Adjustable base heat Permanent laser etched markings on fascia and knob
Jacketed infra red lamp 1.2mm stainless steel welded bull nose and hob surround
Accommodates containers up to 150mm deep 1.2mm stainless steel base panel
1.2mm stainless steel side panels
Cleaning and Servicing Sits flush to the wall, recess for services
Easy clean stainless steel external finish Supplied on height adjustable 55-70mm high legs
Bulb is user replaceable
Easy to clean removable 1/1 GN container and perforated fat Inclusive Accessories
drain plate 1/1 GN container with perforated fat drain plate

‘ a natural evolution /
Electric Chip Scuttle s0omm wide
OE8109 v /
Heated from above and below to keep chips :
and other deep-fried products in perfect
condition g L=
Removable perforated fat drain plate helps |
to keep deep-fried products fresh and crisp * ;
Overhead heat lamp enhances presentation , ‘
with an attractive warm glow i @
Removable chip container is quick and easy '
to clean
| oE8109
Chip Scuttle Features Overall Construction
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Available Options Available Accessories
OA8926 GN 1/1 container 1 required

=i
OA8927 GN 1/2 container 2 required
OA8928 GN 1/3 container 3 required
OA8971 Pedestal with doors for units 400mm wide

OA8921 Floor stand for units 400mm wide
LK1 Long leg kit
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Technical Data

OE8109
Width (mm) 400
Depth (mm) 800
Overall height (mm) 720
Height to hob (mm) 300
Total electricity power rating (kW) 1.5
Electrical supply IN~+E 230V 50- 65
60Hz Current Rating (Amps) ’
Net weight (kg) 37
Packed weight (kg) 45
Shipping volume (m3) 0.5
IPX Protection IPX4
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