King Edward
Potato Baker

Features & Specifications

Comes in Large and small size depending
on capacity required

Stainless steel interior with rounded corners
for easy cleaning

Fully removable wire shelves allows use of
the entire oven cavity

Small (PBIFV) Large (PB2FV)
) Thermostatically controlled 50-250 Degrees

Technical
Specification e e Vitreous enamel (Black or Claret) or

i ' stainless steel exterior for unrivalled

0eE o wl_o— durability and a perfect finish

?nelinglglt x Width x Depth 610 x 460 x 480 810 x 520 x 560 Economical to run
Footprint Width x Depth
(mm) #0400 HOx 410 Portable and plugs into a 13 amp socket
Weight (kg) 38 55
Electrical output 2505Watts 220-240V  2085Watts 220-240V {)n?(epem}e?ﬂy heated top display area (large
Capacity in oven 25/20 55/45 axer only
8/100z potatoes
Capacity on display 25/20 60/50 90 minute audible timer

8/100z potatoes

For more information please contact us on: T: 01885 489200 E: sales@kingedward.co.uk
King Edward Catering Equipment, Porthouse Industrial Estate, Bromyard, Herefordshire, HR7 4NS§




