
BERNHARD MOE AS 
 U t s t y r s l e v e r a n d ø r  t i l  d e t  p r o f e s j o n e l l e  k j ø k k e n  

Tilbudet gjelder modeller resterende på lager. Alle priser eks. mva. og miljøgebyr. Frakt fra Trondheim. 

Sjokoladebeholder 

Modell Sushi Argenta 6 
 

For presentasjon av småretter 
Statisk kjøling i bunn og kjølevifte i toppen 

Overlys. 6 x 1/3GN 40 mm kantiner 
Lekker design i ”Metallic-sølv” og buet glass 

 
Kr 11. 900,- 

 
Kan avvike noe fra bildet 

Kjølemonter 

Modell 1850 fra Gayc 
 

For tilberedning og servering av varme 
sjokoladedrikker 

 
Oppvarming med vannbad - bain marie 

Elektrisk røreverk og tappekran 
8 ltr`s uttakbar beholder i rf.stål 

Lekker design i polert og lakkert kobber 
 

Kr 12. 450,- 
 

Se bruksanvisning neste sider 



4.2. Cleaning the outside

1     The outer casing is made of copper,
polished and varnished at 180ºC
temperature.  To preserve it correctly clean
with hot water and a cloth, and then dry
with a clean cloth.  Detergents or abrasive
products that might attack the copper must
not be used for cleaning.

5. MAINTENANCE

The maintenance work must only be carried
out by qualified personnel: before starting
any work, make sure that the equipment is
unplugged and if necessary, empty the
tank.

5.1 Possibility of access to electrical
parts
To access the electrical parts it is sufficient
to remove the bottom, taking out the
screws.

6. TYPES OF CHOCOLATE

6.1 Chocolate a la taza (for making thick
drinking chocolate)
We have carried out tests with a large
number of Cocoa products, of the group
INDICATED FOR COOKING, obtaining
very favourable results and performance
with all of them.  They are the most suitable
for preparing chocolate “a la Taza”.

Based on our experience we recommend
the AMA chocolates from Nestlé and
Tupinamba.  In all of them the percentage
of cocoa is 1.25 Kg. for 6 litres of milk, or
1.5 Kg of cocoa for 6 litres of water.  For
other products follow the instructions of the
cocoa maker.

6.2 Hard Chocolate (in bars)
This can be used taking the precaution of
removing the beaters during the first
heating phase to give time for the pieces of
chocolate placed in the tank to melt.
“Always with the relative quantity of liquid”.
Once the chocolate-making equipment has
reached its working temperature “the red
light goes out” and the beaters can be put
back in.
The fat content of these products is very
high and there are qualities that contain fat
other than cocoa fat, which, due to the heat
and beating tend to separate and float on
top of the mix.  This product is usually used
to decorate desserts, cakes and ice
creams.

6.3 Homemade Chocolates
There is a growing number of craftsmen
that prepare their own mixes, which are
always very good, as the product is based
on tradition and on good-chocolate making.
However, we do not recommend this to
non-experts, as the mix they make is not
always correct, especially when they use
wheat flours and they try to attribute their
failure to the chocolate-making equipment

6.4 Chocolate Prepared with Milk
There is no doubt that if milk is used
instead of water, the quality of the product
increases and is greater appreciated.
There are product manufacturers on the
market that add powdered milk to their
products.  Just remember that if milk is
used the cleaning must be more thorough.
See cleaning section.

6.5 Instant Chocolate
It is often more expensive as it is usually
presented on the market as a quick and
individual serving alternative.  During the
heating process, to begin with it appears to
be more liquid but later it thickens too
much, due to the high starch content.  This
kind of chocolate is difficult to work with and
if used without knowing exact how much
liquid to add, it make turn into a mass
whose high density prevents it from being
served, resulting in the whole amount
prepared going to waste.
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7. RECIPES WITH A LOT OF FLAVOUR

7.1 Chocolate a la Taza
In the chocolate-making equipment: pour
the water or milk and the right amount of
cocoa according to the instructions and you
will obtain delicious chocolate a la taza.

7.2 Swiss chocolate
Add a few spoonfuls of very cold whipped
cream to a cup of hot chocolate.  You can
sprinkle sugar over the cream.

7.3 Viennese Chocolate
Add a few spoonfuls of single cream to a
cup of hot chocolate and sprinkle with
powdered cinnamon.

7.4 Bavarian Chocolate
Beat a spoonful of liquid caramel with an
egg yolk and a spoonful of rum.
Add it to a cup of hot chocolate and mix
well.

7.5 Chocolate Punch
Add two spoonfuls of strong coffee and one
of brandy to a cup of hot chocolate.

7.6 Siracusa
Add a spoonful of orange juice, a spoonful
of brandy and another of gin to a cup of hot
chocolate.
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INSTRUCTIONS FOR USE, ASSEMBLY
AND MAINTENANCE

CHOCOLATE-MAKING EQUIPMENT 1850
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