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Multi-Tier Chocolate Fountain with Heated
Base

This multi-tiered chocolate fountain is designed to create cascading chocolate displays. It LS i
features a heated base with a rotary dial for temperature control and includes a stainless steel
basin and food-grade plastic tiers.

Overview

Professional Multi-Tier Chocolate Fountain

This multi-tier chocolate fountain is designed to create a captivating cascading display for parties, events, and dessert presentations. It features a
heated base with a rotary dial for precise temperature control, ensuring chocolate remains perfectly molten. The system utilizes an internal auger
to draw chocolate up a central column, allowing it to flow elegantly over food-grade plastic tiers into a durable stainless steel basin.

Technical Specifications

Voltage Options
e 120V
e 220V

Model Number CFG-11A

Performance

Power Consumption

40 W 100 W

Power (120V) Max Power (220V)

Construction

Materials
Basin Stainless Steel
Tiers Food-grade Plastic

Features
Key Features Heated Base, Rotary Control Dial, Auger System, Multi-Tier Design, Food-Grade Mate-
rials

Applications

Ideal For
Parties « Events « Dessert Presentations * Catering
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