
Heated Self-Service Food Bar 43''D

Grocerant

 95"L x 43"D x 55-1/2"H• FB8SS-6H  95.00

 125"L x 43"D x 55-1/2"H• FB10SS-8H  125.00

Included
• Clear sneeze guard glass w/ stainless steel posts

• Holds full size 6''D pans (pans not included)

• One year parts & labor warranty

• Open rear storage

• Wells with individual temperature controls

 Specify  Standard Features  Additional Options
EXTERIOR COLOR • Laminate (stock colors) • Laminate (non-stock colors)

• Powder coated (stock/non-stock colors)

• Powder coated Silversan Black

• Stainless steel

LOWER FRONT PANEL COLOR • Powder coated Silversan Black • Powder coated (stock/non-stock colors)

• Stainless steel

LOWER FRONT PANEL HEIGHT • 15-5/8'' Lower front panel height • 8-5/8'' Lower front panel height

BASE SUPPORT • Rail system for shims

BUMPER FRONT • None • 1'' Boston bumper (specify color)

• 1'' Stainless steel plate rail bumper1

COUNTERTOP SURFACE • Stainless steel • 3 cm. Quartz

REAR STORAGE • Open rear storage

SNEEZE GUARD • Clear lift-up sneeze guard glass w/ 

stainless steel posts

ELECTRICAL CONNECTION • Electrical leads

HEATED WELLS • Steam heat with manual fill system
1

• Dry heat (no water required)

• Steam heat with autofill system2

MISCELLANEOUS • Second year parts & labor warranty

1 - Floor drain required 1 - 8ft; 10ft;

2 - Floor drain required

Option Notes:Std Notes:
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Heated Self-Service Food Bar 43''D

Grocerant

Intended Environment: Type I - Designed to operate in ambient conditions of 75°F with 55% relative humidity unless noted otherwise in system information below.

 Warmest Avg Prod Temp ° F Intended Product To Be Displayed Zone

1   Unpackaged heated product   160

Model Technical Specifications

L1" L2" WattsFreqPhsSystem Circuit Volts Wires

Conv.

Rack 

BTUHNEMA Plug
Est

Wt

Amps

*** SSTL"

Para. 

Rack 

BTUH Model

1,300 95.00N/AFB8SS-6H  12.25 Heat (N/A) Circuit #1 N/AN/ALeads Multiple2+G 34.67601208  7,211 N/A

Heat (N/A) Circuit #3 N/AN/ALeads Multiple2+G 22.56601208  4,450 N/A

Heat (N/A) Circuit #1 N/AN/ALeads Multiple2+G 5.80601208  1,207 N/A

Heat (N/A) Circuit #2 N/AN/ALeads Multiple2+G 5.80601208  1,207 N/A

1,500 125.00N/AFB10SS-8H  12.25 Heat (N/A) Circuit #1 N/AN/ALeads Multiple2+G 23.06601208  4,797 N/A

Heat (N/A) Circuit #2 N/AN/ALeads Multiple2+G 23.06601208  4,797 N/A

Heat (N/A) Circuit #3 N/AN/ALeads Multiple2+G 29.84601208  5,943 N/A

Heat (N/A) Circuit #1 N/AN/ALeads Multiple2+G 8.70601208  1,810 N/A

Heat (N/A) Circuit #2 N/AN/ALeads Multiple2+G 8.70601208  1,810 N/A

Regulatory Approvals:

All Models ETL Listed to UL 197

ETL Listed to CAN/CSA 22.2 No. 109

ETL Sanitation to NSF/ANSI 4

*** Does not include electric defrost on freezer models.
Important Notes:

1) ELECTRICAL NOTE:  If GFCI is required, a GFCI breaker MUST be used in lieu of a GFCI receptacle .

2) Units must be shimmed during installation to ensure the unit is level and plumb.

3) Floor drain required for steam wells.

4) Auto fill options use 1/2'' water line.

5) Manual fill and Auto fill options use 3/4'' drain line.
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