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Three-Tiered Chocolate Fountain with Heat-
ed Base
This three-tiered chocolate fountain is designed for home use and dessert presentations. It 

features a heated base to melt chocolate and a pump system to continuously cascade chocolate 

down the tiers.

Product Overview

Elegant Dessert Presentation
The CFG-001 is a versatile three-tiered chocolate fountain designed to create a professional dessert experience for parties and events. It features 

a heated base that efficiently melts chocolate and a reliable pump system for a continuous, smooth cascade. With independent controls for heat 

and motor functions, this unit offers flexibility for various fondue needs.

Technical Specifications

Rated Power

170 W
Power Output

Model Number CFG-001

Voltage Compatibility 120-240V

Design & Construction

Base Design

• Heated base for melting

• Beige finish with decorative fruit motifs

• Front-mounted control knobs

• Integrated power switch

Number of Tiers 3

Tower Material Stainless Steel

Operation & Controls

Control Modes

OFF • HEAT • MOTOR

Key Functions

• Adjustable motor control

• Adjustable heat control

• Continuous chocolate cascade
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Applications

Recommended Use Parties, Dessert Presentations, Home Use, Fondue
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