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Berkeley Hot Plates - Drop-in or Portable

24" Thick Schott Ceran Pyroceramic Hot Plates are an
attractive, sleek way to add heated merchandising to

your counters

Piper’s Berkeley Series Hot Plates offer an attractive
and flexible approach to the display of hot foods.
These electrically heated units are available in
several styles, as drop-in or built-in models for
use in serving counters to replace steam pans that
hide the food; or as portable counter top models
that can be easily relocated as required. Units are
provided with either one, two or three individually
controlled hot plate sections, each adjustable to a
maximum of 250°F.

Additionally, models can be provided with an
optional “hot spot” (excluding built-in models) or,
with an optional sneeze guard with quartz heater
for more even heating. We offer models ranging
in lengths from 18” to 78” and in multiple depths
from 19-5/8” to 33”. They can be ordered in 120 Volt
or 208 Volt configurations for maximum flexibility.
You will be sure to find just the right unit for your
operation. Visit www.piperproducts.com to find
the perfect one among the entire line of Berkeley
Hot Plates and more Food Focused equipment.

Optional Hot Spot reaches a
maximum temperature of 932°F

PIPER

300 S. 84th Avenue e

Wausau, WI 54401

Phone: 800-544-3057 e Fax: 715-842-3125

www.piperproducts.com




