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APPLICATIONS

woodson
PROFESSIONAL FOOD SERVICE EQUIPMENT 

®

STANDARD FEATURES 

1 Double skin air insulated stainless steel 
construction

1 Wet or dry operation

1 Thermostat controls

1 Welded tank with 20mm drain cock

1 Full size Gastronorm cavity to take 
choice of pan combinations (see below)

1 Supplied with 10amp lug and lead

WBMS11WBMS11

MODELS:  WBMS11 , 
WBMS11A, WBMS11B, 
WBMS11E, WBMS11R

We reserve the right to alter specifications
of products without notice

We reserve the right to alter specifications
of products without notice

 Kw 0.6    Amps 2.5    Weight 8kg

Width 550    Depth 370    Height 310   

 Pan Combination          A               B       

   Pan Size (with lids)

Depth of Pans

No. of Pans

1/3 1/3

100 150

3 3

 Pan Combination          E               R       

   Pan Size (with lids)

Depth of Pans

No. of Pans

1/6 7.25l round

100

6 2 (with hob)

Other combinations available

1 Ideal for holding foods at serving 
temperature

Dealer:

pictured with
optional pan 
combination

 
QLD, NT, WA, International 

ph  07 3344 2444 fax 07 3345 6403
email fse@stoddart.com.au

NSW, ACT
ph 02 9817 7700  fax 02 9817 7800
email gladesville@stoddart.com.au 

For details of your local dealer contact:

Manufactured by:  Tom Stoddart Pty Ltd, 215 Jackson Road Sunnybank Hills, Qld 4109 Australia

VIC, SA, TAS
ph 03 9706 5250  fax 03 9706 5290
email melbourne@stoddart.com.au 
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