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Home Base Kitchen Trailer
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https://hiremobilecoolrooms.com.au/product/mobile-kitchen-hire/

The Home Base Kitchen Trailer *

Total wheel base width 2420 Preparation of food and end line service

“The perfect addition to any outdoor event”
External width 2420 * delivery charges may apply
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1600 4900

Total Height
from ground
3650

This Home base trailer is the perfect companion with either our OG cook line trailer or the
Caterers Cook around kitchen.

Used as a bar, retail POS, an activation head quarters or simple preparation space for an
extend kitchen revamp..... This trailer is versatile.

For more information on the superior twin toilet or any of our trailers email us or book
online.

www.hiremobilecoolrooms.com.au

6500 Long
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Power Requirements — 32 amp three phase connection
Gas requirements - 2 x Lpg cylinders (9kg swap and go bottles supplied on delivery) — we recommend 45 KG bottles for long term muse

Fresh Water — This trailer has a fresh water tank that is suitable for one event only at a capacity of 150Itrs. Installed in the trailer is a 240V pressure pump which delivers
water throughout the trailer when working in an off grid situation. When using for longer periods a fresh water connection will be required by use of a standard hose
connection. Filters can be supplied (at retail) if using for cold water food applications. The dishwasher can only be utilised when working on a hose connection with the Grey
water being moved through the transfer pump — see below

Grey Water — This trailer has the ability to capture its own grey water for a single event in its own twin grey water tanks. When using this trailer for longer periods, the use
of our “grey water transfer pump” is required. These automatic macerating pumps can shift grey water up to 30 mtrs (to your grey water capture point). Alternatively we
can supply our 1000ltr IBC tanks - which can be pumped out by our black water tanker trailer or a local contractor over time (when full and at retail).

Power Supply - This trailer requires a 32 amp, 3 phase connection to operate all the equipment as shown in below image. If the site hasn’t the ability to power this unit,
then talk to our staff about the hire of our 20kva silent diesel generator. Speak to your event coordinator as most event sites will have a 32 amp connection via the
distribution network.

Equipment —
1. Hand wash Station — Complete with soap, handtowels and Sanitiser
2. 2 door upright fridge — - . S ) "
3. Double bowl wash sink
4. Under bench dishwasher - UC25 =
5. Zanussi twin bowl gas deep fryer - s s e »
6. 6 burner Goldstein oven -..
7. Edessa 5 tray electric warming oven
8. BAKBAR 4 tray turbo fan oven -...... -

. Rinnai 50 Itr electric hot water

10. Fire safety system including extinguishers and blankets
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https://restaurantequipment.com.au/products/skope-ezicore-bce1200n-2-glass-door-display-or-storage-fridge?variant=43378936774892&currency=AUD&utm_medium=product_sync&utm_source=google&utm_content=sag_organic&utm_campaign=sag_organic&gad_source=1&gclid=CjwKCAjwp4m0BhBAEiwAsdc4aI8yix9l6TZIMqEZ8M3LB1MXOyTJC-Iuv7GAniP4COl1872tZvMyXRoCdOkQAvD_BwE
https://www.sydneycommercialkitchens.com.au/brands/eswood/eswood-under-counter-dishwasher-uc25n
https://www.industrykitchens.com.au/zanussi-372071-evo700-2-wells-freestanding-gas-fryer-15l?utm_source=google_shopping&utm_term=&utm_campaign=Skope+TCE1000N&utm_source=adwords&utm_medium=ppc&hsa_acc=4469034661&hsa_cam=12331918238&hsa_grp=156203136912&hsa_ad=680922232241&hsa_src=g&hsa_tgt=pla-294682000766&hsa_kw=&hsa_mt=&hsa_net=adwords&hsa_ver=3&gad_source=1&gclid=CjwKCAjwp4m0BhBAEiwAsdc4aKQpKvZKeLBwzK2z7DOHTCA-VVLe-Y9dAK-L0Fe6BTmBsHnemXlDnhoCGjoQAvD_BwE
https://www.sydneycommercialkitchens.com.au/brands/goldstein/goldstein-6-burner-gas-oven-pf-6-28
https://www.nisbets.com.au/turbofan-handle-digital-electric-convection-oven-e31d4/dn421?vatToggle=incvat&cm_mmc=PLA-_-17961625887-_--_-&cm_mmca1=go_17961625887____c_&gad_source=1&gclid=CjwKCAjwp4m0BhBAEiwAsdc4aLSqTfZhvpQza2dTGPvuMzcuzdF1ufwHu2YZ_5E7edPjLUQ2U6FsyhoCCsMQAvD_BwE
https://www.rinnai.com.au/online/hot-water/hot-water-storage-systems/electric/hotflo-small-capacity-electric-storage-50-litres/
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