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TEMPFRESH HOT FOOD BAR

PFH SERIES DESCRIPTION

JSI's TempFresh Hot Food Bars are available in our
full range of styles and finish options to perfectly
match your entire department. The full-sized
heated well accepts any configuration of standard
hotel pans. Targeted top heat is designed to work
specifically with your food program for maximum
product integrity and food safety.

PFH-O5D STANDARD UNIT SHOWN HERE
4 STANDARD SIZES AVAILABLE

FEATURES
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STANDARD FEATURES | w ‘
* Metal Chassis
° Sliding Louvered Access Doors . g -

°* All Glass Food Protector

* NSF and ADA Compliant

° Stainless Steel Countertop L — |
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Cord and Plug

* Convection Air Wellls Available

* Top Heat with Light Package - Consult Factory

OPTIONAL ACCESSORIES _

* Flat Hot Plates NSF COMPLIANT

* Lifting Hardware Food Protector i 333 ;28&;2,&53

« Solid Surface or Quartz Countertops cow?FE)SANT

« Corner Guards

. Sighage and Tag Molding

* Laminate Exterior

PFH - PREPARED FOODS DISPLAY POWER STANDARD FOR STEAM AIR WELL

MODEL BASE UNIT DIMENSIONS | W X D X H \% Ph Hz AMPS* | PLUG TYPE WATTS PANS
PFH-06D 92" x 36" x 51" 120/208 1 60 38 L14-50 7935 6
PFH-05D 77" x 36" x 51" 120/208 1 60 36 L14-50 7425 5
PFH-04D 66" x 36" x 51” 120/208 ] 60 24 L14-30 5735 4
PFH-03D 53" x 36" x 51” 120/208 1 60 25 L14-50 5145 3

MATERIALS, FINISHES, FOAM, AND ACCESSORIES
Please refer to our “Styles, Groupings, Stains and Accessories” brochure to see our wide range of materials, finishes, and accessories.
*Amperage draw may vary significantly dependent on choice of optional accessories





