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Moffat Specification 

 

Bainmarie well

Dry heat

The open top with raised lip is designed to hold Gastronorm pans and heats

via a fan heating cell fitted inside the well.

Dry Heat

Fan Assisted Hotcupboard

 

Dimensions

Width - 1506mm

Depth - 661mm

Height - 940mm (work top 900mm)

Weight - 56kg

 

Capacity of Bainmarie

Four GN1/1 pans up to 150mm deep

 [Note:-pans are not supplied, available at extra cost]

 

Power Rating

1.9kw 

complete with a 2m long cord set & 13amp plug

Removable Fan heating System Sahara Fan Model SF319

 

Materials

1.2mm 304 Grade St/ Steel Top & Supports

0.7mm 430 Grade St/ Steel Internal Structure

 

Installation

All swivel castors, two braked
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Sahara Fan Model SF319


