DINEXPRESS HOT FOOD & SPECIALTY COUNTERS

»n
Shown with optional tray slide, sneeze HOt/COId FOOd Counters m
guard, laminate panels, hinged door J
for base and engineered stone top. *  Hot or cold food presentation in one unit <<
(can be used either all hot or all cold but -
not at the same time) o
«  Offers professional appearance for o
food displays o
*  Versatile modular design allows you to %
custom design a cafeteria or buffet unit to |
fit your line-up, choosing only the options m
and accessories you want and need b w |
«  DineXpress units will interlock with other »
DineXpress units
¢ NSF listed
Shown with hinged door option and
NSF7 adjustable sneeze guard.
Prod No Description LxDxH Watts / Amps Pack
Specialty Counters - 208 Volts / Single Phase
DXP2HFSLA Slim Line Hot Food - 2 Well 53"x19"x36" 2000/9.6 Tea
DXP3HFSLA Slim Line Hot Food - 3 Well 77"x19"x 36" 3000/14.4 Tea
L. Amps Amps
Prod No Description LxDxH Cold Hot Pack
Hot / Cold Food Counters - 120 / 208 Volts
DXP3HCM A Hot/Cold Food Counter - 3 Well 49"x30"x 36" 12 14.4 Tea
DXP4HCM A Hot/Cold Food Counter - 4 Well 63"x30"x 36" 7.2 19.2 Tea
DXPSHCM A Hot/Cold Food Counter - 5 Well 77"x30" x 36" 8.8 24 Tea

Dinex NSF listed products are designated with a A and may be prefixed with an N.

Note: Hot/Cold Food counters can be used all hot or all cold but not both hot and cold at the same time.

DINEX We do not accept returns on any Dinex® equipment or Dinex® custom products.
o Please contact your local Dinex® representative to ensure order accuracy prior to ordering.






