
Distinctive Curtis dispensers make hot syrup service a breeze.  Quality polished
stainless steel construction is designed for quick, easy clean-up and durability.
hadnsom merchandising sparks sales.  Ideal for warming hot cider and mulled
wine, too.

Featuring No-Drip, Finger-Tip Serving

• Capacities – 1 and 2 Gallon.
• Finest Quality Heavy Gauge Stainless Steel

Construction – Features smooth welded
seams for years of reliable service.

• Holds Syrup at 125°F – Ideal serving tem-
perature.

• Exclusive “Syrup Ready” Light – Just fill
and turn on.  When it’s ready, the light glows
red.

• Rugged Urn-Type Faucet – No-Drip, Finger-
Tip Serving.

• “Hot Syrup” Merchandising – Inspires sales
of high profit pancakes, waffles, french toast
and more.

• Sloping Bottom – Eliminates waste.
• Stylish and Compact – Look great anywhere.
• Tall Base Design – Easy dispensing
• Equipment Includes cord, plug, master

switch, indicator light – Model SW-2
equipped with automatic thermostat.

• Electrical – 120VAC. SW-1, SW-1
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Specifications Capacity Faucet
Clearance Diameter Height Power Requirements

(watts) Voltage Ship Wt.

SW-1 1 Gallon 4.5" 7.0" 14.0" 30W 120VAC/60Hz 5 lbs.
SW-2 2 Gallon 5.5" 9.4" 16.2" 100W 120VAC/60Hz 7 lbs.


