INDUSTRIES

ELECTRONIC HOT POTS

Specifically designed to keep food at
between 80 to 85 degrees celsius,
complying with health regulations, the
CROWN FOOD & SOUP WARMER
uses a unique electronic control
system that holds the water
temperature within one degree.

CROWN
INDUSTRIES

CROWN

The advantage of this advanced
control system is that the food
temperature cannot fall to levels
that allow bacteria to form.

ELECTRONIC

HOT
POT

Food keeps hot for hours without
drying out.

soup & FOOP
warMER

\ Made of durable high quality
stainless steel the FOOD & SOUP
WARMER is ideal for caterers, take-
away food shops, canteens in
factories and child care centres,
S hospitals and sporting clubs.

Both models are available with
thermostat control, black or stainless
steel finish and with hinged lid.

o

Best New Product Award
1998 Melbourne
Fine Food Exhibition

340 mm 340 mm

240 mm 295 mm

750 w / 220-240v 750 w / 220-240 v

CROWN INDUSTRIES 7 lires 11 lirres
Factory 47, Cave Hill Industrial Gardens, Cave Hill Road, Lilydale, 3140
YOUR NEAREST CROWN DEALER
Ph:(03) 9739 6966 Fax: (03) 9739 6977

Email: sales@crownindustries.com.au  Web: www.crownindustries.com.au




