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• Material: Stainless steel
• Material cooking chamber: Stainless steel
• Number of cooking programs: 1
• Functions: Circulating air

Grill function
Steaming

• Number of cooking phases: 1
• Important information: -
• Temperature range: 50 °C to 300 °C
• Number of fans: 2
• Fan speed: 1 level
• Temperature control: Thermostatic

In 1 °C steps
• Series: AT
• Heat-up time: approx. 12 minutes (150 °C)
• Protection class: IPX3
• Timer: Yes

The AT220-MDI combines the tried-and-tested features of the AT series with added comfort
thanks to the integrated grilling function and steaming. The digital Bartscher MDI control en­
sures top ease-of-use with quick and easy temperature and time regulation.

Description

Features

�Continue on the next page

� Shelf type: Quer

� Format: 1/1 GN

� Number: 4

� Removable support rails

� Rounded baking chamber

� Functions:

✓ Circulating air

✓ Grilling function

✓ Steam injection
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• Time adjustment: 1 to 120 minutes
• Thermostat: Yes
• Size  inside: W 560 x D 380 x H 350 mm
• Type of drawers: Crosswise
• Format drawers: 1/1 GN
• Number of drawers: 4
• Distance between trays: 75 mm
• Water connection: Fixed connection to water supply 3/4"
• Interior lighting: Yes
• LED display: Temperature

Time
• Control unit: MDI knob
• Equipment connection: Pluggable
• ON/OFF switch: Yes
• Control lamp: ON/OFF

Heat up
Timer

• Properties: Rounded baking chamber
Bearing rails can be detached
Double-winged door pane
Knob with digital display for temperature and time
Memory function
Possible cooking pause using the temperature controller
Audible signal when the time expires (1 - 120 minutes)

• Including: 1 GN container
1 grid
1 supply hose

• Power load: 3 kW | 230 V  | 50/60 Hz
• Grill output: 2,4 kW
• Size: W 700 x D 640 x H 540 mm
• Weight: 44 kg
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Power cleaner F1L

Code-No. 173278
GTIN 4015613773346

• Order quantity unit: 1 box (6 bottles)
• Content: 6 x 1 litre
• Model: Liquid
• HACCP compliant: Yes
• Chlorine-free: Yes
• Phosphate-free: Yes

Intensive power cleaner F1L

Code-No. 173280
GTIN 4015613773353

• Order quantity unit: 1 box (6 bottles)
• Content: 6 x 1 litre
• Model: Liquid
• HACCP compliant: Yes
• Chlorine-free: Yes
• Phosphate-free: Yes

Baking spray 500ml

Code-No. 173060
GTIN 4015613498515

• Content / can: 500 ml
• Material: 100 % vegetable oils
• Designed for: Greasing forms, baking trays, pans and waffle

irons
• Important information: -
• Order quantity unit: 1 box of 6 cans (Minimum order quantity 2 bo­

xes)

Oven gloves 300

Code-No. A500510
GTIN 4015613735467

• Properties: With flame protection
With hanger
Fabric density: 640 g/m²

• Material: Cotton 100 % (exterior)
• Colour: Black
• Important information: Do not wash to maintain flame protection
• Can be washed: No
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Oven gloves 370

Code-No. A500511
GTIN 4015613735474

• Properties: With flame protection
With hanger
Fabric density: 640 g/m²

• Material: Cotton 100 % (exterior)
• Colour: Black
• Important information: Do not wash to maintain flame protection
• Can be washed: No

Oven gloves 420

Code-No. A500512
GTIN 4015613735481

• Properties: With flame protection
With hanger
Fabric density: 640 g/m²

• Material: Cotton 100 % (exterior)
• Colour: Black
• Important information: Do not wash to maintain flame protection
• Can be washed: No

Oven gloves 600

Code-No. A500513
GTIN 4015613735498

• Properties: With flame protection
With hanger
Fabric density: 640 g/m²

• Material: Cotton 100 % (exterior)
• Colour: Black
• Important information: Do not wash to maintain flame protection
• Can be washed: No

Baking tray 1/1-AL

Code-No. 100426
GTIN 4015613734743

• Gastronorm: 1/1 GN
• Edge: 4 sides, cover
• Silicone coating: No
• Material thickness: 1,5 mm
• Perforation: No
• Temperature resistant to: 260 °C
• Material: Aluminium
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Perforated tray 1/1-AL

Code-No. 100427
GTIN 4015613734750

• Diameter perforation: 3 mm
• Gastronorm: 1/1 GN
• Silicone coating: No
• Material thickness: 1,5 mm
• Perforation: Yes
• Temperature resistant to: 260 °C
• Material: Aluminium

Perforated tray 1/1-SI

Code-No. 100428
GTIN 4015613734767

• Diameter perforation: 3 mm
• Important information: -
• Material: Aluminium
• Gastronorm: 1/1 GN
• Silicone coating: Yes
• Material thickness: 1,5 mm
• Perforation: Yes

Cooking pergament 1/1 GN

Code-No. 150687
GTIN 4015613711423

• GN-capable: Yes
• Material: Paper
• Important information: -
• Order quantity unit: 1 box (500 sheets)
• Format per sheet: 1/1 GN, W 530 x D 325 mm
• Heat resistant to: 220 °C
• Size: W 530 x D 325 x H 1 mm

Grill plate

Code-No. 106576
GTIN 4015613660783

• Gastronorm: 1/1 GN
• Roasting surface design: Diamond patterned
• With juice groove: Yes
• Material: Cast aluminium
• Important information: -
• Size: W 530 x D 325 x H 15 mm
• Weight: 2.8 kg

.
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Tray 1/1GN, 20 mm

Code-No. A101185
GTIN 4015613271729

• Stackable: Yes
• Design: No perforation
• Reinforced edge: Yes
• Properties: -
• Depth container: 20 mm
• Gastronorm: 1/1 GN
• Material: CNS 18/10

Tray 1/1GN, 40 mm

Code-No. A101186
GTIN 4015613271736

• Stackable: Yes
• Design: No perforation
• Reinforced edge: Yes
• Properties: -
• Depth container: 40 mm
• Gastronorm: 1/1 GN
• Material: CNS 18/10

Tray 1/1GN, 65 mm

Code-No. A101187
GTIN 4015613271743

• Stackable: Yes
• Design: No perforation
• Reinforced edge: Yes
• Properties: -
• Depth container: 65 mm
• Gastronorm: 1/1 GN
• Material: CNS 18/10


