P PRODUCT SPECIFICATION + PARRY

NPEO1871

NPEO ELECTRIC OVEN WITH
N1871 4 HOB TOP

QT T O, 57X [}
This combined unit provides the perfect solution to e—
your catering needs. The easy to clean hob, with i
its formed top and individually operated rings with
six heat settings, are thermally protected to reduce
the temperature when pots and pans are removed.
Whilst the oven unit also features an easy-to- QP MADE N
clean enamelled interior, the top mounted fan and * BRITAIN
graduated, drop down, triple glazed door assists

with steam release.

Unpacked weight (kg)

Dimensions (w x d x h) mm 600 x 740 x 955

Plug 1 (for NPEO)
Overall power rating 9.9kW

KEY FEATURES

Enamelled interior for easy cleaning « N1871 requires hardwiring

2 chrome wire shelves with 5 possible shelf «  Working height of N1871 on top of NPEO is
height positions 955mm

Triple glazed glass door with a silicone seal
2 x 1.5kW hot plates and 2 x 2kW hot plates
AVAILABLE ACCESSORIES

Top fan for cooling door and handle

Internal light, Fan assisted « N/A

Thermostatically controlled oven with a
temperature range of 50°C to 280°C

Manufactured from high grade stainless steel

Package includes, NPEO oven, N1871 hob
top, false flue and fixings

Oven and top can be assembled or located
separately

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



