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M3 pictured

M6T pictured

Hot Dog & Bun Warmers
Treat your customers to delicious, steaming hot 
dogs, with the Roband Hot Dog and Bun Warmer. 
The see-through glass tank presents the hot dogs 
appealingly and the optional spikes heat the buns 
for a perfect combination.

FEATURES
 • Stainless steel construction

 • Energy regulator controls

 • Heated aluminium spikes

 • Optional Teflon® coated spikes

Enhance productivity and presentation by creating an area 
to hold, serve and display cooked chips. Heating from 
above and below, the Roband Chip Warmer maintains 
cooked chips at the correct serving temperature and allows 
the basket to be immediately returned to the fryer for the 
next batch. At the same time, the heat lamps serve to 
throw a yellow light onto the cooked chips to  
enhance presentation.

SPECIFICATIONS

MODEL SPIKES STEAM  
TANK

DIMENSIONS
w x d x h (mm)

M1

M3

M3T

M6T

0

3

3

6

YES

YES

YES

NO

350 x 270 x 290

350 x 320 x 290

350 x 320 x 290

355 x 215 x 300

ELEC CON.
Amps

10

10

10

10

 • Tank divider to separate heating  
  and cooked product

 • Available without steam tank (M6T)

TEFLON
COATED

NO

NO

YES

YES

POWER
Watts

700

1000

1000

600

FEATURES
 • Heat source from above  
  and below

 • Sloped tray for ease  
  of serving

SPECIFICATIONS
MODEL POWER

Watts
ELEC CON.

Amps
DIMENSIONS
w x d x h (mm)

CW10 1500 10 710 x 590 x 604

CW10 pictured

 • Energy regulator control

 • Stainless steel body

 • Adjustable feet

Chip Warmer




