Williams Refrigeration gets

HOT

The NEW Bain-Marie Hot Cupboard adds some heat to the
Williams Foodservice line-up. The impressive ‘first’ to market
features have been designed with you in mind.
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Evenly delivered hot cupboard temperatures
without hotspots! Only possible with the
Williams element free, blown air feature.

Need the top hot and the cupboard warm?
Separate temperature controls for both

the bain-marie and the hot cupboard allow
you to use one, or both, with different
temperatures, at the same time.

No accidental burns with the bain-marie

heating element being well ‘hidden’ beneath
a perforated stainless steel cover. This
important safety feature also prevents
damage to the element, ensuring your

unit stays in top working order.
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AS seen

at the 2009
Sydney Fine Food
trade show!
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WBMHC4 features

e Al stainless steel finish. o

e Perfect solution for any
bulk foodservice delivery. o
Particularly suitable for
aged care and healthcare
facilities, functions centres
and 5 star hotels

Dimensions 1565mm W x
775mm D x 845mm H

The choice of

professionals —offering

an option of 1/1 or 2/1
Gastronorm trays as found in
any commercial kitchen.

Simple to connect with
hassle-free filling and
draining. Williams has placed
plumbing and service access
where its easy to get to—the
front or side panels.

Overflow drain as standard
to avoid overfilling

Tired of cleaning around elements? The
Bain-marie provides you with a simple
easy-clean, and element free wipe out base
cupboard. Say goodbye to exposed heating
elements! The Williams innovative recessed
fan element is unique to the market.

Hygiene conscious. In built radius corners
and floor prevent grime build-up.

Water conscious. The Bain-marie can be
used with wet or dry operation making it
very versatile in any kitchen, especially those
facing water restrictions.

e Compliments Wiliams e Optional two tier gantry i
range of Jade and Emerald , . Temperatures: Tank +65°C The most eco frlehdly hot Cqu,o,ard on
counters. Choice of legs or locking, Cupboards +80°C the market! Superior energy efficiency plus

swivel castors for easy

greater insulation properties provided by the

manoeuvring. 100% CFC free polyurethane insulation.
Find out more—contact your Williams rep now!
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