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The Interlocal Purchasing System
Bid Information Contact Information Ship to Information
Bid Owner Rick Powell General Address Region VIII Education Service Center Address

Counsel/Procurement Compliance 4845 US Highway 271 North
Officer Pittsburg, TX 75686

Email rick.powell@tips-usa.com Contact Kristie Collins, Contracts Compliance Contact
Phone (903) 575-2689 Specialist Department
Fax Department Building

Building Floor/Room
Bid Number 171102 Floor/Room Telephone
Title Commercial Cafeteria Equipment Telephone +1 (866) 839-8477 Fax

and Furniture (Two Part) Fax +1 (866) 839-8472 Email
Bid Type RFP Email bids@tips-usa.com
Issue Date 11/02/2017
Close Date 12/15/2017 03:00:00 PM (CT)

Supplier Information Supplier Notes
Company Name
Contact Name
Address

Telephone
Fax
Email

By submitting your response, you certify that you are authorized to represent and bind your company.

Signature Date / /

Bid Notes
This is a Two-Part Solicitation

Bid Activities

Bid Messages

Bid Attachments
The following attachments are associated with this opportunity and will need to be retrieved separately

# Filename Description

Header 171102_RFP_Part 1.pdf Part 1 -Solicitation 171102 Commercial Cafeteria Equipment and Furniture

Header PART 2 _ RCSP Part 2 - Solicitation 171102 Commercial Cafeteria Equipment and Furniture (JOC)
Solicitation_171102.pdf

Header 171102_Part Part 1 Pricing Form #1
1_Pricing_form_1.xlsx

Header 171102-Part Part 1 Pricing Form #2
1_Pricing_form_2.xlsx
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Header PART 2 RS Means JOC Part 2 Pricing Form (JOC)
PRICING_FORM_171102.pdf

Header 171102_Part RFP 171102 Part 1 Agreement
1_Agreement_Non-JOC.pdf

Header 171102_Part Part 1 Agreement Signature Form
1_Agreement_Signature_Form.pdf

Header Part 2 - Vendor Agreement (JOC)
171102_Agreement_JOC_part_2.pdf

Header Part 2 Vendor Agreement Signature Form
171102_Part_2_Agreement_Signature_Form.pdf

Header 171102_Base_Forms_Required Required Base Forms
for Parts 1 & 2.pdf

Header Resellers-dealers sheet Optional: If your company has resellers of your products, complete and upload this form. This resellers
2017_07_06.xls document is for proposers to list any other companies that resell their products. Only list resellers of your

products that are located in the US or Canada. Example: If a furniture manufacturer were responding to our
RFP, then the furniture manufacturer would list on the resellers list sheet the furniture dealers that carry
their products.

Header OPTIONAL: Texas Historically Underutilized Businesses (HUB) Subcontracting Plan
HUB_Subcontracting_Plan_Form_OPTIONAL.pdf Some of our members have policies or requirements for HUB when purchasing. If you wish to complete the

form and upload it, you may for those members to see. Some vendors will update the form for the Member
at the time of purchase to address the TIPS Member's specific purchase needs. This has no bearing on the
evaluation criteria and scoring.

Header references.xls References

Bid Attachments Requested
The following attachments are requested with this opportunity

# Required Specified Attachment

1 YES Part 1 Vendor Agreement : The vendor must download the Vendor Agreement from the attachment tab, fill in the requested
information and upload the completed agreement.
DO NOT UPLOAD encrypted or password protected files.

2 YES Part 1 Agreement Signature Form : If you have not taken exception or deviation to the agreement language in the solicitation
attributes, download the AGREEMENT SIGNATURE FORM from the "ATTACHMENTS" tab. This PDF document is a fillable form.
Download the document to your computer, fill in the requested company information, print the file, SIGN the form, SCAN the
completed and signed AGREEMENT SIGNATURE FORM, and upload here.
If you have taken exception to any of the agreement language and noted the exception in the deviations section of the attributes
for the agreement, complete the AGREEMENT SIGNATURE FORM, but DO NOT SIGN until those deviations have been
negotiated and resolved with TIPS management. Upload the unsigned form here, because this is a required document.

3 YES Part 1 Pricing Spreadsheet #1 : The vendor must download the PRICING SPREADSHEET SHEET from the attachment tab, fill in
the requested information and upload the completed spreadsheet.
DO NOT UPLOAD encrypted or password protected files.

4 YES Part 1 Pricing Spreadsheet #2 : The vendor must download the PRICING SPREADSHEET SHEET from the attachment tab, fill in
the requested information and upload the completed spreadsheet.
DO NOT UPLOAD encrypted or password protected files.

5 YES References : The vendor must download the References spreadsheet from the attachment tab, fill in the requested information
and upload the completed spreadsheet. DO NOT UPLOAD encrypted or password protected files.

6 NO Part 2 Agreement : Upload Part 2 Agreement
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7 NO Part 2 Agreement Signature Form : Upload Part 2 Agreement Signature Form
If you have not taken exception or deviation to the agreement language in the solicitation attributes, download the AGREEMENT
SIGNATURE FORM from the "ATTACHMENTS" tab. This PDF document is a fillable form. Download the document to your
computer, fill in the requested company information, print the file, SIGN the form, SCAN the completed and signed AGREEMENT
SIGNATURE FORM, and upload here.
If you have taken exception to any of the agreement language and noted the exception in the deviations section of the attributes
for the agreement, complete the AGREEMENT SIGNATURE FORM, but DO NOT SIGN until those deviations have been
negotiated and resolved with TIPS management. Upload the unsigned form here, because this is a required document.

8 NO PART 2 ONLY Price Sheet :
The vendor must download the PART 2 ONLY Price Sheet from the attachment tab, fill in the requested information and upload
the completed spreadsheet.
DO NOT UPLOAD encrypted or password protected files.

9 YES Base Forms - REQUIRED : The vendor must download the Base Forms document from the attachment tab, fill in the requested
information and upload the completed form. Vendor must combine all requested information and scan into one document. (PDF
Format ONLY)
DO NOT UPLOAD encrypted or password protected files.

10 YES Proposed Goods and Services : Please upload one or more documents or sheets describing your offerings, line cards, catalogs,
links to offerings OR list links to your offerings that illustrate the catalog of proposed lines of goods and or services you carry and
offer under this proposal. I does not have to be exhaustive but should, at a minimum tell us what you are offering. It could be as
simple as a sheet with your link to your online catalog of goods and services.

11 NO Resellers/Dealers - only if applicable : If the vendor has resellers that will be selling for the vendor pursuant to this contract, the
vendor must download the Resellers/Dealers spreadsheet from the attachment tab, fill in the requested information and upload
the completed spreadsheet.
DO NOT UPLOAD encrypted or password protected files.

12 NO HUB Subcontracting Plan Form OPTIONAL : Completion of the HUB Subcontracting Plan Form is OPTIONAL. Some Texas State
agencies and Universities require it be a part of the file when determining if they can use a TIPS contract. If you choose to
complete one, it is not project specific but the general plan the vendor would use. Complete it as best you can.
Vendor can download the HUB Subcontracting Plan Form from the "Attachments" tab and upload their HUB Subcontracting Plan
Form. This plan is an OPTIONAL form.

13 NO D/M/WBE Certification OPTIONAL : D/M/WBE Certification documentation must be scanned and uploaded. (Disadvantaged
Business Enterprise, Minority Business Enterprise and/or Woman Business Enterprise) If vendor has more than one certification
scan into one document. (PDF Format ONLY)
DO NOT UPLOAD encrypted or password protected files.

14 NO HUB Certification OPTIONAL : HUB Certification documentation must be scanned and uploaded. (Highly Underutilized Business)
(PDF Format ONLY)
DO NOT UPLOAD encrypted or password protected files.

15 NO Warranty : Warranty information (if applicable) must be scanned and uploaded. (PDF Format ONLY)
DO NOT UPLOAD encrypted or password protected files.

16 NO Supplementary : Supplementary information can be scanned and uploaded. (Company information, brochures, catalogs, etc.) (PDF
Format ONLY)
DO NOT UPLOAD encrypted or password protected files.

17 NO All Other Certificates : All Other Certificates (if applicable) must be scanned and uploaded. If vendor has more than one other
certification scan into one document. (PDF Format ONLY)
DO NOT UPLOAD encrypted or password protected files.

18 NO Conflict of Interest Form : Conflict of Interest Form for Vendors that are required to submit the form. The Conflict of Interest Form
can be found at https://www.tips-usa.com/assets/documents/docs/CIQ.pdf.

19 YES Bonding Capabilities Letter : Upload a Bonding Capabilities or Limits Letter from your surety company or other proof of your
bonding limits.

Bid Attributes
Please review the following and respond where necessary
# Name Note Response
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1 Yes - No Disadvantaged/Minority/Women Business Enterprise - ____________________ (Required)
D/M/WBE (Required by some participating governmental
entities) Vendor certifies that their firm is a D/M/WBE?
Vendor must upload proof of certification to the ”Response
Attachments” D/M/WBE CERTIFICATES section.
Valid Responses: [Please Select], Yes, No

2 Yes - No Historically Underutilized Business - HUB (Required by ____________________ (Required)
some
participating governmental entities) Vendor certifies that
their firm is a HUB as defined by the State of Texas at
https://comptroller.texas.gov/purchasing/vendor/hub/
or in a HUBZone as defined by the US Small Business
Administration at
https://www.sba.gov/offices/headquarters/ohp
Proof of one or both may be submitted. Vendor must
upload proof of certification to the “Response
Attachments” HUB CERTIFICATES section.

Valid Responses: [Please Select], Yes, No

3 Yes - No The Vendor can provide services and/or products to all 50 ____________________ (Required)
US States?
Valid Responses: [Please Select], Yes - All 50 States, No -
(listed in question 18)

4 States Served: If answer is NO to question #3, please list which states can ____________________ (Optional)
be served. (Example: AR, OK, TX)

5 Company and/or Product Description: This information will appear on the TIPS website in the ____________________ (Required)
company profile section, if awarded a TIPS contract. (Limit
750 characters.)

6 Primary Contact Name Primary Contact Name ____________________ (Required)

7 Primary Contact Title Primary Contact Title ____________________ (Required)

8 Primary Contact Email Primary Contact Email ____________________ (Required)

9 Primary Contact Phone Enter 10 digit phone number. (No dashes or extensions) ____________________ (Required)
Example: 8668398477

10 Primary Contact Fax Enter 10 digit phone number. (No dashes or extensions) ____________________ (Optional)
Example: 8668398477

11 Primary Contact Mobile Enter 10 digit phone number. (No dashes or extensions) ____________________ (Optional)
Example: 8668398477

12 Secondary Contact Name Secondary Contact Name ____________________ (Required)

13 Secondary Contact Title Secondary Contact Title ____________________ (Required)

14 Secondary Contact Email Secondary Contact Email ____________________ (Required)

15 Secondary Contact Phone Enter 10 digit phone number. (No dashes or extensions) ____________________ (Required)
Example: 8668398477

16 Secondary Contact Fax Enter 10 digit phone number. (No dashes or extensions) ____________________ (Optional)
Example: 8668398477

17 Secondary Contact Mobile Enter 10 digit phone number. (No dashes or extensions) ____________________ (Optional)
Example: 8668398477

18 Admin Fee Contact Name Admin Fee Contact Name. This person is responsible for ____________________ (Required)
paying the admin fee to TIPS.

19 Admin Fee Contact Email Admin Fee Contact Email ____________________ (Required)
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20 Admin Fee Contact Phone Enter 10 digit phone number. (No dashes or extensions) ____________________ (Required)
Example: 8668398477

21 Purchase Order Contact Name Purchase Order Contact Name. This person is responsible ____________________ (Required)
for receiving Purchase Orders from TIPS.

22 Purchase Order Contact Email Purchase Order Contact Email ____________________ (Required)

23 Purchase Order Contact Phone Enter 10 digit phone number. (No dashes or extensions) ____________________ (Required)
Example: 8668398477

24 Company Website Company Website (Format - www.company.com) ____________________ (Optional)

25 Federal ID Number: Federal ID Number also known as the Employer ____________________ (Optional)
Identification Number. (Format - 12-3456789)

26 Primary Address Primary Address ____________________ (Required)

27 Primary Address City Primary Address City ____________________ (Required)

28 Primary Address State Primary Address State (2 Digit Abbreviation) ____________________ (Required)

29 Primary Address Zip Primary Address Zip ____________________ (Required)

30 Search Words: Please list search words to be posted in the TIPS ____________________ (Required)
database about your company that TIPS website users
might search. Words may be product names,
manufacturers, or other words associated with the
category of award. YOU MAY NOT LIST
NON-CATEGORY ITEMS. (Limit 500 words) (Format:
product, paper, construction, manufacturer name, etc.)

31 Yes - No Most of our members receive Federal Government grants ____________________ (Required)
and they make up a significant portion of their budgets.
The members need to know if your company is willing to
sell to them when they spend federal budget funds on their
purchase. There are attributes that follow that are
provisions from the federal regulations in 2 CFR part 200.
Your answers will determine if your award will be
designated as Federal or Education Department General
Administrative Regulations (EDGAR)compliant. Is it your
intent to be able to sell to our members regardless of the
fund source, whether it be local, state or federal?

Valid Responses: [Please Select], Yes, No

32 Yes - No Certification of Residency (Required by the State of ____________________ (Required)
Texas) The vendor's ultimate parent company or majority
owner:

(A) has its principal place of business in Texas;

OR

(B) employs at least 500 persons in Texas?
Valid Responses: [Please Select], Yes, No

33 Company Residence (City) Vendor's principal place of business is in the city of? ____________________ (Required)

34 Company Residence (State) Vendor's principal place of business is in the state of? ____________________ (Required)

35 Felony Conviction Notice: (Required by the State of Texas) My firm is, as outlined on (No Response Required)
PAGE 5 in the Instructions to Bidders document:
(Questions 36 - 37) Statutory citation covering notification
of criminal history of contractor is found in the Texas
Education Code #44.034.
Following is an example of a felony conviction notice:
State of Texas Legislative Senate Bill No. 1, Section
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44.034, Notification of Criminal History, Subsection (a),
states “a
person or business entity that enters into a contract with a
school district or ESC 8/TIPS must give advance notice to
the district or ESC 8/TIPS if the person or an owner or
operator of the business entity has been convicted of a
felony.
The notice must include a general description of the
conduct resulting in the conviction of a felony.”
Subsection (b) states “a school district may terminate a
contract with a person or business entity if the district
determines
that the person or business entity failed to give notice as
required by Subsection (a) or misrepresented the conduct
resulting in the conviction. The district must compensate
the person or business entity for services performed
before the
termination of the contract.”

36 Yes - No A publicly held corporation; therefore, this reporting ____________________ (Required)
requirement is not applicable?
Valid Responses: [Please Select], Yes, No

37 Yes - No Is owned or operated by individual(s) who has/have been ____________________ (Required)
convicted of a felony?
Valid Responses: [Please Select], Yes, No

38 If your firm is owned or operated by the following Please provide details of the conviction. This is not ____________________ (Optional)
individual(s) who has/have been convicted of a necessarily a disqualifying factor and the details of the
felony: conviction determines the eligibility. Providing false or

misleading information about the conviction is illegal.

39 Pricing Information: Pricing information section. (Questions 39 - 43) (No Response Required)

40 Discount Offered What is the MINIMUM percentage discount off of any item ____________________%
or service you offer to TIPS Members that is in your (Required)
regular catalog (as defined in the RFP document),
website, store or shelf pricing? This is a ceiling on your
pricing and not a floor because, in order to be more
competitive in the individual circumstance, you may offer a
larger discount depending on the items or services
purchased and the quantity at time of sale. Must answer
with a number between 0% and 100%.

41 TIPS administration fee By submitting a proposal, I agree that all pricing submitted (No Response Required)
to TIPS shall include the participation fee, as designated
in the solicitation or as otherwise agreed in writing and
shall be remitted to TIPS by the Vendor as agreed in the
Vendor agreement. I agree that the fee shall not and will
not be added by the vendor as a separate line item on a
TIPS member invoice, quote, proposal or any other written
communications with the TIPS member.

42 Yes - No Vendor agrees to remit to TIPS the required administration ____________________ (Required)
fee?
TIPS/ESC Region 8 is required by Texas Government
Code § 791 to be compensated for its work and thus,
failure to agree shall render your response void and it will
not be considered.
Valid Responses: [Please Select], Yes, No

43 Yes - No Do you offer additional discounts to TIPS members for ____________________ (Required)
large order quantities or large scope of work?
Valid Responses: [Please Select], Yes, No

44 Start Time Average start time after receipt of customer order is ____ ____________________ (Required)
working days?
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45 Years Experience Company years experience in this category? ____________________ (Required)

46 Resellers: Does the vendor have resellers that it will name under this ____________________ (Required)
contract? Resellers are defined as other companies that
sell your products under an agreement with you, the
awarded vendor of TIPS.
EXAMPLE: Walmart is a reseller of Samsung Electronics.
If Samsung were a TIPS awarded vendor, then Samsung
would list Walmart as a reseller.
(If applicable, vendor should download the
Reseller/Dealers spreadsheet from the Attachments
section, fill out the form and submit the document in the
”Response Attachments” RESELLERS section.
Valid Responses: [Please Select], Yes, No

47 Prices are guaranteed for? Vendor agrees to honor the pricing discount off regular ____________________ (Required)
catalog (as defined in the RFP document), website, store
or shelf pricing for the term of the award?
Valid Responses: [Please Select], YES, NO

48 Right of Refusal Does the proposing vendor wish to reserve the right not to ____________________ (Required)
perform under the awarded agreement with a TIPS
member at vendor's discretion?
Valid Responses: [Please Select], Yes, No

49 NON-COLLUSIVE BIDDING CERTIFICATE By submission of this bid or proposal, the Bidder certifies (No Response Required)
that:

1) This bid or proposal has been independently arrived
at without collusion with any other Bidder or with any
Competitor;
2) This bid or proposal has not been knowingly
disclosed and will not be knowingly disclosed, prior to the
opening of bids, or proposals for this project, to any other
Bidder, Competitor or potential competitor:
3) No attempt has been or will be made to induce any
other person, partnership or corporation to submit or not
to submit a bid or proposal;
4) The person signing this bid or proposal certifies that
he has fully informed himself regarding the accuracy of the
statements contained in this certification, and under the
penalties being applicable to the Bidder as well as to the
person signing in its behalf. Not a negotiable term. Failure
to agree will render your proposal non-responsive and it
will not be considered.

50 Texas HB 89- Texas Government code §2270 Texas 2017 House Bill 89 has been signed into law by the ____________________ (Required)
compliance governor and as of September 1, 2017 will become law

codified as Texas Government Code § 2270 and 808 et
seq.

The relevant section addressed by this form reads as
follows:
Texas Government Code Sec. 2270.002. PROVISION
REQUIRED IN CONTRACT. A governmental entity may
not enter into a contract with a company for goods or
services unless the contract contains a written verification
from the company that it: (1) does not boycott Israel; and
(2) will not boycott Israel during the term of the contract.

I verify by my "YES" response to this attribute that, as a
company submitting a proposal to this solicitation, that I
am authorized to respond for the company and affirm that
the company (1) does not boycott Israel; and (2) will not
boycott Israel during the term of this contract, or any
contract with the above-named Texas governmental entity
in the future. I further affirm that if our company’s position
on this issue is reversed and this affirmation is no longer
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valid, that TIPS will be notified in writing by email to
TIPS@TIPS-USA.com within one (1) business day and we
understand that our company’s failure to affirm and comply
with the requirements of Texas Government Code 2270 et
seq. shall result in a "no award" determination by TIPS
and if a contract exists with TIPS, be grounds for
immediate contract termination without penalty to TIPS and
Education Service Center Region 8.
FAILURE TO RESPOND "YES" WILL RESULT IN NO
CONSIDERATION OF YOUR PROPOSAL.
I swear and affirm that the above is true and correct by a
"YES" response.

Valid Responses: [Please Select], YES

51 CONFLICT OF INTEREST QUESTIONNAIRE - If you have a conflict of interest as described in this form ____________________ (Required)
FORM CIQ or the Local Government Code Chapter 176, cited therein-

you are required to complete and file with TIPS, Richard
Powell, 4845 US Highway 271 North, Pittsburg, Texas
75686

You may find the Blank CIQ form on our website at:

Copy and Paste the following link into a new browser or
tab:
https://www.tips-usa.com/assets/documents/docs/CIQ.pdf

Do you have any conflicts under this statutory
requirement?
Valid Responses: [Please Select], No, Yes

52 Filing of Form CIQ If yes (above), have you filed a form CIQ as directed here? ____________________ (Optional)
Valid Responses: [Please Select], Yes, No

53 Regulatory Standing I certify to TIPS for the proposal attached that my ____________________ (Required)
company is in good standing with all governmental
agencies Federal or state that regulate any part of our
business operations. If not, please explain in the next
attribute question.
Valid Responses: [Please Select], Yes, I agree, No, if no
please explain in next attribute

54 Regulatory Standing Regulatory Standing explanation of no answer on previous ____________________ (Optional)
question.

55 Antitrust Certification Statements (Tex. By submission of this bid or proposal, the Bidder certifies (No Response Required)
Government Code § 2155.005) that:

I affirm under penalty of perjury of the laws of the State of
Texas that:
(1) I am duly authorized to execute this contract on my
own behalf or on behalf of the company, corporation, firm,
partnership or individual (Company) listed below;
(2) In connection with this bid, neither I nor any
representative of the Company has violated any provision
of the Texas Free Enterprise and Antitrust Act, Tex. Bus.
& Comm. Code Chapter 15;
(3) In connection with this bid, neither I nor any
representative of the Company has violated any federal
antitrust law;
(4) Neither I nor any representative of the Company has
directly or indirectly communicated any of the contents of
this bid to a competitor of the Company or any other
company, corporation, firm, partnership or individual
engaged in the same line of business as the Company.

56 Suspension or Debarment Instructions Instructions for Certification: (No Response Required)
1. By agreeing to the Attribute question #56, the vendor
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and prospective lower tier participant is providing the
certification set out herein in accordance with these
instructions.
2. The certification in this clause is a material
representation of fact upon which reliance was placed
when this transaction was entered into. If it is later
determined that the prospective lower tier participant
knowingly rendered an erroneous certification in addition
to other remedies available to the federal government, the
department or agency with which this transaction
originated may pursue available remedies, including
suspension and / or debarment.
3. The prospective lower tier participant shall provide
immediate written notice to the person to which this
proposal is submitted if at any time the prospective lower
tier participant learns that its certification was erroneous
when submitted or has become erroneous by reason of
changed circumstances.
4. The terms “covered transaction,” “debarred,”
“suspended,” “ineligible,” “lower tier covered transaction,”
“participants,” “person,” “primary covered transaction,”
“principal,” “proposal” and “voluntarily excluded,” as used
in this clause, have the meanings set out in the Definitions
and Coverage sections of rules implementing Executive
Order 12549. You may contact the person to which this
proposal is submitted for assistance in obtaining a copy of
those regulations.
5. The prospective lower tier participant agrees by
submitting this form that, should the proposed covered
transaction be entered into, it shall not knowingly enter
into any lower tier covered transaction with a person who
is debarred, suspended, declared ineligible or voluntarily
excluded from participation in this covered transaction,
unless authorized by the department or agency with which
this transaction originated.
6. The prospective lower tier participant further agrees by
submitting this form that it will include this clause titled
“Certification Regarding Debarment, Suspension,
Ineligibility and Voluntary Exclusion-Lower Tier Covered
Transaction” without modification in all lower tier covered
transactions and in all solicitations for lower tier covered
transactions.
7. A participant in a covered transaction may rely upon a
certification of a prospective participant in a lower tier
covered transaction that it is not debarred, suspended,
ineligible or voluntarily excluded from the covered
transaction, unless it knows that the certification is
erroneous. A participant may decide the method and
frequency by which it determines the eligibility of its
principals. Each participant may, but is not required to,
check the Nonprocurement List.
8. Nothing contained in the foregoing shall be construed to
require establishment of a system of records in order to
render in good faith the certification required by this
clause. The knowledge and information of a participant is
not required to exceed that which is normally possessed
by a prudent person in the ordinary course of business
dealings.
9. Except for transactions authorized under paragraph 5 of
these instructions, if a participant in a covered transaction
knowingly enters into a lower tier covered transaction with
a person who is suspended, debarred, ineligible or
voluntarily excluded from participation in this transaction,
in addition to other remedies available to the federal
government, the department or agency with which this
transaction originated may pursue available remedies,
including suspension and / or debarment.
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57 Suspension or Debarment Certification Debarment and Suspension (Executive Orders 12549 and ____________________ (Required)
12689)—A contract award (see 2 CFR 180.220) must not
be made to parties listed on the governmentwide
exclusions in the System for Award Management (SAM),
in accordance with the OMB guidelines at 2 CFR 180 that
implement Executive
Orders 12549 (3 CFR part 1986 Comp., p. 189) and
12689 (3 CFR part 1989 Comp., p. 235), “Debarment and
Suspension.” SAM Exclusions contains the names of
parties debarred, suspended, or otherwise excluded by
agencies, as well as parties declared ineligible under
statutory or regulatory authority other than Executive Order
12549.

By submitting this offer and certifying this section, this
bidder:
Certifies that no suspension or debarment is in place,
which would preclude receiving a federally funded contract
as described above.
Valid Responses: [Please Select], Yes, I certify, No, I do
not certify

58 Non-Discrimination Statement and Certification In accordance with Federal civil rights law, all U.S. ____________________ (Required)
Departments, including the U.S. Department of Agriculture
(USDA) civil rights regulations and policies, the USDA, its
Agencies, offices, and employees, and institutions
participating in or administering USDA programs are
prohibited from discriminating based on race, color,
national origin, religion, sex, gender identity (including
gender expression), sexual orientation, disability, age,
marital status, family/parental status, income derived from
a public assistance program, political beliefs, or reprisal or
retaliation for prior civil rights activity, in any program or
activity conducted or funded by USDA (not all bases apply
to all programs). Remedies and complaint filing deadlines
vary by program or incident.
Persons with disabilities who require alternative means of
communication for program information (e.g., Braille, large
print, audiotape, American Sign Language, etc.) should
contact the responsible Agency or USDA's TARGET
Center at (202) 720-2600 (voice and TTY) or contact
USDA through the Federal Relay Service at (800)
877-8339. Additionally, program information may be made
available in languages other than English.
To file a program discrimination complaint, complete the
USDA Program Discrimination Complaint Form, AD-3027,
found online at How to File a Program Discrimination
Complaint and at any USDA office or write a letter
addressed to USDA and provide in the letter all of the
information requested in the form. To request a copy of
the complaint form, call (866) 632-9992. Submit your
completed form or letter to USDA by: (1) mail: U.S.
Department of Agriculture, Office of the Assistant
Secretary for Civil Rights, 1400 Independence Avenue,
SW, Washington, D.C. 20250-9410; (2) fax: (202)
690-7442; or (3)
email: program.intake@usda.gov.
(Title VI of the Education Amendments of 1972; Section
504 of the Rehabilitation Act of 1973; the Age
Discrimination Act of 1975; Title 7 CFR Parts 15, 15a, and
15b; the Americans with Disabilities Act; and FNS
Instruction 113-1, Civil Rights Compliance and
Enforcement – Nutrition Programs and Activities)
All U.S. Departments, including the USDA are equal
opportunity provider, employer, and lender.

Not a negotiable term. Failure to agree will render your
proposal non-responsive and it will not be considered. I
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certify that in the performance of a contract with TIPS or
its members, that our company will conform to the
foregoing anti-discrimination statement and comply with
the cited and all other applicable laws and regulations.

59 2 CFR PART 200 Contract Provisions Required Federal contract provisions of Federal (No Response Required)
Explanation Regulations for Contracts for contracts with ESC Region 8

and TIPS Members:
The following provisions are required to be in place and
agreed if the procurement is funded in any part with federal
funds.
The ESC Region 8 and TIPS Members are the subgrantee
or Subrecipient by definition. Most of the provisions are
located in 2 CFR PART 200 - Appendix II to Part
200—Contract Provisions for Non-Federal Entity Contracts
Under Federal Awards at 2 CFR PART 200. Others are
included within 2 CFR part 200 et al.
In addition to other provisions required by the Federal
agency or non-Federal entity, all contracts made by the
non-Federal entity under the Federal award must contain
provisions covering the following, as applicable.

