COUNTERTOP

€stellad DOUGH PRESSES

EQUIPMENT
348DPC18NH, 348DPC18P, 348DPC18T, 348DPC1620T

SET AND SAVE PROGRAMS EASY AND PRECISE STURDY DESIGN AND
SO EVERY CRUST TURNS THICKNESS CONTROL AND IS SMALL ENOUGH TO FIT
OUT CONSISTENT. AN ERGONOMIC HANDLE. ON YOUR COUNTERTOP.

Sleek & Sturdy

COMPACT IN SIZE, CREATED
AN
FOR COUNTERTOPS

Aluminum Design

E WITH MANUAL OPERATION

White Finish
TO MATCH ANY KITCHEN

<;+

Easy-To-Use
@ THICKNESS CONTROL,
MINIMUM DOUGH THICKNESS
ON ALL UNITS 1S 1/16"
Digital Controls

) PROGRAMMABLE FOR TIME,
TEMPERATURE, AND PRESS LENGTH

| 348DPC18NH
Non-heated and designed to press

warm pizza dough to 60% of its shape.

| 348DPC18P
Upper-heated platen and is designed

to press pizza dough to its full shape.

348DPC18T, 348DPC1620T

@ @.

> S .
o e Dual-heated platens to press tortillas

Intertek  Intertek
5017744 5017744
CONFORMS TO UL-197
CONFORMS TO NSF-4
CONFORMS TO CAN/CSA
€22.2 NO. 109

or pizza to their full shape.



EQUIPMENT

1
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348DPC18NH

Pizza

348DPC18P

Pizza

348DPC18T

Pizza/Tortilla

348DPC1620T
Tortilla

SPECIFICATIONS

Max.
N/A N/A N/A

N/A ETL-S

120V 1200W 200°F = NEMA5-15P = ETL, ETL-S
240V 3300W 450°F  NEMA 6-20P ETL, ETL-S
240V 3600W 450°F NEMA 6-20P ETL, ETL-S

DETAILS

I T
Dimensions Style

18 1/2" x 28" x 33 3/4" 18" Round No Heat

18 1/2" x 28" x 33 3/4" 18" Round Upper Plate

18 1/2" x 28" x 33 3/4" 18" Round Upper Plate

18 1/2" x 28" x 33 3/4" 16" x 20" Dual Plate



