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SPECIALTY FOOD SERVICE EQUIPMENT

SPECIFICATIONS

e One-group espresso machine, semi-automatic model manual le-
ver operated, with 1 to 2 cup simultaneous delivery capability.

e The generously sized cup warmer is removable for easy access
to the extractable water tank that has a capacity of 3 litres (0,8

Us gal).
 Nickel-plated copper boiler.
o Automatic water refill of boiler.

» Heat-balancing units with pre-infusion for optimal espresso ex-
traction.

« Stainless steam jet and hot water spout.

« Ideal for any size operation of espresso bar, hotel, restaurant or
cafe featuring advanced technology and ultra modern design for
today’s market.
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