
Please, in order to avoid any background noise, to SWITCH the 
Microphones OFF during the presentation, the communication during the 
presentation will be possible using the chat.

Do you really know OFFCAR? This First Webinar 
will introduce You who we are. 
Thank You for Your Partecipation!

The webinar will begin at 2.00 pm Italian Local Time



OFFCAR is an Italian Company based in Venetian region

The Company has been established in 1920 pratically 100 years ago.

Originally OFFCAR was know as IMPERIA, later changed to OFFCAR in the 
1980s.

Since the begin the Factory has been controlled by the Carraro’s Family, 
owner of both companies. Today OFFCAR is at its 4th generation.

OFFCAR embody the pure Italian entrepreneurial spirit

Exporting in more than 60 countries worldwide its products manufactured
entirely on both productions sites which belong to OFFCAR
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OFFCAR SUSTAINABILITY
Modern photovoltaic systems have been 
installed on all OFFCAR facilities in order to 
be completely autonomous in terms of 
energy demand.



PRODUCT LINES SMART CONCEPTS 



• SERIES:
• 650
• 700
• 900 (980-990)
• 1100

• LINES:
• UNICO
• EVOLVE
• STILE
• DRAGONE
• PASTRY

OFFCAR allows to PULL TOGETHER different appliances witch
belong to different LINES if characterized by the same SERIE.
Same SERIE means same DEPTH and PROFILE.
e.g. UNICO 700 and STILE 700 CAN BE Pulled Together



PRODUCT LINES
Each Line can be offer a wide variety of appliaces suitable to organize any kitchen layout.
• Gas Range Stove
• Electric Range Stove
• Ceramic Plate
• Induction Plate
• Wok Range
• Solid Top
• Griddle
• Fryer
• Chips Scuttle
• Pasta Cooker
• Water-Heated Radiating Grid
• Lava Stone Grills
• Bain Marie
• Multifunction Bratt Pan
• Tiltinb Bratt Pan
• Boinling Pan
• Tilting Kettle





Main Dimension:
Modularity: 350 – 700 mm
Depth: 630 mm



UNICO 650 IS OFFCAR ENTRY LEVEL LINE
UNICO 650 ARE NORMALLY TOP VERSION
THE APPLIANCES CAN BE ALSO DEEMED 
BENCH BASED 
BOTH GAS AND ELECTRICAL STOVES CAN BE 
PROVIDED ALSO WITH OVEN GN1/1





Main Dimension:
Modularity: 400 - 800 – 1200 mm
Depth: 730 mm



UNICO 700 PASTA COOKER 40 LITERS TANK 
CAPACITY SUITABLE FOR GN1/1
ELECTRIC VERSION WITH TUNGSTEN HEATING 
ELEMENTS





Main Dimension:
Modularity: 400 - 800 – 1200 mm
Depth: 730 mm – 900 mm



GAS RANGE ONLY
2-4-6 BURNERS SINGOL RING DOUBLE 
CROWN
NO ELECTRIC OVEN
BURNERS UP TO 10KW
BURNERS LAYOUT SELECTABLE BY THE 
CUSTOMER
POSSIBILITY TO PULL TOGETHER EVOLVE 
700 WITH BOTH UNICO 700 APPLIANCES 
AND STILE 700 APPLIANCES
POSSIBILITY TO PULL TOGETHER EVOLVE 
980 WITH STILE 980 APPLIANCES





Main Dimension:
Modularity: 400 - 800 – 1200 mm
Depth: 730 mm



HEAVY DUTY 700 LINE
OVENS ARE GN 2/1 OR GN 3/1 (EXCLUSIVE)
BURNERS WITH DOUBLE RING CAP
BURNERS LAYOUT SELECTABLE BY THE CUSTOMER 
TOP OR CABINET VERSION
TANK ARE PRESSED WITH ROUND CORNERS
EASY ACCESS FOR MAINTENANCE 
POSSIBILITY TO BE PULLED TOGETHER WITH UNICO 700 
AND EVOLVE 700 APPLIANCES 
GRIDDLE PLATE REMOVABLE
ADAPTABLE FOR CANTILEVER COOKING SYSTEM (GOLD)
MARINE VERSION (MARINE)





