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Image shown: FTHP4 with Ceran glass surface

ONE SURFACE. MORE POSSIBILITIES.
Switch from hot buffet service to contact-cooled food
presentation with a single, flush-fitting surface. The FTHP
Series combines flexible temperature control, a compact
refrigeration cradle and a clean architectural finish for
premium buffet environments.

-10 to +140°C
SURFACE RANGE

2/1 - 4/1 GN
THREE SIZES

SPECIFICATIONS

Model / GN Surface
L x D (mm)

Cold
kW

Hot
kW

FTHP2 / 2/1 697 x 546 0.53 0.75

FTHP3 / 3/1 1047 x 546 0.53 0.75

FTHP4 / 4/1 1397 x 546 0.53 1.00

Supply: 220-240 V, 13 A plug with 2.5 m lead.
Climate class 0: 20°C ambient / 50% RH.
Temperature figures refer to the surface, not food core temperature.

SURFACE & MOUNTING OPTIONS
Ceran glass as standard. Dekton and stainless steel available; stainless
steel option for under-counter mounting.

Counterline FTHP Series

HOT SERVICE. COLD
PRESENTATION.
A SEAMLESS COUNTER.

FLEXIBILITY THROUGHOUT THE DAY

Use the same buffet position for different
service periods, with hot and cold modes
and changeover within the hour.

FLUSH FIT. PREMIUM FINISH.

Frameless fitting creates a seamless
transition between display surface and
counter. Choose Ceran glass, Dekton or
stainless steel.

CONTROL YOU CAN SEE

Separate digital hot and cold controls
provide clear surface-temperature readings
and straightforward mode selection.

SPACE BELOW THE SURFACE

A compact refrigeration cradle helps
preserve valuable counter storage space.
Levelling brackets support installation
adjustment.

BUILT FOR COMMERCIAL LIFE

Satin-polished stainless-steel construction
and UK manufacture support a durable,
practical buffet solution.

COMPLETE THE PRESENTATION

Optional heated and illuminated gantries;
square or curved sneeze guards.
Hotplate-only and contact-cooled
frost-top-only variants also available.
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CRISP DIMENSIONS. CLEAR ALLOCATION.
All dimensions in mm. Diagrams are schematic and not to scale. These dimensions apply to the supplied standard-unit
drawings; confirm the selected surface and mounting configuration before manufacture of the counter.

FTHP2
697

546

SURFACE / PLAN

Worktop cut-out: 703 x 552
With brackets: 807 x 656

FTHP3
1047

546

SURFACE / PLAN

Worktop cut-out: 1053 x 552
With brackets: 1153 x 652

FTHP4
1397

546

SURFACE / PLAN

Worktop cut-out: 1403 x 552
With brackets: 1503 x 652

MODEL DIMENSIONS & ELECTRICAL DATA

Model Body L x D Height Bracket envelope Weight*

FTHP2 667 x 517 316 807 x 656 70 kg

FTHP3 1017 x 517 316 1153 x 652 70 kg

FTHP4 1367 x 517 336 1503 x 652 55 kg

*Weights are reproduced from the supplied drawings. FTHP4 is listed lighter than FTHP2/3; verify model weights with engineering before
customer release. Height is the overall dimension shown in each elevation.

INSTALLATION DETAILS
Controls & connection
Controller fascia: 300 x 121; cut-out: 270 x 90. Fixing
centres: 280 x 101. Controller depth: 72.5. Separate on/off
and changeover switches; hot and cold digital controllers. 1
m controller loom; 2.5 m, 13 A supply lead.

Surface junction
3 mm silicone gap / thermal break between the standard
surface and stone worktop. Four levelling brackets supplied
loose; 20 mm adjustment and 52 mm beneath substrate
shown.

Ventilation & access
Keep inlet and exhaust paths unobstructed. Two air grilles
supplied loose: 320 x 320, fixing centres 290, depth 15. Inlet
cut-out: FTHP2/3 240 x 241; FTHP4 275 x 266. FTHP2/3
exhaust cut-out: 328 x 261.

Engineering check before release
Drawing ventilation note states “at least 240 mm²”; clarify
the required free area before counter design. Confirm FTHP4
exhaust opening and all variant-specific cut-outs.

Refrigerant
R290 hydrocarbon refrigerant, as specified in the supplied
product literature.


