
Royston 4 Module Bain
Marie – 4 Elements

Keep food warm at food safe temperatures while
making it look appealing to customers with the
Royston 4 Module Bain Marie.

Description

The Royston 4 Module Bain Marie is designed to keep food warm and at food-safe temperatures while
using minimal power 
Fits 10 x 1/2 GN food pans
All Royston Bain Maries fit standard GN 1/2 pans and are double skinned for added insulation
Additionally, the BM-2/3/4/5/6 range of bain maries feature individual heating elements that means that
when there is an element failure, other pan slots are still functional and heating up to specification

Additional Information

Manufacturer : Royston

Product Depth : 650

Product Height : 755

Product Width : 1400
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