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The Star 1-2-3 is the ideal machine to create some show in front of your customers. The wheel keeps the chocolate in motion
and allows for easily covering producs like pretzels, marshmallows, fruit kebabs, ice cream. Using three machines with
white, milk and dark chocolate next to each other gives the most dramatic effect.

Key features

All stainless for longer life of the tray

Accurate fixed temperature (adjustable if needed)
Standard size NSF removable stainless catering pans
Bottom and Side heaters

Food grade wheel for continuous motion

Applications

Ideal for melting compound chocolate and for creating animation in chocolate corner sy
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Benefits |
Gentle heating of the chocolate. No hot spots No water. Dry heat No risk of
cracking of the edge like with plastic frays Bottom and side heating - Low power

consumption

Technical Specifications

Capacity: 25 |b. - '

Default Temperature:  50C/120F (can be adjusted) ‘ ‘ ,

120V - 60 Hz l
- I ———

Power: 650 W
6 Amps

22 inch x 18.5 inch x 17.5 inch - 601b.

B AKO N ” l’ For more information, please call 310-533-3939
USA FOOD EQUIPMENT www.bakonusa.com


http://www.bakonusa.com
http://www.bakonusa.com

