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MODELS: WPIP200S;
WPIP200B; WPIP200D

APPLICATIONS

o Displays and maintains pies, sausage rolls,
quiches & pastries at serving temperature

CAPACITY
o Can hold up to 200 pies

STANDARD FEATURES

o Fan forced heat circulation & humidity trays
for maintaining your product at its best
Heat resistant high impact low voltage lighting

Adjustable shelf supports (8 pairs supplied) to
hold standard 29" x | 6” Bakers trays

Large dial thermometer with thermostat
control

Designed for easy cleaning including
removable bottom track

Air insulated stainless steel construction
Removable stainless steel crumb tray
Insulated stainless steel swing doors to rear
Supplied with 10 amp plug & lead
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OPTIONS
Model shown WPIP200S

WPIP200S - Sliding glass doors to front of unit

with insulated stainless steel swing doors to WPRIP200

rear

WPIP200B - Double skin air insulated stainless e 48

steel back toughened glass swing doors to front

WPIP200D - Insulated stainless steel swing

doors to front and rear

o Bakers 29" x 16" chrome shelves with food
stop edges
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Serving side view We reserve the right to alter specifications
of products without notice

For details of your local dealer contact:

QLD, NT, WA, International NSW, ACT VIC, SA, TAS
ph 07 3344 2444 fax 07 3345 6403 ph 02 9817 7700 fax 02 9817 7800 ph 03 9706 5250 fax 03 9706 5290

email fse@stoddart.com.au email gladesville@stoddart.com.au email melbourne@stoddart.com.au

Manufactured by: Tom Stoddart Pty Ltd, 215 Jackson Road Sunnybank Hills, Qld 4109 Australia



