
SPECIFICATIONS

UPC 198594187877

(W) Width (IN) 14

(D) Depth (IN) 26.6

(H) Height (IN) 13

Amps 10.0

Hz 50/60

Plug 5-15P

Voltage 120

Watts 1200

Weight (LB) 45

CERTIFICATIONS

72033

120-volt 3-well rethermalizer
With three independently controlled third-size wells, this powerful and

flexible rethermalizer quickly heats a variety of cold prepared foods

and holds each item at proper serving temperatures to maximize food

quality and safety and minimize food waste, which saves money.

Serving as an extra hand in your commercial kitchen, it can

rethermalize or hold three different menu items at different

temperature settings, all in the footprint of one unit. Each versatile well

holds third- or sixth-size pans up to 6 inches deep for maximum

flexibility. Impressive heating and simple controls make it ideal for any

professional foodservice operation, providing an easy, energy-efficient

way to rethermalize soups, sides, sauces, pasta, beef, poultry and

more without the guesswork.

FEATURES &  BENEFITS

Three independently controlled third-size wells in one compact unit•

Rethermalizes and holds up to three different menu items•

Easy-access front dials with 10 temperature settings•

Temperatures range from 104-212°F (40-100°C)•

Each efficient thermostat heats only when needed•

Separate add-water indicator for each well•

Meets NSF 4 performance requirements for hot food holding•

Durable, easy-to-clean stainless exterior and wells•
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