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HEAT LAMP 2 LAMPS WITH GN1/1
€159.00

Warming lamp with GN 1/1 — double lamp solution for
efficient hot food presentation

This professional warming lamp with 2 lamps is designed to
keep prepared dishes evenly at the correct serving
temperature without further heating them. The robust stainless
steel construction makes this model ideal for intensive use in
e.g. fast food restaurants, cafeterias, food trucks and hotels.
The unit is flat-packed, allowing for easy transport and storage.
The dimensions are 343x559x569 mm (LxWxH) - power
consumption 0.5 kW — weight 8.3 kg.

Key features:

* Double warming system: two lamps ensure even heat
distribution.

¢ Flat-packed design: easy to transport, store, and
assemble.

¢ Stainless steel construction: strong, durable, and
suitable for professional use.

¢ Including GN 1/1 food pan: removable gastronorm
pan, 100 mm deep, ready for use.

e Stable and easy to maintain: easy-to-clean surface
with non-slip feet.

A practical and reliable solution for presenting larger quantities
of warm dishes in any professional environment. Order this
warming lamp and complete your serving or buffet setup.
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Width (mm) 343 Depth (mm) 559

Height (mm) 569 Material Stainless steel
Color Stainless steel Parcel ready Yes

Gross Weight (kg) 9.8 Net weight(kg) 8.3

Voltage (Volt) 230 Frequency (Hz) 50

Electrical power (kW) 0,5 Model tabletop/ freestanding/drop-in Tabletop
Contents of GN 1x 1/1GN Brand COMBISTEEL
Plug and play (EU plug) Yes Taric Code 8419810000
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With bulb, power: 220V 2*250w

. SUS201 food pan
container, 0.8mm

343 559

SUS201 Square tube Bulb
frame

N SUS201 G/N1/ 1 food pan,
N / . 100mm deep

559
AN
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