
Attractive served food dispensing  
showcase for the food to go area

Slim design with optimum use of space
Full of variety, state of the art design: the Hot Cube series 
Designed for maximum turnover at the point of sale, the 
extremely filigree showcase for serviced requires only a 
minimum of table space and can thus be used flexibly for 
concepts in the take-away, bakeries, butcher‘s shop, filling 
stations or kiosk area directly at the sales front. 

Due to its transparent design, Hot Cube gives your cus- 
tomers a comprehensive view of your selection, generating 
additional sales of packaged and non-packaged conve- 
nience food.

The temperature of the hotplates can be continuously ad-
justed from 30°C to 95°C (86°F to 203°F) for each level. The 
dishes won‘t continue cooking and therefore remains at 
their best for a longer period. Your customers will be de-
lighted.

Some Advantages
   Compact, plug-in tabletop appliance
   Classy high-quality stainless steel and glass design
   Sales-enhancing lighting for your food selection
   Continuously adjustable hotplate service temperature 

from 30°C to 95°C (86°F to 203°F)
   Guaranteed equal temperature on the whole surface
   Enhanced merchandise pressure from mirrored rear door
   Heat support from above from powerful infrared radiators
   Temperature individually adjustable for each level 
   Easy to clean surfaces
   Simple operation
   Wing door on rear side
   Rear-side wing door
   Available as single, double or triple unit in GN 1/2 and  

GN 2/1 sizes
   NEW! in size GN 1/1
   Also available as a self-service showcase

Beer Hot Cube – served



SpecificationsSpecifications

Model
Number of 

levels
Active surface

Dimensions in mm
(W x D x H)

Power Voltage
Max. nominal

current
Plug

GN 1/1 Simplex 1 1x 1/1 GN 388 x 683 x 367 440 W 230 V 2.0 A  Type 12 / Schuko

GN 1/1 Simplex transverse 1 1x 1/1 GN 535 x 328 x 260 440 W 230 V 2.0 A Type 12 / Schuko

GN 1/1 Duplex 2 2x 1/1 GN 388 x 683 x 685 880 W 230 V 3.9 A Type 12 / Schuko

GN 1/1 Triplex 3 3x 1/1 GN 388 x 683 x 1003 1320 W 230 V 5.8 A Type 12 / Schuko

GN 2/1 Simplex 1 1x 2/1 GN 713 x 683 x 367 770 W 230 V 3.4 A Type 12 / Schuko

GN 2/1 Duplex 2 2x 2/1 GN 713 x 683 x 685 1540 W 230 V 6.7 A Type 12 / Schuko

GN 2/1 Triplex 3 3x 2/1 GN 713 x 683 x 1003 2300 W 400 / 230 V 10.0 A Type 12 / Schuko

Beer Grill AG
Allmendstraße 7
CH-5612 Villmergen

Tel.	+41 (0)56 618 7800 info@beergrill.com
www.beergrill.com

Beer Grill GmbH
Körnerstrasse 14a
D-79539 Lörrach

Tel.	+49 (0)7161 659 876

Hot Cube GN 1/1 Duplex Hot Cube GN 2/1 Duplex

Beer Hot Cube – served