60 2 CFR PART 200 Contracts Contracts for more than the simplified acquisition threshold ____________________ (Required)
currently set at $150,000, which is the inflation adjusted
amount determined by the Civilian Agency Acquisition
Council and the Defense Acquisition Regulations Council
(Councils) as authorized by 41 U.S.C. 1908, must address
administrative, contractual, or legal remedies in instances
where contractors violate or breach contract terms, and
provide for such sanctions and penalties as appropriate.
Notice: Pursuant to the above, when federal funds are
expended by ESC Region 8 and TIPS Members, ESC
Region 8 and TIPS Members reserves all rights and
privileges under the applicable laws and regulations with
respect to this procurement in the event of breach of
contract by either party.
Does vendor agree?
Valid Responses: [Please Select], Yes, I agree, No, I do
not agree

61 2 CFR PART 200 Termination Termination for cause and for convenience by the grantee ____________________ (Required)
or subgrantee including the manner by which it will be
effected and the basis for settlement. (All contracts in
excess of $10,000)
Pursuant to the above, when federal funds are expended
by ESC Region 8 and TIPS Members, ESC Region 8 and
TIPS Members reserves the right to terminate any
agreement in excess
of $10,000 resulting from this procurement process for
cause after giving the vendor an appropriate opportunity
and up to 30 days, to cure the causal breach of terms and
conditions. ESC Region 8 and
TIPS Members reserves the right to terminate any
agreement in excess of $10,000 resulting from this
procurement process for convenience with 30 days notice
in writing to the awarded vendor. The vendor
would be compensated for work performed and goods
procured as of the termination date if for convenience of
the ESC Region 8 and TIPS Members. Any award under
this procurement process is not exclusive and the ESC
Region 8 and TIPS reserves the right to purchase goods
and services from other vendors when it is in the best
interest of the ESC Region 8 and TIPS.
Does vendor agree?
Valid Responses: [Please Select], Yes, I agree, No, I do
not agree

62 2 CFR PART 200 Clean Air Act Clean Air Act (42 U.S.C. 7401-7671q.) and the Federal ____________________ (Required)
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Water Pollution Control Act (33 U.S.C. 1251-1387), as
amended—Contracts and subgrants of amounts in excess
of $150,000 must contain a provision that requires the
non-Federal award to agree to comply with all applicable
standards, orders or regulations issued pursuant to the
Clean Air Act (42 U.S.C. 7401-7671q) and the Federal
Water Pollution Control Act as amended (33 U.S.C.
1251-1387). Violations must be reported to the Federal
awarding agency and the Regional Office of the
Environmental Protection Agency (EPA).
Pursuant to the Clean Air Act, et al above, when federal
funds are expended by ESC Region 8 and TIPS Members,
ESC Region 8 and TIPS Members requires that the
proposer certify that during the term of
an award by the ESC Region 8 and TIPS Members
resulting from this procurement process the vendor agrees
to comply with all of the above regulations, including all of
the terms listed and referenced therein.
Does vendor agree?
Valid Responses: [Please Select], Yes, I agree, No, I do
not agree

63 2 CFR PART 200 Byrd Anti-Lobbying Byrd Anti-Lobbying Amendment (31 U.S.C. ____________________ (Required)
Amendment 1352)—Contractors that apply or bid for an award

exceeding $100,000 must file the required certification.
Each tier certifies to the tier above that it will not and has
not used Federal appropriated funds to pay any person or
organization for influencing or attempting to influence an
officer or employee of any agency, a member of Congress,
officer or employee of Congress, or an employee of a
member of Congress in connection with obtaining any
Federal contract, grant or any other award covered by 31
U.S.C. 1352. Each tier must also disclose any lobbying
with non-Federal funds that takes place in connection with
obtaining any Federal award. Such disclosures are
forwarded from tier to tier up to the non-Federal award.
Pursuant to the above, when federal funds are expended
by ESC Region 8 and TIPS Members, ESC Region 8 and
TIPS Members requires the proposer certify that during
the term and during the life of any contract with ESC
Region 8 and TIPS Members resulting from this
procurement process the vendor certifies to the terms
included or referenced herein.
Does vendor agree?
Valid Responses: [Please Select], Yes, I agree, No, I do
not agree

64 2 CFR PART 200 Federal Rule Compliance with all applicable standards, orders, or ____________________ (Required)
requirements issued under section 306 of the Clean Air
Act (42 U.S.C. 1857(h)), section 508 of the Clean Water
Act (33 U.S.C. 1368), Executive Order 11738, and
Environmental Protection Agency regulations (40 CFR part
15). (Contracts, subcontracts, and subgrants of amounts in
excess of $100,000)
Pursuant to the above, when federal funds are expended
by ESC Region 8 and TIPS Members, ESC Region 8 and
TIPS Members requires the proposer certify that in
performance of the contracts, subcontracts, and subgrants
of amounts in excess of $100,000, the vendor will be in
compliance with all applicable standards, orders, or
requirements issued under section 306 of the Clean Air
Act (42 U.S.C. 1857(h)), section 508 of the Clean Water
Act (33 U.S.C. 1368), Executive Order 11738, and
Environmental Protection Agency regulations (40 CFR part
15).
Does vendor certify that it is in compliance with the Clean
Air Act?
Valid Responses: [Please Select], Yes, I certify, No, I do
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not certify

65 2 CFR PART 200 Procurement of Recovered A non-Federal entity that is a state agency or agency of a ____________________ (Required)
Materials political subdivision of a state and its contractors must

comply with section 6002 of the Solid Waste Disposal Act,
as amended by the Resource Conservation and Recovery
Act. The requirements of Section 6002 include procuring
only items designated in guidelines of the Environmental
Protection Agency (EPA) at 40 CFR part 247 that contain
the highest percentage of recovered materials practicable,
consistent with
maintaining a satisfactory level of competition, where the
purchase price of the item exceeds $10,000 or the value
of the quantity acquired during the preceding fiscal year
exceeded $10,000; procuring solid waste management
services in a manner that maximizes energy and resource
recovery; and establishing an affirmative procurement
program for procurement of recovered materials identified
in the EPA guidelines.
Does vendor certify that it is in compliance with the Solid
Waste Disposal Act as described above?
Valid Responses: [Please Select], Yes, I certify, No, I do
not certify

66 Indemnification The ESC Region 8 and TIPS is a Texas Political ____________________ (Required)
Subdivision and a local governmental entity; therefore, is
prohibited from
indemnifying third parties pursuant to the Texas
Constitution (Article 3, Section 52) except as specifically
provided by law or as
ordered by a court of competent jurisdiction. A provision in
a contract to indemnify or hold a party harmless is a
promise to pay for
any expenses the indemnified party incurs, if a specified
event occurs, such as breaching the terms of the contract
or negligently
performing duties under the contract. Article III, Section 49
of the Texas Constitution states that "no debt shall be
created by or on
behalf of the State ... " The Attorney General has
counseled that a contractually imposed obligation of
indemnity creates a "debt" in
the constitutional sense. Tex. Att'y Gen. Op. No. MW-475
(1982). Contract clauses which require the System or
institutions to
indemnify must be deleted or qualified with ''to the extent
permitted by the Constitution and Laws of the State of
Texas." Liquidated
damages, attorney's fees, waiver of vendor's liability, and
waiver of statutes of limitations clauses should also be
deleted or qualified
with "to the extent permitted by the Constitution and laws
of State of Texas."
Not a negotiable term. Failure to agree will render your
proposal non-responsive and it will not be considered. Do
you agree
to these terms?

67 Remedies The parties shall be entitled to exercise any right or ____________________ (Required)
remedy available to it either at law or in equity, subject to
the choice of law, venue
and service of process clauses limitations agreed herein.
Nothing in this agreement shall commit the TIPS to an
arbitration resolution
of any disagreement under any circumstances. Any Claim
arising out of or related to the Contract, except for those
specifically waived
under the terms of the Contract, may, after denial of the
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Board of Directors, be subject to mediation at the request
of either party. Any
issues not resolved hereunder must be referred to
non-binding mediation to be conducted by a mutually
agreed upon mediator as a
prerequisite to the filing of any lawsuit over such issue(s).
The parties shall share the mediator’s fee and any
associated filing fee
equally. Mediation shall be held in Camp or Titus County,
Texas. Agreements reached in mediation shall be reduced
to writing, and
will be subject to the approval by the District's Board of
Directors, signed by the Parties if approved by the Board
of Directors, and, if
signed, shall thereafter be enforceable as provided by the
laws of the State of Texas.
Do you agree to these terms?
Valid Responses: [Please Select], Yes, I Agree, No, IF NO
PLEASE EXPLAIN IN NEXT ATTRIBUTE

68 Remedies Explanation of No Answer ____________________ (Optional)

69 Choice of Law This agreement and any addenda or other additions and ____________________ (Required)
all contracts or awards resulting from this procurement
process, however described, shall be governed by,
construed and enforced in accordance with the laws of the
State of Texas, regardless of any conflict of laws
principles.
Not a negotiable term. Failure to agree will render your
proposal non-responsive and it will not be considered. Do
you agree to these terms?

70 Jurisdiction and Service of Process Any Proceeding arising out of or relating to this ____________________ (Required)
procurement process or any contract issued by TIPS
resulting from or any
contemplated transaction shall be brought in a court of
competent jurisdiction in Camp County, Texas and each of
the parties
irrevocably submits to the exclusive jurisdiction of said
court in any such proceeding, waives any objection it may
now or hereafter
have to venue or to convenience of forum, agrees that all
claims in respect of the Proceeding shall be heard and
determined only in
any such court, and agrees not to bring any proceeding
arising out of or relating to this procurement process or
any contract resulting
from or any contemplated transaction in any other court.
The parties agree that either or both of them may file a
copy of this paragraph
with any court as written evidence of the knowing,
voluntary and freely bargained for agreement between the
parties irrevocably to
waive any objections to venue or to convenience of forum.
Process in any Proceeding referred to in the first sentence
of this Section
may be served on any party anywhere in the world. Venue
clauses in contracts with TIPS members may be
determined by the parties.
Not a negotiable term. Failure to agree will render your
proposal non-responsive and it will not be considered. Do
you agree to these terms?

71 Alternative Dispute Resolution Prior to filing of litigation, the parties may select ____________________ (Required)
non-binding mediation as a method of conflict resolution for
issues arising out of or relating to this procurement
process or any contract resulting from or any
contemplated transaction. The parties agree that if
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nonbinding
mediation is chosen as a resolution process, the parties
must agree to the chosen mediator(s) and that all
mediation venue shall be at a location in Camp or Titus,
County, Texas agreed by the parties. The parties agree to
share equally the cost of the mediation process and venue
cost.
Do you agree to these terms?
Valid Responses: [Please Select], Yes, I Agree, No, IF NO
PLEASE EXPLAIN IN NEXT ATTRIBUTE

72 Alternative Dispute Resolution Explanation of No ____________________ (Optional)
Answer

73 Infringement(s) The successful vendor will be expected to indemnify and ____________________ (Required)
hold harmless the TIPS and its employees, officers,
agents, representatives, contractors, assignees and
designees from any and all third party claims and
judgments involving infringement of patent, copyright,
trade secrets, trade or service marks, and any other
intellectual or intangible property rights attributed to or
claims based on the Vendor's proposal or Vendor’s
performance of contracts awarded and approved.
Do you agree to these terms?
Valid Responses: [Please Select], Yes, I Agree, No, IF NO
PLEASE EXPLAIN IN NEXT ATTRIBUTE

74 Infringement(s) Explanation of No Answer ____________________ (Optional)

75 Acts or Omissions The successful vendor will be expected to indemnify and ____________________ (Required)
hold harmless the TIPS, its officers, employees, agents,
representatives, contractors, assignees and designees
from and against any and all liability, actions, claims,
demands or suits, and all related costs, attorney's fees and
expenses arising out of, or resulting from any acts or
omissions of the vendor or its agents, employees,
subcontractors, or suppliers in the execution or
performance of any agreements
ultimately made by TIPS and the vendor.
Do you agree to these terms?
Valid Responses: [Please Select], Yes, I Agree, No, IF NO
PLEASE EXPLAIN IN NEXT ATTRIBUTE

76 Acts or Omissions Explanation of No Answer ____________________ (Optional)

77 Contract Governance Any contract made or entered into by the TIPS is subject ____________________ (Required)
to and is to be governed by Section 271.151 et seq, Tex
Loc Gov't Code. Otherwise, TIPS does not waive its
governmental immunities from suit or liability except to the
extent expressly waived by other applicable laws in clear
and unambiguous language.

78 Payment Terms and Funding Out Clause Payment Terms: ____________________ (Required)
TIPS or TIPS members shall not be liable for interest or
late payment fees on past due balances at a rate higher
than permitted by the laws or regulations of the jurisdiction
of the TIPS Member.

Funding Out Clause:
Vendor agrees to abide by the laws and regulations,
including Texas Local Government Code § 271.903, or
any statutory or regulatory limitations of the jurisdiction of
any TIPS Member which governs contracts entered into by
the Vendor and TIPS or a TIPS Member that requires all
contracts approved by TIPS or a TIPS Member are subject
to the budgeting and appropriation of currently available
funds by the entity or its governing body.
See statute(s) for specifics or consult your legal counsel.
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Not a negotiable term. Failure to agree will render your
proposal non-responsive and it will not be considered.
Do you agree to these terms?

79 Insurance and Fingerprint Requirements Insurance (No Response Required)
Information If applicable and your staff will be on TIPS member

premises for delivery, training or installation etc. and/or
with an automobile, you must carry automobile insurance
as required by law. You may be asked to
provide proof of insurance.
Fingerprint
It is possible that a vendor may be subject to Chapter 22
of the Texas Education Code. The Texas Education Code,
Chapter 22, Section 22.0834. Statutory language may be
found at: http://www.statutes.legis.state.tx.us/
If the vendor has staff that meet both of these criterion:
(1) will have continuing duties related to the contracted
services; and
(2) has or will have direct contact with students
Then you have ”covered” employees for purposes of
completing the attached form.
TIPS recommends all vendors consult their legal counsel
for guidance in compliance with this law. If you have
questions on how to comply, see below. If you have
questions on compliance with this code section, contact
the Texas Department of Public Safety Non-Criminal
Justice Unit, Access and Dissemination Bureau,
FAST-FACT at
NCJU@txdps.state.tx.us and you should send an email
identifying you as a contractor to a Texas Independent
School District or ESC Region 8 and TIPS. Texas DPS
phone number is (512) 424-2474.
See form in the next attribute to complete entitled:
Texas Education Code Chapter 22 Contractor Certification
for Contractor Employees

80 Texas Education Code Chapter 22 Contractor Introduction: Texas Education Code Chapter 22 requires ____________________ (Required)
Certification for Contractor Employees entities that contract with school districts to provide

services to obtain criminal history record information
regarding covered employees. Contractors must certify to
the district that they have complied. Covered employees
with disqualifying criminal histories are prohibited from
serving at a school district.
Definitions: Covered employees: Employees of a
contractor or subcontractor who have or will have
continuing duties related to the service to be performed at
the District and have or will have direct contact with
students. The District will be the final arbiter of what
constitutes direct contact with students. Disqualifying
criminal history: Any conviction or other criminal history
information designated by the District, or one of the
following offenses, if at the time of the offense, the victim
was under 18 or enrolled in a public school:
(a) a felony offense under Title 5, Texas Penal Code; (b)
an offense for which a defendant is required to register as
a sex offender under Chapter 62, Texas Code of Criminal
Procedure; or (c) an equivalent offense under federal law
or the laws of another state.
I certify that:
NONE (Section A) of the employees of Contractor and any
subcontractors are covered employees, as defined above.
If this box is checked, I further certify that Contractor has
taken precautions or imposed conditions to ensure that
the employees of Contractor and any subcontractor will
not become covered employees. Contractor will maintain
these precautions or conditions throughout the time the
contracted services are provided.
OR
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SOME (Section B) or all of the employees of Contractor
and any subcontractor are covered employees. If this box
is checked, I further certify that:
(1) Contractor has obtained all required criminal history
record information regarding its covered employees. None
of the covered employees has a disqualifying criminal
history.
(2) If Contractor receives information that a covered
employee subsequently has a reported criminal history,
Contractor will immediately remove the covered employee
from contract duties and notify the District in writing within
3 business days.
(3) Upon request, Contractor will provide the District with
the name and any other requested information of covered
employees so that the District may obtain criminal history
record information on the covered employees.
(4) If the District objects to the assignment of a covered
employee on the basis of the covered employee's criminal
history record information, Contractor agrees to
discontinue using that covered employee to provide
services at the District.
Noncompliance or misrepresentation regarding this
certification may be grounds for contract termination.
Valid Responses: [Please Select], Yes, I certify - NONE
(Section A), Yes, I certify - SOME (Section B)

81 Solicitation Deviation/Compliance Does the vendor agree with the General Conditions ____________________ (Required)
Standard Terms and
Conditions or Item Specifications listed in this proposal
invitation?
Valid Responses: [Please Select], Yes, I agree, No, if no
please explain in next attribute

82 Solicitation Exceptions/Deviations Explanation If the bidder intends to deviate from the General ____________________ (Optional)
Conditions Standard Terms and Conditions or Item
Specifications listed in this proposal invitation, all such
deviations must be listed on this attribute, with complete
and detailed conditions and information included or
attached.
TIPS will consider any deviations in its proposal award
decisions, and TIPS reserves the right to accept or reject
any bid based upon any deviations indicated below or in
any attachments or inclusions.
In the absence of any deviation entry on this attribute, the
proposer assures TIPS of their full compliance with the
Standard Terms and Conditions, Item Specifications, and
all other information contained in this Solicitation.

83 Agreement Deviation/Compliance Does the vendor agree with the language in the Vendor ____________________ (Required)
Agreement?
Valid Responses: [Please Select], Yes, I agree, No, if no
please explain in next attribute

84 Agreement Exceptions/Deviations Explanation If the proposing Vendor desires to deviate form the Vendor ____________________ (Optional)
Agreement language, all such deviations must be listed on
this attribute, with complete and detailed conditions and
information included. TIPS will consider any deviations in
its proposal award decisions, and TIPS reserves the right
to accept or reject any proposal based upon any deviations
indicated below. In the absence of any deviation entry on
this attribute, the proposer assures TIPS of their full
compliance with the Vendor Agreement.

85 Texas Business and Commerce Code § 272 SB 807 prohibits construction contracts to have provisions (No Response Required)
Requirements as of 9-1-2017 requiring the contract to be subject to the laws of another

state, to be required to litigate the contract in another
state, or to require arbitration in another state. A contract
with such provisions is voidable. Under this new statute, a
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“construction contract” includes contracts, subcontracts, or
agreements with (among others) architects, engineers,
contractors, construction managers, equipment lessors, or
materials suppliers. “Construction contracts” are for the
design, construction, alteration, renovation, remodeling, or
repair of any building or improvement to real property, or
for furnishing materials or equipment for the project. The
term also includes moving, demolition, or excavation. BY
RESPONDING TO THIS SOLICITATION, AND WHEN
APPLICABLE, THE PROPOSER AGREES TO COMPLY
WITH THE TEXAS BUSINESS AND COMMERCE CODE
§ 272 WHEN EXECUTING CONTRACTS WITH TIPS
MEMBERS THAT ARE TEXAS GOVERNMENT
ENTITIES.
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Line Items
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Description of Kirby:
Kirby Restaurant & Chemical Supply supplies restaurant equipment, supplies and cleaning products nationwide. We are based in Texas and have been in business 
for 46 years. We have successfully completed large scale kitchen projects in Texas and throughout the continental United States. We manufacture, distribute and sell 
over 100 commercial cleaning products.  
Search Words:
Cooking, refrigeration, warming, supplies, equipment, shelving, coolers, freezers, ranges, steamers, kettles, dish machines, ware washing, ice machines, transport, 
combi,  fryers, griddles, charbroilers, reach-in's, walk-in's, pots, pans, skillets, flatware, storage containers, utensils, steam table pans, steam tables, concession
equipment, refrigerated display, dishers, trays, thermometers, scales, mixers, slicers, chemicals, cleaners, rinse aid, detergent, sanitizer, pot & pan soap, mops, 
mop buckets, microfiber, housekeeping carts, floor finish, wax, stripper, hand soap, hand sanitizer, aprons, oven mitts, table clothes, dispensers, service, repairs, 
warranty.  
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Provides exceptional display for profitable food and 
beverages in high impulse sales areas. Oversized 
refrigeration system holds 33°F to 38°F (Refrigerator) 
and -10°F (Freezer). Non-peel or chip black 
laminated vinyl exterior; white exterior also 
available. NSF, white aluminum interior liner with 
stainless steel floor. Self closing door. 
• Refrigerator—“Low-E” thermal insulated glass door.
• Freezer—Triple pane thermal glass door.

 

1 3

1 3

1 3 1

1 3 1

1 3 1

1 3 1  
Additional models available.

Stainless steel interior, exterior, front, 
and sides with matching aluminum back. 
Environmentally friendly oversized and bal-
anced refrigeration system. Bottom mount 
compressor. Refrigerator holds 33°F to 38°F. 
Freezer holds -10°F for frozen food and ice 
cream. Foamed in-place polyurethane high 
density insulation (CFC free). Solar digital 
thermometer. Model TS72 shown.

Newly re-designed Spec Series® features include:
• LED interior lighting 
• Lifetime guaranteed bolt style door lock.
• Lifetime guaranteed all metal working door handle.
• Lifetime guaranteed external cam lift door hinges.
• Four shelving kits available.
• Exterior digital temperature display in either °F or °C.
• Positive seal self-closing door with 120° stay-open feature. 
Model STR1R-1S shown.

Additional models available.

Additional models available.

Exceptional display for profitable food and bever-
ages in high impulse sales areas. Oversized and 
balanced refrigeration system holds 33°F to 38°F. 
Bottom mount compressor. Double pane thermal 
glass helps minimize condensation. No heater 
wires required. Extra high density polyurethane 
insulation (CFC free). Fluorescent interior lighting 
improves product display. Stainless steel interior 
bottom—Convenient clean-out drain is easy to 
maintain. Model GDM-45 shown.

CARE OF YOUR REFRIGERATION

Highest quality materials and oversized 
refrigeration system provide you with cold-
er product temperatures, lower utility costs, 
exceptional food safety, and the best value 
in today’s foodservice marketplace. Bottom 
mount refrigerator holds 33°F to 38°F. 
Freezer is ideally suited for both frozen foods 
and ice cream with -10°F hold temperature 
(T19FZ maintains 0°F). Model T49 shown. 
ENERGY STAR®.

 
Additional models available.

Watch the Video
Traditional  Reach-Ins

T-Series



Standard features include stainless steel finish, 
LED digital thermometer, easy access flip-up 
shroud, one-piece top mount refrigeration system, 
thermostatic expansion valve metering, hot gas 
condensate removal, advanced control technol-
ogy, door heater with on/off switch, field door 
rehingability, built-in door locks, 3 wire shelves 
per section, and ABS door liners. 3-year parts & 
labor; 5-year compressor parts warranty. Choose
from over 950 models.
Model SSR1-SH shown

Top mount refrigeration system and patented ABS liner improves 
insulation and decreases thermal leakage. Design improvements include 
oversized evaporators and condensers, unique tri-seal door gasket, 
high-efficiency fans, stay-open doors for easier loading, seamless liners 
for easy cleaning, and field reversible doors. 3-year parts & labor warranty.

Reach- ins  const ruc ted  o f  a luminum inte -
rior and side panels, while a stainless steel front 
provides the durability needed to stand up to 
rigorous use. Solid door boasts a self-closing fea-
ture so you never have to worry about the unit 
being left open accidentally. ENERGY STAR®. 
Model 2R shown

Basemount reach-ins provides stainless steel interior and exterior and are available in one, two or 
three door models. Come standard with curved handle with recessed door pocket, automatic conden-
sation evaporation, microprocessor with digital display, 4 vinyl coated shelves per door, door-open 
alarm, and casters. Same day shipping available on standard models. UL, CuL and ETL sanitation. 
ENERGY STAR®.

REFRIGERATION HINTS

ColdZone delivers green refrigeration technologies that conserve energy and save 
costs. Enviro-Therm Remote Refrigeration Systems are specifically designed for 
foodservice and convenience store applications. These energy-efficient systems are 
engineered to dramatically reduce heat and noise typically associated with standard 
refrigeration equipment, and use ozone-friendly refrigerants that meet or exceed 
governmental guidelines. Units available from ½ HP up to 40 HP in both single 
circuit and multiple circuit racks. Contact us for additional information.

NOVA™ products offer the ultimate in custom-built refrigerator and freezer products, with 
many high end features including solid and glass-doors, half doors, pass-thru, roll-in, and 
heated cabinets. Standard models ship the same day! 3-year parts & labor; 5-year compressor 
warranty. ENERGY STAR®.



Designed to offer maximum storage capacity, along with wide doors for easy 
access. R-Series features stainless steel interior/exterior. A-Series features anodized 
aluminum interior and stainless steel exterior. R & A models feature Traulsen’s 
Intela-Traul microprocessor control system. Precise temperature tolerances with 
several important communications and alarm features. NAFEM Data Protocol Compliant. 
ENERGY STAR®. Model RHT232WUT-FHS shown.

Additional models available.

Designed to provide real cost saving benefits in important areas such as lifetime service 
costs. Value-added features include microprocessor controller with LED temperature 
readout; load-sure guard protects against improper loading; damage resistant stainless 
steel breaker caps; 3 epoxy coated shelves and 6"H casters for ease of mobility. Reliable 
refrigeration costs less to run and maintain and is built to last. UL. NSF.

Additional models available.

ES and EB Series feature top or bottom mounted 
compressors, oversized coils, and high veloci-
ty fans for rapid cooling. Digital controls from 
33°F to 54°F (Ref), -10°F to 54°F (Frzr). Defrost 
is time initiated and terminated. 21/2" thick 
insulation finished in stainless steel interior and 
exterior with galvanized steel back. Lockable, 
field reversible doors. Multiple pressure relief 
ports for smooth re-entry. Choose solid, glass, 
or half-door for your busy commercial kitchen. 
Model ESR2 shown.

www.EVERESTref.com

Maximize product visibility and accessibility 
with the EM Series. Insulated, UV-reflective 
double plane, swing or sliding glass doors 
with shielded LED lighting. 21/2" thick 
insulation finished in white coated steel 
exterior and interior and stainless steel 
floor. Removable glass doors and bottom 
grill and slide out condensing unit for easy 
maintenance. Dial thermostat range from 
32°F to 42°F. Defrost is time initiated and 
terminated. 

www.EVERESTref.com

Additional models available.

The versatile Mini-Pak Refrigeration System from ColdZone can incorporate up to five 
compressors and an icemaker condenser circuit into one cost-effective package. The 
customizable system offers a number of options and configurations to meet specific 
refrigeration needs. The Mini-Pak includes all the features of a traditional rack system at 
the price comparable to single compressor units. It’s ideal for schools, small restaurants, 
C-stores, and QSR’s.  Contact us for additional information.



Ideal for bolstering incremental sales of frozen merchandise and seasonal specialties. 
Cold wall, environmentally friendly (134A) refrigeration system maintains -10°F. Non-
peel or chip white laminated vinyl exterior with gray mitered plastic top and lid frames. 
Optional novelty baskets available. 3-year parts & labor; 5-year compressor warranty. 
Model TFM-41FL shown.

Solid reach-ins feature stainless steel 
interior and exterior. Top, bottom, 
and back constructed of galvanized 
steel. Equipped with an electronical-
ly controlled monitoring system with 
door alarm function. Self-contained 
bottom mount refrigeration system. 
Temperature range 32°F to 40°F for 
refrigerators and -22°F to 8°F for 
freezers. Half door models also avail-
able. Limited 3-year parts & labor; 
2-year compressor warranty. ENERGY 
STAR®. C-UL Listing, UL, ETL.

Additional models available.

All models are 24"L and 32"H and come with front vent-
ed compressor, self-closing door, stainless steel interior/ 
exterior, interior light, and 4 adjustable, full-extension, 
pull-out vinyl coated shelves. Refrigerator or wine reserve 
models available in 18"D or 24"D with solid or glass 
doors. 5-year compressor; 1-year parts & labor warranty. 
Model HD24WSG shown.

Master-Bilt DD Series dipping cabinets provide 
versatility to meet most any ice cream storage 
and merchandising needs. Stainless steel top and 
attached superstructure. Tempered plate glass 
viewing window. Drain with garden hose connector 
for easy cleaning. Top and side lid wiper gaskets. 
Efficient cold wall evaporator for added storage 
space. Also available in curved glass, low front 
glass, and low curved front glass options.
  

Additional models available.

Designed to provide the user maximum functional 
reliability in an attractive merchandiser to bril-
liantly display and serve ice cream product. Cold 
wall refrigeration system maintains -10°F to +8°F. 
Patented reversing condenser fan motors reverse 
during defrost off cycles to help keep condenser 
coil free from dirt, dust, and debris. NSF remov-
able magnetic frost shields for easy clean up and 
removal of ice build-up on cabinet walls. 

Designed for convenient access, fast service, attractive display, and dependable holding 
temperatures. Illuminated sign panel. Adjustable PVC coated wire shelves. Non-peel 
or chip black laminated vinyl exterior; white vinyl exterior available at no extra charge. 
Stainless steel exterior available on the GDM-5-S, GDM-5-PT-S, GDM-7-S, True’s GDM-7F 
freezer generates high volume sales of profitable novelties and seasonal specialties; it 
holds -10°F temperatures. Model GDM-7 shown.
  



Provides fast, easy access to product while maximizing attention to merchandising. Oversized refrigeration system holds 
35°F to 40°F. Fan motors reverse during defrost off cycles keeping condenser coil free from dust and debris. Non-peel or 
chip white powder coated steel exterior. NSF white aluminum interior liner with stainless steel floor. Model THAC-60 shown.

Open air merchandisers provide industry-leading value and flexibility to fit almost any space requirement. All 
models share a common width so they may be easily interchanged. Models HOAM48 and VOAM48-79 shown.
Standard features include:
• LED canopy lighting for optimum product display.
• Electronic controller systems for reliable 

performance.
• Larger pack-out space than many models 

of similar size.
• Meets 2017 Department of Energy standards.

Perfect for impulse traffic areas. Oversized refrigeration system holds 
35°F to 40°F. Exclusive, reversing condenser fan motors. Permanent 
non-peel or chip white laminated vinyl exterior with white aluminum 
interior and stainless steel floor and deck pans. Foamed-in-place 
polyurethane high density insulation (CFC free). Adjustable PVC coated shelves. 
Model TAC-72 comes with 2 white cantilever shelves. Black also available. 
Model TAC-14GS shown.

 

ENERGY STAR® qualified BMG/BLG Plus merchandisers feature full-height glass doors with 4 adjustable 
cantilever shelves per door for maximum product visibility and double strip LED lighting for maximum 
illumination. BMG/BLG Plus models also increase pack-out and product visibility with 231/2" deep shelving 
and are available in six cooler sizes with swing and slide door options and also in four freezer sizes with 
swing doors. 

1/2
1/2
1/2

1/2
1/2

1/2

Additional models available.

REASONS TO USE GLASS 
MERCHANDISERS



Cut labor costs and generate revenue by adding, or expanding, grab-
and-go service in your cafeteria, kiosk, book store...just about anywhere. 
Breeze-E (NSF Type II) with EnergyWise refrigeration performs in warmer 
environments and front breathing air channel requires zero clearance 
ventilation so can be built in to a wall or alcove. Available in 24" and 32" 
depths, units feature two full end panels with mirror, adjustable shelves, 
and a wide selection of exterior laminates. Model B42 shown.

Additional models available.

Easily fits through standard door openings. Breeze with EnergyWise 
slide-out refrigeration system is easy to clean and saves energy. Baffle 
system converts upper service display area from refrigerated to non-
refrigerated. Features T-8 top light and shelf lights. Upper rear sliding 
doors (swinging on 26"). Refrigerated self-serve lower section for grab 
‘n go display. Cutaway end panels, laminate exterior, and black interior.  
Model HMBC4 shown.

Designed to turn precious counter space into increased sales. Units drop into existing 
counters and are perfect for cafeteria style serving lines. Innovative air curtain ensures 
integrated average product temperature of 41°F. Breeze™ slide-out refrigeration package, 
proven to simplify maintenance and expedite service. Cases offer compact footprints and 
flexible product merchandising. Model DOS3637R shown.

Promote impulse sales with units designed to display a variety of grab ‘n go
products. Standard with Breeze-E (NSF Type II) with EnergyWise slide-out refrigeration 
system proven to reduce energy consumption and save up to $1,000 annually in
electricity costs. Designed to hold safe product temperatures in operating conditions of 80°F 
and 60% humidity. Full end panels with mirror interior, adjustable shelves, black interior, and a 
variety of exterior laminate choices. Model CO57R shown.

EFFECTIVE 
MERCHANDISING TIPS



Additional models available.

Attractive display case brilliantly displays deli meats and cheeses. Oversized, 
factory balanced, refrigeration system holds 38°F to 40°F. Gravity coil 
refrigeration system provides a high humidity environment for exceptional 
preservation of meats and deli products. NSF-7 certified to hold open food 
product. Model TSID-72-3 shown.

Additional models available.

Non-refrigerated dry display case combines efficient, 
high volume merchandising with an elegant curved 
glass front for sophisticated presentation of breads, 
desserts, and pastries. Six exterior colors available. 
Stainless steel top. White aluminum interior sides and 
top. Energy efficient “Low-E” thermal glass rear doors. 
Doors extend full width of cabinet shell.

Self-contained, CFC free 134A refrigeration 
system. Insulated and tempered double pane 
glass for greater efficiency and energy savings. 
Low UV emitting fluorescent lamps enhance 
product appearance. TCGG and TCGR models are 
designed to operate in an environment where 
temperature and humidity do not exceed 75°F and 
55% relative humidity. Choose from 6 laminate 
exteriors on the TCGR’s. TCGG’s have a white 
laminated exterior but are also available in stainless.
Additional models available.

Combines “dry” and “refrigerated” product 
display into one convenient cabinet. Curved 
glass front for a sophisticated presentation 
of high end open deli and bakery products. 
Oversized, environmentally friendly (134A) 
forced air refrigeration system. Refrigerated 
side holds 38°F to 40°F for fresher bakery 
products. Exclusive top and shelf positioned 
inter ior  l ighting.  Low UV emitt ing 
fluorescent lamps—products enhanced in 
faithful color. Foamed-in-place high density 
polyurethane insulation (CFC free).
Model TCGDZ-59 shown.

Makes 3 quarts, serves 2-20

(chopped in small pieces)

(Be careful separating eggs. It’s 
very important that no yolk is in with whites).



Additional models available.

If minimal distraction from your products is the goal, then Federal’s ‘90 bakery and deli display cases are 
for you. These cases are designed to “disappear”, drawing the eye through double curved glass and a nearly 
transparent frame to provide an unobstructed view of bakery and deli items. Removable sliding rear doors 
and lift up glass front make stocking and cleaning effortless. Available in refrigerated, non-refrigerated, dual 
zone bakery cases, refrigerated deli or hot deli cases.

