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BENCHSTAR BENCHTOP EQUIPMENT

Code No. Pies Dimensions
(WxDxH mm)

Weight 
(kg)

Temperature 
Range ˚C Voltage Power 

(kW/A)

2 Shelf – extra shelves available on request

PW-RT/380/TGE 40 380x437x658 33 +30 to +110 240 1.2/10

3 Shelf

PW-RT/660/TGE 60 660x440x630 45 +30 to +110 240 1.84/10

PW-RT/900/1E 90 900x440x655 60 +30 to +110 240 1.84/10

PW-RT/1200/1E 100 1200x478x800 70 +30 to +110 240 3.6/15
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• “Easy clean” s/s interior 
• Advertising lightbox 
• Three grid levels

• Heated, thermostatic control 30 
to 110°C  

• Glass sliding doors

• Removable integrated humidity 
basin

• Halogen down lights

HEATED PIE CABINETS

Heated units are for hot food holding only, not designed to heat product. 
Prices and specifications are subject to change without notice. Pictures are for illustrative purpose and final product may differ


