage 
(V)

Size
(mm)

Power 
(kW)

Weight 
(KG)

YD 400-liter upright single door refrigerator with 
static cooling
stainless steel inside and out, roof aggregate, 
auto defrosting and condensate drainage, tem-
perature control with electronic thermostat, 1 
lockable RM door, adjustable legs 
Refrigerant R600a. 
cooling: -5°C/+5°C, up to +38°C outside tem-
perature

YBL9313GR 230 600x700x1950 95

YD 400-liter upright single door freezer with 
ventilated cooling
(-), stainless steel inside and out, rounded 
inner corners, roof aggregate, auto defrosting 
and condensate drainage, temperature control 
with electronic thermostat, solid RM door with 
reversible hinges, adjustable legs
Refrigerant R290.
cooling: -22°C/-17°C, up to +38°C outside 
temperature
With 3x 530x480 mm sintered grid shelves

YBF9207GR 230 600x740x1950 0,50 75

Inoxid Double basin sink, 500 × 600 × 300 mm 
basins
Stainless steel (AISI 304) design, reinforced 
lower legs, tap hole, adjustable legs.
Backsplash: 100×20 mm

2M5060 120-
70

1200×700×900

Inoxid Grease trap
Stainless steel design, adjustable legs, size 50 
stubs.

Stefinox Mini Pre-rinse faucet with two-button tap and 
spout TOP-CLASS
Separate faucet at basin level, large-handled 
grip, detachable rinse head, continuous spray 
option, reinforced connections to prevent 
leaks, country of origin: Italy.

RUB00958508 magasság: 
600 mm

Inoxid Adjustable wall shelf, perforated
Made of stainless steel, height-adjustable with 
wall rails and brackets, multi-level options as 
desired, shelves are perforated with raised 
back edges
Material: KO33, ASIS304

ÁF P 40-120 1200×400

Forcar Worktop Refrigerator with 2 doors, back-
splash, and cooling unit 
Lower compartment GN 1/1 compatible, ven-
tilation cooling, digital controls, door access, 
stainless steel design (AISI 304), rounded 
interior, 60 mm thick thermal insulation (CFC/
HCFC free), magnetic door sealing rubbers, 
automatic defrosting and condensate evapo-
ration. Basic accessories: 1pc GN 1/1 sintered 
grid shelf and pair of rails / door. 
Cooling range: -2/+8°C
Energy classification: B
Max ambient temperature/humidity: +32°C / 
55%
Refrigerant: R600a

G-GN2200TN 230 1360×700×860 0,2 116
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Mnfr. Image Description Model Voltage 
(V)

Size
(mm)

Power 
(kW)

Weight 
(KG)

Forcar Worktop Freezer with 2 doors, backsplash, 
and cooling unit 
Lower compartment GN 1/1 compatible, ven-
tilation cooling, digital controls, door access, 
stainless steel design (AISI 304), rounded 
interior, 60 mm thick thermal insulation (CFC/
HCFC free), magnetic door sealing rubbers, 
automatic defrosting and condensate evapo-
ration. Basic accessories: 1pc GN 1/1 sintered 
grid shelf and pair of rails / door.
Cooling range: -22/-18°C
Energy classification: B
Max ambient temperature/humidity: +32°C / 
55%
Refrigerant: R600a

G-GN2200BT 230 1360×700×860 0,47 116

La
Monferrina

Automatic crepe machine, 195 mm (7.6”) 
round
300 pieces/hour yield of round crepes with 
a diameter of 195 mm, 800 mm long convey-
or belt, 3-liter batter tank, digital controls, 
stainless steel casing, counter top design, 
adjustable legs, emergency stop button. The 
crepe size cannot be changed. Only one side 
of the crepe is cooked (two-sided cooking is 
not technologically justified). Video link in the 
detailed description.

C1 Round 230 420×1000×490 3,3 40

Inoxid Work table with 2 lower shelves, backsplash 
Stainless steel design, 40 mm thick vibra-
tion-free worktop, 100×20 mm backsplash, 
adjustable legs.