Refrigerated bottom includes steel base construction with black 
exterior/interior, glass end panels, horizontal shielded top light, 
two-tier black display step, thermometer,  and a condensate 
evaporator for a totally self-contained system. Top display features 
divided merchandise area, clear glass rear sliding doors, tempered lift-up 
thermopane front glass, adjustable black wire shelf, shielded top, and shelf 
light. Baffle system converts display from refrigerated to  non-refrigerated.

Additional models available.

Quick, on-the-go sales are made easy and accessible with Self-Serve 
Refrigerated Prepared Foods Merchandisers. Designed for those 
customers looking for up-market styling for maximum visual appeal 
that will drive product sales.

This attention getting case promotes an up-market image 
that  says fresh,  delicious,  nutri t ious,  and convenient 
C u r v e d  g l a s s  s t y l i n g  w i t h  E Z  v i e w  g l a s s  e n d s  a n d 
stainless steel top service area.  Available in lengths of 36", 50", 
59", 77" and heights of 42" or 33" for service counter installation. 
Model SSRVS-5942 shown with optional sneeze guard.

Increase profits  with specialty merchandisers available in 
lengths of 3', 4', and 6' and 60" or 78" high. Adjustable black 
metal shelves with price tag molding can be flat or slant-
ed. The 60" case has two tiers of shelves and the 78" case 
has four tiers. Insulated with high-density urethane foam, 
refrigeration controls maintain 40°F.  UL Safety and UL Sanitation Listed.

Additional models available.



Oversized, environmentally friendly, forced-air refrig-
eration system holds 33°F to 41°F. Complies with and 
listed under ANSI/NSF. Stainless steel front, top, and 
ends. Stainless steel foam insulated  lid and cover 
keeps pan temperatures colder, locks in freshness, 
and minimizes condensation. NSF white polyethylene 
113/4"Dx1/2" removable cutting board. Height doesn’t 
include 61/2" for casters. Model TSSU-48-12 shown. 

Additional models available.

Oversized and balanced refrigeration system, with airflow directed at pans 
to hold 33°F to 41°F.  Stainless steel front, top, and sides. Stainless steel 
foam insulated cover. Top rail has patented, removable, stainless steel 
foam insulated covers. Foamed-in-place high density polyurethane insu-
lation. (CFC free). Extra deep 19 " full length removable cutting board. 
6"deep, clear polycarbonate insert pans included. NSF 7 approved.

Additional models available.

Continental’s Pizza Prep Tables offer an expansion valve system standard for quick recovery, optimum coil defrost with a built-in, 
off-cycle defrost system, a unique forced air design for even air distribution of cold, and a raised angle rail for greater ease and 
comfort when reaching to dispense food product. NSF-7 certified. Choose standard or mighty size with optional drawers.
Model SW60 shown.

Additional models available.

Prepare your most popular pizzas while keeping your ingredients inches 
away with refrigerated prep tables from Continental. Forced air design 
utilizes fans across back of unit for even distribution of cold. Ergonomic 
raised rail provides greater ease and comfort when reaching to dispense 
food product. Unit can be customized with drawers in lieu of doors. 
Made in the USA. Model CPA68 shown.

Energy saving, environmentally friendly, forced-air refrigeration system holds 33°F to 41°F. 
Stainless steel front, top, and ends. Full set of  size, NSF, poly-carbonate insert pans 
included in condiment rail. Extra deep, 8" full-length removable white polyethylene cutting 
board. 3-years parts & labor; 5-year compressor warranty.
Model TFP-32-12M-D-2 shown.

Additional models available.

Additional models available.



Food is kept at safe, consistent temperatures, keeping your meal quality high 
and your food waste cost low. Front breathing technology allows unit to be flush 
against a wall or built into a cabinet or existing line up. Stainless steel top, sides, 
and front. Backs are galvanized; interior is easy to clean ABS. 1/6 size plastic pans 
and anti-microbial polyethylene cutting boards. Model D4460N-24M shown with 
optional full extension plus drawer system. 3-year parts & labor warranty.

Save as much as $400 per year in energy costs. These ENERGY STAR® 100% front 
breathing units provide a compact area where storage and assembly areas are combined 
to create an efficient production system. Choose flat top or top with backsplash with 
doors or drawers in sizes 27" to 72"W. Mega Top also available. 3-year parts & labor 
warranty. Model 4472N-30M shown.

Additional models available.

Do you need a production center that keeps your costs low, 
productivity high, and delivers a quality product? Delfield’s 
pizza prep stations meet those needs with an integrated 
production center that promotes efficiency and production 
quality. In addition to the standard features, a wide offering 
of options are available that allow you to configure your pizza 
prep table to meet your specific needs. 3-year parts & labor 
warranty. Model 18699PTBM shown.

" 1/6
" 1/6

" 1/6
" 1/6
" 1/6
" 1/6

Additional models available.

3/8 1/2 1/8
7/8 1/2 1/8
3/8 1/2 1/8

Additional models available. 

Increase prep line productivity with the dependable EP Series. Overshelf-
compatible, 16-gauge stainless steel top lid and hood. Removable 121/4" deep 
cutting board and polycarbonate pans for easy cleaning. 21/2" thick insulation 
finished in stainless steel interior and exterior with galvanized steel back. Dial 
thermostat range from 32°F to 42°F for back mount. Digital controls from 33°F to 
54°F for side mount. Time initiated and terminated defrost.

1/2" 
1/2" 
1/2" 
1/2"
1/2"
1/2"
1/2"
1/2"
1/2"
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Unparalleled quality in Pizza/Cold Prep Tables available in a range of models and sizes. 
Features include: refrigerated cold-wall condiment rails, ambient temperature dough 
drawers, under-counter refrigerated storage space in various sizes and configurations, 
self-closing doors, front locking casters, easy-to-use electronic digital control panel, as well as 
granite top, backsplash, and side rails. Model GPZ225A shown.



Maximum top capacity for condiments and maximum base storage 
capacity with “front breathing”, side-compressor 9000K series. With 
full depth interiors, you can add high capacity drawers, tray racks for 
18"x26" sheet pans or simply store more items in the large storage space 
that is available. Comes fully assembled and includes expansion valve 
refrigeration, high impact ABS door liners, hot gas evaporator, and casters.

Door and drawer models available on select models. Stainless steel exterior sides, top, and doors offer durability 
with an attractive appearance. Anodized aluminum interior and liner stand up to kitchen wear. Self-contained, 
front-breathing design allows “zero clearance” installation. Meets NSF 7 requirement. Refrigerator models are 
ENERGY STAR® listed. Prep Tables come with pans, adapter bars, and cutting boards. Model UPT4812 shown.

Additional models available.

All day temperature performance to NSF7 requirements. 
No pan stirring required. Traulsen’s TempAssure air 
flow system circulates cold air around and underneath 
the pans as well as lofting a protective blanket of cold 
air over the food surface. Even cooling prevents dried 
or  f rozen product.  Includes Intela-Traul  micro- 
processor control and stainless steel interior/exterior. 
Model TS072HT shown.

Come standard with cutting board, stainless steel construction, 
self-closing doors, and  size pans. Available in standard 
and mega-top configurations. 3-year parts & labor, 5-year 
compressor warranty.

Additional models available.

Engineered for high-heat kitchens, the wrapped wall 
system is designed to hold foods at precisely the ideal 
temperature. Raised rail holds 6"D pans and comes with 
a drain for easy clean-up. Separate dual control system 
for rail and base allows shutting rail off at night for up to 
60% energy savings. Model 8268N shown.

Additional models available.

Yields 11/4 quarts = 48 balls



The largest line of blast chillers and shock freezers is now more 
versatile than ever. Increase productivity and coordinate meal 
plans more efficiently while promoting food safety and con-
serving energy. Optional thaw feature allows food products to 
be safely thawed and held at temperature, all within HACCP 
guidelines. Optional UV light sterilizes all metal surfaces within 
the cabinet for an added layer of sanitation. With 24 different 
models ranging from 5 to 120-pan, HURRiCHiLL has a unit for 
any application. Model AP20BCF200-3 shown.

Only ThermalRite Blast Chillers and Freezers feature CypenVac™ 
Technology, winner of the Kitchen Innovations award, which can reduce 
energy usage up to 43%. Newly designed, easy-to-use, electronic, touch-
screen control panel. Meets the demands of HACCP guidelines for proper 
food chilling and freezing. 2-year parts & labor warranty. Additional 
warranty for years 3-5 on compressor (part only).

Epicon™ control offers three ways to 
start chilling. 
1.  Smart Probe™ mode requires no  
 buttons to be pushed.
2.  Auto menu mode for simple menu  
 item recall. Operation is regulated  
 by the food probes, ensuring proper  
 cycle performance every time.  
3.  Manual menu mode for advanced  
 operators. 
All modes offer chill setting adjust-
ments, such as HACCP documentation, 
provided at the end of cycle through an 
on-board printer and USB port.

Versa Drawer™
Each drawer is its own separate compartment and can operate as a refrigerator, 
freezer, chiller or thaw cabinet. Operate any of the drawers in any mode, at 
any time. Fewer refrigeration systems mean reduced service cost and energy 
consumption. Built-in alarm notifications and service diagnostics. Each drawer 
holds 2 full size pans. Available in 2- or 4-drawer undercounter models.

Additional models available.

Additional models available.     

Additional models available. 

Additional models available.  

Great for batch cooking applications resulting in cost savings, better 
utilization of labor, and increased efficiency. With undercounter, 
worktop and upright units from 30-200 lbs. cap., Randell Blast 
Chillers chill food safely exceeding HACCP guidelines. Automatic 
cooling system with food probes for accurate temperature control. 
Solid state control with digital read-outs for more accurate data 
collection. Dual stainless steel air flow plenums for easy cleaning.

WHY DO YOU NEED A BLAST CHILLER?



  

Additional models available. 

Griddlestands feature easy glide, fully extendable 
drawers designed to hold 6" deep pans side-by-side and 
hold up to 250 lb. capacity. Front breathing models come 
standard with stainless steel interior, exterior and rear. 
Heavy-duty drawer tracks have built-in drawer safety clips. 
Cabinets have the option of a left or right condensing 
unit. Model DL60G shown.
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The ECB Series is uniquely designed to eliminate heat-induced distortion of the work top 
surface caused by prolonged exposure to mounted cooking equipment. Heat resistant drawer 
gaskets will never warp. Stainless steel corner guards secure mounted cooking equipment. 
21/2" thick insulation finished in stainless steel interior and exterior, with galvanized steel 
back. Digital controls from 33°F to 54°F. Time initiated and terminated defrost.

  

Additional models available. 

Better temperature control and stability. Operate at any temperature setting between -5°F to 40°F, allowing you 
to store a variety of food products. And, the industry’s only system that will hold fresh fish without ice...precisely 
at 32°F. The magnet-to-magnet seal of the lid to the insert locks cold air in. This cut down on spoilage, waste, 
and reduces the risk of bacterial contaminant, which in turn boosts profits.

Heavy duty mobile refrigerators built for on-site holding, transport, 
and serving of chilled food and beverages. Stainless steel 
construction with foamed-in-place polyurethane insulation provides 
superior rigidity and improved energy efficiency. All-in-one, easily 
removable refrigeration cassette is mounted on vibration/shock 
isolators for complete refrigeration system protection. Available with 
adjustable slides to hold 12"x20" steam and 18"x26" sheet pans, or 
fixed for 12"x20" steam pans. 

An exceptional combination of refrigeration units that 
provide a functional work surface for easy preparation. Stainless 
fronts, tops and sides, castors, and self-closing doors. One-piece 
reinforced stainless steel back splash prevents food and 
bacteria entrapment. Height doesn’t include 61/4" for casters. 
Model TWT-48 shown.
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Accommodate all brands of countertop cooking equipment. 
Oversized, environmentally friendly refrigeration system holds 
33°F to 38°F. Exterior mounted digital temperature monitor. 
Chef base top is made of one-piece reinforced stainless steel with 
drip guard. Interior NSF white aluminum liner, coved corners, 
and stainless steel floor.

Four units in one. Each drawer is its own separate 
compartment and can operate as a refrigerator, 
freezer, thaw cabinet, or a convenience chill unit, 
independent of the other drawers. Operate any 
of the drawers in any of the modes, at any time. 
Simple-to-use control makes it easy to select the 
operating mode you want for each drawer. Each 
drawer holds 2 full size pans. Built in alarm notifi-
cations and service diagnostics.

Additional models available.

 

Reinforced 11-gauge, stainless steel subtop with marine edge for durability and cleanability. Fully 
extendable drawers accommodate (2) 12"x20"x4" pans per drawer (pans not included). Patented drawer 
cartridge system with a 3-year warranty on the entire drawer system. Expansion valve refrigeration system 
with thermostatic control for operator adjustability. NSF, UL.

Equipped with INTELA-TRAUL® microprocessor for precise temperature 
control. Dedicated evaporator fan per section keeps food cold. 
Stainless steel marine top can handle equipment weighing from 625 
lbs. on the smallest 36" unit to 2,000 lbs. on the largest 139" unit—
Ideal for use with broilers, ovens, fryers or griddles. Accommodates 
a 6"D pan in every drawer! Front-breathing for “zero clearance” 
installation.

  

Additional models available. 

An exceptional combination of refrigeration units that either slide 
easily under work counters for space efficiency or provide a functional 
work surface for easy preparation. Models feature stainless fronts, 
tops, sides, and 5" diameter casters.  



Additional models available.

Retains 40°F temperature for up to 2 hours, with lids open. Interior 
is lined with 22 gauge, stainless steel. Cabinet is fully insulated 
with 2" high-density foamed-in-place polyurethane. Capacity 8, 12, 
or 16 milk crates.  Uses HFC-134A refrigerant. 

This school favorite sports a convenient drop front and flip-up tops, 
door locks, easily visible digital thermometers, and a hold open feature 
for the flip-up top. The TMC series offers a broad range of applications 
including dual-sided models, two exterior options, reinforced stainless 
interior floor, and food safe 33°F to 38°F temperature for improved 
milk quality and better milk taste. Uses 134A refrigerant. Front casters 
lock in place. Model TMC-49 shown.

Mobile, self-contained milk dispenser is available 
in 12 and 18 crate capacities. Drop front allows for 
easy access. Door lock is standard. Casters provide 
serving mobility and convenience. Cabinet maintains 
temperature of 36°F to 40°F with lids closed. Fiberglass/
laminate panels are available to match any décor. Uses 
HFC-134A refrigerant.  UL, NSF, 120V.

Built strong for your kids. Built smart for your budget. Traulsen’s 
milk cooler with a top-mounted refrigeration system is easy to 
maintain and built to last! The stainless steel cabinet features a 
reinforced exterior bottom additionally secured by dunnage racks. 
With the top-breathing system, the milk cooler inhales less floor 
dust and dirt—extending the compressor’s life. Accommodates 
13"x13" crate(s) 8, 12 or 16 cap.

Additional models available. 

New design incorporates 50% reduction in energy consumption. 
Powerful refrigeration system maintains product temperature for longer 
periods of time with the door open. Storage for 8, 12, or 16 cases of 
milk cartons. Drop lid provides self-serve milk with easy access. Heavy-
duty floor racks and key locking feature. 3-year parts & labor; 5-year 
compressor warranty. ENERGY STAR®. Model AR124 shown.

ENERGY STAR® cold wall milk coolers available in single 
or dual access. Features include:
• Performance-rated refrigeration systems
• Stainless steel top, lid, and door with stainless steel 
reinforced floor
• Doors with locks and snap-in gaskets
• Heavy-duty, epoxy-coated steel wire floor racks
• 5" swivel, heavy-duty locking casters 
• Easily serviceable rear-mounted compressor

Additional models available. 



Additional models available.

These self-contained ice machines are 15" wide and compact enough to fit under a 
standard 40" counter.  Durable stainless steel construction. Ideal for bar use, upscale 
restaurants, and office suites. Produces clear, long-lasting gourmet shaped ice.

High production in a compact design. Essential ICE™ cubers feature a slim design for 
tight spaces, unique evaporator for crystal clear cubes. Built to produce. Slide back 
door allows easy access to ice in bin. Intuitive control panel allows for quick and easy 
operation. Model CU0415MA shown. 

Compact enough to fit under a standard 40" counter. With easy front 
access, front air circulation, and serviceability, they can be built in almost 
anywhere. Removable door and top provide ample access to components 
and easier service. Combined with the Prodigy® control board with code 
and component light displays, technicians can determine operating issues 
quickly, ensuring the right fix the first time. Produces Small or Medium 
Cube Ice. Air-cooled models are ENERGY STAR® rated.

With easy front access, front air circulation, and serviceability, 
they can be built in almost anywhere. Compact enough to 
fit under a standard 40" counter. Continuous ice-making 
process, no harvest time delays. Delivers steady flow of ice for 
fast recovery of ice supply. Heavy duty flaker mechanism with 
a stainless steel auger. Stainless steel or roto-cast grey finish.

Additional models available.

Durable, quality construction with ample storage capacity. These 
bins feature easy front access to ice. Storage capacity from 200 
to 1,700 lb. of ice per day. Available in durable roto cast plastic 
or stainless steel finishes. ARI, NSF approved.

Prodigy Plus® nugget ice machines use less water and electricity than standard 
cube ice machines. Self-monitoring system and AutoAlert™ external indicator lights 
constantly communicate the machines operating status and signals when it’s time to 
perform maintenance. UL, ARI, NSF approved. N0922 and N1322 models are ENERGY 
STAR® approved. Model N0422 shown on B322S bin. Bins sold separately.

Additional models available.



Reliable, simple push chute dispense mechanism for sanitary and easy 
ice dispensing.  Ice and water dispensers designed with your facility’s 
unique space, production, and installation needs in mind. Deep sink 
depth accommodates virtually every sized hotel ice bucket. You get pre-
mium reliability, time-saving serviceability and intuitive cleanability — 
along with the softest, most satisfying ice form available on the market 
today. Shown with ice machine (sold separately).

Additional models available.

Koolaire® is engineered from the ground up to be a durable, low 
cost, basic featured ice machine. With front access to the food zone, 
white components in the food zone, and a tool-free parts remov-
al food zone, the Koolaire® ice machine is very simple to maintain. Basic 

 
Model K0500 shown on K570 bin (bins sold separately).

Additional models available.

Use less energy and water than traditional ice machines 
exceeding federal energy efficiency regulations by 22%. 
AutoAlert™ indicator lights communicate operating status 
and signal when it’s time to perform normal maintenance or 
time for service. WaterSense adaptive purge control reduces 
scale buildup by detecting hard water conditions and purg-
ing mineral laden water. Stainless steel finish. Produces 
small or medium cube ice. Several models are ENERGY 
STAR® approved. Bins sold separately.

THE ICE MACHINE 
CONDENSER QUESTION

Yield:  4 servings



With a compact design and easy-to-access cabinet, these under-counter 
ice machines are ideal for small space applications such as bars, coffee 
shops, and wait stations. Available in several cube configurations, they 
offer the highest level of production and storage of any self-contained 
model in the industry. ENERGY STAR®.
  

Additional models available.

Redesigned to offer better reliability coupled with carefree operation and 
maintenance. Produces pure, crystal-clear, long-lasting cube ice for the most 
demanding foodservice and hospitality needs. Model ICE0400 shown on B55 
bin (bins sold separately).

A great addition to any fountain drink, smoothie or beverage, proprietary 
Pearl Ice® is soft, longer-lasting, and chewable. Pearl Ice dispenses smoothly, 
blends quickly, and displaces liquid better than any other ice. Increased 
profits and higher customer satisfaction make this the perfect ice for 
restaurants, convenience stores, and healthcare applications. Model 
GEM0650 shown on B42 bin (sold separately).

Additional models available. 

Additional models available.

Designed for carefree operation even 
in rugged, high-usage environments. 
Dispensers have fingerprint-proof 
dispensing areas and oversized sinks 
to accommodate almost any size ice 
bucket. They dispense 1/4 lb. of cube 
ice per second, allow access for easy 
cleaning, and provide maximum 
ice storage in a minimum amount 
of space. Model CD40030 shown 
with ICE0400 Cube Ice Maker (sold 
separately).

Flake Ice Makers offer a variety of 
practical, reliable options for carefree 
operation. At 16" wide, this machine 
is constructed for tight space restric-
tions and low height requirements. 
Slow-melting quality flake ice is 
perfect for medical, restaurant, ball 
field, and supermarket applications. 
Model MFI500 shown on B55 bin (sold 
separately).



Top air discharge eliminates the need for side airflow 
clearance, resulting in a space savings of close to 30%. 
Top-air discharge units direct the hot discharge air 
towards the ceiling and not at the customer. It can 
even be directed towards air return ducts or tied 
into the HVAC to eliminate the hot air completely. 
ENERGY STAR®. Model ICE0400 shown on B55 bin 
(sold separately).

Slope-front storage bins include a built-in scoop holder so you never have to search 
for the scoop again. Industry-leading design includes a safe-hold door hinge, tightly 
sealed bin doors, and a stainless exterior. One-piece polyethylene bin liners and 
industrial foam insulation provide maximum ice preservation with less congealing. 
Constructed with practicality in mind for years of carefree operation. 

 
Additional models available.

This 15"W undercounter ice maker is ideal for small-
space applications, such as suites for entertainment 
venues, break rooms, offices, and cafés—and it’s 
approved for outdoor use. This small self-contained 
machine features a consumer favorite, chewable Pearl 
Ice®. Enjoy quiet operation and easy installation with a 
simple 115 volt plug-in design. Model GEMU090.

Indigo’s preventative diagnostics provide constant and reliable monitoring of refrig-
eration systems. In turn, the information is used to improve energy management, set 
proper ice production levels, streamline cleaning processes, ease food safety concerns, 
maintain ice quality, and quickly display up-to-date service information. Several models 
are ENERGY STAR® qualified. 

B-style bins (sold separately) feature DuraTech™ stainless finish exterior. IY0504A shown 
on B570 bin.                               

DuraTech stainless finish exterior is durable, corrosion resistant, and attractive. 
Soft durometer trim around opening helps silence bin door closing. Convenient 
stay-open design keeps bin door out of the way while scooping ice. Internal scoop 
holder stays above ice line for easy access and better sanitation.

Additional models available.

WHAT MAKES FOR AN EASY CLEANING PROCESS?



Flake ice machines offer quick cooling, moldable flakes, 
making them perfect for food and beverage presentation 
and hand scooping into drinks. Small, soft pieces of ice 
with a 73% ice to water ratio form around objects without 
bruising and hold in place without tipping or spilling. 
ENERGY STAR®. Model RFS0650A shown on B420 bin; bin 
sold separately.

NEO™ provides a new level of performance, intelligence, and 
convenience. With its removable bin, the unit stays in place 
delivering a better standard of cleanability, sanitation, and 
serviceability. New features include increased ice production 
with 10% less energy consumption and 25% less water usage. 
Depending on model, it can deliver up to 40 pounds more ice 
over a 24-hour period. ENERGY STAR®. Model UD0140A shown. Additional models available.

Bite-sized nugget boasts 90% ice content with only 10% water offering one of the best nugget 
ratios for maximum cooling and minimal drink dilution. Modular Ice Machines offer the 
ultimate in flexibility—select the bin and head unit separately and build your own custom 
unit. Standard measurements for perfect pairing with 22" bins. Space saving undercounter 
models available for kitchen and bar height counters. Model RNS-0308A shown on B420 Bin 
(sold separately).                     

Automatic-fill, floor-standing ice dispensers meet the strict sanitary needs 
of the foodservice, lodging, and healthcare industries. Attractively styled 
to complement any décor, these dispensers feature a stainless steel wrap 
exterior with gray ABS accents. Each unit offers SFA water dispensing option, 
coin operation, and room card operation.

Nugget ice provides a high quality, soft, chewable texture while still provid-
ing maximum cooling effect, making it ideal for hospitals and healthcare 
facilities.  Bite-sized nugget boasts 90% ice content with only 10% water, 
offering one of the best nugget ratios for maximum cooling and minimal 
drink dilution. Engineered to deliver the largest daily ice production levels 
and storage capacities within the smallest footprint.



Bottle filling station provides a rapid fill of filtered water to quench thirst and 
minimize plastic bottle waste in the environment! One-handed operation allows 
for a quick fill between activities. Electronic sensor for touchless, sanitary operation. 
WaterSentry® Plus filter with enhanced sediment capabilities. Silver Agion anti- 
microbial protects against mold and mildew growth. Innovative Green Ticker™ tracks 
the bottles saved from landfills. Contact us for additional information.

The all new Multi-Pak is a multi-circuited vertical discharge condensing unit that can be 
configured to handle multiple compressors up to a total of 20 HP. Design can go from a single 
fan model up to a 4 fan version. Systems have single point electrical and are provided with a 
fused disconnect for easy electrical installation. Each compressor has individual circuit breaker 
protection. Contact us for additional information.

Performs the function of 2 condensing units! Replaces either a 95M (1HP) or 70M 
(3/4HP) condensing unit and a 199L (2HP) or 149L (11/2HP) condensing unit. Supplies 
refrigeration to both a walk-in cooler and a freezer. Available as PCL (pre-charged with 
refrigerant and up to 40' of pre-charged lines provided) or PR (pre-assembled remote 
system shipped with nitrogen holding charge). Liquid line sight glass. Energy efficient 
PSC fan motors. Two 14" fan blades. ETL listed to UL Standard 1995. Contact us for 
additional information.

 
Additional models available.

Reduce energy costs with the ideal strip door 
for walk-in coolers and freezers. M-Series 
doors are available in both 6" and 8" wide 
standard or low temp polar reinforced 
flexible PVC strips. All doors include universal 
mounting hardware. Each strip features a 
loop top for easy installation—strips just slide 
onto the mounting bar. Complaint with the 
Energy Independence & Security Act of 2007.

Inovasi



Kolpak’s modular construction can meet your exact 
requirements in an indoor or outdoor cooler, freezer or 
combination, with the size, roof configuration, and options 
you want. You get quality with features that make Kolpak 
a sound investment: energy saving 4" thick foamed-in-
place urethane insulation; standard galvalume metal finish 
for greater corrosion resistance; energy saving120 series 
refrigeration operates at higher ambient temperatures. 
Contact us for additional information.

Easily installed without the services of a refrigeration technician or 
plumber. Corners, wall panels, and doors are quickly assembled 
on the unit’s floor, and ceiling panels lifted in place. Self-
contained wall-mounted refrigeration unit, equipped with casters, 
is rolled up and fitted into place. Top mount offers an easy install 
and is flush to the ceiling allowing maximum use of storage 
space. Energy efficiency 4" urethane panels meet insulation 
requirements. Contact us for additional information. 
 

Designed for maximum cold holding perfor-
mance with minimum environmental impact, 
all while saving you money on energy and oper-
ating costs. 48-hour shipping now available on 
7'6" Single Compartment Coolers or Freezers 
with Remote Refrigeration Systems. Indoor 
Walk-Ins feature standard door, right or left 
hinged (no options), NSF .100 smooth alumi-
num floor (coolers available floorless), and 26 
gauge stucco-embossed Galvalume steel in and 
out. Contact us for additional information. 
 

Keep the cool air where it belongs and eliminate the 
hassles of strip curtains. Reduces the amount of warm air 
infiltration-up to 20%. Mounts vertically, adjacent to the 
walk-in door on the interior wall surface. Channels a bar-
rier of refrigerated air and is automatically activated when 
the door is opened and shuts off when the door closes. 
Use on 26", 30", 34" and 36"W door openings and 74" 
to 80"H. NSF. UL listed. 1-year parts & labor warranty. 
Contact us for additional information.

Provides maximum energy efficiency through electronic 
expansions valves and Tru-Dmnd™ defrost technology. Tru-
Dmnd™ initiates defrost cycles only when needed, avoiding up 
to 93% of standard system defrost cycles and up to 12% fewer 
cycles than a “smart defrost” control. Self-adjusting defrost 
cycles means no need for seasonal adjustments. The 120° 
ambient refrigeration design maximizes performance range 
on the hottest days. Programmable light control and door ajar 
alarm included.  Contact us for additional information.



Walk-in coolers, freezers and combination cold rooms are custom designed to satisfy exacting job site conditions. Choose 
from a large selection of metal finishes, walk-in accessories, and custom engineered refrigeration systems. Get a step 
closer to LEED certification with superior insulation, LED lighting, scroll compressors, hot gas defrost, and many more 
options to maximize energy savings. Upgrade to a System 200 and retrieve HACCP records at the push of a button. 
Contact us for additional information.

Complete selection of high performance refrigeration equipment 
and accessories for the most efficient and reliable installation 

 
assembled remote or top/side quick connect self contained units are 
available for any indoor or outdoor application. All systems are fully 

EISA compliant and come with a 5-year compressor warranty 
with labor warranties available on pre-charged systems. 
Contact us for additional information.

Additional models available.

SAME DAY SHIPMENT! Choose from over 

4'x5' to 8'x20'.  Heights from 6'7" and 7'7" with 

15-year panel; 18-month parts & labor warranty.

within 5 working days after order is received. 
Coolers, freezers, and combination models 
are available with either a matching remote or 
packaged refrigeration system. Indoor 

models include weather hood for the roof-
mounted refrigeration system, membrane 
covering for the walk-in roof, and rain 
canopy for entry door. Contact us for 
additional information.



ThermalRite experts will custom design a walk-in to maximize your usable space. Built to order in exact 
dimensions—no need to settle for nominal dimensions or standard sizes. Foamed-in-place urethane 
provides the best insulation available today. Many finishes available, including the exclusive anti-
bacterial Sanisteel®, a 2015 Kitchen Innovations award winner. Choose from a range of energy-saving 
light sources. Contact us for additional information.

Under our ICS Quick Ship walk-in program, we’ll ship your ICS Panel or 1-piece walk-in within 
five days of receiving your order. Set options and pricing are offered for this program in coolers, 
freezers, and dry-storage, with or without refrigeration. Sizes range from 6'x6' to 10'x10' for Panel 
offerings and 8'x8' to 8'x20' in the 1-piece offerings. Call us today for your short lead time needs. 
Contact us for additional information.

Has your walk-in seen better days, but it has not reached the end of its life? Maybe it’s time for an ICS 
makeover.  Refurbishing a walk-in is easy when you work with the professionals at ICS. They provide all 
the materials to repair or replace floors, walls, and doors. Looking for installation services as well, look 
no further. And what’s more, they can refurbish any manufacturer’s equipment. So when it’s time to 
update the walk-in, think ICS. Contact us for additional information.

Save on construction cost and installation time with 1-piece walk-ins from ICS.
•  Cooler, freezer, and dry storage combinations up to 14'x50'
•  4" to 6" wall thickness, with and without floors in 

multiple compartments
•  Fully engineered to meet a multitude of local and state regulations
•  Many color, texture, and architectural finish options available (as shown).
Contact us for additional information.

ICS Refrigerated Trailers are the answer to your temporary and mobile 
storage needs. These units can be operated as coolers or freezers in the 
same space with their unique refrigeration system. They can purchased 
with generator for remote use and come equipped with lighting, 
load levelers, and spare tire, ready to use in your mobile application. 
Contact us for additional information.

E





Fast-brewing coffee makers include dual thermostats for quick heat up and consistent 
holding temperature. Brew up to 100 cups in less than one minute per cup. Feature 
mug clearance, cool-touch handles and knobs, non-drip Thomlison® faucets, 2-year 
limited warranty. NSF and UL Commercial Rated (except 58030 & 58002 models, 
household use only). Classic urn family shown.

Additional models available. 

