
Royston Chip
Dump/Warmer CD01

.Keep French fries, chicken fingers, and other fried
foods warm and ready to serve with the Royston
chip dump station!

Description

Keep your chips and other fried foods warm, fresh and tasty for longer with the help of the Royston
Chip Dump. The unit is designed to be a holding area for chips and fried items post-frying and pre-
bagging. Maintain the crispiness of your food thanks to the powerful heat lamp on top and heated
element on the bottom. The unit also features a storage cupboard that can be used to store the
Royston OF28 oil filter. When placed alongside a fryer, you can have a dedicated frying suite/area in
your kitchen without having to impede workflow. The sturdy construction and readily available spare
parts make this unit heavy duty and easy to maintain. 

Additional Information

Manufacturer : Royston

Product Depth : 760

Product Height : 1365

Product Width : 500
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