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Cayenne® Model 2000 Countertop Warmer

DESCRIPTION
The Cayenne® Model 2000 Countertop Warmer features a
stainless steel well for easy cleaning and longer life.

PERFORMANCE CRITERIA
Cayenne® Model 2000 Countertop Warmer are designed to
hold heated prepared foods at temperatures above the
HACCP “danger zone” of 140 F (60 C). The performance
standard is measured using the NSF mixture preheated to
165F (73.9 C). The unit will hold the temperature of this
product above 150 F (65.6C). The temperature will be
maintained best when the food product is held using pans with
covers, the proper water level is maintained in the well, and
the food product is stirred regularly.

FEATURES
• Stainless steel well
• Spigot
• Capillary tube thermostat control supplies constant

temperature and power only when needed for maximum
power efficiency

• Front access dials for easy temperature setting and
maintaining accuracy

• Ten temperature range settings, from approximately 80-85°
F (27-30° C) to 200° F (94° C)

• Stainless steel exterior meets UL surface temperature
standards for operator and customer safety and
concentrates heat inside the well, not to the outside surface
and rim

• Non-skid feet help keep unit from sliding on countertop
• Bottom exit 6 ft. (183 cm) power cord adapts to receptacle

location for safe installation and allows for 360˚ control
placement

AGENCY LISTINGS

ITEMS
Item No. Model No. Description
72557 2000 Countertop Warmer

SPECIFICATIONS

Item No. Model
Overall Dimensions
(W X D x H) IN (CM) Voltage Watts Amps Plug Receptacle

72557 2000
14 x 22 x 8½
(35.6 x 55.9 x 21.6) 230 1000 4.3 Schuko 208-240V

Schuko




