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SLIMLINE BAIN MARIE AND BUFFET UNITS

PROUDLY AUSTRALIAN MADE



Specification   
Standard
• All exterior stainless steel.
• Interior of Bain Marie 304
     Series Stainless Steel.
• 25mm fiberglass insulator to
     Hotpress and Bain Maries.
• Stainless steel drain to Bain Marie.
• Elements incalloy operate wet or dry. 
• Thermostat controlled Bain Marie - 
 Infinite control Hotpress.
• Castors - Double ball bearing zinc - 
 plated swivel. 
 castors with polypropylene wheel.
 (Two with brakes)
• Stainless steel legs in lieu of castors
 if required.
• Rust resistant metal interior hotpress.

SLIMLINE BAIN MARIE AND BUFFET UNITS
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GOLDSTEIN 'SLIMLINE' HOT FOOD BAIN MARIE 

Gives you total food service flexibility for kitchens or CM6 for Hospital Serveries.
The Hotpress unit can easily be integrated with a wet Hot Food Bain Marie
WDB-series . . . complete flexibility in any application. The low cost of this superbly 
built system means you can afford a Hotpress and a Wet Bain Marie and with  these 
tools serve meals professionally.


