New Products — Water Boilers

Maestrowave have added three new water boilers, the MWMS3, the MWB3 and
the MWB3PLUS, to its extensive range of quality catering equipment. These

rapid draw off boilers set a new standard in value for money water dispensing.

The smallest in the range is the WAS5. Where space is at a premium and
you need a value for money price, the Maestrowave WA5 wall mounted boiler
is ideal. Using the same electronics as the larger models MWB3 and MWB3
PLUS, the WAS provides an abundant supply of
hot water within a simple stainless steel case.
Water byelaws approved, and built to rigorous
quality standards, the WA5 uses advanced
electronics which maintains the water at 98°c.
The boiler has “boil dry” protection, a long life

incoloy element and a large non drip tap. With a

5 litre draw off and a 27 litre output this is a

compact boiler with a big output!

The MWB3 is a 11.5 litre draw off counter top boiler. The MWB3 is

' capable of an initial draw off of 69 cups.
The liquid crystal display alerts the user to
the status of the water, making it a very
reliable and easy to use boiler. As with all
three products this unit uses the very latest

in electronic technology. The long life

incoloy elements will provide a constant
supply of hot water maintained at 98°c.
With its 11.5 litre draw off and a 27 litre

output this an ideal counter boiler.

The MWB3 PLUS is a 17 litre draw off counter top boiler. This boiler
Is made to the same high standard as the MWB3 but has a bigger draw off.



The liquid crystal display alerts the user to the status of the
water, making it a very reliable and easy to use boiler

All models:-

e Compact and reliable

e Large non-drip taps with brass spindle

e Self-priming

¢ Long-life incoloy elements

e Boil dry protection

e Low voltage switching

e Drip tray included (not MWM3)

e Basic fault self diagnosis with clear LCD read out (LED on MWM3)
e 12 months parts and labour guarantee

e Easy access for service and cleaning

¢ Choice of front or rear overflow connection on counter top models
e 27 litres per hour output

e 3kW electrical loading

¢ 2 metre food quality hose with 3/4” BSP connections (notMWM3)

For further information contact R H Hall’'s office on 01296 663400,

visit www.rhhall.com
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