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Thermodyne’s 700CT counter-top holding unit provides food quality and
kitchen efficiency like no other piece of equipment on the market today.
Using patented Fluid Shelf® technology each shelf in the cabinet maintains
an exact temperature, allowing for extended holding times, without
sacrificing appearance or taste. The 700CT has twice the capacity of our
300CT model, and is available as pass through or with a solid panel back.

SPECIFICATIONS
EXTERIOR DIMENSIONS | 774.70W x  628.65D X  692.15H
INTERIOR DIMENSIONS 673.10W x 558.80D x  514.35H
MAX OPERATING TEMP 110°C
NET WEIGHT 85.7kg.
SHIPPING WEIGHT 120.2kg.
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