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4-quart drop-in induction rethermalizer

With a drop-in design that blends effortlessly into your serving system,
Vollrath 4-quart induction rethermalizers take prepared food from
chilled to hot, then hold it at the perfect serving temperature. Induction
technology uses efficient electromagnetic energy to heat without the
need for water, quickly bringing food through the HACCP “danger
zone” to safe serving temperatures, maximizing quality and minimizing
waste. With eight food presets to simplify use, this new 4-quart size is

perfect for sauces, soups and other foods in smaller quantities.

FEATURES & BENEFITS

SPECIFICATIONS « 400W 3D induction coil heats evenly and efficiently
» Heats food from below 40°F to 165° F in 90 minutes
UPC 198594143521
- Waterless operation eliminates well refilling
(W) Width (IN) 1.2 . . o ‘
- Triple sensors activate stir light to reduce burning
(D) Depth (IN) 1.2
» Advanced controls feature high-visibility LEDs
(H) Height (IN) 17
» Features locking function and 190°F temperature limit
(Dl) Diameter 1.2
« Ergonomic cover features easy-grip handle
Amps 33
« Meets NSF 4 performance requirements
Hz 50/60
« Ships with induction-ready inset
Plug 5-15P
Voltage 120
Watts 400
Capacity (L) 3.8
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