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T H E  R I G H T  WAY  O F  C O O K I N G  PA S TA . 
A LWAY S  P E R F E C T  R E S U LT S .

Design and  
functionality find 
their utmost 
expression in the 
concept “Pasta 
Corner”, thought by 
Offcar to best  
enhance every dish.

Pasta Corner is the 
modular solution, in a  
single work plane, of all  
the tools needed to  
prepare, cook, maintain 
and serve the pasta 
in all its variants.

9  T I M E R 
P RO G R A M S
F O R  E AC H 
B A S K E T

I N T U I T I V E
A N D 
WAT E R P RO O F 
TO U C H  S C R E E N 
C O N T RO L S 

Offcar joins you in the functional design of spaces by analyzing your needs and offering tailor-made solutions in relation to 
product, place and available technical connections.  All this is made possible by the qualified expertise of the personnel  

involved in the design, installation and after-sales service, by the experience in the world of catering equipment  
since 4 generations and by the direct presence of distributors all over the world.

Q U A L I F I E D  E X P E R T I S E

“Pasta Corner” is made up of high-performance pasta 
cooker, automatic baskets lifter with timer, induction  
plate or gas range to toss the pasta with sauce and  
bain-marie to keep the condiments warm.

T H E  P RO J E C T

Symbol of whole culinary traditions at the four corners  
of the planet, pasta is a universal food, just think of 
noodles, ramen and dumplings.
All its sizes and varieties have suggested technological 
and innovative solutions to prepare very rapidly high 
quality dishes as fast as possible.

T H E  I D E A

P R E PA R E L I F T C O O K M A I N TA I N

C U S TO M I Z A B L E 
M O D U L A R  S O L U T I O N

Certificazioni - Certified

Pasta, your core business

TO S S



Designed for Your
great Cooking moments
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