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The Marshall Model CZ3K series fried food 
drop-in cabinet holds a variety of fried foods in a 
low profile design.  A digital control provides the 
ability to set the temperature for products such as 
chicken tenders, fries, fried veggies, LTOs, and 
many other fried items!  Our unique combination 
of contact, convection, and radiant heat holds 
products longer with up to 40% less energy.  Our 
gentle air flow keeps the outside crispy without 
drying out the inside, resulting in longer hold 
times.  Available in drop-in or countertop 
configurations.   
 
Model CZ3K series ThermoGlo™ flat heating 
surfaces transmit heat more efficiently, which 
results in longer product hold times. 
 
All Marshall products are supported by a 
nationwide service organization and in-house, full-
time Customer Support Department.  To place an 
order call:     

 
1-800-627-8368 

 
 
 

Marshall's drop-in warmer incorporates 
ThermoGlo™ technology and air 
circulation designed to heat fried foods to 
improve the customer experience.  Three 
sizes are available.   
 
 
FEATURES 
• Digital controls regulate heat for perfect 

product holding 
• Delivers a wide range of temperature 

capabilities to fill exact warming and 
holding requirements 

• Flat surface and welded bin allow for easy 
wipe-clean maintenance 

• Food stays “presentation ready” longer 
because exact internal temperatures can be 
reached faster and maintained longer 

• 40% less energy 
• Low airflow reduces the heat in the space 
 
 
CONSTRUCTION 
• Heavy gauge stainless steel 
• Heaters designed with a flat unbreakable 

radiating metal face encased in stainless 
steel housing 

• Each dump station is provided with a 
removable dump pan and dividers 

 
ETL (US, Canada) & NSF Listed 
FOR COMMERCIAL USE ONLY 
 
*Ask about Marshall's companion High Speed Toasters, 
Conveyor Broilers and Ventilation Systems. 
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Overall Dimensions 
 Models CZ3K-2AC, CZ3K-1AC, CZ3K-16AC 

 
Dimensions: Height:  Cut Out: 
CZ3K-2AC 9.750” (248mm) 27.500” (699mm) x 20.500” (521mm) 
CZ3K-1AC 9.750” (248mm) 12.75” (324mm) x 20.750” (527mm) 
CZ3K-16AC 9.750” (248mm) 16.625” (422mm) x 18.875” (479mm) 
 
 “A” Width: “B” Depth: “C” Width “D” Depth 
CZ3K-2AC 28.500” (724mm) 25.250” (641mm) 27.000” (686mm) 20.000” (508mm) 
CZ3K-1AC 13.750” (349mm) 21.750” (552mm) 12.000” (305mm) 20.250” (514mm) 
CA3K-16AC 17.750” (451mm) 20.000” (508mm) 16.000” (406mm) 18.250” (464mm) 
 
 
Shipping Information:  
CZ3K-2AC 80 lbs (36 kg) 
CZ3K-1AC 40 lbs (18 kg) 
CZ3K-16AC 50 lbs (23 kg) 

 
Electrical Wiring: 
CZ3K-2AC 208V/60Hz/1ph 12.5 amps/2.6 kw  L1, L2, G 12/3 Cord with a NEMA 6-20 Plug 
CZ3K-1AC 120V/60Hz/1ph 11.8 amps/1.4 kw  L1, N, G 14/3 Cord with a NEMA 5-15 Plug 
CZ3K-16AC 208V/60Hz/1ph 8.2 amps/2.9 kw  L1, L2, G 14/3 Cord with a NEMA 6-15 Plug 

 
 

Gas Supply: None 
 
Options: International voltages available 
 Countertop versions available 
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