L]
SARTER HOFFM AN

LONGER WITF
SACRIFICING QU2
TASTE.

gy e i = \

: \ B o A
800.323.9793 | www.carter'—h'oﬁ“__'!_“ ’-wsﬁiéj

o e T




CARTER-HOFFMANN

COMPACT FRIED FOOD
HOLDING STATION

Maintains the ideal holding temperature for fried foods by generating a
layer of warmth that preserves crispiness.

1. Stainless steel Insulated construction

Easy to clean, removable crumb pan

Stainless steel, lift-out food grate

Recessed on/off toggle switch

Electrical components located away from dust and vapors
Air blanket of heat to keep product crisp

Heat from the bottom to keep product warm
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Space saving small footprint

Factory pre-set temperature of 190

e CNH 10.5: 120V, 700 watts, 5.9 Amps, 60Hz,
single phase

e CNH12TB 120V, 1400 watts, 11.8 Amps,
60Hz, single phase

¢ Six foot power cord with NEMA 5-15P plug

Model Height [A] Depth [B] Width [C] Weight
Number in mm | in mm | in mm Ibs kg
CNH105TB | 87, 225 | 22 558 | 10%; 270 | 31 14
CNH12TB 8, 225 | 30%, 785 | 12%, 321 | 47 21
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