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Soup kettle UNIQ, analogue control coe: scosss

The UNIQ line is a selection of products for the modern
buffet, catering, restaurant, and hotel industries.
Award-winning collection designed by Dutch designer
Robert Bronwasser.

It blends contemporary
craftsmanship.

Timeless colour palette that complements food and
beverage presentation on buffets.

Its unique construction and attention to detail make it an
eye-catching addition to any buffet. Body made from high
temperature resistant polypropylene.

Removable 8 litre soup container made of stainless steel,
easy to clean.

design  with  high-quality

Modern and stylish design that makes UNIQ an eye
catcher on every buffet.

Lightweight and easy to transport, ideal for
catering.

Simple analogue controls ensure intuitive and
straightforward operation.

Bain-marie heating, reduces the risk of
overheating.

Optional additional soup pot available separately for

increased efficiency and flexibility (code 963388).

Colour

Code

860595 Black

230

Heating element made from 18/8 stainless steel and placed
in the water container for efficient heat transfer.

Tempered glass lid fitted with insulated handle, ladle notch
and aluminium hinge.

Integrated card holder on the lid for product name cards.
The design of the two-part lid reduces the heat loss by
opening, while maintaining optimal hygienic conditions.
Stepless temperature adjustment from 35°C to 85°C.
Overheat protection with manual reset.

Water container is embossed with a max. fill line, indicating
=1.5L.

Not intended for cooking, only for keeping warm.
Additional soup pot available for purchase separately (code
963388).
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