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dishwashers

C1011 
(shown with tabling –  

not included) 

Model Rack size 
mm 

Useable Height 
mm

Dimensions mm 
W x D x H

Cycle  
Options

Power  
kW

Amps 
Required

Price

C1011 500 380 640 x 740 x 1450# 3 Cycles 6.5/4.5 �����##  £4,760

C1011D $V�&�����DERYH�ZLWK�ŷWWHG�GUDLQ�SXPS  £4,990

C1035 WS 500 380 640 x 740 x 1450# 3 Cycles 6.5/4.5 �����##  £5,170

�� +HLJKW�DGMXVWDEOH�IURP������WR�����PP��KRRG�FORVHG��������WR�����PP��KRRG�RSHQ���+HLJKWV�LQFOXGH�DGMXVWDEOH�OHJV�
��� 0DFKLQHV�ZLOO�EH�VXSSOLHG�IRU����DPS�VXSSO\�DV�VWDQGDUG��LI����DPS�UHTXLUHG�VSHFLI\�DW�WLPH�RI�RUGHU�
� ,W�LV�VWURQJO\�UHFRPPHQGHG�WKDW����PP�PDFKLQHV�DUH�LQVWDOOHG�RQ�KRW�ZDWHU�ŷOO��PD[����&��IRU�RSWLPXP�SHUIRUPDQFH��� See page 10 for ancillary items.

�Q 2 year warranty

�Q Breaktank on both C1011 & C1035 WS

�Q C1035 WS with internal automatic water softener

�Q Bright LED display with soft touch controls

�Q Accurate detergent and rinse aid peristaltic dosing as standard

�Q 'UDLQ�SXPS�ðWWHG�DV�VWDQGDUG�RQ�&�����:6

�Q Drain pump optional on C1011

�Q 3DWHQWHG�'8$/�ñRZ�ZDVK�SXPS��UHGXFHG�SRZHU�ZKLOH�UHWDLQLQJ�ZDVK�HIðFLHQF\

�Q Three selectable cycle options plus special application cycles options 

�Q Cycle times can be tailored to site requirements

�Q Selectable energy saving mode

�Q Selectable thermostop ensures optimum rinse temperatures

�Q Automatic self-cleaning cycle at end of service

�Q 6XUIDFH�VFUDS�WUD\�ðOWHUV�RQ����PP�UDFN�PRGHOV

�Q Operational self-diagnostics

�Q 7ZLQ�WUDIðF�OLJKW�GLVSOD\�LQGLFDWHV�PDFKLQH�VWDWXV

�Q Supplied with one pegged plate, one open rack and cutlery basket

Technical
�Q 6WDQGDUG�YROWDJH����9�t�VLQJOH�SKDVH�

�Q Both models can be supplied for 3 phase 

�Q Suitable for hot (max 50°C) or cold* water  
VXSSO\�DW���WR���EDU�G\QDPLF�VXSSO\�SUHVVXUH

�Q Wash temperature 60°C (adjustable) 

�Q Rinse temperature 78°C (adjustable)

�Q &\FOH�WLPHV�EHWZHHQ����	�����VHFV

Drain pump versions require a waste up-stand for 
correct operation. 
Restrictive waste connections should be avoided  
for all installations.

0DFKLQHV�ðWWHG�WR�FROG�ZDWHU�VXSSOLHV�ZLOO�QRW�
be capable of running repeated short cycles, the 
cycle time will automatically be extended to allow 
recovery of correct operating temperatures.

C1035 WS 
(shown with tabling –  
not included) 

C Range    pass through
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KiD Catering Equipment
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