Serving fresh citrus juice is a great way to “squeeze” more profit out of your business. 
Easy to assemble, disassemble, and clean. Hygienic surgical stainless steel bowl with 
pulp strainer and splash guard make juicing fast and easy. Compact JUC-100 makes 
glasses of juice on demand. High speed JUC-200 is built for continuous use and makes 
gallons of lemonade, orange, lime or grapefruit juice in minutes. Both include 3 cones 
for all sizes of citrus. ETL. UL. CSA. NSF. 1-year warranty.

Stainless steel percolators available in 3 sizes. 
Equipped with a clear water level gauge and 
indicator signals when coffee is done brewing. 
120V. 1350W. The Pour-Over Brewer has 2 
switches for warming and brewing. Heating 
plates ensure optimal temperature for 
extended periods. Accepts standard filters and 
decanters sold separately. 120V. 1650W. ETL 
listed and ETL sanitation.

If you’re looking for rich, flavorful coffee but are tight 
on counter space, plug in a Bloomfield Lo-Profile® 
brewing system. At a little under 19" tall, they’re 
short in stature but long on features. A ready-to-
brew light indicates the proper water temperature 
to help eliminate brewing guesswork and the 
patented water delivery system gently spreads a 
precise amount of water over the coffee grounds for 
complete saturation and optimum flavor. UL, NSF.

Whether it’s a glass of orange juice or lime juice for a refreshing margarita, Focus 
Foodservice commercial juice presses or hand-held citrus squeezers produce the 
sweetest juice possible. Jupiter™ and Olympus™ cast iron tabletop juicers are avail-
able in black and white. Opti-Squeezers will produce the maximum amount of juice for 
any hand-held squeezer, using 50% less effort to do it.

The Bloomfield hot water dispenser with LCD panel 
combines style, function, reliability, and value with a 
pioneering new development in water boiler filtration. A 
water filter is essential to reduce problematic scale build-
up and to remove impurities that can leave an unpleasant 
taste. FilterFlow revolutionizes the water boiler design by 
incorporating the filter cartridge within the boiler casing 
ensuring premium water quality and reduced scale build-up. 
Model 1228-DLX, 3 Gal., dispenses 205 cups per hour.



Any 16 oz. icy drink served perfectly smooth and with no ice chunks—in as 
little as 25 seconds! Stainless steel blades quickly cut through ice and other 
ingredients. High/low/off toggle switch is easy to reach and control. 1-year 
warranty. UL, NSF, CSA.

Great for everything from mixing ice cream shakes to “flashing” bar drinks and blending eggs, 
pancake, and waffle batter. Powerful 1/3 HP motor per mixing head mixes twice as fast. Two-way 
motor activation allows operators to start and stop mixing action by inserting cup into cup guide, 
or by using the pulse switch on top of mixer. NSF. UL.

Powerful 1 HP motor blends a 16 oz. daiquiri in 15 seconds! 
Adjustable timer automatically stops blender so you can do 
other tasks. Comes with a stackable 48 oz. Wave~Action® 
container, 2 speeds and pulse for precision blending. 2-year 
or 20,000 cycle parts & labor full replacement warranty. CUL. 
UL. NSF. Model HBH450R.

Heavy-duty 3.5 HP motor and 45,000 RPM provide 
awesome speed and performance. Optional solid 
sound enclosure keep it quiet. Choose simple paddle 
switches for quick and easy operation or easy-to-clean 
electronic membrane keypad. Choose from a 64 oz. 
unbreakable, BFA-free, co-polyester or stainless steel 
container. cETLus. NSF. Limited 3-year motor; 2-year 
parts & labor warranty. Model MX1000XTX shown.For ultimate flexibility, operators can choose 

from high and low speeds, timed cycles, and 
a jump cycle (starts in low speed, then ramps 
up to high). Includes 64 oz. stackable con-
tainer, timer with automatic shut off, and a jar 
pad sensor, which turns the motor off when 
container is not in place. 3 HP motor. 2-year 
or 20,000 cycle parts & labor full replacement 
warranty. Model HBH650.

Large paddle switches make operating the 
power blender fast and easy. Just set the 
adjustable timer to suit your recipe, and 
simply hit START for smooth results every 
time. Powerful 3 HP motor with stainless 
steel blades are made to last and get the 
job done fast. Stackable Wave~Action® 64 
oz. container provides a super smooth drink 
profile, every time.Model HBH550.

Additional models available.



Bar Maid Glass Washers get glassware cleaner, faster 
using less water and chemicals than most other glass 
washing systems. Install in virtually any bar sink in sec-
onds with no special plumbing or electrical hook-ups. 
Five spinning brushes scrub inside and out removing 
tough stuff like lipstick and fruit pulp. Combine with Bar 
Maid LoSUDS detergent, sanitizer, and test strips and you 
have the ultimate glass washing system!

When your glassware sparkles, so does your reputation. Portable glass polisher 
saves time and effort by ensuring wet glasses get gently polished and dried 
simultaneously in seconds. Eliminates the need for potentially unsanitary hand 
polishing and reduces breakage. Removable polishing heads are easily installed 
and dishwasher safe. Polishes all types and sizes of glassware. Model GP100, 
polishes up to 350 glass per hour.

Composite carousel rack prevents damage to glassware. 
12" vertical clearance accommodates taller glassware. 
Single-switch, auto-fill, auto-stop operation. Adjustable 
rinse control allows hot or cold water final rinse for flexible 
sanitizing methods. Built-in chemical pumps and onboard 
chemical storage. NSF and c-ETL-us listed. Delta 1200, 
1200 glasses per hour.

Push button defrost system, self-contained, no 
plumbing required. Black, stainless, or all stainless 
exterior. Stainless steel interior Available in 2, 3, 4, 
and 5 foot models. 24"Dx34"H.

ENERGY STAR® quali f ied and rated by NSF as both a 
dishwasher and a glasswasher using 1.16 gallons of water per cycle. 
Cleans up to 40 racks (1,440 glasses) per hour.  Built-in chemical 
pumps and priming switches. Built-in scrap accumulator prevents 
drain from clogging. 90-second operating cycle with push-button 
start. 111/2" clearance accommodates taller wares. NSF and c-UL-us 
listed. Model Delta 5-E.

Clean and sanitize up to 2,000 glasses per hour. 
Choose rotary or pass-through, both providing 
up to 12" of clearance for taller stemware. The 
three-pump injection system provides precise 
chemical dispensing. Upper and lower wash and 
rinse arms produce sparkling clean glasses every 
time. Fresh, cool water sanitizes glasses in the 
final rinses so they are ready for immediate use. 
Model CG shown.

Removes stains on glass surface. Features that you can rely on include 
quick and easy installation, heavy duty construction, and a powerful 1/3 HP 
motor. Comes complete with four 7" brushes and one 83/4" center brush.  
115V, 4/3  amps. CE. Model GW-120.



Dispensers feature high impact corner bumpers, stainless steel 
exterior, front vented compressor, self-closing field reversible 
doors, and 5" casters. Portable and self contained cabinet stores 
a CO2 drum, regulator, and liquid waste tank in an access area. 
Foamed-in-place insulation saves energy and adds structural 
strength. 5-year compressor; 1-year labor warranty.

Store and serve up icy, cold draft beer. For your next bar/restaurant design, consider the performance, 
sustainability, and versatility of a Continental Refrigerator Keg Cooler. Built to last with all stainless 
steel countertop, heavy-duty galvanized interior, and reinforced stainless steel floor. Choose standard 
or shallow depth with single, dual or triple faucets.

Additional models available.

Model DZS60 Wine Center shown with stainless steel glass door, full-extension shelves (left)  and solid 
stainless door w/single-faucet wine dispensing (right).

Shallow depth back bar refrigerators complement 
the standard size models but in a smaller footprint 
of 24" in depth versus the standard 271/8"D. 
Available with solid or glass doors, interior LED 
lights, and are NSF approved for bottled and 
canned products. Stainless steel top/floor and 
black vinyl coated exterior front, sides, and back, 
galvanized steel interior. 3-year parts & labor, 5-year 
compressor warranty. Model NLBB60N shown.

Standard Depth 

Narrow Depth

Additional models available.

Maximize the number of cool, refreshing drinks on hand with Back Bar 
Coolers from Continental Refrigerator. Features wear resistant, textured 
baked enamel black finish exterior, stainless steel countertop, galvanized 
steel interior and reinforced stainless steel floor. Choose standard, narrow, or 
pass-through models with hinged or sliding glass doors.

Additional models available.

Perlick’s new line of dual-zone wine centers can 
be tailored to fit your exact wine serving and 
storage needs. Now you can properly store and 
dispense wine at two separate temperatures in 
the same cabinet—White Wine (40°F-55°F) or 
Red Wine (55°F-70°F). Customize your dual zone 
wine center with options to suit your specific 
needs: Stainless solid or glass doors with full-
extension wine shelves, wine drawers, 1, 2, 3, 4 
or 5-faucet wine tapping. 



Interior stainless steel floor with 1/2” lip and galvanized steel 
walls. Stainless steel countertop. Environmentally friendly forced air 
refrigeration system maintains 33°F to 38°F. Foamed-in-place, high 
density polyurethane insulation. 3” diameter insulated beer columns with 
stainless steel tubes. Incandescent interior lighting (for all units except 
TDD-1). Optional multiple faucet draft arms available. Also available in 
stainless steel. Model TDD-2 shown.

          Capacity (Cases)

Additional models available.

Enhance efficiency with the multi-functional capabilities of the EBD Series. 
Insulated stainless steel draft arm for serving drinks in left compartment. 
Shelves for product storage in right compartment. Laminated vinyl exterior, 
stainless steel countertop, and floor with galvanized steel interior wall. 
Lockable doors with optional double pane glass for storage display. Dial 
thermostat range from 32°F to 42°F. Time initiated and terminated defrost. 
Narrow depth also available.

Black Exterior

Additional models available.

Advance Tabco introduces its new line of underbar equipment called Underbar Basics™. Sinks, Blender 
Stations, Drainboards, and Liquor Racks feature extended widths and a new flush design for a clean, 
linear appearance when adding SRK Speed Rails. Economy pricing, with heavy gauge stainless steel and 
galvanized construction. All faucets meet federal lead free standards. Multiple sizes and configurations 
available. 

www.EVERESTref.com

Attractive, wear-resistant laminated 
heavy duty black vinyl exterior. Stainless 
steel countertop. Forced air refrigeration 
system. Interior stainless steel floor 
with half inch lip and heavy galvanized 
steel walls. Maintains cold 33°F to 38°F 
product temperatures. Also available in 
stainless steel and glass doors. 

Conditioned, air circulation is forced 
evenly over the top row of products for ideal 
chilling of bottles. Stainless counter and 
lid, durable black vinyl exterior, and vinyl-
coated storage dividers. Interiors feature long 
lasting, heavy-duty, galvanized steel. Large 
evaporator coil runs the length of the cooler 
for efficient, balanced cooling.



Deluxe line of standard and custom underbar equipment features heavy 
duty construction built for durability. Full AutoCAD layout and design 
available. High quality built-in sound deadened speed rails. Stainless steel 
sides and legs. High quality cartridge valve faucets. NSF. Available in 19" 
and 23" depths complete with drains, overflows, and heavy duty faucets. 
Contact us for additional information.

End the storage problem with a 24" wide cabinet that holds three 20"x 20" 
glass racks. Stainless steel cabinet with 1" drain on bottom. Also available 
with solid middle shelf. NSF. Model 18-GSB1 shown.

Additional models available.

The ultimate blender stand with 10"x14"x10" deep sink bowl, 
which can be used as a dump sink or hand sink. Large step 
down shelf for blender and bar accessories. Stainless steel sides. 
Faucet and drain included. Available in 12" and 18" widths. NSF. 
Model 18-12BD shown.

High quality, heavy duty units in 2', 4', 6', and 8' models. Features 
include 24" front to back to match underbar, stainless steel floors, 
heavy duty doors, center bar construction for durability, rugged 
grab bar handles, easy-to-clean coved corners, and floor drain 
connected to condensate evaporator pan. 5-year compressor 
warranty. Available in black or stainless steel exteriors. 115V, 
Single phase, 60 Hz. Model BC48-BG shown.

Complete line available in 18" and 21" front to back depth. Features complete stainless steel embossed 
drainboards and 10"x14"x10" deep drawn bowls. Comes complete with drains, overflows, and low lead 
compliant faucets. NSF. Model 18-53C shown with optional speed rails.

Complete line of ice bins available in 12" or 15" depths, with or 
without built-in 7-circuit high volume solid cast aluminum cold 
plate for soda systems. For cold plate option add “-7" to the end 
of model number. Features stainless steel coved corner liner 
with center drain, and removable bottle racks. NSF. Model 18-24 
shown with optional speed rail.



Get your party started and uncork your profitability! 
Cambro’s full line of stylish, portable beverage bars provide 
opportunities for hosting in any environment—inside or out, 
small or large, formal or casual.
Complete, basic, or economy system available in sizes small 
(Bar540), medium (Bar650), and large (Bar730) with a 
standard or designer decor package. Model Bar650S shown 
in designer decor Sedona (668).

The insulated ice bin with cold plate is available in various 
sizes and offered in the standard 21" width or slim-line 18" 
width. Each ice bin is fabricated in 18-gauge, 300 series 
stainless steel and comes with a stainless steel ice bin lid. 
Available in a 7-circuit cold plate or a premium 10-circuit cold 
plate. Galvanized legs and bracing with adjustable bullet feet 
are included. Stainless steel leg options are available.

Two-step bar and countertop designed for ease of drink 
preparation and serving. Molded-in barmat well and built-in 
cutting board. Sliding storage drawer accommodates mixers, 
sodas or bus boxes. 15 gallon ice bin with integrated drain 
and water trap. 5" non-marking casters with brakes. Fully 
assembled. Black countertop, skirt, and stanchions. Front and 
side panel colors: Cherry Wood (094), S/S (44), Traditional Grey 
(23) or Black Duragrain (03).

 A.  Refrigerated Drawers
 B.  24" Drain Board Top
 C.  Insulated Bottle Well
 D.  30" Sectioned Ice Bin
 E.  Speed Rail
 F.   Slanted Speed Rack
 G. Pre-Sink & Tool Caddy Combo

Engineered for speed, built for comfort. This co-branded line of cocktail focused 
equipment consists of innovative product solutions that have been specifically 
engineered to be more ergonomic for bartenders and to better accommodate their 
needs when making craft cocktails. The Tobin Ellis Signature Cocktail Station is 
replete with what Ellis refers to as a “bartender cockpit”—all dedicated to the efficient 
production of cocktails. Choose from a variety of configurations and options (sold 
separately). Contact us for additional information.





Additional models available.

The S-Series restaurant range offers a 
quality, versatile range for commercial 
foodservice applications. 24", 36", 
48", and 60" widths and a number 
of top configurations are available. 
Configurations include combinations of 
open burners and griddles. Model S36D 
shown.

 
Additional models available.  

Restaurant Series Ranges feature 40,000 BTU 
burners, 1" thick griddle option, 7" landing 
ledge, and 5 rack positions. Variety of cooking 
chamber sizes include 30"W and 15"H ovens. 
Restaurant Series model 60-BP-6B-G24-S26 
shown with optional casters and salamander. 
Vantage Series Ranges come standard with 
28,000 BTU burners, 3/4" thick griddle plate 
option, 5" landing shelf, and 2 rack positions. 

The improved Challenger XL sets the standard for 
rugged construction and reliable,  consistent 
performance. This hard-working, easy-to-use range 
produces the high-quality results you expect, without 
breaking your budget. 24", 36", 48", 60", and 72" size 
ranges available in a variety of open burner and griddle 
top combinations. 1-year limited parts & labor warranty.



The all stainless steel Ultimate Range is made in the USA 
and is available in 5 sizes and over 1200 configurations, 
including the new 5-burner configuration. Higher BTUs 
and high efficiency snap action thermostat make it easy to 
handle your cooking and baking needs.

Additional models available.  

Additional models available. 

Designed to withstand the rigors of high-volume restaurants, hotel, and 
institutional kitchens. Heavy duty ranges, griddles, charbroilers, hot tops, 
fryers and broilers can be combined for a custom line-up to fit the needs 
of any operation. Stainless steel welded grates, front, sides and shelf; front 
and rear gas; porcelain oven interior fits full size pans in either direction; 
2-year parts & labor warranty.

Additional models available.

When you cook without boundaries, you can take your menu 
anywhere. Inspired by the culinary craftsmanship of master 
chefs, Garland Restaurant Ranges are the choice for durability, 
performance, and ease of maintenance. From intuitive user 
interfaces to innovative heat technology, Garland equipment 
enables you to create exceptional patron experiences with-
out limitations. Available in 24" to 60" widths, with multiple 
configuration options. Model G36-6R shown.

Meet the demands of foodservice cooking with 
rugged MIG welded construction and quality 
features that bring ease of use, added efficiency, 
and improved productivity to your operation. Its 
flashtube pilot system can save up to $300 per year 
in gas consumption. Versatile 30,000 BTUH burner 
delivers rapid boil times, even sauté, and superior 
turndown. Ranges available in 24", 36", 48", 60", 
and 72" sizes with a variety of open burner and 
griddle top combinations.



The CNVX/BCX provides both a combi and convection oven in the same 
compact footprint. The BCX14 Combi offers increased production while 
decreasing your labor and maintenance. With a push of a button, the 
exclusive “deliming indicator” tells you when to delime. For more versatility, 
stack with our CNVX-14 Convection Oven. With the same footprint as the 
BCX and BX ovens, the CNVX is the ideal convection/combi stack.
Model BCX-14E shown on CNVX-14E. 

The Zephaire Series suits your everyday convection oven needs! 
Fully welded angle iron frame, stainless steel exterior, double-sided 
porcelain liner, and triple mounted doors. Dual pane glass dependent 
doors open simultaneously. Stackable. The 200 models feature an 
extra-deep baking compartment to accept full-size baking pans in 
both directions. ENERGY STAR® qualified.

BEST IN CLASS energy efficient DFG ovens feature a fully welded angle 
iron frame, stainless steel exterior, double-sided porcelain liner, and triple 
mounted doors. Dual pane glass dependent doors open simultaneously. 
Porcelain door handle stays cool to the touch. DFG-200-ES features an extra-
deep baking compartment to accept full-size baking pans in both directions. 
ENERGY STAR® qualified.

Lower profile, ergonomically designed to fit under today’s lowest 
hoods at a comfortable working height. 60,000 BTUH direct fired 
combustion system. Power level control allows operator to adjust heat 
input to match oven load. Solid state adjustable temperature control 
from 200°F to 500°F. Two-speed fan motor. Stainless steel front, sides, 
top, legs, and doors. 1-year limited parts & labor warranty. 
Model SG4 shown.

Duke’s full size energy efficient convection ovens accommodate 
13 rack positions. Standard gas ovens utilize a direct fire burner 
system, output 40,000 BTUs, and are ENERGY STAR® certified. 
Cavities are porcelain coated inside and out to help prevent rust and 
corrosion. Ovens are easy to clean and maintain, with all parts being 
front serviceable. Temperature controls range 200°F to 500°F. 
10-year limited door warranty.

Your Solutions Partner

Additional models available.

The versatile performance you 
need for preparing a varied menu 
with consistently great results. 
Gentle air circulation and even heat 
distribution produces evenly cooked 
casseroles, meats, vegetables, and 
baked goods. Save on operating 
costs with an energy-efficient heat 
recovery system. 1-year limited 
parts & labor warranty. Model 
VC4GD shown.
• Electric—12.5 kW input burner per oven section
• Gas—50,000 BTUH burner per oven section, ENERGY STAR®



Now available with the new NRG system, saving you 35 
to 50% in operational costs by use of a patented damping 
system. Ovens available in standard or bakery depth, single or 
double deck, with standard, cook and hold or programmable 
controls. This series features a stainless steel exterior and 
72,000 BTU burners for quick temperature recovery. ENERGY 
STAR®. Available in gas or electric. Model SLGS/22SC shown.

Standard Depth

Bakery Depth

 

Hydrovection™ combines hot air cooking with moisture to 
produce a quality product faster than a standard convection 
oven. Air distribution system combines a multi-speed, 
bi-direction/bi-functional blower wheel designed to form a 
unique air flow pattern resulting in a high quality bake, with 
increased product yields that generate savings for you. Electric 
and gas models available. Model HV-100E Double shown with 
optional SmartTouch controls and casters.

Hydrovection full size oven with innovative new Helix technology forces 
air into the oven cavity, improving product quality while decreasing 
cook times by as much as 47%. SmartTouch™ controls allow cooking 
with timer and core probe simultaneously. Includes shelf timing, 
cooking compensation and multi-shelf recipes. Holds up to 255 recipes.

No more fryers! No added fat! Bakes like a combi but at a third the 
price! Full and half size, single and double convection ovens with 
60,000 BTU per oven or 11 Kw electric power. Two-speed, high-low 
fan with cool-down setting and 4-second cycle hot surface ignition 
system. Stainless steel front, top, sides, and doors. Model GDCO-E1 
shown with optional casters.

Value Models

Mid-Range Value Models

Additional models available.   

Available in standard or bakery depth, single or double deck, 
with standard, cook and hold, or programmable controls. 
NRG, a system that saves 35 to 50% in operational cost, by 
use of a patented damping system. Features 90,000 BTU for 
both standard and bakery depths; electric models 11kW per 
deck. Model GS/15SC shown.



Engineered for fast pre-heat and quick recovery, HearthBake ovens deliver precise and 
balanced cooking and baking results for an unequaled variety of menu items. Ideal for 
baking, roasting, re-therming, warming, and holding of pizza, meat, vegetables, breads, 
desserts, fish, and chicken. Bake directly on the hearth deck, on screens, or on baking 
sheets. Choose gas or electric. Ovens are stackable. Optional brick lining available. 

Intense energy quickly penetrates meat, 
locking in natural juices and reducing broiling 
time as much as 50%. Broil in half the time 
with 1/3 less gas for fuel savings up to 66% 
over ordinary broilers. Schwank tiles preheat 
to 1650°F in 90 seconds. Warming oven above 
broiler. Stainless steel front, sides, and top. 674 
square inches per rack. Grease filtration system 
for clean air intake. Model P32D-171 shown.

Expect the same cooking performance as our digital convection ovens, except with manual 
controls! Stainless steel construction and advanced airflow design with patented baffle. 
Manual controls adjust time, temperature, and humidity. 120-minute timer beeps at end of 
cycle. Designed to accommodate stacking. Model XAF-193 shown.

ChefSeries™ griddles are a great way for your kitchen to cook hot food items quickly and 
efficiently! Perfect for smaller kitchen that serve breakfast items. Chrome plate models will 
cut your cleaning time nearly in half and will save as much as 30% in utility savings per year. 

Additional models available.

Standard features include one shot and pulse steam 
injection, even baking without rotating pans, cook and 
hold feature, 6 wire racks with 12-position pan slides, 
simultaneously opening doors with double-pane glass 
windows, and a porcelainized cooking compartment. 
Choice of  2 control options—EnviroStar™, a knob control, 
or EnviroZone™, a fully programmable, icon-driven con-
trol. Double stack for maximum capacity. ENERGY STAR®. 
5-year parts & labor warranty; lifetime warranty on doors.



• Heavy 1" thick, 24" deep griddle plate
• Double walled and reinforced stainless steel cabinet
• Snap action thermostat standard (Electric and Solid State optional)
• 33/4 gallon grease container
• Removable 4" legs for flush mounting
• Front grease trough
• Optional hard chromed cooking surface
• 30" deep depth available

Additional models available.

Countertop line delivers the performance and optimal response time required for 
professional chefs. Run at peak efficiency and reduce clean-up with Vulcan’s line-up of 
Griddles, Charbroilers, and Hotplates. Each cook top is gas operated, provided with an LP 
conversion kit, and has 4” adjustable legs for easy height variation based on preference. Models 
shown (left to right)—VCRH36, VCRG36T, VCRB36.

Additional models available.

The most flexible counter Charbroiler allows you to charbroil with briquettes or 
radiants. Features two-position, two-sided cooking grids, 40,000 BTU per foot, wide or 
narrow branding by inverting grates, wide front grease trough, stainless steel front and 
sides, 5" stainless steel flue riser, and 4" stainless steel legs. Fully insulated for zero 
side clearance. Model HDC24 shown with optional battery spark ignition.

The counter top range features heavy-duty cast iron grates and 33,000 BTU burners for 
unsurpassed durability. 2, 4, 6, and 8 burner models are available. Step-up models provide 
additional flexibility when working with skillets, and are available on 4, 6, and 8 burner models. 
Model HDO24 shown with optional battery spark ignition.

With Globe’s selection of charbroilers, 
griddles, fryers, and hot plates, you 
won’t need a bigger budget or a bigger 
kitchen. Features include stainless steel 
insulated double wall construction, 
individual adjustable pilot per burner 
with front panel access, cast iron grates, 
and adjustable 4" stainless steel legs. 
2-year parts & labor warranty. 

Additional models available.

Models shown: GCB15G, GF30G, GG24G, GHP12G.

Highly-polished griddle plate fully welded to stainless steel frame for consistent 
cooking and easy clean-up. Stainless steel construction and extended cool-to-
touch front edge. Heat and thermostatic control every 12". Removable, easy-
to-clean, stainless steel, large capacity catch tray. 1-year parts & labor warranty. 
Model GEG36 shown.



Stainless steel griddles, charbroilers, and induction ranges feature 
higher BTU cooking power; all-metal knobs and knob guards 
guaranteed for life; fully-welded construction eliminates grease 
and dirt traps; lava rock charbroilers include radiant conversion kit; 
gas griddles include propane conversion kit; induction hot plates 
have same look and operating height as charbroilers and griddles. 
Models shown: 912HIDC, 924CG, 924GGM, 924HIMC.

Additional models available.

Heavy cast griddle has a large cooking surface. High tech non-stick surface and removable stainless steel grease 
tray and splash guard make it easy to clean. Even heating throughout griddle surface up to 450°F. On/Off switch 
with indicator light, power light indicates griddle is turned on. UL Safety and Sanitary approved. 120V, 1500W. 
Model CG-10 shown.

Perfect for your busy kitchen—Quickly prepare chicken, beef, fish, and grilled 
vegetable dishes. Stainless steel griddle features temperature controls from 
120°F to 570°F, 151/2"x16" cooking area, 3" side and back splash, and 
bottom mount removable grease collection pan. 120V. 1750 Watts. 1-year 
warranty. NSF. CE. Model GRID-24 shown.

Unsurpassed performance, combining proven control 
systems with Wells quality and durability. Units ship 
with natural gas configuration. Constructed of 300 series 
stainless steel for added durability and easy clean up.  
Available in three popular sizes. 
• Char-broilers feature 25,000 BTU every 6" of grill width. 
• Griddles feature 30,000 BTU per 12" section. 
• Hot Plates feature 26,000 BTU per burner.

Complete line of gas and electric griddles, charbroilers, fryers, and hot 
plates deliver heavy-duty performance and excellent results. Heavy gauge 
stainless steel construction.  2-year warranty. UL. AGA. NSF.

Additional models available.

Snap-action thermostatic controls provide precise temperature settings of 150° F to 400°F.  
A 1" thick steel griddle plate means quick recovery and even heat on even the fullest loads. 
Model HDG24 shown with standard battery spark ignition. 
• 30,000 BTU per foot  
• Wide spatula-width grease trough  
• Stainless steel front and sides  
• Flame failure safety device  
• 4" stainless steel legs  
• Fully insulated for zero clearance



Separate heat controls for each section 
permit cooking and baking at difference 
temperatures, at the same time. Stainless 
steel front, top, sides, and back; counter-
balanced doors,  angle iron frame, 
aluminized steel combustion chamber 
and baking compartment, mechanical 
thermostat, and steel deck. Upcharge 
available for Pizza “P” ovens with Ultra 
Rokite deck and increased temperature 
range.

F

The 2- and 4-burner add-on griddle tops and portable griddle tops 
with heat resistant handles are made of heavy gauge 3/16" steel. Each 
includes a removable stainless steel grease drawer and specially 
designed rear flue. The add-on broiler (2-burner) is made of 10 gauge 
steel with a grid constructed of 1/4" steel rods. Includes a removable 
stainless steel grease drawer. Not for use on electric equipment.

Computer designed heating pattern for edge-to-edge even cooking. Patented E-Z tilt top grid drains 
70% of grease to reduce flare-up. Stainless steel, fully insulated cabinet, round rod steel top grid, water 
tubs, 6" front shelf with towel bar, scraper, and 15,000 BTU per burner. NSF, AGA, and CE approved. 
Shown with optional back shelf, lower rack, shelf cut-out, cutting board, and fajita rack.

ULTRA-MAX POWER! Welded steel frame construction with stainless steel front 
and side panels. Radiant or Lava Rock available in 5 sizes and feature 40,000 
BTU burners every 12". Griddles available in 5 sizes, 2 griddle surfaces, and 
3 temperature control systems. Step-Up Hot Plates available in 4 sizes. 3-year 
parts & labor warranty. Models 806HA, 836MA and 8036CBA shown.

Additional models available.

For a heavy duty, high volume, fast recovery pizza 
oven, look no further than the Blodgett 1048 and 1060 
ovens featuring bottom air intake. Designed to transfer 
just the right amount of heat to the top ensuring a 
perfectly cooked pizza time after time. Can be stacked 
to optimize your production capacity. 32" legs.

F

PIZZA OVENS

Additional models available.

Composite plate griddle with 304 series stainless steel 
cooking surface supports high volume kitchen applications 
while achieving high capacity, consistent results. Provides
“corner-to-corner” temperature uniformity allowing operator to use 
every square inch for production. Model RRE36D shown.

              
Radiant Floor  

Additional models available.



Mini-rotating rack oven does the work 
of a full-size model at half the size. 
Standard features include a continuously 
rotating 8-pan rack and unique airflow 
system. Internal steam production for 
bagels or similar products. In-shot burner 
technology provides energy efficiency with 
low maintenance. Rack and slides can be 
removed without tools for servicing and easy 
dishwasher cleaning. Digital programmable 
controls. The 12-pan stand provides storage 
for baking pans and supplies.

Stackable, stainless steel pizza ovens are perfect for use in kitchens with limited space. Ideal 
for pizzas, breads, and various bakery products. Features two removable ceramic hearth baking 
shelves with a 31/4" deck height, a thermostat range of 284°F to 680°F, a 15-minute continuous 
timer, and a 6 foot power cord. CE.

FPR series ovens are the most advanced “Jet 
Air” compact ovens, with rotating shelves, 
known for their 100% uniform baking, 
and a display oven that no one can match. 
Bake directly on the rotating nickel plated 
perforated shelves in 25% to 45% less time 
than traditional deck ovens. No cold spots. 
Save from 35% to 65% in energy costs 
versus deck ovens. Model FPR3

Y-Series feature ceramic hearth decks, unique micro slide top, bottom heat controls, 
and 120,000 BTUH per deck. Can be stacked two high. Y-DSP display ovens are 
designed and engineered to be “built-in” behind brick, stone, or tile. Ideal for 
display cooking and exhibition kitchens. Model Y-602 shown with optional casters.

Additional models available.

Compact oven gives high quality hearth bake in a minimum of 
space. Natural convection and radiant heat design does not dry 
out product. Each deck individually thermostatically controlled. 
Stainless steel construction easily cleaned and maintained. Positive 
magnetic door closure. Bake right on the deck or use full or half size 
sheet pans.

Additional models available.

Cooking the 
perfect pizzas

Gently re-circulated heated air moves uniformly and consistently 
around meats, seafood, poultry, vegetables, baked goods, and 
more. Because the ovens operate at a lower temperature than 
standard or convection ovens, meats come out richly browned and 
flavorful, seafood is moist and appetizing, and vegetables are colorful 
and nutritious. Model VCH16 shown. 

