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Hot Dog Machine 560x350x290h mm
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Description

Sausage cooker and heater with stainless steel frame, perforated stainless steel inner grid,
working thermostat (0 +~ 110 °C), 2 power regulators and drain tap. Ideal for sandwich shops,
snack - bars and fast - food.It cooks frankfurters and sausages quickly and evenly, giving them
the taste and colouring typical of grilled food. The frankfurters are cooked in a bain-marie inside
two large basins fitted with perforated grids, which allow the contents to be drained quickly and
conveniently.There are two ON/OFF power buttons, one for each tub, which allows separate
management of the two tubs and the different cooking processes.The temperature is adjustable
from 0°C up to 110°C by means of 2 thermostats (differentiated temperatures) and is indicated
by corresponding indicator lights. Two drain taps allow the cooking water to be drained off.
Cleaning the machine is practical and quick

Dimensions



Dimensioni esterne

Dimensioni vasca

Technical data

Alimentazione
Frequenza

Peso

Potenza Elettrica
Termostato

Voltaggio

560x350x290 mm
238x300x170 mm

Electric
50/60 Hz
11 kg

2 kW

0 -110°c
230V
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