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Cooking lid stainless
steel 2/3

The cooking lid with fixed handle for easy handling. More Info

The stainless steel cooking lid - suitable for storage, regeneration and hot & cold
serving. With fixed handle, for easy handling at the buffet.

Efficient usage in combination with cooking containers termoplates® C on the K|POT®,
available in GN sizes 1/1, 1/2, 2/3 and 1/3.

Rounded corners for a perfect look in combination with the rounded thermoplates® C
as well as the K|POT®.
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TECHNICAL SPECIFICATIONS
Cooking lid stainless steel 2/3

TECHNICAL SPECIFICATIONS

Material stainless steel 1.4301
Dimensions 354 x 325 x 59 mm
Weight 0,822 kg

Ambient temperature -40°C to +280°C

Dishwasher safe Yes
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BENEFITS

With fixed handle for ideal handling.

Harmonious look in combination with the thermopla-
tes® C cooking containers on the K|POT®.

Optimally suited for storage, regeneration and hot and
cold serving.

Comfortable use thanks to the assembled stainless

Material thickness 0,8 mm

steel handle.
GN-Norm GN 2/3

Stable, robust and dishwasher-proof.
Order number 84 01 21 32
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