NEMCX

ITALIAN GELATO MACHINES & MORE

Fantasia buffet

Equipment for your business and for your home
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Data
67,5x30x30,5 cm
12,40 Kg

Storage capacity
3x1,51

FANTASIA BUFFET
Item 0036000400
Ean 8024872161081
Hermgtically sealed double-lined 3
containers
Net Volume / storage capacity 3x1,51.-3x1,5qt
Stainless steel supporting frame AISI 304
Drip tray 1
Ice cream spatulas 3
Spatula holders 3
Transparent lids 3
Appliance dimensions (W/D/H) cm 67,5x30x30,5

in 26.6x11.8x12.0
Net Weight Kg.12,4-2741b
Shipping carton cm 75x39x37

in 29,5x15x14,5
Gross Weight Kg. 13,9-30,6 Ib

Optional Accessories

Set of 3 bowls and 3 lids
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Fantasia Buffet is an ecological system to store ice creams, sorbets and other
foods at the ideal tasting temperature for over 2 hours without the need of
electricity.

Beautiful, Helpful, Transportable.

Cools a litre of liquid / mixture from 80 ° C to 8 ° C in just 20 minutes!
It keeps ice cubes perfectly for hours!

Cools and keeps wine bottles at temperature.

Store ice cream or sorbet

Perfect on a buffet table to keep fresh fruit, appetizers, vegetables, meats,
cheeses.

Fantasia Buffet consists of:
Three bowls 1.5-liter each

Three ice cream spatulas,

Three spatula holder containers.

The supporting structure is made of AISI 304 stainless steel and on the bottom
there is a convenient drip tray.

The heart of the Fantasia Buffet consists of its three hermetically sealed double-
walled bowls.

In the cavity of the bowls there is a Nemox formulation liquid, which placed in
the freezer for at least 8-12 hours, accumulates frigories and gradually returns
them over two hours.

When needed, simply take the bowls out from the freezer, place them in their
structure, fill them with the food that should be stored and close the lids.

To remove ice cream or other foods, we recommend using the spatulas that are
supplied and avoiding sharp objects that could damage the bowls.

The transparent lids allow you to see what it is contained in the bowls and are
practical and resistant.

Cleaning is simple:

bowls, lids, ice cream spatulas can be washed with hot water and neutral
detergent.
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