Institutional Series 

Restaurant Series



Now UL710B approved for ventless operation! Advanced Air Impingement technology 
enhances bake quality and uniformity—Faster bake times improve time of service. Front-
loading removable conveyor for improved cleaning in tight spaces. 18"W, 56"L conveyor 
belt with product stop 28" baking chamber. Temperature range to 575°F with up to 
30-minute cook time. Stackable up to 3 high. Available with optional FastBake™ technology.

Additional models available.

Now UL710B approved for ventless operation! Small enough to fit on most countertops, but 
large enough to replace a half-size convection oven or up to 5 microwave ovens. Enhanced 
menu flexibility due to improved adjustable conveyor speed that ranges from 30 seconds to 
15 minutes. Wider temperature range of 90°F to 600°F. Optional FastBake™ technology and 
quiet/slower bake models available.

Additional models available.

The analog CTI, like the digital model, is a self-contained conveyor electric Impinger® oven 
that is stackable up to 2 high and designed for countertop use. Analog oven controls are 
located on the front of the oven and include a power on/off switch, temperature control, 
and conveyor speed control. A heating indicator light illuminates letting the operator 
know when the oven is calling for heat. Temperature is adjustable from 200°F to 550°F. 
Conveyor speed adjusts from 1-24 minutes cooking time.

Additional models available.

Impinger® conveyor ovens allow for rapid heating, cooking, baking, and crisping of foods. 
Features 55" and 70" size baking chambers with FastBake™ technology. Easy to read 
removable front control panel with adjustable digital cook time and temperature controls. 
Solid sandwich door. Stackable up to 3 high. Natural or LP gas.

Additional models available.

With a 32"W reversible conveyor belt and 40" baking chamber, each oven can replace 3 full-size deck ovens. Stackable up to 2 high. 
Customer specific finger setups for menu flexibility. Temperature range from 260° to 600°F. Conveyor speed from 1-30 minute 
cooking time. Digital control panel. Front loading glass access door. Removable front fingers and side belt for easy cleaning. Natural, 
LP or Electric. Easy Order Package and FastBake™ technology also available.



The Impinger Low Profile puts the capacity of the Impinger I in a shorter frame that can be 
stacked 3 high. Individually, each oven boasts a 32"W conveyor belt and 40" baking chamber 
for high-capacity needs. Triple-stacked, it puts incredible baking capacity and flexibility in a 
modest amount of space. Natural, LP, or Electric models available. Easy Order Package and 
FastBake™ technology also available.

Additional models available. 

Specially-designed for versatility in the kitchen with the ability to cook, grill, reheat, and keep 
foods hot. The plate detection feature activates the instant-on heating elements automatically, 
while removal of the food plate turns off the heating elements automatically, saving you energy 
and money. Model SAL-1
 

Portable butane stove features 7,000, 9,000, or 15,000 BTU, solid brass burner, auto piezo 
ignition switch and boil-to-simmer heat range. Perfect for any location where you need an 
on-site cooking station. Culinary Torch adds the perfect touch to créme brulées and other 
specialty desserts. CulinaryJet brings cooking out of the kitchen giving you a proprietary 
edge. Long Reach Lighters provide the safe way to light candles, chafing fuels, and other 
professional equipment.

 

Yield: 40 

Ingredients

Equipment



Cook hot dogs, brats, and sausages with stainless steel non-stick roller grills. Features 
360 degree roller rotation, separate temperature controls for front and back rollers, 
removable catch tray, and separate on/off switch. 30 dog capacity. Optional food 
shield available (SN30). NSF. Model RG30 shown.

Electronic controls significantly improve multi-zone temperature control throughout entire 
grill surface. Significantly improves food safety and minimizes product waste as a result of 
accurate temperature control. LED display provides temperature reading for both the cook 
and hold cycles.

Additional models available.

Constructed of stainless steel, the HDS-1200W Hot Dog Steamer will steam your dogs 
to perfection! Convenient humidity control system keeps buns fresh while your hot 
dogs steam. Tempered glass on both sides provides excellent merchandising. Steams 
100 standard hot dogs and 36-48 buns.

The BW-450 Bun Warmer, with removable stainless steel pan and bun rack, make it 
easier to clean and sanitize with gentle warming heat for up to 32 buns.

The 4 ounce popper is perfect for small kiosks, coffee 
shops, small business lobbies, break areas, rental 
facilities or where ever you might want to pop and 
dispense popcorn. 157/8"Wx147/8"Dx233/4"H. Model 
J4R.

Attractive and compact with a designer 
flair. Two built-in induction stoves for 
energy efficient cooking. Available with 
three-stage cooking exhaust filtration 
system. Stainless steel cabinet and top 
surface are easy to clean and sanitize. 
Exterior is laminate over stainless steel, 
in a choice of standard or custom finishes. 
Induction stoves are 115VAC with 1500 
Watt output. Power management system 
(standard) requires 220 VAC 50 amp 
power supply.

Modular design makes set up/take down simple. Stainless steel front, side, back, 
service shelf, radiants, and pilot system. Stainless steel water tubs prevent grease fires 
and promote easy cleaning. Heavy duty top grid(s), stainless steel legs with heavy duty 
casters, new spark igniter system. Available in 30" and 60" models. Model LPAGA60SS 
shown with optional 2-steam pan set, 30" steam support, and 30" stainless hood.

Additional models available.



Open-pot, oil-conserving fryers provide outstanding results with 40% less oil, 10% less 
energy. Made of stainless steel on the outside, but their hearts are green on the inside. They 
are healthier for the environment, customers, workers, and the bottom line. Green benefits 
range from reduction of oil use to less energy consumption.   

Come standard with a stainless steel cabinet and 
fry tank, 2 fry baskets per tank. Four (MCF14) 
and five (MCF18) tubes per tank positioned for 
easy cleaning. High limit shut-off safely shuts 
off gas flow if fryer temperature exceeds high 
limit. Millivolt thermostat control adjusts from 
200°F to 400°F. Includes 14" easy roll wheels and 
swivel casters, 40 lb. LP tank. 1-year parts & labor 
warranty. CSA. NSF.

Includes FootPrint PRO® Filtration System with 4 gal/minute pump 

Designed to support good oil station management and maximize oil life. Frymaster puts 
filtration where it’s most convenient to use - right within the fryer - eliminating the need 
for additional floor and storage space. The filtering process is fast and easy, encouraging 
frequent filtering. The filter, housed beneath two fryers or one fryer and spreader, is 
capable of filtering up to six fryers individually, without having to be moved from fryer to 
fryer saving valuable labor. 

Additional models available.
*Includes 3000 controller, rack-type basket support, basket hanger, twin baskets, 
filter starter kit, auto top-off, built-in filtration, stainless steel frypot, door, and 
cabinet sides with adjustable casters.

Whether it’s a single fryer, a fryer with built-in filtration, or a battery of fryers with a filtration system, 
Master Jet fryers achieve a long and dependable life through simplicity of design. Model offerings 
provide 40, 50, and 80-lb. oil capacity options with and without electrical hook-up. LP also available. 
Model MJ45ESD shown with optional casters. 

Additional models available.

*Includes analog controller, rack-type 
basket support, basket hanger, twin baskets, 
automatic melt cycle, boil-out temp control, 
electric ignition, center mounted RTD, 1° 
compensating temperature probe, stainless 
steel frypot and door, enamel cabinet, 6" 
adjustable legs.

The H55 fryer is a premium open-pot fryer that 
combines state-of-the-art technology with decades 
of frying experience and customer satisfaction to 
set the standard for high-efficiency frying. H55 
fryers are the industry’s first green fryers meeting 
ENERGY STAR® guidelines and are the founda-
tion of Frymaster’s ever-evolving conserving fryer 
technology.

Designed to support routine oil filtration which preserves oil life and maintains consistent fried food quality. 
Powerful steel gear pump with 1/3 HP motor filters 50-lbs. of oil in 5 minutes. 5 ft. hose returns filtered oil 
with ease amply reaching the frypot to wash crumbs from the walls and the bottom of the frypot. Stainless 
steel pan and pump housing is made to stand up to heavy use and make the filter easy to clean.



Maximize your profits and make the most of your energy dollars with innovative design changes that have improved the efficiency over 40%. The HD gas 
fryers have low idle costs, offer low gas consumption per pound of food cooked, and extend oil life. 6" vs 4" diameter tubes provide 36% more surface area for 
heat transfer from the input energy to the oil. This minimizes the heat stress on the oil, preserving oil life. NSF. ENERGY STAR®. CSA .

Stainless steel fryer basket with collapsible heat-resistant handle features temperature control 
switch to 375°F. Tank has a capacity of 6 liters and has handles for easy removal. Calibration 
marks on tank insert make measuring oil easy. DF-6 models cook up 15 lbs. per hour. DF-12 
models cook up to 25 lbs. per hour and include a faucet for worry-free oil removal. CE. NSF. 
UL listed.

*Includes thermatron controller, rack-type basket support, basket hanger, twin baskets, automatic melt cycle, boil-out temperature control, 
stainless steel frypot, front, door & cabinet sides and 6" adjustable legs.

Frymaster’s 1814 gas high-production tube fryers meet the demands of a varied menu while 
offering a trio of savings—conserving oil, energy and space. The savings add up quickly using 
12-20% less oil, upwards of 50% less energy, and 11-15% less space. The thermo-tube heat 
transfer system provides superior heat-to-oil transfer. The SMART4U® Lane controller has 
features that make it easy to produce consistent, great-tasting food. NSF. ENERGY STAR®. 
Model 11814/HD50G/11814 shown.

FRYER TIPS
Determining If Your Fryer Can Keep Up With Demand

Frying Oil Life

Oil Filters

Oil Breakdown



Consistently cook the best tasting food—faster than ever. Innovative 
fryers are easy to operate and maintain, maximizing your productivity 
and minimizing your operational costs. With faster recovery, they’re 
designed to be the most profitable pieces of equipment in your 
kitchen. 10-year limited tank, 1-year parts & labor warranty. NSF. CSA.

Additional models available.  Custom KleenScreen System for “GR Series” gas fryers 
also available.  

Safeguards workers by minimizing handling of hot oil with these all-purpose fryers featuring built-in filtration. 
The 50-lb. oil capacity of each frypot accommodates a wide range of frying needs, everything from French fries, 
breaded products and specialty foods to bone-in chicken. Model SCFSM250 shown.  

With Globe’s gas or electric countertop fryers, you can serve plenty 
of tasty, restaurant-quality fries, onion rings, shrimp, tenders, and 
more. Stainless steel construction, with configurations from 10 to 
32 lb. oil cap., nickel-plated fry baskets with insulated handles, 
and high limit thermostat protection. Unit ships natural gas or LP. 
Model GF30G shown.

Tube-type fryers include millivolt controls, durable temperature probe, rack-type basket support, 
basket hanger, twin baskets, stainless steel frypot, door and cabinet sides, casters, built-in filtration 
with 4 GPM pump and filter starter kit.

E-Z Grip® vinyl-coated handle fryer baskets are ergonomically 
designed to naturally fit the shape of a hand gripping a fryer 
basket. E-Z Grip® Plus* includes patented corner protection 
and double hook construction to extend the life of the basket. 
*2-year warranty. Standard fryer baskets also available in nickel 
plated steel wire and vinyl-coated handle for operator comfort.

Additional models available. 

Top performing stainless steel fryers can match the demands of any size oper-
ation. The Kleenscreen Plus® Filtration System saves time and extends oil 
life. 304 stainless steel fry tank with twin baskets. 53% thermal efficiency. 1" 
full port drain valve (11/4" on 85 lb. models). 1/2" rear gas connection (single 
fryers) or 11/4" rear gas connection (batteries). Millivolt, Solid State, or Computer 
controls. Electronic ignition standard on (D) and (C) controls. 



Solstice tube fired gas fryers provide dependable atmospheric heat transfer and fuel 
saving ENERGY STAR® performance. Atmospheric burner system reaches 70% ther-
mal efficiency and delivers lower flue temperatures. Self-cleaning burner performs 
a daily 30-second cleaning cycle keeping burners at optimum performance. Down 
draft protection safely monitors fryer, making this a low maintenance, highly reliable 
fryer. 10-year tank warranty. Model 2-SSH60W-C-S/FD shown.

High production, 57% thermal efficient solstice burner design allows 
you to cook more product in an improved operating environment 
with cooler flue temperatures. Choice of 2 nickel-plated, oblong, 
wire-mesh baskets or 1 nickel-plated, square, wire-mesh basket. 
Self-cleaning burners standard on solid state and computer controls. 
Available with filtration system. Model SG14S shown.

Stand-alone fryers with a welded tank feature 
long lasting, high temperature alloy stainless 
steel heat baffles mounted in the heat 
exchanger tubes for maximum heating and 
combustion efficiency. 
And, don’t forget to inquire about the first ever 
ENERGY STAR® value-priced fryer; the VF35 
uses 35% less gas and has the same production 
rate as the 35C+S. Model 35C+S shown.

Pitco’s ROV (Reduced Oil Volume) fryers will save 50% in oil cost while 
maintaining the high production that is expected of Pitco Solstice Supreme fryers. 
Labor savings are also a key component of the ROV fryers which come with 3 to 4 
minute automatic filtration and oil top off features. A must of anyone looking to 
reduce costs in their operation. Model SSHLV14C-2/FD shown.

Faster cooking and more cooking power for 
quality production and increased profits. 
Burner design improves efficiency over 
13%. Two-step filtering makes for ease of 
filtering. Filter drawer designed to fit under 
fryers increase oil life up to 50%; no extra 
space required under hood. Upgraded 
controls aid the cooking process by 
controlling cooking times and temperatures 
for a more consistent product.



Safety-Set™ allows equipment to be returned to its design specified location 
after cleaning or maintenance. Satisfies NFPA codes 17A (5.6.4) and 96 
(12.1.2.3). Open floor design allows casters to rest level on the floor to ensure 
even cooking. Fast, easy installation with choice of adhesive foam tape or 
thumb screw hardware pack. Withstands 1,000 lbs. of crush force and is 
compatible with 4", 5", and 6" casters. Certified to NSF/ANSI Standard 169—
Special Purpose Food Equipment & Devices.

Blue Hose™ kits with SwivelMAX® enable easier movement of caster-
mounted appliances at angles, back & forth, and from side-to-side, while 
relieving stress at the ends of the hose. Required by code in many states 
for both caster and fixed leg mounted gas-fired cooking equipment. 
Prevents premature failure of the connector and provides more aisle 
space by allowing the appliances to be positioned closer to the wall. 
Available with one or two SwivelMAX® fittings. CSA and NSF certified.

Consistently fry high quality donuts and bakery products with less oil and fewer BTUs. Atmospheric burner system combined 
with stainless steel heat tubes utilizes high temperature alloy stainless steel baffles. Large cool zone for better frying. Traps 
particles and crumbs, prevents a major cause of fat breakdown and eliminates taste transfer.

Safety Quik® does the work of both a quick-disconnect and shut-off valve. The Safety Quik QDV 
fitting, with its innovative safety-sleeve, incorporates added special safety design features. With 
this unique item, the gas connector cannot be disconnected until the gas valve on the Safety 
Quik is shut off — and the valve cannot be opened until the gas connector is attached. Includes 
automatic safety thermal shut-off that stops gas flow if temperature exceeds 350°F.

Kits feature the Blue Hose™ flexible stainless steel gas connector with 
StressGuard® and anti-microbial PVC coating. SnapFast® one-handed 
quick disconnect with thermal shut-off, restraining cable with hard-
ware, full port valve, and elbows. With a limited lifetime warranty, the 
Dormont gas connector kits are designed for use in all commercial kitchen 
applications. CSA and NSF design certified.



Pasta Perfect produces up to 500 ten-ounce servings of 
pasta per hour by cooking large quantities in advance, then 
warming individual orders as they’re received. With 
automatic basket lifts and electronic time controls, every 
pasta dish is cooked perfectly every time. And, it’s done in 
less than seven square feet of floor space. Available in gas 
or electric.

Create a line up of electric cooking equipment 
without the need for extensive ventilation. Install 
kitchens in facilities where extensive ductwork and 
rooftop fans are not practical, are prohibited or are 
too expensive. These hoods give you the flexibility 
to set up a range of electric equipment such as 
ovens, fryers, ranges, griddles, steamers, induc-
tion, and more. Self-contained air filtration and fire 
suppression systems are included. Safe and agency 
approved. Model WVU-96 shown.

Safe.T.Link gas connectors and installation kits assure safe installa-
tion of your gas appliances. Includes AGA-certified foodservice gas 
ball valve, 90° street elbow, and installation hardware. SureLink 
adjustable restraining cable and SwiveLink gas connector swivel 
provide the most reach with shortest hose, reducing stress and 
keeping gas flow unrestricted. Posi-Set ensures proper relocation of 
equipment after moving, cleaning, or repairs.

er 

Pasta Magic gas cookers have been redesigned both outside and inside, and 
offer state-of-the-art features and benefits for quick, consistent, and perfect 
pasta preparation. Model GPCSC shown with stainless steel cabinet and 
optional casters.

Additional models available.



Standard features include stainless steel, fully-welded one-piece 
design with coved corners and satin finish. Solid state temperature 
controls adjust from 50°F to 425°F. 1-year limited parts & labor 
warranty. Model VG30 shown with optional casters and spray hose.

Attract more customers and increase sales by featuring aromatic 
and visually appealing fresh cooked food. The “mini” combi oven 
significantly improves the quality of food and speed of preparation so 
you can now offer a greater selection of healthy food choices for your 
customers. EasyToUch™ controls are easily programmed for most 
frequently served foods, offer service diagnostics, and HACCP 
logging. Model OES 6.10 Mini shown. 

A 15-gallon version now available in both gas and electric. The 
15-gallon model will fit into most configurations and provide the 
same performance as the larger units. Includes a 5/8" clad plate 
cooking surface, heating to 350°F in just 4 minutes, a 100-grit 
hand-ground finish to reduce sticking, and cover with torsion 
spring-assisted hinges. Model BPM-15 shown.

Additional models available.

With it’s boilerless design, the Groen Vortex100 uses under 2 
gallons of water per hour. ENERGY STAR® certification enables 
users not only to save on water costs but electricity as well. 
Digital controls set Vortex100 apart from its contemporaries. 
Precise timing, repeat cycles for operational process, preset hold 
temperatures, and diagnostics make the Vortex100 a part of any 
well run operation.

Improve product quality and increase yields while reducing labor, energy, and cleaning costs. Boilerless ovens with an internal steam generator 
are an excellent choice for applications that do not require heavy loads and frequent cooking in steam mode. Boiler equipped models are ideal for 
applications that require high-volume steam cooking. Model BCT-62E shown.

Additional models available.

The Hoodini ventless hood lets you place your Blodgett Mini 6 or 10 
pan combi oven anywhere. The ventless hood combines catalytic and 
condensing systems to remove smoke, odor, and moisture from the oven 
cavity. No filters to replace!



Rim height is 35" on this Short Series Kettle floor model. 
Type 304 stainless steel construction and supports. Fully 
steam jacketed, 50-psi steam jacket rating. Available 
in tilting and stationary models. Gas and electric have 
splash proof solid state temperature controls. 

Save energy. Save water. Save money. SteamSaver™ 

technology reduces energy use by over 50%. Reduces 
water use by 30% and qualifies for ENERGY STAR® rebates. 
Patented KleanShield™ design eliminates foaming, 
contamination of water reservoir, and flavor transfer. 
High speed convection steam for fast cooking. SureCook™ 

timer automatically compensates for the volume of food 
being cooked. Model 22CET6.1 shown.

1/2

1-compartment steamer has electronic controls with 3 operating 
modes: constant steaming, steam-hold, and holding only. Audible 
low water and high temperature safety indicator. Choose 60-minute 
mechanical timer or solid-state digital controls. Holds five 21/2" deep 
full size steam table pans. 8 gauge stainless steel inner cooking 
compartment, 14 gauge stainless steel outer compartment with 
2-piece compartment door. 9 kW, 208V, 3 phase. ENERGY STAR®. 
Model 1SCEMCS shown.

Available in gas, electric, and direct steam generators. Steam generator with 
automatic water fill on start up, automatic boiler blowdown, electronic spark 
ignition, and generator stand-by for instant steam. 60-minute mechanical timer 
or electronic controls. Manual bypass operation mode. Patented cold water 
condenser design. Type 304 stainless steel construction. Two-piece door design. 
Capacity for three, five, six, and ten 21/2" deep full size steam table pans.

High performance boilerless and connectionless 6-pan 
electric or 5-pan gas counter top steamer available with 
single or double stacking stands. kW rates offered in 8, 
10, 12, and 14. There is an Intek connectionless steamer 
to fit nearly any application. 1-year unit; 5-year cavity 
warranty. ENERGY STAR® and LEED compliant. Model 
XS-208-14-3 shown.

The power and flexibility you need at a 
size that makes sense. Available in electric, 
gas, and direct steam. Type 304 stainless 
steel kettle and supports. Jacket rated at 
50-psi with safety valve. Complete with solid 
state water level, temperature and safety 
low water power cut-off. LED indicators and 
marine lock standard. Capacity from 1 to 20 
gallons. Model KGT12T shown.

Additional models available.

Additional models available.



High efficiency heating system for fast heat-up and recovery time. Type 
304 stainless steel construction. Splash proof. Bead blasted cooking 
surface prevents food sticking to surface. Self-locking marine type tilt 
mechanism prevents accidental tilting. Standard with thermostatic 
safety and main power controls with lighted indicators. Lift off cover with 
condensate vent standard. Choose from electric 10 and 15 gal. models 
for tabletop or stand mounting. 208/240V, 60 Hz, 3 Phase. UL, CSA 
and NSF.

All stainless steel construction complete with thermostatic and safety 
controls; Gallon markings; Stainless steel clad; 5/8" “bead blasted” cooking 
surface prevents food sticking to surface; Power tilt or manual hydraulic 
hand tilt (please specify); Spring assist cover with adjustable vent. No 
clearances required. Choose from Electric/Gas, 30 and 40 gal. models. 
NSF. Model SEL40TR shown.

Grill, braise, steam, boil and so much more! Most versatile piece 
of cooking equipment on the market. Available in 30 and 40 
(115 and 150 liter) gallon capacities. Open base design for easy 
cleaning and maintenance. 5/8" thick cooking surface. Splash 
proof controls.  Low 35" rim height for easy operation.
Model SGL40T1 shown.

Convotherm features the industry’s  largest 
selection in models from the Mini (the smallest fully 
functional combi oven) to the 20.20 “Roll In”. The 
Advanced Closed System +3 takes the guesswork out 
of cooking. Crisp & Tasty feature removes moisture 
for crisp, golden results without deep frying. Press 
& Go buttons offer one-touch cooking. ConvoClean 
feature cleans and sterilizes the interior automatically. 
Available in gas or electric.
Model 20.20 shown.

Completely redesigned with more customer features including true 
working capacity, embossed gallon-liter markings, and heavy bar rim. 
Fast-cooking kettles feature ellipsoidal design kettle bottom for superior 
heat transfer. Gas, Electric, and Direct Steam models available.
Model K40GLT shown.

Additional models available.

Additional models available.

Watch the Video
easyTouch Training



Two compartment steamers. Electric, gas, and direct steam 
boilers. Pressure/convection modes with no restrictions as to 
any combination of modes. Solid state controls operate timing, 
water level, and safety functions. Automatic water fill on start up 
and automatic blowdown with additional manual drain valve. 
60-minute mechanical timer or electronic controls. Manual 
operation mode and patented cold water condenser. Type 304 
stainless steel construction. Model 36PCGM300 shown.

Each steam-cooking compartment is independently operated and controlled 
by a separate stainless steel steam generator, gas valve, power on/off control 
levers and an exclusive, remote probe-type water level control. Exclusive 
manual 1/2" ball valve type drain controls main power on/off and automatically 
fills generator. 304 stainless steel construction. CSA (AGA, CSA) and UL/NSF#4. 
Model 24CGA10.2 shown.

Steam is generated by the product being cooked, which greatly reduces 
water usage. Reduced water means reduced mineral deposits, plus utility 
savings. Standard features include: 
•  18"  or 24" narrow footprint design
•  Manual fill
•  Electro-mechanical controls
•  Constant steam feature
•  304 stainless steel construction
•  316 stainless steel cooking chamber with coved corners
•  3- and 5-pan models available
Model EZ18-3 shown.

Remarkably efficient and reliable—cooks 30% faster than conventional 
methods. Foods are brighter in color, more nutritious, and retain original 
flavors. Pressureless counter steamers hold 3 to 5 steam table pans and 
are perfect for low to medium volume cooking. Available in electric or gas, 
manual fill or auto fill, and manual drain or auto drain. Model R24-3 shown 
with optional stainless steel stand.

Pressureless cooking with forced convection steam holds up to six 12"x20" 
pans. Solid state controls operate water level and safety functions. Each com-
partment equipped with 60-minute mechanical timer. Durable, 14 gauge 
stainless steel construction with removable 6-gallon tilting kettle made of 304 
stainless steel. The 2/3 jacketed kettle includes trunnion mounted steam control 
valve 50-psi pressure rating. Lift-off cover. Double pantry faucet with swing 
spout included. Available in gas or electric.



A boilerless steamer minimizes water use and the heavy maintenance required with a boiler or generator unit. 
Capable of handling the heaviest workloads with all the conveniences of auto-fill, auto-drain, timed cooking, 
and continuous steam mode. Come standard with a unit hour timer, free start up, and 2-year warranty.
Model (2)SSB-5EF shown.

Additional models available.

Part of the PowerSteam™ Series, the electric counter 
series is a real production workhorse with superior energy 
and water savings. Its super-heated 235°F steam results 
in faster cooking times. Model C24EA5-DLX shown.

(Professional Control Pckg) 

HOW STEAM COOKING WORKS

Reduce cook times and retain flavor and nutrients with the 
PowerSteam™ Steamer. Stainless steel exterior, coved interior 
cooking compartments, long-life door gasket with exclusive pan guard, 
split water line connection, external deliming port, and high output 
stainless steel generator. Deluxe controls include super-heated 235°F 
steam, 60-minute timer, buzzer, constant steam feature, cook/ready 
light, and power switch. 1-year limited parts & labor warranty. NSF. UL. 
Model C24EA6 shown.





The water-based fire suppression system is capable of automatic detection and actuation via 
an electric thermal detector located in the hood and duct connection. When the temperature 
exceeds the rating of the sensors, the CORE Protection is engaged. The superior cooling effects 
of water are utilized for rapid flame knockdown and quick extinguishing of the fire. Remote 
manual activation is also available via a remote pull station. ETL listed to UL Standard 300 and 
ULC/ORD-C1254.6.

The Captrate Filter line can extract more than 90% of grease above seven microns in size, 
resulting in reduced grease build-up in the hood and duct plenum. Single-stage Solo Filter is 
sized to fit into standard 2"D hood channel(s). Multi-stage Combo Filter offers unparalleled 
grease extraction efficiency and is available for new kitchen hoods and can also be retrofitted 
into most existing ventilation systems.

Caddy ventilation systems and UDS’s are completely engineered and constructed from all 304 
stainless steel. Models include baffle filters, cartridge filters, water wash, UV, and low air volume. 
DCV Demand Control ventilation is also available through Caddy’s Smart Hood and partnership 
with Melink. All models can be made architecturally unique in a plethora of finishes and lighting. 
UDS’s include a completely sealed and insulated body with bus bar electric for ease of changing 
services. Total customization allows just about anything to be added to them such as water filters, 
control panels, and sinks. Contact us for additional information.



PCU is designed specifically for the removal of smoke and grease particles from the air 
stream of commercial kitchen exhaust systems and to eliminate or reduce odor to an 
acceptable level if equipped with the optional odor control section. Use with a Captive-Aire 
high efficiency self-cleaning or baffle ventilator but may be used with other high efficiency 
exhaust hoods. Contact our Customer Service Department for assistance.

The CASRE is ideal for high temperature, 
heavy grease applications. The curb 
mounted exhaust blower system is easily 
installed, delivers exceptional performance, 
and offers a tilt-out wheel for easy access 
when servicing or cleaning the unit. The 
motor base and shaft seals provide a double 
layer of protection to prevent leakage 
into the building and grease build-up on 
the motor. An automatic safety lock with 
manual release ensures safe access to the 
wheel for cleaning. Contact our Customer 
Service Department for assistance.

Thermostatically controlled option offers automatic operation of exhaust fan(s) whenever cooking 
operations occur. Digital interface with LCD screen includes real-time status of fans, lights, and electric 
gas valve. Provides audible alerts of failures or issues. Alarm notifications displayed in English text to 
improve installation quality. Display of overload status for fan zone. The Demand Ventilation option 
utilizes VFDs to modulate exhaust and supply airflows based on cooking load. Contact our Customer 
Service Department for assistance.



Only 16" wide, yet can accommodate a 6" tall covered half 
pan or a 12" platter. Featuring a “grab & go” door handle 
and 90 programmable pads, these units are equipped 
with 2100, 1700 or 1200 Watts of power, 15 power 
levels, and unique top and bottom energy feeds that can 
be controlled independently. 5-stage cooking. UL. NSF. 
Model NE-21523 shown.

The perfect choice for your quick serve restaurant, concession stand, pizzeria, lunchroom, and more. 
Unique “Bottom Energy Feed” system gets the cooking power right to the food. Constructed with a stainless 
steel door and 1000 Watts of cooking power. Or, choose the all stainless model (NE-1064F) to meet NSF 
standards. Model NE-1025F shown. 

A cost  ef fect ive and convenient  al ternative to  a 
“traditional” steamer. No water line, no drain line or vent 
hood to worry about. Holds two full-size 4" steam table 
pans with covers. Connectionless steamer features 
4 heating elements, 8 programmable memory pads 
with 16 memory capability, programmable or dial 
timer, 5 power levels, 3-stage cooking, and removable 
center shelf. See-through oven door is drop down  
counter style.

Increase your turnover with great food fast at the touch of an 
eikon™. Designed to deliver restaurant-quality food in “fast 
food” times. Ovens in the eikon™ series offering ultra-short 
cooking times and ultra-high energy efficiency. EasyToUCH™ 
controls ensure every customer receives every dish in exactly 
the same first class quality, regardless of who prepares it.

 



Simplify steaming with Steamer Ovens from Amana. Low cost ovens 
operate on less than a dollar of energy per day. No plumbing or vent 
hood needed. AMSO ovens retain food quality and nutrition, are easy 
and safe to operate, and are four times faster than traditional steamers. 
Accepts 2 full size amber pans. Simple programming accepts standard 
USB flash drives.

Compact, flexible, powerful value! Heavy-duty stackable ovens offer 
powerful heating performance in a space-saving design. Its compact 
footprint easily cooks and steams with 11 power levels, 100 program 
memory, and 4-stage X2 multiple quantity pad. Choice of 1200W, 
1800W, or 2100W. 3-year warranty.

Stainless steel construction cabinet and cavity is durable and professional looking. Stackable design maximizes cooking space. 
Air filter protects oven components from grease laden air. Its 1.2 cubic foot capacity accommodates a 14" platter. Model RCS10TS 
features 5 power levels, 4-stage cooking option, 100 program memory, multiple quantity pad, and time entry option. 
Model RCS10DSE (shown) features 6-minute timer and 4 power levels.

  

Combines directed air, radiant, and microwave cooking technologies. Ergonomic, easy-to-clean 
design is simple-to-use with programmable controls. Intelligent design details including the 
ability to use standard metal pans. Operators achieve amazing results in a fraction of the time of 
traditional cooking methods. 

COMMERCIAL VS. 
RESIDENTIAL MICROWAVES

Cooking Guides 
& Recipes



These dependable ovens are easy to use for fast, convenient operation. Model RMS10DS 
features a 6-minute dial timer with illuminated digits and end-of-cycle audible signal. Model 
RMS10TS features 10 touch pad programs for up to 20 menu items, 5 power levels, and 3 
cooking stages. Ovens feature stainless steel exterior wrap and interior, and a 0.9 cubic ft. 
capacity accommodates a 12" platter. 1000 Watt. Model RMS10DS shown.

