CDE Pie Warmer C@-m hlete

DISPLAY

Standard Features

¢ Durable welded stainless-steel frame and top for lasting strength MM{& ”"74'*‘7"_’%

¢ Modern, frameless glass front and sides with a sleek integrated black
edge finish for clear product display

e Compact benchtop design that sits directly on existing counters or integrates
seamlessly with cabinet joinery - ideal for tight service areas

* Removable non-tilt tray sliders for easy maintenance

e Bright top and front LED lighting to showcase your food

¢ Includes stainless steel wire racks ready for display

¢ Full-length polycarbonate hinged doors for safe, everyday use

¢ Digital temperature control and display for precise heating

¢ Balanced air circulation system to maintain even temperature and freshness
e Stainless steel base finish as standard (custom finishes available)

¢ Adjustable feet for stable positioning

¢ 12 month warranty parts and labour (excluding glass)

Model Bays Length Width Height Shelving Power

CDES885B 1 885mm 600mm  980mm 6 1ph, 15Amp

Customise with Optional Extras

600 e Reduced shelving layout to suit larger pies and pastries
I
' e Easy-glide, rear sliding doors for quick staff access
 Self-serve front doors for convenient customer access

Designed to drive impulse sales at the counter, this
premium bench-top pie warmer keeps pies and
pastries at serving temperature while maximising
visibility.

Its compact footprint, frameless glass and clean lines
make it ideal for cafés, bakeries and takeaways.

Complete Display Equipment
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