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Thermodyne’s 3000C unit is designed for quick serve
restaurants utilizing over the counter space as part of
the food assembly process. Ideal for both food quality
and speed of service, the model 3000C offers extended
holding times and keeps food within an arm’s reach.
This compact unit does not require the use of a door
and comes standard with Thermodyne’s patented

floating lid system.

SPECIFICATIONS FRONT VIEW
EXTERIOR DIMENSIONS | 1498.65W  x  342.98D X  371.65H
INTERIOR DIMENSIONS | 1397.00W x 317.52D X  228.67H 1498.65 Ext. Width
MAX OPERATING TEMP 110°C r 129700 ne A
NET WEIGHT 72.6kg. Thermodyne oo T
SHIPPING WEIGHT 106.6kg. | S
zz‘ifﬂ Height
ELECTRICAL SPECIFICATIONS Height l
VOLTS 220 230 240 — !
AMPS 11 12 13
TOTAL WATTS 2520 2755 3000
HERTZ 50 50 50
SIDE VIEW
PHASE 1 1 1
PLUG BS1363/A e— 34208 —m
Ext.Depth
SHELVES
— 31752 —=
STANDARD | 2 int. Depth
CAPACITY
STEAM TABLE PAN
10"x 12" x 2.5" | 10 Electrical
OPTIONS / ACCESSORIES
High Temp Pans Vented Stainless Drawer Lids 54.10
Controller Shield Stainless Steel Drip Pan f
Pass-thru Stainless Drawer Lids
Stainless Steel Riser
Specifications subject to change without notice. PLAN VIEW

Front

|

or'zsl

09'Z8Y

i
ov'sz ?ll

Bnid 73 piod

PLUG
BS1363/A 07/08 Patented

Compass International Co. Inc., International Sales / 994 Bonhomme Richard Dr., Lexington, S.C. 29072 USA d o
Tel: ++1-803-359-1226 / Fax: ++1-803-359-1245 / Emails: compassintl@pbtcomm.net , info@compassintlco.com FIu,dSheIf
www't@/m'cm Precision Heat Transfer System



