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Hot Wave Grill Tray - 2 Well (System Frame & (2) 9714 Risers Included) 2189SC 30" X 24 3/4"
Hot Wave Grill Tray - 3 Well (System Frame & (3) 9714 Risers Included) 4 2190SC 43" X 24 3/4"
Hot Wave Grill Tray - 4 Well (System Frame & (4) 9714 Risers Included) 2191SC 58" X 24 3/4"
Hot Wave Grill Tray Electrified - 3 Well 2192SC 43" X 24 3/4" / 800 watts, 115v, 7.65 amps
S/S Casserole Bolero on the Rim w/ Round Handles 4 5355HR 13" X 12 1/4" X 2 5/8" / 2 1/2 qt.  
Cucina 4 qt. - Sauté Use w/Lid - Induction Bottom 4 60001 11 3/16” dia. X 2 7/8” h. / 2 ea. 1 1/4” sq. hndls. / 4 qt.
Cucina 12" Oval Au Gratin - Induction Bottom 4 60002 12" X 9 1/8” X 2 1/4” / 2 ea. 1 1/4” sq. handles / 2 1/2 qt.
Cucina S/S Small Food Pan w/o Handles 4   60016 11 5/8" X 9 3/8" X 2 1/8" / 3 qt.
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Bridge individual steamtables and create one hot surface with our coverup system or cover up
any steam well. Cover up conducts heat direct to Bon Chef's individual pans to keep food hot.

All cut tiles are made to order.  4 Indicates that the product is shown.

FLEXIBILITY-NO FIXED INSERTS USE DIFFERENT SIZE PANS DURING DIFFERENT PEAK AND NON-PEAK PERIODS
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