@ Chefs Range Commerecial Stainless Steel

Vertical Bun Toaster Bread Heater
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Application:
This multi-chain commercial hamburger toaster is made of high-quality food-grade stainless
steel, which has the advantages of not sticking to bread and is easy to clean.

The machine can process multiple hamburger buns at one time, greatly increasing capacity.
Suitable for fast food shops, restaurants, snack bars, burger restaurants, tea shops and other
snack bars.

Features and advantages:

1. Food-grade stainless steel.

2. High efficiency.

3. Overheat protection.

4. Wide adjustable temperature range.
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Non-magnetic insulator v

stainless steel Hollow handle design '

Power Switch

LT

Temperature Adjustment Knob
0-3207C adjustable

Technical details

Heating Thickness of Burger

Crown - 14 -23mm
ECEVTT1 Heating Thickness of Burger 600x 720 x 1500

Bottom-12-21mm

2Kw - 230v

(gams) £1,655.00

01455 559969
sales@euro-catering.co.uk
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Vertical Bun Toaster Bread Heater

@ Chefs Range Commercial Stainless Steel
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Chefs Range Vertical Bun Toaster Bread Heater
Energy Electric
Specified Voltage 240v/50hz
Specified Power 2000w (2Kw)
Heating Thickness of Burger Crown |14 -23mm
Heating Thickness of Burger Bottom [ 12 - 21Tmm
Panel Mechanical Control Panel
Net Weight 23Kg
Heating Port Width 255mm
Temperature Range 0 ~ 320°C
Measurement 520 x 350 x 650

Food Grade Stainless Steel
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sales@euro-catering.co.uk

-
@R Euro Catering
-




	Slide 1
	Slide 2

