Drop-In: Soup Dispenser

Overview

These Soup Stations are designed to keep ‘pre-cooked’
Soups Sauces and Gravy at serving temperature using
built in elements that guarantee even heat distribution.
Along with a removable drip tray which aids cleaning,
they also come supplied with the 4,5litre stainless steel
pots, complete with stainless steel lids. Controls are surface
mounted for convenience and consist of a neon power
indicator and an energy regulator dial which also acts as
an on/off switch. Each Unit is supplied with a moulded 13
amp plug & 2 metre cord for easy installation. [13A 230V]

Features:

Low maintenance, easy
cleaned and highly efficient.

Pots can be swapped out and
replenished during service

raised lip around well Stops
liquid ingress into the unit

Drip Tray can be removed for easy cleaning

24-hour operation [opening must all be
fitted with Pots or covers during service]

Self-contained unit. Electrics are integral no
awkward fitting under counter control boxes.

Fully insulated

Options:

Extra Round Pots [4.5 Litres]
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Plug & Go Radiated

| MOFFAT /

Height
above No. of Power
| Weight | LxW display Display Electrical Rating
| Model (ko) (mm) top Shelves Supply (kw)
D1SD 5 300 x 455 70 1 x 4.50t 13amp 0.35
D2SD 8 550 x 455 70 2 x 4.51t 13amp 0.70

D1SD D2SD

Cut-Out Dimensions:

D1SD

420 mm

D2SD i

' 20.5 mm routered
edge for flush fit
265 mm 515 mm (25 mm deep)
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