Ideal for use in the School Meals Sector

Complimentary to the Jamaican range, Flexiline is suited to the school meal
sector where throughput is high and the serving period is short.

General Specifications

Stainless steel or coloured PCS outer panels
Extended stainless steel tops enables a continuous servery to be formed
Units fitted with push/pull bars to both ends

Totally mobile, supplied on four swivel castors, two braked

Heated Units

Heated units rated at |kW*
On/Off control

Possible to link up to three heated units together to operate from a
single |13 amp socket*

GNI/l compatable Hot Cupboards
[ Complete with 3 wire shelves

Insulated body panels reduces heat transfer and loss to side walls.

Bains Marie hot cupboard shown with optional quartz heated gantry Rear sliding doors
and drop down 3 rail tray slide. Containers supplied as extras.

*Heated units without heated gantry are |kW units with quartz heated gantry are 1.45kW

Heated Gantry

Stainless steel construction with toughened glass sneeze screen to front

3 x 150WV operator changeable quartz heat lamps with on/off control

Bains Marie hot cupboard | BS30HB | - 1.0 GANBS30Q | 0.45
Recessed top hot cupboard | BS30HR | BS3IHR | 1.0 GANBS30Q | 0.45
Plain top hot cupboard BS30HP | BS3IHP | 1.0 GANBS30Q | 0.45
Plain top ambient unit BS30AP | BS3IAP | - - -
Eutectic chilled salad well BS30AE | - - GANBS30Q | 0.02
Eutectic chilled salad well BSIOAE | BSIIAE | - - -
Till section BSO6TS | - - - -

Tray Slides - Drop Down
Solid Stainless Steel - TSS30D
Three bar - TSB30D

Recessed Top Hot Cupboard as plain top unit with 25mm deep recess.
Shown with optional solid stainless drop down tray slide.
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