HEAVY DUTY 900 LINE
OVENS ARE GN 2/1 OR GN 3/1 (EXCLUSIVE)
BURNERS WITH DOUBLE RING CAP
BURNERS LAYOUT SELECTABLE BY THE CUSTOMER 
TOP OR CABINET VERSION
TANK ARE PRESSED WITH ROUND CORNERS
EASY ACCESS FOR MAINTENANCE 
POSSIBILITY TO BE COMBINED WITH EVOLVE 980 
APPLIANCES 
STILE 990 THANKS TO ITS EXCLUSIVE MODULARITY 
(450mm) ALLOWS THE DESINERS TO EXCLUDE THE 
MAYORITY OF THE COMPETITORS (ALMOST NOBODY 
HAS THIS MODULARITY LIKE OFFCAR)
GRIDDLE PLATE REMOVABLE
ADAPTABLE FOR CANTILEVER COOKING SYSTEM (GOLD)
MARINE VERSION (MARINE)











PASS THROUG LINE
BURNERS WITH DOUBLE RING BURNER CAP
EASY ACCESS FOR MAINTENANCE 
GRIDDLE PLATE REMOVABLE!



Do you know the differences between a 
Teppanyaki and a Griddle?

- horizontal cooking plate, not sloped
- without spashguard
- Different cooking zones because

Do you know OFFCAR Teppanyaki can be 
adapted as a Griddles...?



Do you know OFFCAR Steam Cooking 
System is Multifunction..?



ETNICAL LINE
GAS RANGE
MODULARITY 550-1100-1650mm
BURNERS WITH VERTICAL FLAME UP TO 18KW
BURNERS WITH ORIZONTAL FLAME UP TO 
12KW
TOP FRAME 2,5MM THICKNESS - WATERTIGHT
AUTO WATER FILLING FOR STEAM 
PRODUCTION
WATER COLUMN AVAILABLE UPON REQUEST



Power vs Efficiency
Do More with Less....

SLIPPERY SUBSTRATE ROUGH SUBSTRATE

The Paradox of the "tug of war" game





Main Dimension:
Modularity: 350 - 700 mm
Depth: 730 mm



FRYERS
ELECTRICAL VERSION WITH INCOLOY HEATING 
ELEMENTS AND CLEAN TANK
GAS VERSION WITH STAINLESS STEEL BURNERS 
AND HEAT EXCHAINGERS INSIDE THE 
TANK specific for BATTERED PRODUCTS
GAS RANGE TASTRY STOVES
DOUBLE RING BURNER CUP

ALL OFFCAR PASTRY LINE APPLIANCES CAN BE 
PULLED TOGETHER WITH ALL THE 700 SERIES



SMART CONCEPTS



Simple… Smart Products are all those designed using the 
brain…. 

mmm… could you please
explain better….please?

Of course, Covid-19 will probably change our mentality but, for sure, will not
change our reasoning skills. OFFCAR has already thought some special solutions
designed in order to be simpler, different.
They have thought about efficiency, automatization and easy to be used.
Why? Because I have discovered the Relativity but Money and Time are 
relatively connected.
COME ON… FOLLOW ME!

What does it means
«Smart Products»?



Thank You OFFCAR!!
Here I am, ready to follow you

discovering the future!





Meeting the Future



Do more with less …







Simply a Step Ahead….







Basket lifting is 
automatically managed 
by the pre-setting 
program or can be 
activated manually 
through a simple push 
button on the working 
top.



UNIQUE COOKING WORKTOP 
3MM.
POSSIBILITY TO APPLY OUR 
COOKING ELEMENTS BOTH GAS
AND ELECTRIC, ACCORDING TO 
YOUR NEEDS.
AVAILABLE WITH DEPTH OF 850 
MM FOR STILE 700 SERIES OR 1000 
MM FOR SERIES STILE 900.



All of our projects are designed to provide a 
perfect match between design and 
technology without neglecting the 
components that make your work tool 
valuable: ergonomics, safety, cleanliness and 
reliability

OFFCAR.COM







Thank You for Your Kind Attention.
Next Webinar will be on Monday the 27 April.

We are available for you.
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