Automatically shifts to warm mode when 
finished cooking ensuring rice that is prepared 
to fluffy perfection. Insulated, double-wall 
stainless steel construction holds in heat to keep 
contents moist and warm for hours. Removable 
non-stick liner for easy cleanup. Measuring cup 
and paddle included. NSF. Model 37560R.

Streamline your kitchen with induction heating—no water required, faster retherm 
times, and better temperature control. Digital controls set temperatures in °F and °C, 
or use presets for Soup, Chili, and Mac & Cheese. Programmed retherm mode and 
unique stirring indicator monitors soup vessel temperature differentials and reminds 
operators when to stir. Vollrath induction ready insets and inset cover included. 
120V. Model 7470140 shown.

Additional models available.

Engineered with a push-button operation, a built-in thermostat for precision control, and 
a direct heating system—resulting in rice that is cooked easily, safely, and effectively. Dent-
resistant pan is easy to clean. 20, 23, and 40-cup capacities. NSF. UL. Model SR-42HZP shown.

Extra power, reliability, and value. Feature 5 power levels, 100 program memory, 
and 4-stage cooking. Upgraded models available in 1200W (RFS12TS) or 1800W 
(RFS18TS) and feature control panel graphics/icons to eliminate language barriers. 
1.2 cubic ft., stainless steel, 3-year warranty.

Multi Contact Grills give you the flexibility of grilling sandwiches with breads of 
different sizes and thickness, paninis, snacks, vegetables, meats, and more. Features 
patented heating element for even heat distribution, Easy Clean System® for quick, 
efficient cleaning, and adjustable thermostatically-controlled heated surface for 
precision cooking. Models MCG20G and MCG14G shown.



Evenly distributed cooking temperatures for upper and lower plates allow you to grill both sides 
without flipping. Stainless steel construction with a temperature control switch adjusts from 120°F 
to 570°F. Removable oil tray and brush for easy cleaning. Double sandwich grill includes two 
cords so one grill can be used at a time. 120V. 1750W. CE. NSF.

Prepare “panini” sandwiches, chicken breasts, hamburgers, steaks, wraps, vegetables, and many 
other menu items quickly and easily while maximizing space. Pro-Max 2.0 grills offer three times 
better temperature distribution, 20% faster preheat, 10% reduction in idle energy usage. With the 
new “cook anywhere technology”, you can cook anywhere on the grill surface and get a completely 
even results. Shown from left to right: PGT14T and PST14E.

Fixed Lower Grill; Hinged Upper Grill

Additional models available.

Additional models available.

Stainless steel grills feature seasoned, cast iron griddle plates, machine-finished 
cooking surface, on/off switch, removable stainless steel catch tray, temperature range 
up to 570°F, and 31/2" adjustable feet. Panini grills have grooved plates; sandwich 
grills have smooth plates. Models GPG14D and GSGDUE10 shown.

Cast iron platens, available in smooth or grooved, provide long life and superior performance to meet your menu requirements. Thermostat is rated 
from 175°F to 550°F and provides accurate sensing of temperature. Superior heat distribution, fast recovery, effortless operation, and consistent results. 
Removable grease trough allows easy clean up.

Constructed of heavy duty brushed stainless steel with an adjustable thermostat to 
570°F. Hinged, auto-balancing top plate to suit foods up to 3" thick. Power and ready 
indicator lights. Heat-resistant handles. Limited 1-year warranty. UL. NSF.  



Perfect for buffet lines and front of the house use where 
a hot surface could cause discomfort or pose a danger 
to guests. Stainless steel ceramic glass cooktop features 
a temperature range 140°F-460°F, LED display with 
touch pad control, digital timer, pan detection, error 
code alert display, and 7 power levels up to 1800W. 
Model GIR18

Increase cooking efficiency, control, and safety with Vollrath Induction Ranges. Selection 
of counter and drop-in induction ranges available in many sizes and forms, from 11,600W 
4-hub to 1,440W portable ranges. Just a few of the many features include over-heat 
protection, pan-auto detection, and auto shut-off function. 18-gauge, 304 stainless steel 
constructed case frame with ceramic top and push button controls. Models shown—59300, 
59500P, 6950020, 59501.

Additional models available.

Stainless steel electric Induction Cooker with ceramic top features push-button operation 
with a temperature range of 140°F to 464°F. 1800W. 120V. ETL listed. Model IC-1800WN.

Mirror polish 6 qt. Induction Chafer with easy-view glass top, built-in slam resistant 
mechanism, and rear stabilizer leg. For use directly on induction cooker top. Model ICH-21.

Boost your output while taking up a minimal amount of valuable countertop space with 
Garland’s Green Heat induction ranges. Features a rotary switch for precise power level 
control. RTCS system automatically shuts off when pan is removed, provides boil-dry 
protection for workplace safety, and auto adjusts for best performance with a variety of 
induction pans. Stainless steel body provides superior durability, while its ceramic glass top 
makes it easy to clean.

Garland “green heat” induction griddles cook up burgers, eggs, pancakes, while 
delivering superior energy efficiency and lightning-fast heating. The RTCS system 
automatically compensates for minor temperature changes and maintains even 
temperature across the entire cooking surface. Rotary dial with LED readout sets 
temperature for instant searing and precise temperature control. Removable splash 
guard and front grease trough for easy cleaning. Model GI-SH/GR 3500 shown.

Garland’s green heat induction wok cookers delivers superior energy efficiency and fast 
heating! Its recessed ceramic bowl and protective stainless steel edge accepts wok pans 
allowing you to make delicious stir fry dishes with ease. Rotary dial with LED readout 
adjusts for precise power level control. RTCS system automatically shuts off when the pan 
is removed, and provides boil-dry protection for workplace safety. Stainless steel body 
provides superior durability.

Energy
efficient        
cooking
power



Uniformly colored golden-brown toast, from 300 to 
1800 slices per hour. Power save mode conserves 
energy during non-peak serving times. Instant and 
precise adjustment of toast color with electron-
ic infinite controls regulate top and bottom heat. 
Opening height for H and HBA models is 3", all other 
models 2"H. BA models toast one side only and are 
for bagels/buns, cut side up. Model TQ-400 shown.

Additional models available.

Holman’s forced convection system keeps the toaster cool to the 
touch and increases productivity by circulating pre-heated air 
into toasting chamber. Quartz infrared heaters provide faster, 
more consistent heating than traditional heating elements. Heat 
on demand in only 30 seconds. Adjustable belt speed controls. 
Power consumption is reduced by 75% in standby mode. Crumb 
tray included.

Perfect for self-serve areas and light volume appli-
cations. Stainless steel housing contains four 
self-centering slots with individual toasting con-
trols and removable crumb tray. Evenly toasts a 
variety of bread products including bagels, Texas 
toast, waffles, and English muffins. Models TPT-
208 (left) and TPT-120 (right) shown.

Additional models available.

Single and double burner hot plates save count-
er space due to compact size. Industrial rated 
hot plates have high speed tubular elements 
(CDR-2CFB has cast iron elements) and come 
with a one-year warranty.  Standard features 
include heavy duty stainless steel construction, 
Robertshaw thermostat with infinite heat control, 
on/off rocker switch, power light(s) indicates burn-
er is turned on. UL Safety & Sanitary, C-UL.



Toast the competition with the power and durability of Waring commercial 
toasters. A standout on any countertop or serving area. Uniformly toasts regular 
bread, Texas toast, frozen waffles, and more. Built to last with heavy-duty stain-
less steel construction, removable crumb tray, and electronic browning controls. 

Stainless toaster with black end panels features long lasting Kover Tec™ mica 
heating elements, timer control, and pull out crumb tray. Separate selector 
button for 1 or 2 slot operations. Manual ejector with keep warm feature. Slot 
dimensions 11/4"Wx5"Hx5"L. UL. NSF. CSA. 120V. 1200W. 10 amps. Kover 
Tec™ elements guaranteed for 2 years.

Accommodate bagels, waffles, and gourmet breads. Extra wide 11/2" slots 
with automatic toast boost making small slices easy to reach. Bagel function 
toasts the cut side and warms the outside. Front crumb tray slides out for quick 
cleanup. Available in 2- or 4-slot toaster. NSF, cULus.
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Humiport cabinets do double duty. They keep food fresh and ready at the proper 
temperature and humidity level and can be used as transport carts to get food to the 
serving area. They feature simple dial controls for temperature and humidity, adjust-
able universal pan slides, and a full wrap around bumper to protect the cart and your 
food during transport. The 13/4 qt. reservoir can be easily cleaned and is inexpensive to 
replace. Model HTU12 shown.

Additional models available.

Thermostatically-controlled heat and humidity allows you to hold 
product longer, reducing waste and saving you money through 
increased energy efficiencies. Lower profile cabinets allow for under-
the-counter flexibility. Feature electronic controls with digital read out 
temperature range from 80°F to 200°F. -EE Models Energy Star® rated. 
Model FSHC-7W1-EE shown in Designer Black, with optional bumper kit 
and right-hand hinged door.

Additional models available.

High performance insulated cabinets with precise temperature and humid-
ity control. Designed to maintain food quality for extended periods of time 
by continuously monitoring and controlling internal cabinet temperature 
and relative humidity levels. Holds 12"x20" steam pans and/or 18"x26" 
sheet pans. Available in stainless or aluminum, 120V 20 amp or 15 amp 
models, solid or clear doors, reach in or pass thru. 

Get the best environment for holding food properly and unmatched 
performance. Perfect for high volume holding for extended periods of time. 
Top-mounted enclosed water reservoir is easy to clean and replace. Even and 
efficient heating for consistent results. Quick heat and humidity recovery. 
Digitally controlled heat and humidity with superior performance. Low water 
light with autofill water line capability. Model HL10-18 shown.



Model                                                 Description                                                     
C549-ASFS-U	 Polymer - stainless steel full height, full solid door,
	 universal slides, 120V, 1400W, NEMA 5-15P,  ENERGY STAR
C549-ASFS-L	 Polymer - stainless steel full height, full solid door, lip load 	
	 slides, 120V, 1400W, NEMA 5-15,  ENERGY STAR 
Additional models available.
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C5 4 Series Insulation Armour™ Plus 
Heated Holding Cabinets
High performance holding and energy efficiency at a 
lower initial investment. Innovative hybrid polymer, 
stainless steel design with foamed-in-place polyure-
thane insulated polymer panels provides superior 
energy efficiency, built-in vertical handles, and full body 
bumper protection at the right price! Two slide styles to 
choose from for maximum holding capacity-Universal for 
18"x26" sheet and/or 12"x20" steam pans, or Lip Load 
for 18"x26" sheet pans.

C5™ 6 & 8 Series Heated
Holding Cabinets
High performance insulated cabinets keep food hot and 
safe with your choice of traditional analog or precise 
digital controls. Available in stainless or aluminum, 120V 
20amp or 15 amp models, solid or clear doors, reach in 
or pass thru.  Holds 12"x20" steam pans and/or 18"x26" 
sheet pans.

Model                                        Description                                                  
C569-SDS-U	 Analog controls, stainless steel full height, dutch 	
	 solid doors, universal slides, 120V, 2000W, NEMA 	
	 5-20P.  ENERGY STAR
C563L-NFS-U	 Analog controls, aluminum under counter, solid 	
	 door, universal slides, 120V, 1440W, NEMA 5-15P 
C563L-SFS-U	 Analog controls, stainless steel under counter, solid 	
	 door, universal slides, 120V, 1440W, NEMA 5-15P 
C589-SDS-U	 Digital controls, stainless steel full height, dutch 	
	 solid doors, universal slides, 120V, 2000W,
	 NEMA 5-20P,  ENERGY STAR
Additional models available.

Holding & Transport Cabinets
Designed to keep foods hot and delicious from 
cooking to serving. Quality features include energy-efficient 
cabinet design for quicker preheating and recovery times, 
structural components constructed of 100% stainless steel, 
field reversible doors, welded steel frame, and 5" casters. 
Full perimeter optional bumpers available at extra charge. 
120V. 1500W. Model VBP15 shown.

G-Series Hot Food Cabinets
Even holding temps means better product quality and reduced 
shrink—less food cost. ENERGY STAR® means lower utility bills. 
Microprocessor control  for greater accuracy and reliability. All-metal 
heating element means reduced lifetime service costs. Gasket and 
door pan design reduces replacement frequency. Self-closing/stay 
open doors provide operator convenience. 1-year parts & labor, 
lifetime door handle & hinge, 10-year door warranty.

C5™ T-Series Cabinets
Heavy-duty heated transport cabinets built for over-the-road transport, not adapted. Foamed-
in-place polyurethane insulation provides SUPERIOR heat retention and structural rigidity. 
While unplugged and in transit, an available mobile power option circulates air inside the 
cabinet, eliminating hot and cold spots that endanger food safety. The durability, efficiency, and 
intelligence of the T-Series make it the IDEAL solution for mobile applications. Holds 12"x20" 
steam pans and/or 18"x26" sheet pans. Adjustable bottom load slides. 120V. 1400W. NEMA 
5-15P. ENERGY STAR®.

Model                         Description                             
VBP5	 Holds (5) 18"x26" or (10) 12"x20" Pans
VBP7	 Holds (7) 18"x26" or (14) 12"x20" Pans
VBP13	 Holds (13) 18"x26" or (26) 12"x20" Pans
VBP15	 Holds (15) 18"x26" or (30) 12"x20" Pans
VBP18	 Holds (18) 18"x26" or (36) 12"x20" Pans Model                          Description                        

C5T9-DSB	  Digital controls, S/S full height 
C5T9-ASB	  Analog controls, S/S full height  
C5T8-DSB	  Digital controls, S/S 5/6 height 
C5T8-ASB	  Analog controls, S/S 5/6 height 
C5T5-ASB	  Analog controls, S/S 1/2 height 
C5T5-DSB	  Digital controls, S/S 1/2 height
Additional models available.

Model                           Description                              
G14300	 1-Section Solid Half Door, HR
G14301	 1-Section Solid Half Door, HL
G14310	 1-Section Solid Full Door, HR
G14311	 1-Section Solid Full Door, HL
G24300	 2-Section Solid Half Door, HL/R
G24302	 2-Section Solid Half Door, HR/R
Additional models available.



Hold French fries, crispy chicken tenders, poppers, in-shell peanuts and more! Gentle 
hot air circulation over and through the product maintains crispness while keeping 
food hot and ready to serve! Reduce food waste by extending the hold time for up to 
four times longer than traditional methods, such as heat lamps and enclosed holding 
cabinets. Adjustable and removable dividers for flexible product holding and easy 
cleaning. Model CNH18XD shown.

Put products in the spotlight by showcasing items your 
customers can’t resist at eye level. The F5 series offer a 
service style that works for your operation—Choose a 48" 
or 72" long, 24" or 30" deep single or double service 
display section with mirrored back, a single service 
display section with a see-thru back, or a pass-thru display 
section with glass doors on both sides.

Designed to safely keep food at optimum serving temperatures. Combining state-of-
the-art design with performance, these buffet warmers place the focus on the product 
while holding hot food safely at proper serving temperatures. The modern design is 
perfect for front-of-the-house use, with designer powdercoating that blends into any 
décor. Model GR2BW-30 shown.

Reliable non-insulated solution for proofing and basic 
holding needs. Entire control module is removable 
without tools for easy cleaning and servicing. Three 
modules to choose from (holding, proofing, or com-
bination holding and proofing). Three slide styles to 
choose from for maximum holding capacity-universal 
for 18"x26" sheet and all 12"x20" steam pan depths, 
fixed wire for 18"x26" sheet and 12"x20"x2 " steam 
pans, or lip load for 18"x26" sheet pans.

Curved tempered glass styling and incandescent 
lighting accentuate food products. Thermostatically-
controlled heated base and infrared overhead 
heating hold hot foods at optimum serving 
temperatures. Available with or without controlled 
humidity. Constructed of aluminum and stainless 
steel with tempered glass and rollerless sliding doors. 
Available in all designer colors to match your décor.

Cool-to-touch polymer provides energy efficiency at 
a lower initial investment, full body bumper protec-
tion, and molded in handles. Available in red, blue, 
or gray, 120V, 20 or 15 amp in solid or clear door. 
Choose holding, combination holding and proofing, 
or moisture module which can be removed for easy 
cleaning. Tray slide options—universal for 18"x26" 
sheet and 12"x20" steam pans at varying depths, 
fixed for 18"x26" sheet and 12"x20"x2 " steam 
pans, or lip load for 18"x26"sheet pans.

Additional models available.

Additional models available.

Additional models available.

Additional models available.

Aluminum full height models listed above feature—Clear door, 
120V, 2000W, NEMA 5-20P .
Additional models available.



Additional models available.

Merchandisers provide self-service for a wide variety of foods, while displaying them 
attractively in a way sure to attract customers. Refrigeration and heating systems are 
engineered to hold the cold foods at temperatures optimized for protection of their safety 
and appearance, in accordance with the latest food safety standards.

Additional models available.

Buffet Warmer is perfect for self-serve buffet areas and customer serving points. Base is 
thermostatically-controlled with a digital temperature display. Removable utensil tray 
included. Model SRBW-1 shown with optional sneeze guard. Heated Shelf features black 
ceramic glass to create uniform heat across the entire top surface. Modular design allows 
units to be placed side-by-side. Thermostatic controls with 5 heat settings ranging 130°F to 
200°F.  Models HGSM-1P shown.

Perfect for merchandising sandwiches, cookies or any 
day part menu in 12" or 15" of counter space. Interior 
thermometer. Bottom control panel houses ON/OFF 
switch and temperature knob for ease of operation. 
Aluminum corner posts and glass panel body con-
struction with a 3/16" thick glass door with one-piece 
full length hinge and handle. CUL, UL, UL sanitation 
and NSF 4 approved.

Built extra-strong to withstand the rigors of transporting 
bakery and foodservice products. Welded bottom ensures 
rigidity as well as permits forklift loading and unloading. 
Heavy duty plate casters promote easy mobility, and with 
many sizes to choose from, storage space will never be 
a problem. Two 12 gauge aluminized steel reinforcing 
channels support the .090" thick aluminum bottom panel. 

Additional models available.

Additional models available.

 
Sleekly designed to hold hot packaged food to 
attract your grab-and-go customers. The infrared 
heat and thermostatically-controlled heated base 
shelf safely hold food products for hours, while 
the Xenon lighting creates better illumination in 
the hold area. Hinged glass side panels are held 
in place magnetically and swing out for easy 
cleaning. Single or dual shelf models available 
with slant or horizontal shelves.

Infrared heat safely holds the temperature of 
your product without drying out or further cook-
ing food. The end result is hot, fresh food that’s 
ready-to-serve. Continuous aluminum housing 
and heavy-duty mountings ensure the durabil-
ity and quality. Available in a range of colors 
and configurations allowing you the freedom 
to create the foodwarmer that’s right for you. 
Model shown—GRAH-36 toggle controlled with 
S-hooks, chains, and cord and plug attached. 



Hatco Decorative Carving Stations combines the Decorative Lamp 
with the Swanstone® Heated Base to create an attractive carving 
display. Patented telescoping heated lamp with a 30° shade pivot 
adjusts easily to accommodate food products. Heated stone base 
and curved cutting board available in all Swanstone® decorative 
stone colors to match your décor.

Soup Stations are designed to provide an attractive appearance while holding soups at safe-serving temperatures. SW2 units 
have heat evenly distributed throughout, with each end of unit equipped with an infinite switch and indicator light to control 
the nearest well. Holds two 7- or 11-qt. round pans. Countertop Heated Wells are both versatile and reliable. The HW series is 
a hold only operation, while the CHW series acts as a Rethermalizer and holds food products (cook and hold operation).

Additional models available.

These unique foodwarmers will safely hold food hot while 
blending into your décor. Thermostatically-controlled heated 
base extend food holding times. Available in portable or 
built-in models. Built-in models include a remote box with 
a 3' conduit and a 6' cord and plug. Colors: Gray Granite, 
Night Sky, and Bermuda Sand.

Additional models available.

Designed to keep rice hot and at desired consistency until 
served. Unit holds rice in the same pot it’s prepared in, 
reducing pan-to-pan transfer time and labor. With a digital 
electronic temperature control, heat is evenly distributed 
throughout the holding cavity, while all-around insulation 
provides excellent energy efficiency.
Model HRDW-2U-1 shown.

Keep food hot at kitchen work areas, waitress pickup stations or customer serving 
points. Specially designed stand keeps food pans off work area, while the effective 
insulation prolongs holding time for safe-serving food products. Includes stand to keep 
food holding pans off the work area and allows easy access from three sides. Comes 
with standard toggle switch or optional infinite switch.



Using patented eutectic fluid technology, LiquiTec cold pans 
far surpass traditional methods of cold pan operation. LiquiTec 
creates up to 100% more refrigerated surface coverage 
generating a super-cooling effect allowing pans and food to be 
flush with the countertop while maintaining NSF 7 safe food 
temperatures. Additionally, the super-cooling effects result in 
energy savings.

Dual heat lamp is constructed of heavy duty aluminum and easily 
adjusts from 15" to 21".  Shades designed with flared shape for 
strength and even heat distribution. On/off switch located on arm 
away from heat zone. Ceramic insulated sockets with nickel plated 
contacts to prevent fusing. Includes two 250 Watt clear bulbs. 
120V. UL. 1-year warranty. Model HL-2 shown.

With a unique insulation design, the FW-S600 cooker/warmer 
does double duty by heating frozen food in just 20 minutes 
and keeps it warm during busy service hours. The workhorse of 
kitchens everywhere, the FW-S500 warmer takes only 10 
minutes to heat up, keeping food at safe serving temperature 
all day. Both models are ETL listed for electrical safety and 
sanitation. Can hold standard, full-size pans up to 6" deep.

Energy-efficient design available in multiple wattages. Deep drawn 
63/8" stainless wells allow for full size and fractional pans. Drip-free 
flange contains moisture and spills to prevent food contamination. 
Full perimeter gasket. Pre-assembled cord and plug configuration 
eliminate the need for electrician. Standard individual well drain or 
optional manifold drain offers flexibility in cleaning and operation. 
Auto fill option available. NSF4. 1-year parts & labor warranty.

Heavy duty stainless steel construction both inside and out for excellent durability. Available in both a square and 
round design and are fitted to accommodate most standard size pans. Maintains food temperature in excess of 140°F 
(the requirement for safe foodservice). Square models available in 1200 and 1500 Watts and round model in 1200 
Watts. NSF. UL.

Premium kettle holds up to 11.4 quarts of liquid with a heavy duty 
stainless steel insert and lid complete with a piano hinge for ease 
of use. The outside shell is constructed with a scratch and dent 
resistant shell. Economy models hold up to 11 quarts and are 
available in black powder and stainless steel shells. Premium model 
is ETL listed and economy kettles are UL listed and UL sanitation.
 

Additional models available.

Designed specifically for displaying wrapped or boxed product, these 
warmers hold hot food safely at proper serving temperatures. Available 
in single- or two-tier models with horizontal or slanted shelves for 
easy access. Features incandescent lighting with controlled top and 
bottom heat. Model GR2SDS-30D shown with with standard designer 
black inset panels.



Each positive-closing drawer has nylon rollers, a recessed thermostatic control, and temperature 
monitor. Stainless steel slides and removable drawer bodies make cleaning easy. Available in 
1-, 2-, 3-, and 4-drawer freestanding units; 1-, 2-, 3-drawer built-in units; and as a Split Drawer 
Warmer, which expands holding capabilities by accommodating more pans in the same space as 
a standard single drawer model. Models HDW-1 and HDW-2 shown.

Additional models available.

Top-mount, drop-in modular food warmers are designed to hold heated foods at safe and fresh 
serving temperatures. Accommodates 12"x20" foods pans or equivalent fractional inset pans. 
One-piece stainless steel top flange and heavy gauge, deep-drawn stainless steel warming pans 
are standard features on all models. Wellsloks for quick and easy installation. Sides, front, back, 
and bottom are fully insulated for energy savings, efficiency, quicker pre-heat, and faster recovery.

Additional models available.

Refrigerated cold pan models hold pre-chilled 
foods at cold, fresh, and safe serving temperatures. 
Available in NSF-7 standards for non-packaged foods 
and economical NSF-2 standards for pre-packaged 
foods. With a flip of a switch, the dual temperature 
models quickly convert from hot to cold operation.   Wells delivers units that can 
fully support your menu—from single to 6-well models in standard, extra deep 4 
each third-size pan sizes, slim lines for narrow counter, and slope-tops.

Additional models available.

Duke’s versatile drop-in selection encompasses many hot, cold, combo, and patented 
items designed to improve merchandising efficiency and serving appeal. Basic hot 
drop-ins include exposed, sealed wells and slide in gas units, while basic cold options 
include ice bath and NSF7 refrigerated models.

Additional models available.

Features Vollrath’s Direct Contact Heating System in which the heating element is in 
direct contact with the water for the most efficient heat transfer possible. Non-stick 
aluminum dome heating element uses 25% less energy and reduces scale build-up 
for easy cleaning and longer operating life. Dripless lip catches and drains moisture 
back into the well. Stainless steel exterior meets UL surface temperature standards for 
operator and customer safety. Meets NSF-4 standards. Model 71001 shown.

Designed with the quality you would 
expect from Delfield with the features 
you need to keep your operation running 
efficiently and profitably. All at a price 
that’s easy on your bottom line. The EHEI 
series can function as stand alone pieces 
or as a component of Delfield’s E-Chef 
Production Systems. Realize the economy 
of an attractive purchase price without 
sacrificing usability or durability. 



Drop-ins available in self-contained/mechanical coldwall units, ice cooled, and frost top units 
for the cold side and individual well and water bath models on the hot side. For those who are 
torn between the two, choose the combination hot/cold unit that allows you to do both in the 
same space.

Each hot food well is individually controlled (wet bath 
models excluded). Stain and corrosion resistant top 
is type 300 series stainless with high nickel content. 
Stainless steel body. Carving board is high-grade 
poly with rounded corners. Mounted on stainless 
steel support base and die stamped brackets—easily 
removed for cleaning. 120V, 208V or 240V as well 
as natural or propane gas. Electric unit available in 
exposed and sealed well design. UL. NSF. AGA. Additional models available.

Reliably hold your hot or cold food at safe temperatures, while retaining optimum 
freshness and taste in one efficient and easy operation. Heated Wells come in modular/
ganged units (1 to 6 pan configurations); top- and bottom-mount full rectangular 
units with or without insulation. Refrigerated Wells come in 1 to 6 pan configurations 
with an electronic control featuring auto-defrost, adjustable condensing units, and 
green-friendly insulation.

Additional models available.

Additional models available.

Fully portable system keeps food cold for hours with either ColdFest® pans or Buffet 
Camchillers®. Use the straight or corner connector to connect Food Bars, Work Tables, and 
Cashier Stations to create a professional, uniform look. Connect Versa Food Bars to merchandise 
snacks and beverages. Join a cashier station with a food bar for faster check-out and improved 
traffic flow. Ultra Series available with two secure storage cabinets that can hold up to 50 lbs. of 
non-perishable items. NSF.

Additional models available.

Advance Tabco now offers both hot and cold food tables and drop-ins. LP and natural 
gas available, as well as 120 and 240 volt electric in both wetbath and sealed well 
configurations. Cold tables are also available mechanically assisted, or for use with ice 
only. Multiple sizes and configurations available. Model HF-3E-120 shown.



Innovative design in value-priced mobile serving equipment. Exclusive thermoset 
material cannot pit or rust. Dome heating elements mounted inside well. Each well 
equipped with individual drain. A non-refrigerated cold food table of the same solid 
construction available. Stainless steel ice well is designed to accommodate standard 
12"x20"x6" steam table pans. Made in the USA. NSF. Model 38003 shown with 
optional Service Side Poly Cutting Board w/Mounting Kit .

Additional models available. 

Rearrange your equipment whenever you want. Steel reinforced fiberglass base is 
lighter than stainless steel. Match your décor—25 standard colors or custom colors 
available. Easy to use stainless steel interlock system allows units to be connected. Low 
maintenance refrigeration systems. Tray slides, counter protectors, cutting boards, open 
understorage, and overshelves are optional. Heated wells, cold pans or combination 
counters are available.

Shelleysteel combines the long-lasting durability of stainless steel with the design of mobile, 
modular cafeteria systems. Hot units, cold units or combination units give you the ability to pro-
vide a full-service menu in a limited amount of space. Optional laminate finish and graphics can 
be added. Tray slides, counter protectors, cutting boards, overshelves, signage, decor panels, 
heat lamps, and lighting are optional. Contact our customer service department for assistance.

Heavy duty, fully assembled, stainless steel hot food tables are designed for the most 
demanding applications. Available in electric, wet/dry, individual well, and electric wet water 
bath models. Options include counter protectors, enclosed back (for island configurations), tray 
slides, casters, and overshelves. Die stamped individual 12"x20" raised sanitary rim openings. 
Each well has its own thermostatic control for accurate food temperature.

 

Available in 2, 3, and 4 bay, these units are con-
structed of stainless steel with galvanized steel 
wells and adjustable legs. Feature 750W heating 
element with infinite control switch per compart-
ment. The 8”D well fits full-size spillage pans 
(not included). Include adjustable undershelf and 
removable 8"x1/2" cutting board. 1-year limited 
warranty. CE.

Additional models available.

1/2
3/4

This economical mobile solution for packaged menu items is designed with simplicity at 
its heart. All merchandising units are configured for 120V and can be plugged into any 
common outlet. All units can be totally waterless. This flexibility enables an additional 
revenue stream for your operation in any environment. The simple 4-step process to 
building your Easy Cart solution includes choice of length, merchandising, shelving, and 
décor. Contact our customer service department for assistance.



Prepare foods and keep them HOT 
and/or COLD and READY TO SERVE with 
patented Mobile Hot/Cold Serving 
Carts. This line brings an attractive dis-
play of various menu items right to your 
customers. Available in various sizes, 
with or without sneezeguards, Wilsonart 
laminate or stainless front and side 
panels.  Beverage carts also available. 
Model CBC-HHH-SG-L5 shown.

An upscale “traditional” serving 
system perfect for elementary 
schools, middle schools and 
high schools.   Thurmaduke 
means quality at an affordable 
price. Now with internal locking 
devices, it’s even easier to put 
a line-up together and break 
it apart when needed for menu 
changes or multiple functions.  
From start to finish, Thurmaduke 
is your institutional systems 
leader. Contact our customer 
service department for assistance.

Increased participation and profits are assured by bringing the atmosphere of a mall 
food court to a foodservice operation. Complete with counters, distinctive signage, 
adaptable front decor panels, transition merchandising shelving, decorative soffits, 
pylon, and graphics systems. Engineered to give the designer flexibility in developing 
a form and function unique to the location. Standard base features are stainless steel 
interiors and Formica exteriors. NSF 7 cold pans are standard. Contact our customer 
service department for assistance.

Lightweight polyethylene carts 
won’t dent, crack, bubble, chip or 
break. Holding cabinets have thick 
foam insulation and externally 
mounted thermometers. Sneeze 
guard meets food preparation 
requirements. Molded-in handles 
and 6" swivel casters make transport 
easy.  Optional Hand Sink Cart w/
towel and soap dispenser makes 
hand washing convenient or Work 
Station w/towel dispenser provides 
additional space for preparing food 
or completing sales transactions.

Additional models available.

