
The Chef’s Choice.

CTE 410 M
Bain-marie GN1/1.

•	Stainless steel embossed tank with rounded corners.
•	Total power: 1 kW.
•	Thermostat 30/110°.
•	Stainless steel embossed tank with rounded corners.
•	Drain valve.
•	Power supply: 230 V + N + E.
•	1 x 16A power cord.
•	Stainless steel frame and panels.
•	Removable runners suitable for GN 1/2 containers on 4 levels.
•	Side handles welded on frame.
•	4 castors Ø 125 mm, including two with locking brakes, stainless 

steel surface.
•	Bottom shelf with cut-out (x1), dimensions (mm): 368 x 320.
•	No wire shelves supplied.

 CTE 410 M� L 600 - D 650 - H 950

 Mobile electric cooking modules


