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RESTAURANT SERIES | SIZZLE ‘N CHILL - COOKTOP with REFRIGERATED BASE

Easily accessible and
serviceable from back

Condensation
automatically
evaporates

Simple to install

Self-contained, 
energy efficient 
refrigerated system

Top drawer holds 
6" (152)  deep pans. 
Bottom drawer holds
4" (102) deep pans

Recessed drawer handles 
are out of the way

Easy-to-read 
thermometer

Maintains 36o-40oF 
(2.2o-4.4oC) interior
drawer temperature

Super durable
guides withstand
275 lbs. (125 Kg)

Affordable hot/cold
system fits into any
line up.
Easily replaces any
36" (915) wide unit

Convenient and saves 
kitchen runaround

SIZZLE ‘N CHILL FEATURES
� Self-Contained, energy efficient refrigeration system. 

� Foamed-in-place polyurethane insulation throughout 
cabinet and drawers.

� Super durable insulation prevents temperature 
migration between cooktop and refrigerated base.

� Maintains 36o-40oF (2.2o-4.4oC) interior drawer 
temperature even when ambient room temperature is 
100oF. (37.80oC.). Easy to read, front thermometer.

� Each self-closing drawer accommodates a minimum of 
one, full-size steam table pan.  Drawer dividers 
(included) allow various pan-size configurations.

� Top drawer is 6" (152) deep, bottom drawer is 
4" (102) deep.  

� Each drawer has a center pull handle that is flush  
with the drawer face.

� Oversized drawer guides with extremely durable 
stainless steel bearings are capable of withstanding 
275 lbs. (125) of weight.

� ⁄ h.p. Compressor motor; 120v. 3 amps. 6 ft. (1829) 
power cord included.

� Easy service access - unitized refrigeration components.

� Condensation is eliminated in a non-electric 
self-contained drip pan located under condenser unit.




