Electric Rethermalizer
IGILES| FOF-BIB

The EOF-BIB is an easy to use, electric water bath
rethermalizing appliance. It is designed to safely thaw and
heat frozen pouches of “ready-to-eat” foods to proper
serving temperature. A controlled water temperature of 200° F
keeps food ready to serve for an extended time.

e 20" cooking vat with a 16 gallon water capacity that holds
ten (10) to fourteen (14) 5-Ib pouches of product.

* Simple to operate digital thermostat has a temperature
range of 70° - 200° F max.

* 12,000 W cooking power for fast recovery time and high
productivity.

¢ Constructed of durable stainless steel.

* Heavy-duty swivel casters provide easy maneuverability
| and locking front brakes ensure stability.

* 2-Year Parts & Labor Warranty

Digital Thermostat Swivel Casters
The simple to operate digital thermostat Heavy-duty swivel casters provide
accurately controls cooking temperature with maneuverability and locking front brakes
an adjustable setpoint range of ensure stability while the unit is stationary.
70° - 200° F.

Standard ltems Included

¢ Vat Screen with Handles ¢ Heat-Resistant Pot Brush ¢ Heat-Resistant Drain Clean Out Brush * Drain Clean Out Tool
* Heat-Resistant L-Shaped Element Brush ¢ Stir Paddle
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*Specifications and/or product design are subject o change without notice. Such revisions do not entitle the buyer to corresponding changes,
improvements, additions or replacements for previously purchased equipment.

Dimensions: Electrical Specifications:
Width Depth* Height Floor Space Voltage Phase
9977 432 461 682 208 3 60 12kW 38
[577.8 mm] [1098.1 mm] (1171 mm] [0.63 m2] 180 ] 50 T2k 25
[ * Depth with door open = 62.7" [1593.6 mm] | [ *SERVICE CORD NOT PROVIDED |
Cooking Capacities: Shipping Specifications:
Model Water Product Crated Weight Uncrated Weight Cube [cu m]
EOF-BIB 16 gals 260 lbs 215 lbs 60 ft3
(WATER ONLY) [22.7 liters] 10 -14 bags 5 Ib per bag [117.9 kgl (97.5 kgl (1.7 m3]

How to Specify

Step 1: Select Base Part Number XXXXX
|
Base ltem No. Model Voltage  Hz Phase
71785 208 60 3
EOF-BIB
71786 480 60 1

Step 2: Select Additional Accessories & Quantities

Qty Description Part No.

Vat Screen with Handles (20 x 20) 70083

Heat-resistant Scrub Brush 71100

Heat-resistant Drain Clean Out Brush 71025

Drain Clean Out Tool 36577

Heat-resistant L-Shaped Element Brush 73233

Stir Paddle 77775
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