I Macchine per Hot Dog

Struttura in acciaio inox - termostato di lavoro 0-90°C.

a@s Hot Dog Machines

Stainless steel body - working thermostat 0-90°C.

™ Hot Dog Geriite

Gehause aus Edelstahl - Arbeits-Thermostat 0-90°C.

1) Machines a Hot Dog

Structure en acier inox - thermostat de travail 0-90°C.

1) Cuoci e Scalda Wiirstel

Struttura in acciaio inox - griglia interna inox forata - termostato di
lavoro 0-110°C - temperature differenziate e rubinetto di scarico per
SW20.

%

as Sausage Cooker and Warmer

Stainless steel body - internal perforated stainless steel grid -
working thermostat 0-110°C - separate temperatures
and drain tap for SW20.

™ Wiirstchenkocher und Wirmer

Gehéause aus Edelstahl - innternes perforiertes Edelstahl Gitter -
Arbeits-Thermostat 0-110°C - unterschiedliche Temperaturen und
Wasserablasshahn fir SW20.

I ) Cuiseur et Chauffe Saucisses

Structure en acier inox - Grille intérieure en acier perforé - thermostat
de travail 0-110°C - températures séparées et robinet de vidange pour
SW20.
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SHS / 280x270x400h 5,20 6,20
SH3 800 230/1N/50-60 / 7,50 8,50 50x40x40h
420x300x400h
SH4 / 7,70 8,70
SwW10 1000 280x350x290h 5,30 6,60 53x32x35h
230/1N/50-60 238x300x170h
SW20 2000 560x350x290h 11,40 12,90 62x60x40h ‘



