Serve Up the
Perfect Topping

SIERRA™
DISPENSER
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FEATURES AND BENEFITS

Peristaltic Pump

* Low maintenance

* Portion control

* Hygienic: product remains
in tube until dispensed

DIMENSIONS
=26"Hx 10" W x 16" D
(66.04 cm x 25.4 cm x 40.64 cm)

TEMPERATURE
= Preset 145°F - 155°F

(63°C - 68°C)

©O0 6606

Economical
and Efficient
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INNOVATIVE FOOD SOLUTIONS.

Exact Portion
Control

Heating & Pumping System

* Safe, efficient, consistent dispensing
* Pre-warmed cheese sauce
* Hygienic: product remains

in tube until dispensed

FLAVORS —

= Cheddar _ @

= Jalapefo I

= Nacho | = -
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= Chili Je——

Available in Black or White with Customizable Machine Graphics
BENEFITS

Keeps Sauce
Fresher Longer

Easy to
Reload
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WATCH THE DISPENSER “HOW TO” VIDEO

800.732.5373 | info@afpllc.com | afpllc.com