1200×400

RM Gastro 117 110 098 Electric fry-top smooth griddle plate on open 
cabinet
Stainless steel frame, 12 mm thick smooth 
cast iron cooking surface, grease collection 
drawer, 2 independent heating zones
Cooking area: 770x560 mm
Anti-splash on 3 sides, open storage under-
neath, on adjustable legs,
Temperature range control 50-300°C,

FTH-780 E 400 800x730x900 9,0 98,5

RM Gastro 117 090 068 Electric fryer, standing, two wells
2*17 liters, with oil drain tap
Cold zone design,
Temperature range control 50-190°C.
With safety thermostat, safety microswitch
Storage cabinet with doors, oil drain tank
Basket size: 280x300x120 mm
(408001104)

FE-780/17 E 400 800x730x900 27 90

RM Gastro

11
7 

22
0 

04
4 Worktop with drawer and cabinet

2*GN with drawer 1/1-150
Work surface size: 650x530 mm, stainless 
steel design, with open storage underneath
optional: cabinet doors

PP-780 800x730x900 65

RM Gastro

11
7 

26
0 

06
1 Electric cooktop with 2 round burners,

2 22 cm round cooking zones,
Power: 2×2.6 kW,
Without oven, panel covering on 3 sides

SP-740 E 400 400x730x900 5,2 41

Stefinox Knee operated standing hand washing station 
with push button and cabinet
Deep-drawn basin, built-in support bracket 
for easy installation, upper opening d. 22 mm, 
adjustable legs, accessories: spout, plastic 
drain valve with plug, white plastic pipe siphon, 
material: stainless steel, 7-8 second timer, 
Country of origin: Italy

IPA79 IPA79 500x500x850

UNOX Ultra-tall open rack with tray rails
(For models XEVC-0511-EPR/XEVC-0511-
GPR/XEVC-0511-E1R)
7xGN1/1 tray capacity
rail distance: 60 mm

XWVRC-0711-
UH

732x641x888 23
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Mnfr. Image Description Model Voltage 
(V)

Size
(mm)

Power 
(kW)

Weight 
(KG)

UNOX UNOX Cheftop ‘ONE’ 5x GN1/1 INTELLIGENT 
COMBI OVEN
MODEL SPECIFICS: LEFT HINGE DOOR
MIND.Maps® visual technology draws cooking 
processes directly on the display! With MIND.
Maps® you can keep track of all the cooking 
processes, can convert Hot air mixing cooking 
mode from 30C°-260C°. 
Humidified cooking mode from 35°C to 
260°C. Hot air mixing with automatic direction 
change, DRY.Maxi and STEAM.Maxi control 
the humidity inside the oven, 
Rotor.KLEAN automatic cleaning system and 
Det&RINSE detergent 
Delta T cooking core thermometer, MULTI.
Point core thermometer (measures at 1 point), 
SOUS-VIDE core thermometer 
PROGRAMS: you can store 256 user programs, 
with names and pictures. 
AIR.Maxi technology: 4 programmable, 
alternating air speeds, + 4 semi-static cookers 
mode, 
STEAM.Maxi technology: humidification 35°C 
– 130°C
STEAM.Maxi technology: combination of wet 
and dry air 35C – 260C

XEVC-0511-
E1LM

400 750x783x675 9,3 66

RM Gastro 101 600 530 Hot Dog Roller Grill
Stainless steel, 8 (32 cm) rotating oven cylin-
ders with heating elements
Temperature control between 30-90°C

CW 8 230 460x350x200 1,8 13

Inoxid Wall canopy hood
Stainless steel panels, removable and dish-
washer safe grease filter. Includes lighting 
fixtures, grease collection trough, grease drain 
tap, double side walls.
Air permeability of grease traps depending on 
air speed: 420-500 m³/hour/insert. The price 
does not include the cost of the exhaust motor 
and related air ducts.
Pipe stub: optional
Material: KO33, AISI304

FD120/4000 230 4000×1200 
×450

Inoxid Work table with two lower shelves, back-
splash 
Anti-vibration worktop, backsplash: 100 × 
15 mm, 40 mm thick anti-vibration worktop, 
adjustable legs, stainless steel design,

