
The Chip Warmer from Antunes gives the operator the option to either load ambient chips or hot chips. 
This allows the restaurant to serve ready to order warm chips throughout the day. In addition, the slimmed 
down size of the unit allows the restaurant to free up valuable countertop space by putting the unit on a shelf.

Heated Chip Warmer | TCW-100

Small Footprint
Slimmed down size, fits in any operation space

Warm Chips on Demand
Serve ready to order hot chips



CORPORATE HEADQUARTERS

Carol Stream, Illinois, USA
Phone: +1.630.784.1000
Toll Free: +1.800.253.2991

CHINA FACILITY 

Suzhou, China 
Phone: +84.512.6841.3637
Fax: +86.512.6841.3907

INDIA FACILITY 
57-58 Thattankulam Rd.,
Lotus Colony, J Garden
Madhavaram, Chennai, India 600060

Antunes delivers a complete range of countertop cooking equipment, 
water treatment, digital, and automation solutions to foodservice 
operations around the world. Learn more at antunes.com.

Features:
•	 Can hold up to 13 lbs of tortilla chips
•	 Heated temperature chamber range of 140°F - 160°F

•	 Integrated FIFO system for loading/unloading chips
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TCW-100

Designed for easy loading, 
serving, and cleaning.
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Model & 
Mfg. No. Description Approvals Volts Watts Amps Hertz Width

(A)
Height

(B)
Depth

(C)

TCW-100
9500800 Heated Chip Warmer 120 1190 9.2 50/60 26.2"

(680.7 mm)
14”

(355.5 mm)
29.2”

(741.7 mm)

Electrical Ratings Dimensions


