BAIN MARIE

Bain Marie |||}

A range of high quality, heavy duty, easy to clean Bain Marie/Hot Registared
Cupboards with stamlejss steel ex.ter|or surface ano! top. Outside TTTE—
surfaces are double skinned and insulated for maximum energy Certificate No.1838
conservation. Choice of single or double tier gantry.

Heating is provided by incoloy sheathed elements controlled by
variable thermostats. Manufactured as individual item or can be
incorporated into servery.

Optional Items F3

* Choice of OQuter Surface * Tray Slide :2::,::::;‘:“'"6

* Fan Assisted Heating * Castors MAINTENANCE
: Light Gantry * Doors both Sides 35 Seagoe Industrial Estate,
* Digital Temperature Display e Sneeze Screen Portadown, Co. Armagh

e Glass Service Shelf e Gastronorm Container Northern Ireland BT63 5QD.
T: 028 3833 9770

F: 028 3835 0220
info@f3-eng.com
www.f3-eng.com

Bespoke Products available on request.
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PLATE DISPENSER

Place Dispers s MIMMMMMMMN S+

Designed and manufactured to your specifications BS EN 1509001:2000
High quality, 304 quality, heavy duty stainless steel mobile plate LAl
dispensers which may be heated or ambient. Single or double tube
models available. Adjustments can be made for different plate sizes.
Manufactured as individual item or incorporated into servery.

Optional Items F
e Choice of Quter Surface
e Heated Units FOOD ENGINEERING

VENTILATION
MAINTENANCE

35 Seagoe Industrial Estate,
Portadown, Co. Armagh
Northern Ireland BT63 5QD.
T: 028 3833 9770

F: 028 3835 0220
info@f3-eng.com
www.f3-eng.com

Bespoke Products available on request.
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Standard Sizes

850 X 400 X 900mm (double tube)
500 X 400 X 900mm (single tube)
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HOTPLATE

—_G—leeTTy LS

) , . ) Registered
Heated ceramic plates with variable temperature control, allowing BS EN 1S09001:2000

space for two full size gastronorm dishes. Plates are available as Catipcate Nodead
counter top mounting or recessed. These units are ideal for
extending the hot display area on existing counters. Manufactured
as individual items or incorporated into servery.

Optional Items

* Quartz Gantry
* Digital Temperature Display

F3
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35 Seagoe Industrial Estate,
Portadown, Co. Armagh
Northern Ireland BT63 5QD.

T: 028 3833 9770

F: 028 3835 0220
Bespoke Products available on request. info@f3-eng.com

www.f3-eng.com



HOTPLATE
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Standard Sizes

600 X 500
500 X 400

Cut out size for insert model

612 x 512mm
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BLOWN AIR COLD WELL

Blown Air Colel el [ MR

Designed and manufactured to your specifications BEEN b el o0

A range of heavy duty, easy to clean blown air coldwell units with

integral compressor unit using CFC Free refrigerant gas and
having digital temperature display with electronic control and
automatic defrost. Manufactured as individual item or can be
incorporated into servery.

Optional Items F3

. F D ENGINEERIN
e Choice of Quter Surface v:;:ﬂu:ou ¢

e Service Shelf MAINTENANCE
* Light Gantry

35 Seagoe Industrial Estate,

* Tray Slide Portadown, Co. Armagh

e Castors Northern Ireland BT63 5QD.
T: 028 3833 9770

* Evaporator F: 028 3835 0220

info@f3-eng.com
www.f3-eng.com

Bespoke Products available on request.
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POLAR FLOW

Potar Flow ||| |11{1AAAAALRARRARA
Registered

Designed and manufactured to your specifications BS EN ES0oe01:2003
A range of high quality, easy to clean, cascade type refrigerated S
display units making maximum use of available floor space. All units
come complete with integral compressor unit using CFC Free
refrigerant gas, digital temperature display, electronic control and
automatic defrost. A thermal blind is included for economy and
units are available for front and back loading. All units have
adjustable shelves.

FOOD ENGINEERING

Optional Items VENTILATION
MAINTENANCE

e Choice of Quter Surface

e Castors e Chilled Storage Under 35 Seagoe Industrial Estate,

Portadown, Co. Armagh
Northern Ireland BT63 5QD.
T: 028 3833 9770

F: 028 3835 0220
info@f3-eng.com
www.f3-eng.com

* Tray Slide e« Evaporator

Bespoke Products available on request.
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Standard Sizes

1500 X 750 X 1805mm
1800 X 750 X  1805mm
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DRAINAGE CHANNELS

Drainage Channels |||} ANMNOMNE &

| Registered
Designed and manufactured to your specifications BS ENISO900%:200
Floor channels manufactured from 304 quality stainless steel with '
slotted grids. Channels manufactured to specific site dimensions and
layout.

Optional Items
¢ Available in 316 Grade Stainless Steel

F3
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35 Seagoe Industrial Estate,
Portadown, Co. Armagh
Northern Ireland BT63 5QD.
T: 028 3833 9770

F: 028 3835 0220
info@f3-eng.com
www.f3-eng.com

Bespoke Products available on request.



DRAINAGE CHANNELS
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Floor Channel is manufactured from 1.5mm 304 quality stainless steel and
can be supplied completely welded. The channel is folded to incorporate a fall
in the direction of the outlet and comes complete with 2’ or 21/2"" domed
waste outlet with removable hinged dome. Can be supplied with aluminium
grate - 500mm x 150mm x 15mm or stainless steel.




CHIP SHOP COUNTERS

S — RS

. . Registered
Designed and manufactured to your specifications BS EN 1509001:2000

Bespoke chip shop counters manufactured from 304 Grade stainless Serificate No-A638
steel with finishes to individual specifcations.
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35 Seagoe Industrial Estate,
Portadown, Co. Armagh
Northern Ireland BT63 5QD.
T. 028 3833 9770

F: 028 3835 0220
info@f3-eng.com
www.f3-eng.com

Bespoke Products availabhle on request.



