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General Information

Henny Penny heated island
merchandisers let you expand your
deli out into the store, where
shoppers can select pre-packaged,
pre-priced items without waiting in
line. Excellent heating capability
from upper and lower heat sources
are built into an attractive island
case that holds and displays hot
food and/or packaged meals with
customer self service from both
sides.

High-quality stainless steel and
tempered glass construction make
the HMI island merchandisers a
workhorse for your merchandising
strategy. Keep them loaded with
popular hot, fresh menu items
straight from your deli and watch
your sales volume soar.

Units feature a stainless steel
deck over lower heating elements.
Overhead, brilliant halogen heat

HMI-103 three-well heated island
merchandiser, shown on ITB-103 island
tiered base sold separately.

lamps keep the temperature even
and the product looking good. Digital
LED controls offer independent
upper and lower heat control. The
control panel is conveniently located
in the lower portion of the
merchandiser and hidden from view
with a flush mounted cover.

Upper glass lifts easily for
cleaning. Side glass is mirrored to
enhance your product presentation
(not available with CE units.)

The HMI island merchandisers are
available in 3-well or 5-well lengths.
Merchandiser bases are available in
Profile or Pedestal styles in several
heights and colors. (See separate
Data Sheet.)

Standard Features

¢ Stainless steel interior and exterior
construction, tempered front and
side panel glass.

¢ Hinged glass lifts for easy cleaning.

e Choice of mirrored or clear end
glass. (CE units are only available
with clear side glass.)

e Bright incandescent lighting.

¢ Radiant heat over each well,
heating elements below self-serve
insert.

¢ Independent controls for upper and
lower heat.

e Separate switches for power and
lights.

¢ Flush cover panel hides controls.

¢ Protective dual bumpers are
available in several colors.

e Cooled landing shelf on both sides
for handling convenience.

Accessories available separately

e Removable pan supports for steam
table pan configuration

o Profile, pedestal or tiered
merchandiser bases (see separate
data sheet.)
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Dimensions
3 well 5-well

Laboratory certifications

Length  45in. (1140 mm) 71 in. (1800 mm) "@“5 ) c E

Depth 41 1/4 in. (1048 mm) 41 1/4 in. (1048 mm)

Height 30 1/2in. (775 mm) 30 1/2'in. (775 mm) Electrical
Required clearances N/A Model Volts Phase | Cycle/Hz | Watts | Amps | Wire Plug
Crated dimensions
3 well 5 well 120 1 50/60 1920 | 16.0 2+G
Length 49 3/4 in. (1264 mm) 75 3/4in. (1924 mm) NEMA 5-20P
Depth 48 3/4 in. (1238 mm) 48 3/4 in. (1238 mm)
Height 40 in. (1016 mm) 40 in. (1016 mm) 120/208 1 50/60 | 2825 | 13.6 | 3+G
Volume 56 cu. ft. (1.57m3) 86 cu. ft. (2.39 m3) 3 well
120/240 1 50/60 2992 | 125 3+G | NEMA L14-30P
Net weight N/A 230 ) 9 56 G
Crated weight 1 S 1971 : N
3 well 359 Ibs. (163 kg) 120/208 3 50/60 2825 9.1 4+G
5 well 485 Ibs. (220 kg) '
Capacity 120/240 3 50/60 2992 9.5 4+G | \EMAT2120P
Self-serve insert area, standard 120/208 1 50/60 4558 | 21.9 3+G -
3-well 26 3/4 x 37 3/4 in. (679 x 959 mm)
5-well 26 3/4 x 37 3/4 in. (679 x 959 mm) 120/240 1 50/60 4825 | 20.1 3+G | \EMAL14-30P
Specify depth: [ Flat 5 well
0 3/8 in. (10 mm) 120/208 | 3 50/60 | 4558 | 151 | 4+G
[ 2in. (51 mm) 1200240 | 3 | 50060 | 4825 | 159 | 4G | \eiTrneoe
P"]j‘””ca_pac”y’ Opt('jona:], " _ 400 3 50 | 3232 | 7.8 | 3NG
1 full-size pan and 1 third-size pan up to 4 in. (102 mm) Power cord and plug included for Canada or USA destination.
depth, per well. . )
Please specify cord location:
O top O Bottom
All other electrical configurations must be hardwired at installation.
Bidding Specifications
e Provide Henny Penny heated island ¢ Merchandiser bases are sold separately.
merchandiser in 3-well HMI-103 or 5-well See separate data sheet.
HMI-105 models. e Controls are located in base with flush panel
o All units are self-serve with partial front cover. Upper and lower heat are controlled
glass on two sides. independently.
e Materials—interior and exterior of stainless e Mirrored side glass panels are standard,
steel and tempered glass. except for CE units which are clear.
o Self serve stainless steel insert is standard. e Fold-down wood or plastic cutting board is
Pan supports for steam table pan standard.
configuration are optional.
Continuing product improvement may subject specifications to change without notice.
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