Ideal uses for upscale K-12, business and 
industry, and healthcare settings. Signature 
Server® features striking curved and 
rectangular base shapes. Functional and 
stylish breath guard options in standard 
and 2011 NSF2 versions. Choose hot, cold, 
frost top, or soup modular drop-ins. 1-year 
parts & labor warranty. Configure your 
next Signature Server® line-up by using 
the Concept™ Equipment Configurator on 
Vollrath.com. Contact our customer service 
department for assistance. 

Stainless Innovations offers complete design, engineering, and fabrication services for 
the most complicated operational requirements.  Whatever you have in mind... it can be 
done.   Steel, millwork, refrigeration, and stone are produced in house.  Custom work 
or the entire project including hoods, walkins, refrigeration, and equipment available.   
NSF2, NSF7, UL, ELT Ansi/NSF7 listed. 



Elite-500 units are designed for modular installation. Durable, easy to care for stainless steel units 
(or optional formica) come in beautiful pizzazz powder coating colors—one is sure to meet your décor 
demands. Models 6-HF, 4-CB, 3-ST, 5-ST, 2-CD shown.

Additional models available.

Your design, your specs! Advance Tabco standardizes Custom Fabrication by pairing catalog items with 
hundreds of stock modifications and accessories that meet your specifications. Consistent quality all within 
your time and budget constraints is the reason Smart Fabrication™ is the only fabrication you will ever need. 
Contact our customer service department for assistance. 

Mobile, yet retaining the superior Randell design and technology—reliable refrigeration, hinged louver with 
easy access to drain, and temperature controls. Electrical distribution system allows the banking of several 
units together providing a common connection point. Features heated/cold well units, shelving units, display 
case units, cashiers, and tray stands. Stainless steel, laminates, solid surfaces, and powder coated materials 
available. Contact our customer service department for assistance. 

Designed to fit your application and budget. From heavy duty to the 
budget constrained, Randell works with you to provide just the right 
blend of premium performance standard products and custom fabricated 
shelving units, overshelves, and accessories. Modular, pre-designed 
units allow you to start with the basic modules and then create your very 
own Center-Island Chef’s Counter, Server Stations or Cafeteria Counters. 
NSF 7 and UL. Contact our customer service department for assistance. 

Configurations include refrigerated prep tables, counter display cases, 
utility cabinets, equipment stands, upright refrigerators and freezers, hot 
food tables, and more. Whatever you need can be built to your size and 
layout requirements. Each drawer features exclusive Full Extension Plus 
Drawer System which is incredibly smooth and has no metal-to-metal 
contact—no corrosion. 10-year warranty on drawer tracks. Contact our 
customer service department for assistance.

Full custom fabrication built with set design standards or built to consultant specifications. From the front 
of the house to the back of the house, Maverick produces a wide range of quality equipment that exceeds 
expectations of foodservice professionals and consultants. Contact our customer service department 
for assistance. 

Introducing Sleek Shields™ with Chamber Lock™ technology, making 
rotating Food Shields easier than ever. Say goodbye to the days of 
loosening and tightening bolts on both sides. Simply release the 
chamber and turn, from only one side. Front glass easily rotates to any 
position. Chamber Lock™ lets you position front glass at 15° intervals. 
This low profile design means less metal and more visible glass, making 
this the sleekest Food Shield yet. NSF. Choose self-service or cafeteria 
models available with glass or stainless steel top. Contact our customer 
service department for assistance. 





Durable anodized aluminum construction. Top-mounted knife sharpener 
is all metal, 2 stone type. Hard chromed, special alloy hollow ground 
knife. Metal bottom enclosure. Removable chute, slice deflector, knife 
cover and sharpener. Motor overload protection with manual reset.  
115/60/1. ETL, NSF. One year parts & labor warranty. Model C12 shown.

When it comes to cheeses, frozen meats, and picky 
customers, it does matter how you slice it! Smooth and 
effortless slicing from tissue-thin to 11/4" with EZ-Glide Slicing 
System. Stainless steel slicers feature high torque, gear 
driven design, and 13" hardened steel alloy knife blade. 
2-year parts, 1-year labor, and 15-year warranty on knife drive 
gears. ETL. NSF. Models 3600N shown.

Additional models available.

SLICER CARE

One-piece polymer base and product table for reduced seams,
accessibility, and easy cleaning. Submersible, removable product 
table mounted sharpener for consistent sharpening and easy cleaning. 
Variable pitch barrel cam for fine adjustment and wafer thin slices. 
Permanent ring guard protects non-slicing knife zone. Simple kick stand 
for easy cleaning under slicer. Articulating and full length rear mounted 
meat pusher with fence to secure and advance products evenly. ETL. NSF.

Manual, gravity-feed slicers feature a hollow ground, 
chromium-plated carbon-steel knife and built-in,
dual-action sharpener with convenient handle located on 
the sharpener cover. Protect the blade as well as your
fingers with the permanent ring guard and removable 
center plate. Disassemble quickly without tools for easy 
cleaning. ETL. NSF. 1-year parts & labor warranty.

Patented LiquiLock® technology lets you process 
dressings, sauces, marinades, and purées from 
an unbreakable, scratch-resistant, high-impact, 
clear-view batch bowl—with no leakage! In 
addition, no food processor is complete with-
out cutting-edge new processing discs (sold 
separately)—adjustable slicing disc allows you 
to select 16 different thicknesses, a reversible 
shredding disc, and a sealed whipping disc 
enabling you to make fresh whipped creams, 
crème fraîche, butters, and more. Models WFP16S 
and WFP16SCD shown.



Prepare 1200 plus servings in 3 hours or less. 
Continuous feed unit designed for slicing, dicing, 
shredding, grating, julienne, and French fry cuts. 
Generous selection of 52 discs available for a vari-
ety of cuts and product processing. Control panel 
with “on/off’’ switch and magnetic safety switch 
for user safety. Feed unit removes for optimum 
sanitation. Round and kidney shaped feed open-
ings. Includes 2 cutting discs. 1-year parts & labor 
warranty. Model CL50E.

Prepare 850 servings in 3 hours or less! This unit is two machines 
in one. Bowl attachment is designed for vertical cutting and 
mixing—chops, grinds, kneads, and mixes. Vegetable prep attach-
ment is designed for continuous feed slicing, shredding, grating, 
and julienne. Accommodates 23 processing discs. Complete with 
3 qt. cutter bowl, “S” blade, and 2 processing discs. 1-year parts & 
labor; 3-year motor warranty. Model R2N Ultra shown.

Prepares up to 400 servings in 3 hours. Ideal for pre-
paring special diets, limited quantity menu items, and 
salad bar complements. Comes with 21/2 qt. mixing 
bowl, stainless steel cutting blade, vegetable slicer lid 
with internal ejection, and 2 discs (R101 Plus 3 discs). 
Accommodates 21 different discs for large variety of 
cuts. 1-year parts & labor warranty.

Prepare a variety of favorites in less time! Continuous 
vegetable prep attachment for dicing, slicing, grating, or 
julienne cuts or use the 3 qt. gray polycarbonate cutter bowl 
for chopping, mixing, and to prepare purees. Includes cutter 
bowl attachment, stainless steel “S” blade, vegetable prep 
attachment with external ejection, grating and slicing disc, 
and dicing kit. Model R2 DICE.

Mix, chop, grind, and emulsify in the bowl unit and ... Slice, 
grate, julienne, and ripple cut with the vegetable prep
attachment. Comes with a 31/2 qt. gray polycarbonate bowl 
(R301) or stainless steel bowl (R301 Ultra). Includes stainless 
steel smooth “S” blade, vegetable prep attachment with large 
and small hopper, one medium grating and one medium 
slicing disc. Accommodates 23 discs to satisfy all your food prep 
requirements. 1-year parts & labor warranty.

Globe 5-80 qt. mixers feature gear-driven 
motors, cast iron body (rigid cast aluminum 5 
& 8 qt.), front-mounted touch pad controls, and 
60-minute digital timer 10 thru 80 qt. models 
(SP8 15-min. timer). Flat beater, wire whip, spi-
ral dough hook, and bowl included (SP60 and 
SP80PL includes bowl truck), SP62P includes 
bowl, hook, and bowl truck. 2-year parts, 1 year 
labor warranty. NSF, ETL. Model SP20 shown.

Additional models available.



Patented removable stainless steel bell and knife assembly for unmatched sanitation. Ideal for liquefying soups, sauces, 
pureeing fruits/vegetables, and preparing the smoothest of pates in just minutes. Variable speed function enables you to adjust 
the speed to suit each preparation. Includes patented removable “Easy Plug” system, redesigned handle, and cord storage. 
1-year “No Hassle” warranty.

Additional models available.

Tabletop mixers are small enough to fit into 
any kitchen yet robust enough for contin-
uous use. Commercial grade table model 
with a powerful 7/8 HP motor. Five speed 
direct drive transmission, 100% gear driven. 
Digital control panel to make easy speed 
shifts while unit is running. 30 minute timer 
stops mixer when timer ends. Floor models 
also available. Model 40755 shown.

Unlimited speed adjustment from 5,000 to 
18,000 RPM provides full control and con-
sistency, from light mixing to pureeing and 
emulsifying. Heavy duty, high efficiency 1 
HP variable speed motor. Rubberized com-
fort grip and second handle allow for safe and 
controlled operation. Completely sealed 
stainless steel shafts are easily removable and 
dishwasher safe. Available in five sizes, all inter-
changeable with one universal motor housing. 
NSF/ETL approved.

Perfect for salsas, sauces, pureed vegetables, soups, 
salad dressings, pancake batters, pastries, applesauce, 
and reconstituted mashed potatoes. The series offers 
350, 450, 650, and 750 Watt models with a choice of 
18", 22", and 26" cutter tubes or a 10" beater attach-
ment. Features include digital variable speed controls, 
ergonomic easy-to-handle body, and removable cutter 
tube for easy cleaning and storage. ETL listed for USA 
and Canada.

Simple, fast, and economical. Compact, easy to use, and 
inexpensive. Every pizzeria should have one. Features two 
rollers, front in-feed and front discharge. Sheet dough from 
12" to 18" in diameter to a uniform thickness in seconds 
with minimal handling of pizza dough.

The direct gear drive and air-cooled motor lets you grind up to 450 lbs. per hour. Comes complete 
with knife, stainless steel product tray, 1/4" (6mm) and 5/16" (8mm) plates, and plastic food pusher. 
1-year parts & labor warranty. ETL and ETL sanitation listed. Model CC22 shown.

Additional models available.



Now with a 3-year warranty. Opens up to 200 cans per day. Equipped 
with a 2-speed motor and featuring knife and gear assemblies that can 
be removed without tools for easy cleaning. The slower second speed 
helps prevent spillage while opening smaller cans. NSF. Made in the 
USA. Model 270 shown.

EaziClean™ blades are finished with anti-bacterial coating for increased safety. High-grade steel 
cutting mechanism for clean cut–no risk of frayed metal shavings. Patented quick-release blade 
carrier for easy cleaning. Case-hardened blade for longer life. Wheels made from gear-cutting 
grade steel–able to withstand intense pressure. Beveled gear wheel makes assembly easy. Can 
heights up to 14" or 21". Dishwasher safe. NSF.

Designed for durability, easy use, and quick cutting, these NSF 
commercial can openers are made out of high-grade, heavy-duty 
materials to puncture the tops of cans without cutting off any metal 
shavings, ensuring quick access to food without any dangerous 
contaminants. Made in the USA.

Premium heavy-duty nickel-plated can opener is fitted with a removable 
clamp, making it ideal for on-the-go operations that require flexibility. 
The go-to industry standard steel body can opener, made for heavy 
usage kitchen environments that require processing of up to 50 cans a 
day. Opens various can sizes up to #10. Includes base, blade, gear, and 
installation kit for mounting on wooden or stainless steel work table.

The VP2 is the new vegetable dryer available from Electrolux 
Professional. Quickly dry your produce so expensive food 
products like salad dressing doesn’t run off! This unit has a 20 
gallon capacity that can hold approximately 16 heads of lettuce.  
This floor model has a durable stainless steel outer shell and is 
conveniently set on casters with brakes. Model 600095

Get fresh, crisp, and appealing salad products with no damage to 
the foods. Removes moisture from lettuce and other vegetables 
through efficient spin-action. Motor is completely enclosed and 
water-tight. Adjustable on/off timer. Polyethylene inner liner 
and locking casters. 20 gallon capacity. Stainless steel outer shell 
provides durability and long-life.  Model SALD-1



Rugged waterproof design can be dunked in a pot sink to clean. Stainless 
steel body has “dual housing technology” providing twice the moisture
resistance against corrosion. Its “scale-within-a-scale” design protects internal
components against damage due to accidental shock. Six capacity display options. 
Programmable, so users can select length of time for battery-save feature, change 
gravity settings, and turn off specific weighing modes to reduce confusion.
NSF and CE certified.

Portioning ingredients is made easy with Globe’s compact scales with large LCD 
displays. Featuring push button tare, auto shut-off, easy-to-read LCD digital display, 
and removable stainless steel platter (model GPS5 includes plastic ingredient bowl). 
Weighs in pounds, ounces, kilograms, and grams. Not legal for trade. NSF.
Model GPS5 shown.



Save money on high cost foods with digital portioning. The first digital scale with a 
dishwasher-safe outer shell (premium models only). With full size premium scales 
available in stainless steel or anti-microbial resin—your kitchen will be more efficient, more 
productive, and safer in your food prep practices. High performance and compact digital 
portion control scales also available. NSF.

Convenient hold function locks the weight on screen even after product has been removed. 
Auto-off function conserves power, while the convenient tare feature allows you to weigh 
products while still in the container. LCD display provides simple read out adjustments. 
Removable stainless steel platform and moisture resistant sealed components make 
cleaning, sanitizing, and maintenance easier. Operates on an AC adapter (included) or AAA 
batteries (not included). NSF. Model TE22FT shown.

Exclusive, removable stainless steel platform design improves 
cleaning efficiency. Stainless steel spring and corrosion
resistant weighing mechanism for durability, long-term
accuracy, and strength. Angled dial with bold graphics 
improves reading accuracy and ease of use. Shatterproof lens 
protects dial. Rotating dial allows for container weight deduc-
tion and quick zero for multiple ingredient measuring. NSF.

KITCHEN PREP 

PORTION CONTROL



For commercial kitchens that require plenty of work space, this table is a great value. Its type 430, 18 gauge stainless steel top 
is ideal for tough commercial environments and has been sound deadened. Die formed hat channels on the bottom side of the 
table top provides additional stability as well as a level work surface. Galvanized undershelf with adjustable leg collars provides 
additional storage space. All stainless steel models also available.

Height adjustable work tables enhance ergonomic performance and 
provide a comfortable working environment. Table can be adjusted 
from 32" to 40" in height. The table is fabricated with a 16-gauge, stain-

Available with or without a 5" rear riser. Foldable height adjustment 

the table on uneven surfaces.

16 gauge, 300 stainless steel top with adjustable undershelf or cross-bracing. Choose stainless steel undershelf, 
cross-bracing and feet, or galvanized undershelf or cross-bracing and legs with plastic feet. 36" working height. 
Tables larger than 72" have 6 legs. NSF.

WORK TABLE HEIGHT

HAVING A HACCP PLAN IS CRUCIAL



Choose from a variety of equipment and mixer stands with a 16 gauge, 300 series stainless steel 
top. Legs and undershelf available galvanized or stainless steel. Mixer stands feature adjustable feet. 
Equipment stands come with a 2” turn-up on three sides.  NSF.

Equipment stands are made to securely hold small commercial equipment such as 
blenders and mixers. The 18 gauge, 430 stainless steel tabletop is extremely durable 
and sanitary. Adjustable undershelf adds extra storage for additional accessories and 
equipment. The 24" working height makes it ideal for any commercial kitchen. NSF. Designed for a multitude of standard food preparation applications, these Slicer 

Mixer Stands are indispensable in the kitchen. Use as a slicer or mixer stand, mobile 
work surface or to transport trays. Model 99217 shown. Lifetime warranty against 
rust and corrosion.

Additional models available.

Additional models available.

KD Weld® Work Tables from Maverick are superior in strength and stability compared to 
traditional knock-down designs. Complete offering of industry standard sizes, with our without 
a back splash.
•  16 GA, type 304 stainless steel top
•  14 GA, galvanized channel bracing
•  5" integral back splash (B5 models)
•  Stainless steel legs and cross rails (C models)
•  18 GA, type 304 stainless steel undershelf (U models) Equipment Stands feature a 24" 

work height with 2" turn up on 3 sides.  Work Tables available with or without a 5" high, 
2" thick back splash.

Contact our customer service department for assistance. 

 





The LoH2O design cleans 11,094 dishes using only 58 gallons of water per hour. 
Insulated double-wall constructions provides whisper-quiet operation with low 
heat radiation to the dishroom. High-efficiency wash arm system powers off the 
toughest soils. V-tank construction minimizes soil build-up and provides easy 
access for cleaning and maintenance. NSF and c-ETL-us listed. Contact our customer 
service department for assistance.

Using only 0.8 gallons of water, this 3-door, single 
rack dishmachine washes 40 racks per hour. Safe-
T-Temp feature assures 180°F sanitizing rinse 
cycle. Minimum 90-second cycles run 60-second 
wash/rinse and 30-second steam evacuation. Heat 
recovery system captures water vapor from the 
wash/rinse cycle and condenses it, in order to heat 
the incoming cold water and evacuate the steam 
from the wash chamber. Stainless steel construc-
tion. Maximum clearance for dishes is 171/2". 
ENERGY STAR®. Model CMA-180-VL shown.

ENERGY STAR® qualified Avenger® features 
push-button start, auto-fill, pumped drain, 
above-water scrap basket, and a manual over-
ride for extended wash cycles and deliming. Self-
draining pump eliminates soil and detergent 
carryover between wash and rinse cycles. Built-in 
chemical pumps ensure proper chemical usage. 
HT-E model features Sani-Sure™ technology, 
ensuring proper sanitation every cycle. NSF and 
c-ETL-us listed.

Lower water, chemical, and energy costs 
while getting wares “Clean the First Time®” 
by investing in one of Jackson’s conveyor 
dishwashers. ENERGY STAR® CREW is loaded 
with best-in-class energy-saving features built 
around the largest wash tank in the industry. 
The WISR® Cleaning System provides one-
pass cleaning performance while reducing 
water consumption to 0.35 gallons per rack. 
NSF and c-ETL-us listed.

Quickly, easily, and efficiently clean 
wares with Conserver® door-type 
dishmachines. Complete with built-
in chemical pumps and priming 
switches, low product indicator light, 
and door switch. The self-draining 
stainless steel pump eliminates soil 
and detergent carryover between the 
wash and rinse cycles. NSF and c-ETL-
us listed. ENERGY STAR®.



Redesigned E-series combine energy saving and ease-of-
use features to make the cleaning experience as simple as 
possible. Rack conveyors provide an insulated swing-out door 
design for instant access to everything. DualRinse™ technol-
ogy, found on the DR models, fully rinses wares through a 
second rinse zone, while consuming as little as 112 gallons 
of water per hour. Come standard with self-diagnostic controls 
and a full port ball valve drain for ease of cleaning. ENERGY 
STAR®. Model 44DR shown.

Additional models available.

Using only 1.09 gallons of water per cycle, this stainless steel dishwasher 
cleans 40 racks/160 covers per hour. Top mounted controls include built-in 
chemical pumps and deliming system that assures proper chemical usage. 
Power Drain saves space, eliminates noisy solenoid and external sump. 
Integrated scrap tray prevents food soil from entering drain system. Auto 
start/stop. Sanitizing system provides instant sanitation and eliminates 
chlorine damage to the machine. ENERGY STAR®.

Using only 0.8 gallons of water, this unit’s 2-minute wash cycle cleans 30 
racks per hour. Triple filtering protection system captures excess soil and 
debris. Safe-T-Temp feature assures 180°F sanitizing rinse cycle. Stainless 
steel construction and double-wall design provides consistent heating 
and quiet operation. Removable stainless steel wash and rinse arms 
allows for easy cleaning. ENERGY STAR®. Model UC65E shown.

A high-temp, ENERGY STAR® machine with a high efficiency 
1 HP pump, .90 gal. per rack, 55 racks per hour. Its in-field 
adjustable, all-in-one design, allows it to be installed either 
208 or 240 volt, single or three phase, straight or corner 
configurations, and operate with a 40°/70°F rise booster. No 
kits or parts needed, all options are built into this single unit. 
Standard features include Rinse Sentry to ensure 180°F final 
rinse, auto start and automatic drain. Model DH-2000.

Energy usage savings up to $5,000 per year with 
the DH5000DV or VHR. No hood required! Sloped 
hood design keeps steam away from the operator. 
Exclusive tri-rinse system ensures clean wares every 
cycle. Multi-volt and multi-phase offers maximum 
installation flexibility. Variable cycle times convert 
machine from dishwasher to pot/pan washer. NSF. 
ENERGY STAR. Available in standard height or tall to 
accommodate larger items like sheet pans or stock 
pots. Model DH-5000T shown.



A safe addition to any commercial kitchen or dish area, 
conveniently catching and draining excess water from the 
floor thus preventing accidents. Constructed of 14 gauge, 
304 stainless steel and include 3/16"x1" stainless steel sub-
way grating to catch any large objects preventing drainage 
problems. Includes stainless steel waste cut with removable 
stainless steel basket for up to 3" waste pipe.  Available 
widths in 12" and 18"; lengths from 24" to 72".  Custom 
sizes also available. Additional models available.

Speed up serving time in restaurants, 
school cafeterias, coffee shops, conve-
nience stores, and kiosks—Delivers up to 
100 cups of near-boiling 200° water per 
hour. Requires no expensive pipe runs 
and is easy to install. Model C1300.

Make your customers aware of safety notices and 
warnings at  a  glance with clear  and simple 
signage solutions from TableCraft. Self-adhesive 
backing for easy mounting. Guide your guests 
to their desired destination with restaurant signs 
and directional signage available in multiple 
languages and Braille.

Hydro-Safe® filtration systems and replacement filters noticeably improve the taste of water used in cooking and making ice, cold 
drinks, and hot beverages. Hydro-Safe® products filter out sediment, sand, silt, rust, and cysts–and remove tastes and odor of 

solutions for softening and conditioning water to prolong the life of your equipment and reduce maintenance. Hydro-Safe® QT™ 
is Dormont’s proprietary Quick Turn cartridge system that allows for easy, mess-free maintenance.

Additional models available.

Additional models available.

Significantly reduce water and energy consumption with new exclusive features. Multi-phase allows for infield conversion from single to three 

dishes and glasses from chipping and breaking. The compact efficiency makes it ideal for under the counter or freestanding installations. ENERGY 

Whether you’re washing a delicate wine glass, fine china or a 
greasy pot, the TempStar cleans them all! Its built-in booster 

 

available with a Ventless and Energy Recovery—all you need is a cold 
water connection, a drain, and an electrical connection!

Additional models available.



Warewashing is all about efficiency, durability, and simplicity. From the most fragile 
tableware to heavy-duty kitchen items, such as utensils and cutlery, OptiClean™ 
racks offer the safest and most sanitary cleaning choices. NeWave™ racks hold 20% 
more glasses than comparable racks while lowering chemical usage and labor costs. 
The rounded design holds glasses securely in place, resulting in less movement 
and breakage.

Additional models available.

Vollrath’s “Warewashing Systems” have 4-way tracking for fast 
loading. Peg corner design provides secure stacking. Color-
coding for quick identification. Choose full size glass/compart-
ment rack, full size flatware rack, full size all purpose plate and 
tray rack, full size cup rack, and full size open rack. NSF.

Pre-assembled or custom built to fit your dish-
rack needs now and as they change. Universal 
4-way tracking system drives Camracks through all 
washers from any side to offer greater speed. 
Unique closed wall design and protective splash 
guard preserve water and costly dishwashing 
solutions while thoroughly cleaning your dish-
es. Camrack IceExpress Water Glass Filler makes 
quick work by enabling 25 glasses to be filled 
with ice simultaneously, rather than one at a time.

Additional models available.

Additional models available.

Our aprons are available in white and clear. High quality, 
tear resistant with extra long ties for ease and comfort. Box 
dispenser adds to the convenience. Available in various sizes.

InSinkErator disposers deliver superior performance, 
quiet operation, maximum energy efficiency, and 
long service life. Designed for continuous operation 
in locations such as schools, hospitals, restaurants, 
hotels, cafeterias, and nursing homes. Take your choice 
of a switch or multi-function control center, with an 
optional AquaSaver® system that can cut water usage 
up to 70%. Model SS200 shown.

Additional models available.

Save time and money by increasing the efficiency of 
transporting anything from stacks of sheet pans to cater-
ing equipment. Reduce the need for employee lifting and 
carrying which can lead to accidents and injuries. Made 
of rugged polyethylene. Heavy duty casters are bolt-
ed into molded-in steel plates to ensure they won‘t 
fall  out.   Models with an “H” have tough built-in 
handles that make maneuvering easy.

Additional models available.

Additional models available.

Quality dish washing racks available in a 
wide variety of sizes and configurations.



Complete your utility area or kitchen station with the 
Advance Tabco hand sink!. The 17" wall mounted sink 
features a 10"x14"x5" bowl and a 4" on-center splash 
mounted gooseneck faucet. The bowl is a one-piece 
deep drawn sink design without seams and is rectan-
gular for increased capacity and heightened versatility. 
The countertop edge is formed to prevent pools of 
water from forming, keeping it from dripping to the 
floor. Also available with 73/4" side splashes. Model 
7-PS-EC shown.  

NSF three compartment Regaline Sink with 18" right and left drainboards 
and 14"D bowls. One piece deep drawn sink bowls feature 14 gauge, 
304 stainless steel bowls, side rolls, and splash. Welded leg assembly 
ensures stability and furnishes direct support of the column load 
requirement for the entire sink unit. Tile edge for ease of installation. 
Model 94-3-54-18RL

Additional models available.

This continuous powered wash sink is the perfect solution for the scullery. 
A unique, rear-mounted jet produces maximum agitation in all areas of 
the wash compartment. Optional built-in tank heater mounts outside of 
the compartment maximizing wash capacity. Many options and custom 
configurations available. Model PP3 shown.

Provides a clean, hot and cold water source to any location with a 
GFI outlet. Includes a 4" deck mount faucet with gooseneck spout, 
drop-in hand sink, built-in foldable paper towel rack, soap dispenser, 
and heavy duty 5" locking casters. Marine inverted edge and 8" risers 
help keep liquids from overflowing outside the cleaning area. Water 
heater and fresh water pump allows up to 5 gal. of clean water to 
be used; can hold up to 6 gal. of grey water. UL listed components. 
Model MHS-2624

•  18 gauge 304 stainless steel construction. 
•  All TIG welded.
•  12"D sink bowls, 3/4" coved corner.
•  9" backsplash has tile edge for ease of installation. 
•  13/4' dia. galvanized legs with 1" adjustable
  plastic bullet feet. 
•  Supply is 1/2" IPS hot and cold. 
•  Faucet holes on 8" centers (faucet not included).
•  Waste drains are 11/2" IPS S/S basket type, located in center of sink bowl, 

and are included.
•  NSF approved
• 14" bowl depths now available.

Caddy Conveyor systems are completely custom made from all 304 
stainless steel. Caddy provides complete dish room design, tray make 
up design, and banqueting design. Conveyors come in band, slat belt, 
overlapping belt, roller, skate wheel, and PVC flat belt. Caddy heavy 
duty accumulators also provide a great option for busy dish rooms. 
Caddy offers many of these models with power raceways, UV cleaning 
and belt washers. Contact us for additional information.



Waste Xpress® helps reduce labor and waste handling costs while increasing kitchen efficiency. 
The disposer grinds kitchen waste, which is then sent to the dewatering section where water 
is squeezed out. Solid waste is reduced by 85% of its original volume. Up to 700 lbs. per hour 
can be processed. Designed for continuous operation in locations such as restaurants, nursing 
homes or assisted living facilities.

Epoxy-coated, steel-constructed grease interceptors help prevent greasy substances 
from entering plumbing systems, septic fields, and wastewater treatment facilities. 
Plumbing and Drainage Institute (PDI) certified. Full line of sizes available for:
• Cooking/Prep Sinks
• Pot, Pan and Scullery Sinks
• Dishwasher applications

Low lead compliant ADA pre-rinse faucet is precision crafted and specially designed 
for durability and ease of cleaning. 
•  8" OC deck/wall mount
•  Flexible gooseneck with spray valve
•  1/4-turn ceramic cartridge
•  Spout swing restriction pin
•  Wall bracket
•  Chrome plated brass
•  1/2"-14 NPT valve connection
NSF, CSA, ASME, ADA, UPC/CUPC, IAPMO listed, Certified AB1953

Install an AquaSaver® control with 
an InSinkErator® Disposer and use up 
to 70% less water instantly! AquaSaver 
automatically senses the waste load 
through the disposer and regulates 
water flow. When less is needed, less 
is used! Easy to install, made with 
stainless steel and backed by a 3-year 
warranty when purchased as part of a 
compete disposer package. Model AS101

16 gauge, 300 series stainless steel top and 14" deep welded tubs with 3/4" coved corners and 2" 
dividers between tubs. Basket strainers included. Galvanized legs with adjustable feet. Faucets 
not included. A variety of sizes are available both with and without drainboards. NSF.

Additional models available.



Designed to meet the rigorous needs of today’s commer-
cial kitchens. All Fisher faucets have stainless steel seats 
guaranteed for life, with 2-part swivel stems for lower main-
tenance. EZ-install adapters allow you to replace any major 
brand without removing the sink from the wall, replace a 
faucet within minutes. Stainless steel models also available. 
Model 64769 shown.

Ultra Spray™ Plus and Ultra Spray™ 7 Plus meet stringent 
WaterSense® requirements and exceeds the 250,000 duty cycle 
by four times! Save on water and labor with the Ultra-Spray™ Plus 
uses 1.15 GPM and Ultra-Spray™ 7 Plus uses 0.65 GPM.

Designed to meet the rigorous needs of today’s commercial 
kitchens and proven long lasting performance. Model 64793 
is an 8" c/c backsplash mount pre-rinse unit with wall bracket 
and EZ install adapters for mounting on existing hardware 
(interchangeable with all brands). 3-ply 36' aircraft hydraulic 
hose, internal spring loaded check stems, and Ultra-Spray 
Plus Valve with 1.16 gpm @ 60 psi. Also available in stainless 
steel. Model 52922.

When you are in need of a replacement pre-rinse hose, trust Fisher to deliver the 
only 3-ply aircraft hydraulic hose.  Fits all makes of pre-rinse units. Model 2918

DrainKing™ Waste Valves
Consistent performance, reliability, and overall value have helped make Fisher DrainKing™ an industry standard. Designed 
with the commercial kitchen operator in mind, the Fisher DrainKing™ is second to none. Fisher DrainKing™ features a 
revolutionary design engineered to withstand the harsh conditions and chemicals found in today’s foodservice operations. 
At the heart of the DrainKing™ is its stainless steel ball valve, held in a leak-proof socket and sealed by two PTFE seals.

Installation made easy with the Fisher pre-rinse unit, 8" c/c backsplash mount, spring style with 
add-on faucet swing spout, and wall bracket. All hardware included. Comes standard with Fisher 
2949 Ultra™ Spray Plus Valve and Fisher’s 3-ply aircraft hydraulic hose. Model 34460 shown.

Designed to meet the rigorous needs of today’s commercial kitchens. 
Fisher kitchen sink faucets feature a swing spout, stainless steel seats 
guaranteed for life, and 2 part swivel stems for lower maintenance. 
Includes hardware to install on the stainless steel sink backsplash. 
Model 13269 shown.

