yomcan // FOOD EQUIPMENT

SERVING THE FOOD INDUSTRY SINCE 1951

10.6 QT CAPACITY SOUP KETTLE WITH METAL LID
Item: 19073 Model: FW-CN-0010

KEEP FRESHLY COOKED STEWS, SOUPS
AND OTHER LIQUID BASED FOODS
HOT AND READY TO SERVE

, » Ideal for buffets, restaurants, cafeterias, and
- other self-serving food operations

WARRANTY

PARTS AND LABOR

— A
=~ & CE . =
125 VAC / 15 AMP

Intertek
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FOOD EQUIPMENT

SOUP KETTLE WITH METAL LID | 10.6 QT CAPACITY

BEAN SOUP

TECHNICAL SPECIFICATIONS

ITEM NUMBER
MODEL
CAPACITY
POWER
ELECTRICAL
WEIGHT
PACKAGING WEIGHT
DIMENSIONS
PACKAGING DIMENSIONS

AN\ Yomecan

FEATURES

Specifically designed for stews, soups, and other liquid
based foods

Temperature is controlled via thermostat which ranges
from 30° - 90°C (86° - 194°F)

Exterior body is designed and constructed of powder
coated steel for a cast, frontier kettle appearance
Easy to clean and maintain

Include soup cards

19073

FW-CN-0010

10L /10.6 QT
0.4 kW

110V / 60Hz / 1Ph
10 Ibs. / 4.5 kg.
12 Ibs. / 5.4 kg.
12.5” (317.5 mm) dia. x 14.5” (368.3 mm) H

14" x 14" x 16” / 355.6 x 355.6 x 406.4 mm

WARRANTY

PARTS AND LABOR

NEMA
5-15
125 VAC /15 AMP
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MADE IN CHINA

Intertek

OMCAN INC.
1-800-465-0234

(905) 607-0234
sales@omcan.com
www.omcan.com

Follow us to keep up to date with the
latest news and offers
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