‘/OLLRATH

924HIMC

208- to 240-volt heavy-duty Cayenne®
four-hob induction range with manual
controls

The Vollrath® heavy-duty Cayenne dual-hob induction range is
designed specifically for heavy-duty use in commercial kitchens. This
induction range reduces energy costs with its extremely high

efficiency, and the manual controls allow flexibility while ensuring

accurate cooking temperatures. Designed for both low- and high- heat

cooking, this powerful unit provides high-quality results. Adjustable

SPECIFICATIONS . .
legs allow for manual leveling, while the rubber feet prevent

UPC 029419852123 movement on any countertop. The flat surface is easy to clean, saving
(W) Width (IN) 24 you valuable time.
(D) Depth (IN) 30
(H) Height (IN) 13.62 FEATURES & BENEFITS
Amps 224 - Designed for both low-temperature cooking of sauces, milks, and
chocolates, and fast, high-temperature cooking of entrees and sides
Hz 50/60
« Durable stainless steel body is built to last
kW 2.5-2.9 per hob
« Works with pans with a bottom diameter of 10% inches or less
Plug NEMA 6-30P
« Manual controls ensure accurate heating
Voltage 208-240
Watts 2500-2900 per hob « Induction range has no open flame, increasing cooking safety

- Also available with digital controls
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