Commercial Kitchen Appliances

The swivel laundry arm
that fills into the water
tank ensures a continues
water flow is maintained.
The unit is manufactured
with an extended stainless
steel hob making it easier
o serve from the soup

warmer and noodle B&S NOODLE COOKER & SOUP WARMER

cooker. Each tank is fitted
with a flame failure safety The B&S Combination range of Noodle Cookers and Soup Warmers have been designed to

device and piezo ignifion. compliment the changing demands of customer needs. B&S has designed a cooker, which
can be used for noodles and as a soup warmer. These units are all heavily constructed on
inner mild steel frames increasing longevity.

Both the noodle and soup tanks are thermostatically controlled which makes the unit energy
efficient, and the bumers are not required to run consistently to maintain temperature.
This is particularly important with the soup warmer so that soup temperature is maintained
to HACCP regulations.



SPECIFICATIONS

MODEL WIDTH DEPTH HEIGHT MJ RATING

NC-6 500 850 1150 82
NC-6 SP-2 900 850 1150 122
NC-6 SP-4 1200 850 1150 164

WORK HEIGHT 800mm.

@ @ @ @ B&S also manufacture to customer specifications.

HONG KONG STYLE NOODLE COOKER

Knowing the wants of various Asian kifchens and having the knowledge of
Hong Kong cuisine, B&S have developed a Hong Kong style noodle cooker.
A 32-jet, 140 MJ bumer powers this robust unit. It has a ceramic lined heating
chamber which therefore ensures as much heat as possible is maintained within
the chamber to transfer heat to the stainless steel water pot.

The stainless steel water pot has a 54-litre water capacity, which has built
in water over flow. Each unit comes with a swivel laundry arm which feeds into
the water pot ensuring a continues water flow. Deck cooling is a standard
feature and adds longevity to the unit, while the water retaining lip increases
water conservation.
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