MARIOT"

KITCHEN EQUIPMENT

Solstice Bread & Batter Cabinet

PRODUCT DATA SHEET
PITCO SE-BNB-14

Fry Dump Station - 750 W - SE-BNB-14

PITCO Frialator | Model SE-BNB-14 | 240 V /50 Hz /1 Ph | 750 W | Made in USA

e N
| Frialator W

PITCO

Model SE-BNB-14 | PITCO Frialator | Country of Origin: USA

KEY SPECIFICATIO

Bread & batter cabinet
fry dump station

PRODUCT TYPE Fry Dump Station
CABINET WIDTH 15-1/2 in

HEAT POWER 750 W

CURRENT 3.6 A

VOLTAGE 240V /50 Hz /1 Ph

DIMENSIONS 1118 x 584 x 1498 mm

APPLICATIONS

* Fry stations & fast-food kitchens
e Restaurants & hotel kitchens
* Holding & draining fried foods

* Commercial foodservice operations
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Product Features & Technical Specifications

Key Features

* Solstice Bread and Batter Cabinet Fry Dump Station for commercial foodservice use.
¢ Fryer drain cabinet with open cabinet base and door.

¢ Fryer-match design with top drainer section.

¢ 15-1/2 in overall cabinet width.

« Stainless steel front and sides.

* 26 in table-mount heat lamp with two bulbs and adjustable height.

¢ Heat lamp supplied without pan and screen.

* Heat power: 750 W; electrical load: 3.6 A at 240 V /50 Hz / 1 phase.

Technical Overview

PRODUCT TYPE Solstice Bread & Batter Cabinet Fry Dump Station
BRAND PITCO Frialator
MODEL NO. SE-BNB-14

CABINET TYPE

DESIGN

OVERALL WIDTH

CONSTRUCTION

HEAT LAMP

HEAT LAMP ACCESSORIES

HEAT POWER

CURRENT

ELECTRICAL

DIMENSIONS (W x D x H)

COUNTRY OF ORIGIN

Product Description

Fryer drain cabinet with open base & door
Fryer-match design with top drainer section
15-1/2 in

Stainless steel front and sides

26 in, table mount, 2 bulbs, adjustable height
Without pan and screen

750 W

3.6 A

240V /50 Hz /1 Ph

1118 x 584 x 1498 mm

USA

The PITCO SE-BNB-14 Solstice Bread and Batter Cabinet Fry Dump Station combines a fryer drain cabinet with a top
drainer section and a 26 in adjustable table-mount heat lamp. Its stainless steel front and sides are designed to
match fryer lines, while the 750 W heat lamp operates at 240 V / 50 Hz / 1 phase for commercial foodservice
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