
3 Factors to Consider When Choosing a Bain 

Marie for Your Food Business 
 

When running a successful food business, having the right equipment is essential. One of the 

most important pieces of equipment is the bain marie. A bain marie is a heated container that 

keeps food hot and safe for consumption. When choosing a bain marie for your food business, 

there are three main factors: size, type, and cost. In this blog post, we'll explore these factors in 

depth to help you decide when choosing the best bain marie for your food business. 

 

 
 

1) What Type of Food Will You Be Cooking? 
When deciding which bain marie is best suited for your food business, it is important to consider 

the type of food you will cook. Depending on the kind of food you are planning to prepare, the 

size and style of bain marie you need can vary. For example, if you plan to prepare large 

amounts of hot sauces and gravies, a larger bain marie may be necessary. On the other hand, if 

you plan on cooking more delicate items such as pastries or custards, a smaller bain marie may 

be sufficient. Therefore, it is important to determine the type of food you will be preparing in 

order to choose the best bain marie for your needs. 

 

Consider how often you will use your bain marie and what capacity you need. For example, if 

you require many volumes quickly, you should look into a larger bain marie with higher wattage. 

On the other hand, if you only use your bain marie occasionally, you can get away with using 

one with lower wattage. Additionally, depending on what type of heat source you have access to, 

you should also make sure that the wattage of the bain marie matches that of your heat source. 

 

 

 

https://www.fedproducts.co.nz/catering-equipment/cooking/bain-marie


2) What Is Your Budget? 
When it comes to purchasing a bain marie for your food business, your budget plays an 

important role. The cost of a bain marie can vary greatly, depending on the size and type you are 

looking for. There are countertop models as well as full-sized commercial models. Countertop 

bain marie tends to be less expensive than full-sized commercial models and may be more 

suitable for smaller businesses with limited kitchen space. However, larger businesses may 

benefit from the increased capacity and power of a full-sized commercial bain marie. Before 

making your purchase, consider the installation cost and any additional equipment or accessories 

that may be required. 

 

3) What Are the Dimensions of Your Kitchen? 
When selecting a bain marie for your food business, you need to consider your kitchen's 

dimensions. This is important in order to ensure that the appliance fits comfortably and safely 

within the space you have available. Consider the width, height, and depth of the area where the 

bain marie will be placed.  

 

Ensure you have adequate clearance around the sides and at the back of the unit, especially if it 

has a lid or other accessories attached. Additionally, look for a bain marie with adjustable feet so 

that it can be easily levelled on any surface. Considering these considerations will help you find 

the perfect bain marie to meet your needs. 
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