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HGBM5

HEATED BAIN MARIE SERVERY
WITH GLASS

The new Parry HGBM5 has been designed specifically to
suit the requirements of the user. Two elements on the

Bain marie tank that can be used wet or dry, keep cooked
food at a serving temperature. Additional heat from lamps
above ensures consistency in food temperature. Intended
to be built into a counter, the unit has been designed with

ease of installation and maintenance in mind.
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Wwr

Packed weight (kg)

Dimensions (w x d x h) mm 1782 x 685 x 1370
Overall power rating 3.8kW

Warranty

KEY FEATURES

e Full front UV bonded glass display case
Provided on a stainless steel stand
Open to the rear for storage

Gantry heated by 5 x 200W light fittings AVAILABLE ACCESSORIES

Bain marie heated by 2 x 1.4kW elements

Manufactured from high grade stainless « GN pans
steel

GN pans shown for illustration only and
need to be ordered separately

Rear drain plug
Adjustable levelling feet
Counter height without glass is 900mm

Supplied with 2 x 13gmp plugs (one for bain
marie and one for gantry)

For more information or to discuss your catering equipment requirements with us,
contact us on 01332 875544 or email enquiries@parry.co.uk. website www.parry.co.uk



