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HD S T  C O L O U R E DFeatures include

• Heat-resistant 7 .5  litre glass

container w ith a cap acity  of ap p rox .

4 0  hotdogs

• T hermostatically  controlled

• N on-slip  feet

•   C olou red models

• F u lly  insu lated

• M ainly  stainless steel constru ction

• 2 4 0  mm high, heated sp ik es or w edges

Hotdog machines
O ur p o p ular, sim p le to  use rang e o f h o tdo g  m ach ines

The hotdogs are held in a vertically heated glass container with a

stainless partitioned insert for maximum visual display.  Baguettes

or rolls are heated on spikes (240mm high) or wedges. With

a squirt of sauce or mustard the hotdog is ready to serve.

M O D E L    D IM E N S IO N S         W A T T A G E

H D 4 0 0 S 2 + 2  S P IK E S  +  S T E A M E R 4 0 0  x  3 3 0  x  4 0 0  mm 7 5 0  w

H D 4 0 0 4  S P IK E S  +  S T E A M E R 4 0 0  x  3 3 0  x  4 0 0  mm 7 5 0  w

H S 4 4  S P IK E S 2 3 0  x  3 3 0  x  4 0 0  mm 2 6 0  w

H D S T S T E A M E R 2 3 0  x  3 3 0  x  4 0 0  mm 2 6 0  w

H R 2 2  W E D G E S 2 3 0  x  2 4 0  x  2 1 0  mm 2 6 0  w

H R 4 4  W E D G E S 4 0 0  x  2 4 0  x  2 1 0  mm 7 5 0  w

H D R 2 0 0 2  W E D G E S  +  S T E A M E R 4 0 0  x  3 3 0  x  4 0 0  mm 7 5 0  w

O P T IO N A L  E X T R A

FO R  M O D E L  H D 4 0 0 /H D S T /H D R 2 0 0 S tainless steel tu b es for indiv idu al hotdogs

w w w .R ow lettR u tland.co.u k

HD 4 0 0  C O L O U R E D

HD R 2 0 0

• D ou b le p ole main sw itch

• S tainless steel w ater container, 4  section div ider and lid

• C olou rs av ailab le for v olu me

HD 4 0 0 S

HD S T

HD 4 0 0
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HS 4

HS 4  C O L O U R E D

B ain maries &  Hotdog machines
D elicio us h o tdo g s in m inutes

L arge-scale users are catered for with large capacity wet well Bain-M arie hotdog

machines. A vailab le in two capacities –  1 3  and 21  litre (1 /1 G N ). Both machines are

availab le with or without partitioned containers and are thermostatically controlled to

maximum of 9 0 degOC .

To reduce the risk of b oiling dry. U sed in conjunction with the S piked R oll Warmer,

they can cope with even the highest demand.

Features include

• S tainless steel constru ction

•   T hermostatically  controlled (max . 9 0 oC ) to p rev ent b oiling dry

• M odel R 3 0 0  -  alternativ e container configu rations av ailab le on req u est

• M odel R 1 0 0  av ailab le w ith u np artitioned container

• Ideal for hot dogs, sou p s, soft foods, rolls, chocolate enrob ing etc.

R 3 0 0

M O D E L R 1 0 0  1 3  L IT R E R 3 0 0  1 /1  G N  C O N T A IN E R  1 5 0 M M
P A R T IT IO N E D  C O N T A IN E R D E E P /S T R A IN E D /HIN G E D  L ID

C A P A C IT Y 1 3  litres 2 1  litres

D IM E N S IO N S 3 1 7  x  3 6 5  x  3 2 2  mm 5 6 0  x  4 1 0  x  2 2 0  mm

W A T T A G E 2 ,0 0 0 2 ,0 0 0

NAVY BLUE CLARET BLACK YELLO W

Coloured options
(M in im u m  q u an tities  fo r all c o lo u rs )

HR 2

R 1 0 0