MA2PHF 
70-70

230 700×700×900

Forcar Sandwich/Salad Prep Table with Three Door 
Refrigerated Base
Lower compartment GN 1/1 compatible, top-
ping holder GN 1/6 (8pcs) compatible. Static 
cooling, digital controls, 3 opening doors, 
topping cooler with opening lid (removable). 
Stainless steel version (AISI 304), 40 mm thick 
thermal insulation (CFC/HCFC free), magnetic 
door sealing rubbers, rounded interior, central 
evaporator, automatic defrosting and conden-
sation evaporation.
Basic accessories: 2 GN 1/1 grid shelves.
Options: left-hand unit, wheel set, etc...
Cooling range: +2/+8°C
Max ambient temperature/humidity: +32°C / 
55%
Refrigerant: R600

G-PS300 230 1370×700 
×1010

0,23 161

Uniscool Heated display case, tall design, GN 2/1
Designed to be placed on or recessed into 
the counter, stainless steel-glass design 
(AISI 304), ventilation heating, water tray for 
humidification, electromechanical control, LED 
lighting, 1-1-1 pc 448/398/338 mm deep wire 
shelves, doors open on service side, adjust-
able feet, single pane glass. 
Heating range: +30/+90 °C 
Nominal consumption: 33.6 kW/day

Thaya HOT 
GN2
High

119T10V20d

230 746×718×854 2,1 91
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Mnfr. Image Description Model Voltage 
(V)

Size
(mm)

Power 
(kW)

Weight 
(KG)

Inoxid Sneeze Guard
Square design with flat safety glass, stainless 
steel brackets. Fixed to container frame.

1300×300

Uniscool Refrigerated display case, tall design, GN 2/1 
internal size
Designed to be placed on or recessed into the 
counter, stainless steel-glass design (AISI 
304), 
ventilation cooling, digital control, LED lighting, 
1-1-1 448/398/338 mm deep interior 
wire shelves, doors open on service side, auto-
matic defrost, air-cooled unit, adjustable feet, 
single pane glass (condensation may occur in 
case of high humidity on surface). 
Cooling range: +2/+6 °C 
Ambient temperature/humidity maximum: 
+25°C / 60% 
Refrigerant: R455a 
Nominal consumption: 5.96 kW/day

Thaya COLD 
GN2
High

119T00V20d

230 746×718×854 0,46 113

Inoxid Appliance counter for 2 Uniscool display 
cases
2 shelves, kick plate, covered on three sides 
and open front, short legs with adjustable 
bases and covers, stainless steel design.

1500×700×667 40

Inoxid Appliance counter for 1 Uniscool display case
2 shelves, kick plate, covered on three sides 
and open front, short legs with adjustable 
bases and covers, stainless steel design.

750×700×667 25

Cola Beverage Cooler
DISTRIBUTER PROCUREMENT

600×600×850 0,2

Beer Tap kegerator draft beer dispenser, beer tap 
tower, tray with sprayer to rinse glasses.
DISTRIBUTER PROCUREMENT

0,5

Inoxid Service table prepped for drink coolers and a 
beer tap
Vibration-free worktop, 100 mm high left side 
splash guard, stainless steel design
(AISI 304), adjustable legs reinforced on three 
sides.

3200×700×900

Inoxid Coffee-maker station, with drawer, prepped 
for beverage cooler
Waste drawer, vibration-free worktop, 100 mm 
high right side splash guard, stainless steel 
design (AISI 304), adjustable legs reinforced 
on three sides.

800×700×1100

Coffee Coffee maker
DISTRIBUTER PROCUREMENT

3

Coffee Coffee grinder
DISTRIBUTER PROCUREMENT

1

Inoxid Service table, prepped for beverage coolers
Anti-vibration worktop, stainless steel design 
(AISI 304), adjustable legs reinforced on three 
sides

1400×700×900



 

Our sales and engineering team 
are at your service
No request is too big; no question is too trivial. Communication 
is key! Reach out to us today and get started on a journey that 
will change your business and your life.

CONTACT US

Continest IP: Patent Application WO 2019 – 064036, Trademark: WIPO 227509

https://www.continest.com/contact/

