BK’ .” COUNTERTOP WARMER — HORIZONTAL OR SLANTED, SINGLE OR DOUBLE SHELVES
y 774

27 Series: SM

MECHANICAL & ELECTRICAL SPECIFICATIONS

Height Width Depth  Chute Floor Shipping Volts Brkr kW  Amps Wires
ID Space Weight

SM-27 17 1/2" 27" 25" 23" 4.69 sq ft 150lb 208 10 1.02 4.9 2
SM-39 17 1/2" 39" 25" 35" 6.77 sq ft 180lb 120 15 13 10.8

208 10 121 58

240 10 1.34 56 2
SM-51 17 1/2" 51" 25" 47" 8.85 sq ft 210 b 120 15 13 10.8 2

208 15 121 58 2

240 15 1.34 56 2
SM-2624 17 1/2" 26" 24" 24" 4.33 sq ft 140 b 120 15 548 456 2
SM-3824 17 1/2" 38" 24" 36" 6.33 sq ft 150 b 120 15 .860 7.13 2
SM-5024 17 1/2" 50" 24" 48" 8.33 sq ft 180 lb 120/208 20 915 483 3
SM-6224 17 1/2" 62" 24" 60" 10.33 sq ft 250 b 120/208 20 123 6.51 3
2TSM-2624 29 3/4" 26" 24" 24" 4.33 sq ft 130 b 120 15 1.09 9.13 2 Sp °
2TSM-3824 29 3/4" 38" 24" 36" 6.33sq ft 190 b 120/208 20 1.09 9.18 3

SERIES: SM

2TSM-5024 29 3/4" 50" 24" 48" 8.33sq ft 250 b 120/208 20 1.83 9.66 3
2TSM-6224 29 3/4" 62" 24" 60" 10.33 sq ft 320 b 120/208 20 246  13.02 3
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Energy efficiency and easy
installation are a perfect
pairing for your foodservice
operation.

Individual thermostatic
controls for top and
bottom heat.

Hot & Fresh ‘1o-Go.

FEATURES AT A GLANCE
e Choose from 24" to 75"
widths

» Top ceramic infrared
heating element

¢ Horizontal or slanted
shelves with stainless steel
construction

« Single or double tiers

 Pass-through for easy
loading of product

e [lluminated chamber
e Assembled in USA

¢ Individual thermostatic
control for top and
bottom heat

Your customers want delicious grab and go foods—and they want
them now! Luckily, BKI has an answer for you. The BKI® SM series of
countertop food warmers features ceramic infrared top heat combined
with base bottom heat to keep food fresh and hot for extended times.
With the individual thermostatic controls for top and bottom heat*, you
can dial in the perfect holding temperatures for sandwiches and other
impulse-buy hot food items.

The pass-through design allows for the kitchen to load fresh food
easily from the back while customers pull from the front of the warmer.
The slanted shelves mean that new items keep moving to the front of
the unit. Horizontal shelf options allow you to serve foods that are best
kept flat.

The SM series of warmers come in a range of widths and tiers with both
slanted and horizontal shelf options to meet your particular needs.

Truthfully, we have everything and anything you need. So. Are you ready
to give your customers exactly what they want—when they want it?

* These controls may be positioned on either the left or right side of the warmer.
Please specify when ordering

Call or visit our website to learn more about
our innovative cooking equipment.

802.658.6600 | www.bkideas.com





