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 Cheese Melters/Finishing Ovens (JW30 & JW30PA)

 Cheese Melters/Finishing Ovens (JW1 & JW2)

•	 Compact Cheese Melters / Finishing Ovens are ideal for  
melting cheese, finishing entrées, or warming plates in  
high-volume operations

•	 Five shelf positions

•	 JW30 has 15-minute timer; unit then returns to standby mode  
and 25% power 

•	 JW30PA is plate activated – weight of plate brings unit from 
 standby mode to full power

•	 Standby mode saves 75% power during off-peak times

•	 Feature heavy-duty, metal-sheathed heating elements

•	 Compact Cheese Melters / Finishing Ovens are ideal for melting cheese, 
finishing entrées, or warming plates in medium-volume operations

•	 Five shelf positions

•	 15-minute timer; unit then returns to standby mode and 25% power

•	 Standby mode saves 75% power during off-peak times

•	 Feature energy-efficient, fast-reacting quartz heating elements

 
ITEM # WIDTH IN (CM) PLATE ACTIVATED

 
VOLTAGE

PRODUCT OPENING 
WIDTH IN (CM)

 
INTENDED OPERATION TYPE

JW30

CM4-20835 35" (88.9) - 208
281/2" (72.4)

Higher-volume applications such as large restaurants, 
heavy-dutyCM4-24035 35" (88.9) - 240

JW30PA

CM4-20835PA 35" (88.9) ✓ 208
281/2" (72.4)

Higher-volume applications such as large restaurants, 
heavy-dutyCM4-24035PA 35" (88.9) ✓ 240

ACCESSORIES

351035 Wall Mount Bracket for Cheese Melters

 
ITEM # WIDTH IN (CM)

 
VOLTAGE

PRODUCT OPENING 
WIDTH IN (CM)

 
INTENDED OPERATION TYPE

JW1

CM2-12020 20" (50.8) 120  121/2" (31.8) Medium-volume applications and small restaurants, compact

JW2

CM2-12026 26" (66) 120 20¼" (51.4) Medium-volume applications and small restaurants

ACCESSORIES

351035 Wall Mount Bracket for Cheese Melters

JW30PA
JW30

JW2JW1




