Thermodyne.

FOODSERVICE PRADUCTS. INE. Great Equipment Brings Great Resudlts 95 7NDNL

Thermodyne’s 957NDNL  counter-top holding unit
provides food quality and kitchen efficiency like no @Th

7" FODDSERVICE PRODUCTS, INC.

other piece of equipment on the market today. Using —
patented Fluid Shelf® technology each shelf in the cabinet

maintains an exact temperature, allowing for extended

holding times, without sacrificing appearance or taste.
This unit includes our exclusive removable floating lid
system, which eliminates the need for doors. It is also
available as pass through or with a solid panel back.

SPECIFICATIONS 457
EXTERIOR DIMENSIONS | 45.00°'W  x 23.00°D x 27.25°H EXTERIOR WIDTH
INTERIOR DIMENSIONS | 41.00'W  x 22.00‘D x 20.25H EXTERIOR WIDTH
CUBIC CAPACITY 9.79f > Thermodyne =
MAX OPERATING TEMP 230°F w 27.25"
> EXTERIOR
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High Temp Pans Vented Stainless Drawer Lids
Controller Shield Stainless Steel Drip Pan
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4418 New Haven Avenue, Fort Wayne, IN 46803

(800) 526-9182 Toll-Free / (260) 428-2535 Local / (260) 428-2533 Fax Fluid Shelf ‘

www.tﬁgfne.com Precision Heat Transfer System



