PROFESSIONAL DRAWER

30” warming drawer 4
FPWD 3024 X
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= Coffee cup pre-heating function
= Convection 577 758"
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= Internal light
= Soft closing

Features

The warming drawer of the Professional line is made entirely of metal and is characterized by a front panel in stainless steel and handle of the Professional
series. It has various functions including, for example: maintaining food temperature, defrosting, dough leavening, delicate cooking up to 85°C and dishes
preheating. With generous internal dimensions (60 litres), the drawer is equipped with: adjustable control thermostat from 30°C to 85°C, non-slip rubber
mat, internal lighting, soft closing (telescopic rails).

STAINLESS STEEL

FPWD 3024 X
EAN 8019801031221
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WARMING DRAWER

FPWD 3024 X

Type 30” Built-In drawer
Front finish Stainless steel
Interiors Anti-slip rubber bottom

Handle / Soft closing opening

o/e

It can be combined with the oven

FSO 300 P TC 2F X

PERFORMANCE

Max cooking temperature 85°C
Slow cooking / Leavening /e
Reheating cooked food and dishes .
On/off key 3
Thermostat / Ventilation o/e
Internal light .
SAFETY
-
POWER RATING
Max electrical power (W) 1100 W
Voltage / Frequency (V - Hz) 220 -240V; 50 - 60 Hz
Cord / Plug o/
| omensions |
Width (mm) 758
Height (mm) 264
Depth (mm) 632

Built-In Cut Out (W x H x D) mm

722 x 235x 610
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