
Chocolate Melter - 3 x 0.8 Litre



DESCRIPTION
3X0.8 Litre Chocolate Melter
This Chocolate Melter is a Bain-marie style Chocolate
Melter that can be used to not only melt 3 different types
of chocolate at once but keep it at the desired
temperature for use with Chocolate Fountains, dessert
toppings and a range of catering functions. It comprises
of a resistant plastic support, 3 removable stainless steel
containers and lids. The bottom and sides of the
container are heated to melt the chocolate evenly.

The temperature is controlled by an internal thermostat.
Ideal for use as a chocolate melter when preparing to use
a chocolate fountain or to hold ready melted chocolate as
an accompaniment to a dessert such as Belgian waffles.

This is not a tempering machine.

KEY FEATURES
• 3 removable stainlees steel containers and lids
• Perfect, even heating / temperature holding
• Stainless steel trays with lids
• Bottom and sides of the tray are uniformly heated
• The temperature is controlled by an internal

thermostat

SPECIFICATIONS
• Height: 140 mm
• Length: 390 mm
• Width: 260 mm
• Weight: 2.1kg
• Electrical: 220/240V
• BACK TO BASE

REPAIRS 


