
Oxford Stockpot
Burner – Duckbill
Burner

This Oxford Stockpot Burner cooks large batches
of soups, stocks, stews, sauces and even gravy
filling with our high performance stockpot burner.
All Oxford products are built to stringent
specifications using high quality 304 grade
stainless steel.

Description

The Oxford Stockpot Burner is a versatile and function piece of kit that is essential for any
establishment that does stocks, soups or minces and require all-day boiling 
With a 70 Mj/Hr Duckbill burner, the wok also features the award winning Waterless Cooling
Technology
Energy efficient and powerful
The Stockpot Burner features a splash back to prevent heat damage to surroundings and a water tap
attachment is included
The square trivet allows for easy cooking with any sized pots
Additionally, removable legs, shelves and rings allow for easy transport

Additional Information

Weight : 90

Burner : Duckbill

Flame Failure Protection : Yes

Manufacturer : Oxford

No Of Burners : 1
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Product Depth : 800

Product Height : 1300

Product Width : 600
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