P PRODUCT SPECIFICATION + PARRY

CPC1D
ELECTRIC HEATED PIE CABINET

Constructed with a robust stainless steel frame for
reliable storage space and easy cleaning, this Parry
Modular Heated Pie Cabinet can accommodate up to
60 freshly baked pies hygienically without losing the
customer’s view of the product. Any of the two/three
wired shelves can be removed for cleaning and to fit
larger stock, with all interior content being accessed MADE IN
through rear sliding doors at any time during service. BRlTA|N

Digital controlled for more accuracy.

Unpacked weight (kg)

Dimensions (w x d x h) mm 750 x 360 x 545

Overall power rating 730W

KEY FEATURES

Digitally controlled for improved accuraacy
4 wire racks (20 pies each)
Internal light
AVAILABLE ACCESSORIES

Sliding safety glass doors to control side

Solid safety glass to customer side
« Can be branded to suit customer
Water I‘eservoir requirements
Temperature range 0-80°C
Rack size is 710mm wide by 270mm deep
Manufactured from high grade stainless steel

Supplied with a 13amp plug

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



