
This easy to use chip warmer will hold up to 26 gallons of chips and 
maintain them at an ideal serving temperature. With its all stainless 
steel construction and easy access holding compartment, it is a 
breeze to clean and maintain. The digital temperature indicator 
and adjustable thermostat ensure that the chips are always 
served at the proper temperature. This warmer utilizes convection 
heating with a circulating fan to make sure that all of the product 
gets heated evenly with a range from 90-180 degrees F. The 4” 
legs make it easy to clean under the unit while the double hinged 
loading doors make it simple to add chips.
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Part # Description Volts Watts Amps Dimensions Wt.

51026 26 Gallon Chip Warmer 120 780 6.5 23”w x 29”h x 23”d 70#
ETL tested to standards:  UL 197, CSA 22.2 and NSF-4

Ideal For:
• Mexican Restaurants • Concession Stands • Arenas/Stadiums • Cafeterias

26 Gallon Tortilla
Chip Warmer

All Stainless Steel Construction

Circulating Fan for Convection Heating

4” Long Adjustable Legs for Easy Cleaning

Temperature Range of 90-180°F

750 Watt Heating Element

26 Gallon Capacity

Removable Front Access Door

Digital Temperature Indicator

Key Features:

Digital Temperature 
Indicator

Easy Load Doors Access DoorEasy-To-Clean Holding 
Compartment




