Pantheon Catering Equipment

Products - Bain Marie
Perfect for keeping pre-cooked food, sauces etc at the right temperature for serving.
Features:

« Wet or dry heat

. Drainvalve

. Accepts different combinations of containers (sold separately) - Any 1x 1/1, 2 x
1/2, 3x 1/3, 6x 1/6 or any combination of the above. Spacers may be required.

« Sturdy stainless steel construction

. Thermostatically controlled

. 1year warranty

Details:

BM1

Dimensions: 354w x 615d x 255h (mm)
Weight: 8kg
Power: 1.2kW

Possible container layouts:

12 1/3 1/4 1/6

[y
[y

Download manual
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