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Product overview tHe inductwarm® Buffet covers
Enduring Fresh Dishes

With our InductWarm® buffet cover you can avoid dishes cooling down and drying out 

from above. You can therefore conserve the high quality of your dishes, especially during 

the period between setting up and opening the buffet. Since our InductWarm® system 

operates entirely without water, the covers retain only the dishes‘ own moisture - food 

has never before been able to remain fresh for so long.

Our design means that the covers sit conveniently and lightly on top of the porcelain. 

Your guests can open the cover with one hand and, if wished, fix them securely in place. 

To make cleaning easier, the covers can be dismantled in a single movement and are then 

ready for washing.

With their high-quality stainless steel design, InductWarm® covers are the perfect means 

of rounding off elegant presentation of dishes in your buffet.

tHe inductwarm® Porcelain
Elegance At Its Peak

The special feature of our InductWarm® system is, without doubt, our porcelain: The in-

duction effect is only possible thanks to the patented coating on the underside of the 

bowls. We then add a glaze to the coated porcelain before it is fired in the oven a second 

time. This binds the porcelain and coating together permanently. You can therefore enjoy 

all the benefits that using a hard porcelain brings: it is highly shatter-proof, dishwasher-

safe and retains heat extremely well.

Moreover, our InductWarm® porcelain meets accepted Gastronorm standards, giving 

you space-saving storage and familiarity with standardised equipment for regeneration, 

transport and preparation. By eliminating the need to transfer food as before, your work-

flow becomes more efficient, which also enhances the quality of the dishes.

Bowl GN 1/1
Height: 65 mm

Volume: 7.30 l

Bowl GN 1/1  
Emotion
Height: 65 mm

Volume: 7.00 l

Bowl GN 1/2
Height: 65 mm

Volume: 3.30 l

Bowl GN 1/2  
Emotion
Height: 65 mm

Volume: 3.15 l

Bowl  M
Diameter: 290 mm

Volume: 2.75 l

Bowl GN 1/3
Height: 65 mm

Volume:  1.9 l

Bowl GN 1/3  
Emotion
Height: 65 mm

Volume: 1.75 l

Pot for sauces
Diameter: 121 mm

Volume: 0.9 l

Buffet cover GN 1/1
Dim.: 540 x 345 x 80 mm

Weight: 2.4 kg

Buffet cover GN 1/2
Dim.: 360 x 275 x 80 mm

Weight: 1.4 kg

Buffet cover GN 1/3
Dim.: 360 x 120 x 80 mm 

Weight: 0.9 kg


