
     Bonvue Square Countertop Wet and
Dry Bain Marie - BM17SC
 

  Description
  

Bonvue Square Countertop Wet and Dry Bain Marie BM17SC

 

Key Features

Fits 5x 1/1GN or double row ½ GN pan  (Pans not included)
Machine can operate as dry and wet bain marie
Temperature range: +35 to +85
Pan divider included
Can take pan up to 100mm deep
Warm White Light with stainless steel light cover and separate switch
Enhances food presentation whilst keeping food at correct serving temperature
304 Grade Stainless steel construction with tubular frame
Italian heating element
Safety lock ball valve drain at the back
Analogue temperature control
Temperature Reach Indication light
Analogue temperature display
Max water level line sign in tank
Streamlined for easy cleaning
Overhead heating lamps
Rear tempered 5mm glass sliding door
8mm tempered glass cover
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Optional trolley also available: please see BMT models

 

2 Years Parts & Labour Plus 2 Years Parts Only Warranty When Products Registered Within 14 Days Of Invoice

 

2



Your Shipping Specifications
 

Net Weight (Kg) 86

Width (mm) 1721

Depth (mm) 624

Height (mm) 720

Packing Width (mm) 1770

Packing Depth (mm) 690

Packing Height (mm) 850

Power 3301W/15A

Warranty 2 Years Parts & Labour Plus 2 Years Parts Only Warranty When Products Registered Within 14
Days Of Invoice
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