Designed with the commercial kitchen operator in mind, 
this EPAct 2005 compliant Pre-Rinse Unit is second to 
none. The water conserving Ultra™ Spray Plus Valve 
and 3-ply aircraft hydraulic hose make it ideal for all 
cleaning applications. Features 8" backsplash mount 
control valve. Internal spring loaded check valves 
prevent cross flow. Stainless steel seats are guaranteed 
for life. Swiveling seat disks. Wall bracket adjusts from 2" 
to 12". Model 13390 Additional models available.



Single lever faucet with side spray equipped with 9" spout, deck-
plate, two 16" stainless steel flexible supply hoses, 2.2 GPM aerator, 
and ceramic cartridge with lifetime warranty.  Features temperature 
limit stop, forged brass body, and solid brass stem. ADA compliant. 
Also available without side spray. Model B-2730 shown.

The Reel-Kleen retractable hose reel and spray are cleaning up. 
Heavy duty stainless steel construction with ratcheting system 
holds the length of the hose until a slight tug retracts automatically. 
Available with 30 ft., 35 ft., or 50 ft. hose.

Hands-free faucet is a revolutionary breakthrough in handwashing technology—greatly reduces risk of 
contamination! The “Above Deck” series are the newest additions to the ChekPoint electronic faucet line. Above 
Deck Electronics (ADE) allow for easy control, installation, and maintenance. Designed to save water, money, and 
energy with adjustable timed water flow and a choice of low flow, vandal-resistant outlets. Shown from left to 
right, top row: EC-3100, EC-3101, EC-3102, EC-3103, EC-3106; bottom row: EC-3122, 3C-3130, EC03132

The perfect choice for use in the busiest kitchens—get reliability and quality construction 
with T&S faucets. Components can be sold separately. Available in a variety of styles for 
all kitchen needs. Model B-0220 shown.

Additional models available.

Additional models available.

Low Flow Spray Valves
Cut your water use in half by replacing your current 
spray valves and aerators with high performance spray 
valves from T&S.
Models B-0107-C and B-0108-C shown.

Water conserving Mini Pre-Rinse Units 
meets EPAct standards and are in full 
compliance of the mandated legisla-
tion guidelines. Single deck mount base 
mixing faucet features add-on faucet, 
6" swing nozzle, compact spring and 
flexible hose, 6" wall bracket and lever 
handles, and B-0107 spray valve for 
power and efficiency with a 1.42 gpm 
flow rate. Wall mount also available.



Efficient size and shape fits tight spaces. Integrated, venting channels 
reduce force required to lift full can liner by 60%. Four can liner cinches 
improve productivity while molded-in handles and base grips make lifting 
and emptying easier. Swing lid offers 60% more unobstructed disposal 
area; hinge swings 270° to fit flat against container. Stainless steel dolly 
adds mobility with 3" casters.

Durable construction for transporting and dumping heavy loads with ease. Smooth surface 
is easy to clean and resists pitting and corroding. Easy to handle and maneuver. Constant 
force design allows for controlled dumping by one person. Inset wheels protect walls 
and fixtures. Constructed with USDA and FDA compliant materials. Optional hinged lid 
sold separately.

Additional models available.

Plastic, professional grade construction will not rust, chip, or peel and resists dents. Snap-on lids provide 
secure, stable stacking. Colors are USDA and NSF approved. Available in 10, 20, 32, 44, and 55 gallon 
capacities. The integrated, venting channels on 20, 32, and 44 gallon cans reduce force required to lift full 
can liner by over 50%. Variety of lids (snap-on, funnel or dome) and accessories also available. 

Additional models available. 

Restaurant grade heavy-duty hot water hose can withstand temperatures 
up to 200°F. All rubber jacket resists abrasion and is durable under 
any condition. Available in 25' and 50' lengths and 5/8" or 3/4" 
inside diameter.

5/8"
5/8"
3/4"

Built for high volume usage and durability. Heavy 
duty 1/4 turn ceramic cartridge valves with built-
in  internal  check valves  in  supply  inlets .  Parts 
interchangeable with most brands. Wall mount pre-rinse 
shown with recommended add-on faucet with 12" spout. Full 
replacement parts available. Models are low lead compliant. 
Models 17-109WL, 17-202WL and 14-812L shown.



Heavy duty plastic construction for easy cleaning. Corner tabs keep bags secure and helper handle on bottom makes lifting and 
dumping easier. Available in brown, gray, and black. Recycle container displays the recycle symbol on both sides-available in blue and 
green. Compost green container addresses city requirements for compost food waste. To make waste management discrete, both swing 
top and handled lids can be purchased in any color. Wire frame dolly makes waste collection more efficient and safer for employees.

Additional models available.

Molded of engineered resins with seamless construction, the Huskee™ is a 
strong, long lasting receptacle used by virtually every industry. 32, 44, and 
55 gallon sizes have a bag cinch that eliminates the need to tie knots in the 
polyliner, keeping it secure around the receptacle rim. Stackable with lid on, 
nestable with lid off. Sizes 10-44 gallon are NSF approved.

 

Commercial grade step-on waste receptacles are 
designed for convenient and hygienic disposal of various 
waste types under heavy use. Lid is activated by foot 
pedal. Smooth plastic will not rust, chip or peel like 
metal cans. Unique notch holds standard size polyliners. 
Optional rigid liners also available. Available in 18 and 
23 gallon sizes; the 23 gallon has wheels for mobility 
and a stainless steel wire frame for extra durability. FM 
and CSFM approved.

Additional models available.

Continental’s sleek Wall Hugger design holds 23 gallons of waste, but protrudes less than one 
foot from the wall. The line includes a version with built-in handles to provide ease of transport 
and a secure grip when lifting and dumping. Match with color-coded Recycling Lids for easy 
identification, encouraging users to sort their recyclables. Use with a Dolly for a complete 
mobile system. Compatible with (7325) Drop Shot Lid, (7318) Push Door Lid or  (8320) Wall 
Hugger Dolly.

Additional models available.

Ergonomic Comfort Curve™ handles for easy handling. Reinforced lids have tab 
locks—snaps down tight. Available in 5 colors for HACCP support. Support recycling 
programs or your own green initiatives with 2-sided “Recycle” imprinted containers 
(except the 345050REC). The Roll-Away Container (Grey only) has heavy duty axle and 
oversize traction wheels for hauling heavy loads. Sturdy hinged lid flips open 270° for 
easy access.



Cones available in 36" and 25" heights. OSHA and ANSI compliant colors and graphics. Imprinted with hazard
messages in multiple languages. Barricade system features a 72" self-retracting yellow and black stripe tape. Wet 
floor signs are lightweight, versatile signs for effective safety communication and fold for easy storage.

The world’s first continuous odor control that delivers a precise 
dose of pure designer fragrance and odor neutralizer for 60 
days without the use of batteries. One dispenser covers 
approximately 3 to 4 toilets or urinals and a wide array of 
fragrances are available.

Additional models available.

Reduce splashing by 40%. Tubular steel and structural web molded plastic. Optional dirty water 
bucket (#9C74) shown for sortation of clean and dirty water. Colors: Yellow, Brown, Green, Red, Blue.

Additional models available.

Meets board of health and HACCP mandates for dedicated 
containers. Handle design prevents handle loss. Imprint feature 
designed to meet healthcode. Made of durable, impact-resistant 
plastic and clearly marked for specific use. Complete family of four 
sizes 3, 6, 8, and 10 quart available in red for sanitizing and green 
for detergent. Kleen-Pail Caddy provides efficient cleaning and 
sanitizing with one easy to use tool.

ColorGuard® Cleaning Program enhances your HACCP initiatives and significantly reduces the risk of cross
contamination.  Four color options allow you to identify and color-code for use in designated areas of your facility. Its 
one-piece design results in a positive transfer of force, removing more water per stroke. Ergonomic handle reduces 
fatigue and back injury. Includes self-draining spigot and sediment screen drain grate. 35 Qt.  (Yellow, Blue, Green, 
Red) Model 351.



Guaranteed to make your operation sparkle. Everything you need from grill cleaning 
supplies to hotel size soap pads can be found from ACS Industries, your source for 
professional cleaning supplies.

Hotel Size 
Soap Pads

Grill Cleaning 
Supplies Stainless Steel 

Scrubbers

Anti-
Microbial
Scouring

Pads

Scrubber 
Sponges Flat top grill cleaning is fast and easy with core essential products from ACS. Grill bricks 

clean hot residue, encrusted grills with little effort. Grill screens and pads are the perfect 
combination for cleaning and polishing of the surface. Heat resistant holder completes 
this system.

Guide to Floor Brush Selection:

Improve cleanliness in critical high-traffic areas 
and reduce the risk of foodborne illnesses and 
cross-contamination behind the scenes with the 
large selection of brooms and mops from ACS 
Industries. 

Pre-mix of griddle cleaning liquid is fast and safe for use on food contact surfaces. 
Loosens and lifts grease and oil for easy removal. Available in 3 oz. portion packs or 
quart bottles.



Perfect for entrances and C-stores.  Its 3/8" durable molded rubber 
construction provides an excellent slip resistant surface. Raised-edge 
contains spills. Available in 21/2'x 3', 3'x5', 3'x10', 4'x6', and 6'x8'.

Additional models available.

Lightweight anti-fatigue reversible mat is available in 
general purpose (black) and heavy-duty (red) rubber 
compounds for varying degrees of grease and oil pro-
tection. A drainage system facilitates the removal of 
liquids and debris and the molded-in beveled edges 
reduce trip hazards and allow for easy access onto and 
off of the mat. The aggressive textured top surface 
provides additional traction in wet or greasy areas.

Hands-free dispensing for most types 
of roll towel. Does not require batteries. 
Automatic mechanical cutting dispenses 
11" portions of roll towel. Items T7000 
and T7090 feature a stub roll automatic 
transfer system and dispense up to an 
8" diameter roll towel. Items T7500 and 
T7590 are compact for tight applica-
tions and dispense up to a 6" diameter 
roll towel.

Additional models available.

Economical, easy to load, and simple to use. It’s 33% smaller than a stan-
dard lever roll towel cabinet but still accommodates a standard 800' 8" roll 
towel. Compact, high-capacity dispenser accepts any quality of roll towel 
paper with any size core.

Additional models available.

Additional models available.

Prevent the spread of germs and go “hands free”. Electronic 
touchless paper towel dispensers are 25% smaller than 
other electronic dispensers and are simple to use. Tear-N-
Dry Essence dispenses 10" of paper with no wait making it 
ideal for high traffic areas. Smart Essence features a smart 
self adjusting sensing field; allowing customers to toggle 
between the Sensor mode or Towel Out mode. Dispenses 80 
to 90 rolls of 800' towel on 4D cell batteries in sensing mode.

Lighter weight makes handling a snap and 
cleanup easier. Molded-in beveled edge 
improves safety and makes cart traffic 
easy. 1/2" thick. Four sizes and two rubber 
formulations available. Available in 3'x5', 
3'x10', 3'x15' and 3'x20'.



Grease proof rubber mat made of a unique closed-
cell nitrile compound offers the ultimate in comfort 
and performance. Standing on it makes you feel like 
you’re “standing on a cloud”. At only 8 lbs. for a 2'x3' 
section and 14 lbs. for a 3'x5', it’s extremely easy 
to handle and clean. Textured surface and tapered 
edges promote anti-slip and anti-tripping safety. 
5-year guarantee against breakdown from grease. 
Black or red. Not recommended for use in areas with 
excessive water.

Dishwasher safe anti-fatigue mats are designed especially for ease of 
handling and ergonomic comfort. Closed cell PVC Nitrile foam blend does 
not absorb liquids and is resistant to greases, oils, animal, and vegetable 
fats. Can be used in areas where occasional overspray and dripping occur 
such as dishwashing stations and bar areas. Its light weight makes it perfect 
for areas where mats are regularly moved for cleaning.

For non-heavy use in non-grease and light-grease areas, TOPDEK 
has become the most popular rubber floor mat, combining good 
quality and excellent value. Choose from our heavier “senior” 
version or lighter weight “junior” weighing about 20 lbs. for a 
3'x5' mat. The “molded-on” bevel ramp prevents trips while the 
aggressive anti-slip surface creates a safer working environment. 
Easy to handle and clean floor mats are available in general 
purpose black or grease resistant red.

Additional models available.

Choose from 2 scraper mats.  The “Finger 
Top”—its tiny raised fingers create not only a
scraper mat but also an anti - fatigue mat.
Durable 5/8" thick molded rubber is beveled on all 4 
sides for safety. The “Ridge Scraper” reduces slips and 
falls with its tapered edge, raised rubber pattern and 
cleated backing. Durable 3/8" rubber mad also adds 
resilience for worker comfort. Both are easy to clean 
just shake or hose off. 

Infinity® Smoking Management Solutions offer a stylish, all-metal construction for 
efficient smoking litter management. High capacity receptacles reduce frequency of 
emptying. Stainless steel snuff plates and 360° disposal area. Domed tops for 
weather resistance. Integrated padlock tabs for security against tampering and theft. FM 
approved. Colors: Black, Bronze, Pewter.

Labor saving mobile mat carts keep mats off of the floor for easy, efficient 
cleaning. Hooks secure perforated mats for storage and cleaning. Two 
models to choose from—All welded or knocked down. Open design allows 
use of waste container (KD model only). Lifetime warranty against rust and 
corrosion. Equipped with four 5” plate casters. Model 51087 shown.







Increase storage efficiency by up to 25%! Super Adjustable Super Erecta Shelving allows for 
maximum utilization of storage space. Patented corner release allows shelves to be adjusted easily 
without tools. NSF. Metroseal contains Microban® anti-microbial product protection. Also available 
in chrome and stainless finishes.

"

Super Erecta and Super Erecta Pro, wire storage, and 
handling systems—versatile, durable, and reliable. 
Shelves adjust and are available in a wide range of sizes. 
NSF Super Erecta Pro provides removable mats and a 
metal frame. Built-in antimicrobial product protection. 
Additional models and finishes available.

"



MetroMax shelving stands alone with proven stability, easy-to-clean designs, and long life corrosion protection. 
Interchangeable shelves adjust on 1" increments. Dishwasher safe removable shelf mats contain Microban® anti-
microbial product protection. Polymer/stainless MetroMax i: Lifetime warranty against corrosion; 800 lb. shelf 
capacity. New all polymer MetroMax 4: Lifetime warranty against corrosion; 400 lb. shelf capacity. Hybrid polmer/
wire MetroMax Q: 15-year warranty against corrosion; quick adjust shelves. 

Metroseal 3 

MetroMax i

Additional models available. 

Increase storage capacity by 50% with qwikTRAK® Storage Systems for Super Erecta, Super 
Erecta Pro Super Adjustable, MetroMax Q, and MetroMax i Systems. Includes 74"H posts 
and hardware necessary for connecting units to tracks and anchoring tracks to the floor. 
Shelves sold separately. Mobile units are positioned between stationary units and an 
active aisle can be opened between any two units.

 
    

Lifetime guarantee. Density Storage System increases storage capacity up to 40% by eliminating aisles and utilizing 
space. Rustproof shelving features steel core for strength; holds 800 lbs. per shelf. System is based on six, easy-to-
assemble parts. Raised floor track system provides safe and easy access to stored product. Camguard® anti-microbial 
protection is embedded in shelf plates.  Wall shelves feature indestructible I-beam shelf supports to hold up to 150 
lbs. per shelf.

Additional models available. 

MetroMax i           MetroMax Q    MetroMax 4   

MetroMax i        MetroMax Q
Polymer Post  Steel Post

Additional models available. 

Overhead track system compensates for uneven floors and makes access easy, with no underfoot tracks to 
stumble over or trap dirt. Mobile and stationary units attached to overhead tracks increase storage capacity 
by as much as 50%! Top-Track (single deep) can be used with Super Erecta, Super Adjustable 2 Super Erecta, 
Super Erecta Pro, MetroMax i and MetroMax Q systems.

MetroMax i™

MetroMax Q™

MetroMax 4™



Ideal for dry or wet storage areas. Shelves and posts constructed from 
heavy-duty steel with a zinc plated undercoating. Optimal thickness 
of green epoxy applied to insure long lasting performance, even in 
the toughest wet environments. For fast and easy set up, posts are 
grooved in 1" increments, double grooved every 8", and numbered 
every 2" for faster reference. Shelving carries a 12-year warranty 
against naturally occurring rust. NSF.
 

Shelves

Additional models available. 

Ideal for dry storage or display. Each shelf up to 48" in length is rated to 
support up to 800 lbs. Shelves longer than 48" support 600 lbs. For fast 
and easy set up, posts are grooved in 1" increments, double grooved 
every 8", and numbered every 2" for faster reference. Zinc plated feet 
allow you to keep shelving unit level on uneven flooring. NSF.

Heavy-duty wire construction that is easy to assemble, 
no tools required. Capacity under 48" in length holds 
up to 850 lbs. and over 48" in length holds up to 600 
lbs. per shelf.  Chrome plated shelves reduce dust and 
dirt accumulation; NSF listed for use in dry storage and 
heated environments.  Epoxy shelves are NSF listed for 
all environments including humidity. 

 

Additional models available.

Posts

Additional models available. 

A unique storage and work station system for often underutilized wall 
space. Wall-mounted tracks are the foundation for attaching productiv-
ity stations with grids, accessories, and storage shelves. The use of the 
system around and above sinks, work tables, and equipment will keep 
these areas cleaner and more organized. Models shown (left to right)—
SWK36-1/SWA2 and SWK36-1/SWA1.

Advanced materials and innovative design provide extraordinary 
strength, increased durability, and enhanced food safety. The 78" 
traverse is the longest and strongest in the industry; holds 600 lbs. per 
shelf. Up to 60% lighter in weight than steel; easy to set up, adjust, and 
change configurations. Withstands temperatures from -36°F to 190°F, 
making it ideal for wet, dry, cold, or hot environments. Camguard® 
anti-microbial protection is embedded in shelf plates. Lifetime warranty.



Polymer panels and green epoxy coated frames are manufactured with 
SaniGard™ anti-microbial protection. Lifetime warranty against rust 
and corrosion. Posts and frames have a 12-year warranty against natu-
rally occurring rust. Shelves up to 48" support 800 lbs.; shelves longer 
than 48" support 600 lbs. Green epoxy posts available for mobile or 
stationary applications. Choice of vented or solid panels.

Additional models available. 

Protect valuable products and minimize shrinkage with Focus 
Security Cages. EZ™ Hook & Latch System makes installation easy, 
saving valuable time! Available in chromate or green epoxy open wire 
construction. NSF. Models FMSEC2436/FMSEC2436GN shown with 2 
additional shelves, sold separately.

Additional models available.

Shelf Dividers keep your shelves well organized and orderly with 8"H dividers. Easy-to-remove shelf divider brack-
ets fit securely over FPS-Plus™ shelf panels. NSF. Shelf Ledges help promote safety in your operation by keeping 
items from protruding or falling from shelves. Fit back or sides of shelving units. Can be used separately or in 
tandem for complete post-to-post containment. Stackable for additional height and security. NSF.

Additional models available.

Protect valuable materials and sensitive items from loss or 
pilferage. Heavy gauge, open wire construction keep contents 
visible at all times, making it easy to check inventory. Shelving with 
Microban® anti-microbial product protection inhibits stain and odor 
causing bacterial growth. Double doors open 270 degrees and can 
be secured along the sides of the unit. NSF. Available in Chrome and 
Metroseal 3.

Each bottle is supported individually in a cradle formed by the wires of the shelf, so it 
cannot roll or bump up against adjacent bottles. Open wire construction keeps bottles 
and labels highly visible for easy reading and selection. Shelves spaced 5" apart, 
provide easy access to bottles for loading or removal and permit air to circulate freely 
around bottles. Available in 36" or 48" length.



Choose from a variety of aluminum pan and can racks.

Made for the most demanding restaurant kitchens, aluminum sheet 
pan racks accommodate standard, full-size 18"x26" sheet/bun pans 
or twice the capacity for half-size 18"x13" pans.  All racks are shipped 
knocked down and require assembly except for the welded series.  
NSF listed.

Withstands the abusive transportation and 
storage needed in institution, correctional, and 
hotel use. NSF certified all welded construction 
with ergonomically friendly “D” radius uprights 
and 6"x2" casters. LIFETIME warranty against 
rust and corrosion. 211/2"Wx73"Hx26"

These beige lockers are constructed of rugged metal 
with welded frames. Adjustable legs for easy leveling 
on almost any surface. Vented doors with padlock hasps 
increase ventilation. Use freestanding or attach to other 
lockers. The 2-tier model has an 18" depth to accommo-
date coat hangers. Available in 2-, 5- or 6-tier. Models 
shown—LKR-6BG, LKR-5BG, LKR-2BG.

Cornered by lack of storage space? Maximize 
storage by utilizing the entire space with wire 
corner shelving from Focus Foodservice. Great 
for organizing areas around 3-compartment 
sinks or finish off corner runs in coolers. 
Available in green epoxy and chrome finish 
in 18", 21", and 24" options with 650 lb. per 
shelf capacity. Can also be connected to stan-
dard shelving units using U-clamps (FPSSH). 
Remember, always order 5 posts when 
ordering stand alone corner shelving. NSF.



Heli-arc welded aluminum construction features double welded angle pan slides to accommo-
date 18"x26" bun pans. Tubular frame is strong enough to manage day-to-day chores in any 
kitchen and provide a lifetime of reliable service. 5"x2" all swivel, non marking polyurethane 
plate casters for easy mobility. Front load for easy access. 2" to 8" spacing available as well as 
64"H for walk-in storage. NSF. Lifetime guarantee against rust and corrosion.

Protecto® rack covers enclose bakery-style racks, keeping food fresh and clean and 
preventing odor transfer. Tear-proof covers are available in a variety of grades and colors, 
including economy, heavy-duty, breathable mesh, and insulated. Protecto® covers, sized at 
23"Wx28"Dx62"H, fit standard racks, but custom covers are available in your choice of 
material, size, shape, and color.

Economy all welded aluminum bun pan racks features angle pan slides to accommodate 18"x26" 
full or 13"x18" half size pans. Constructed from sanitary 1” square tube for years of reliable 
service. Bolted 5" all swivel non-marking casters. Front and side load models available; 64" height 
available to fit inside walk-in boxes. Available with pan stops and/or corner bumpers. Lifetime 
guarantee against rust and corrosion.

All heli arc welded aluminum construction accommodates 18"x26" full size or 13"x18" half size bun 
pans. Tubular aluminum frame and welded angle pan slides provide years of reliable service with 
additional cross supports for added strength. Includes 5"x11/4" all swivel, non marking plate casters. Front 
and side load models available in full, half or 64" height for walk in boxes. NSF. Made In America.

Additional models available.



Racks join together without tools in “end-to-end” and “back-to-back” 
configurations with the exclusive BowTie™ feature. Racks have 
front-to-back slots for easier loading and unloading and superior air 
flow which promotes longer shelf life of food product being stored.

Safely keep frozen, cold or dry inventory 12" off the floor. Heavy-duty polyethylene 
won't rust, corrode or bend and is easy to clean. One piece construction combined 
with sturdy legs makes these racks especially durable, strong, and stable. Solid or 
slotted tops ensure maximum air circulation around perishable products stored in coolers and 
freezers. Optional Camlink connectors securely lock multiple racks together. Available in dark 
brown or speckled gray.

ProSave® Ingredient Management System provides you with all the right tools to maximize your efficiency for ingre-
dient storage. Bins have integrated sliding lid for one-handed access and a measuring scoop with dedicated internal 
scoop storage meeting safety compliance. Shelf Bins ensure proper rotation with FIFO barrier while Dual Action Food 
Lid slides back or flips up improving ease of access and reducing risk of cross-contamination. NSF.

Additional models available.

Store and transport bulk dry ingredients in the slant top ingredient bins. 
Fits perfectly under standard height prep tables and/or countertops. Two 
pieced, Camwear clear polycarbonate lid is virtually unbreakable and 
slides up and back for easy access to contents. S-hook on the front provides 
convenient  location for hanging a scoop—helping operators comply with 
regional health codes that do not permit scoops to be stored inside bin. NSF. 
Made of FDA materials.



The two-piece clear co-polyester lid and unique sloped front 
let you see what’s inside without having to move the bin 
from under the counter. The versatile lid will tilt up or slide 
back for convenient access. The bin is constructed of durable 
Derma-Tek® smooth surface plastic. Seamless walls and 
round corner design make cleaning simple and thorough. 
NSF.

Mobile ingredient bins are ideal storage in the kitchen. The 3" caster 
wheels with breaks makes this bin a breeze to move around the 
kitchen. Both models have an easy open lid, clear plastic front to 
simplify ingredient identification, and scoop has dedicated handle 
to remain out of ingredients. Shelf ingredient bins are stackable for 
storage efficiency. NSF listed.

Stainless steel, unitized welded construction gives you 
years of life. Easy to clean and sanitize. Extended perim-
eter bumpers for added protection. Extra load 8" casters 
provide a smooth, easy transport. Choose shelf style: 
3 edges up, 1 down to help hold items on the shelves 
during transport or all shelf edges down for easy loading 
and unloading from all sides.

Metro banquet cabinets are engineered for heavy- 
duty use and put  you in control  of  t ime, 
temperature, and taste with one-of-a-kind features 
that help improve your operation.  White board 
information panel, ergonomic handles, and hands-
free kick latch provide improved efficiency and 
maneuverability. Available in sizes ranging from 72 to 
200 plate capacities, single or double door configura-
tions, and standard electric heat or Quad-heat system 
that combines electric and canned fuel heat.



Tough, one-piece seamless, double-wall, polyethylene construction is easy to maintain and 
won’t dent, crack, rust, chip or break. Thick polyurethane foam insulation and air tight gaskets 
provide top temperature holding performance. Door opens a full 270° for easy loading and 
unloading. May be used with Cambro H-Pans–food pans that can go from prep to cooler to 
oven to steam table, handling extreme temperatures of -40°F to 375°F.

Durable and versatile top-loading pan carriers retain internal temperature and 
withstand tough external treatment. Foam insulated, sturdy lid with nylon latches for 
maximum heat retention. Holds full size pans, 12"x20" or fractional sizes with divider 
bars. Won’t rust. Molded handles on all sides. Easy to clean, load, and unload. NSF.

Enables HACCP compliance by maintaining safe, hot food temperatures for up to 4 hours 
when unplugged. Serving portion capacities range from 160 in the UPCH400 to 720 in the 
UPCH1600. Gentle, 150° to 165°F heat will not cook food and maintains food moisture. 
60-minute preheat time from room temperature.  UPCH400 models stack for storage or 
transporting on a Camdolly® with securing strap. Heated door kits also sold separately to retro-
fit UPC400, UPC800, and UPC1600. ENERGY STAR®.

Maximize your storage capacity and 
options with portable and dependable 
food transporters. Electric or non-electric 
transporters hold food pans, sheet pans, 
trays, and pizza boxes all in one! Durable, 
rust-free, dent-free, one-piece molded 
polyethylene body filled with polyure-
thane foam insulation easily holds food at 
safe temperatures. 

Exclusive automatic self-venting system keeps foods fresher, crisper, and more appetizing. Scratch-
resistant polyethylene construction is easy to clean and maintain. Built-in seal eliminates gasket and 
keeps food hot or cold longer. Sleek contemporary appearance; ergonomically designed for easy 
loading, handling, stacking, and storing. 

Additional models available.



Make every step count! Designed for your transport needs. 
Additional legroom puts more distance between the shelf and 
you. 7/16" deep ship’s edge lip around shelf perimeter. Depending 
on model, weight capacity 300-500 pounds. Available in 
2- and 3-shelf configurations. Available in Gray, Black, Blue, and new 
Allergen Purple. Blue carts have built-in Microban product protection. 
Model MY1627-34BL shown.

Great for bussing or janitorial use, Winco 3-tier utility carts 
are made of durable polypropylene and are available in two 
sizes. Ships knocked down.

The KD Service Cart and the large Utility Cart are economical 
and durable. Ship “knocked down” to minimize shipping costs. 
Assembles out of the box in minutes! Polypropylene shelves with 
marine rails are strong, stain resistant, and lightly textured to keep 
contents in place. Aluminum uprights ensure strength and stability. 
Powder coated stainless steel casters. Set up cart with one or both 
ergonomic handles. Service Cart holds up to 300 lbs. and Utility Cart 
holds up to 400 lbs.

*New Allergen Purple

High-density Derma-Tek® plastic and engineered aluminum construction 
won’t rust, dent, crack or chip. Equipped with four 4" non-marking swivel 
casters and three reinforced shelves rated 200 lbs. capacity. Top shelf has 
raised lip on three sides and one open side. Polyethylene silverware and 
refuse bins (sold separately) fit popular style utility carts and can be used 
for a multitude of applications.

All stainless steel construction with sturdy, tubular U-frame construction. 
Cleans and sanitizes easily. Lower shelf is 21"x33" and will hold two tray 
stacks. Silverware rack holds ten silverware cylinders (not included) and 
features napkin shelf. All swivel 5" casters with non-marking tires. Model 213

Constructed of BPA-free polypropylene, these NSF listed 
dish boxes are available in heavy or standard weight series. 
Optional covers also available.  Heavy weight dish boxes 
are larger, thicker, and freezer proof—21"L x 17"W x 7"H 
available in gray, black, or white.  Standard weight dish 
boxes available in gray, black, white, and brown in two
sizes—201/4"L x 151/2"W x 5"H or 211/2"L x 15"W x 7"H.

Additional models available.



Additional models available.

Durable and attractive carts store and transport for front and back-of-house applications. Choose 
from a variety of utility/service carts and accessories, including pocket-shelf, flat-shelf, and 
lipped shelf models.

Additional models available.

Keeps food hot/cold for up to 4 hours! Eliminate the headaches and backaches of 
transporting food and beverages with these lightweight and stylish insulated carriers. 
Rigid construction allows carriers to be stacked. Durable nylon exterior resists tearing 
and staining. Aluminum runners for pan support on end load carriers. Available in full 
and half pan sizes for top and end loading. 

Store and transport valuable dinnerware with confidence by using 
Cambro’s Dish Caddies. Open access for easy loading and unload-
ing. Molded-in handles on both ends. Polyethylene construction 
will not rust, crack, or chip. Adjustable Dish Caddy can be adjusted to 
hold 45-60 plates per stack—from a small 45/8" plate to a 13" charger 
plate or pasta dish. Vinyl cover included. NSF. Versa Dish Caddy 
holds both square and round plates!

Attractive design with a variety of 
vinyl or laminate finishes. All-
welded stainless steel construc-
tion is easy to clean and sanitize. 
Ideal as a set-up station. Leg and 
handle bumpers protect walls and 
furnishings. Optional hinged doors 
available.

A high value, low cost addition wherever a 
utility cart is needed. Constructed of easily 
sanitized stainless steel. All-welded, fully 
assembled. Capacity of 300, 500 or 700 lbs. 
Made in the USA. Model 422 shown.

5/8"
3/4"

1/4"
1/4"

1/2"
1/4" 1/2"



The sleek and stylish PCD is easy to clean and includes 
4-swivel casters and recessed handles for increased 
maneuverability and versatility. Its smooth, all-polymer 
design resists cracking, peeling, and chipping. All models 
are enhanced with built-in Microban® anti-microbial prod-
uct protection. Protective vinyl dust cover included. NSF.    

All-welded stainless steel plate dispensers with hand adjustable 
plate guides and height adjustment; no tools required. 31/4" 
diameter adjustment range. Heated and non-heated models 
available with Easy-Glide™ design for quiet, non-stick opera-
tion. Heated dispensers feature its own thermostatic control. 
Model 925 shown. 

Cabinet style, mobile, unheated, heated, or all adjustable. Reduces breakage, maximizes storage. Capacity of each tubular dispenser 
approximately 28 to 36 bowls or 50 to 72 plates. Frame and body constructed of all welded heavy gauge steel. All units are fitted with 
model AT adjustable drop-in dish dispensers. Mounted on four 4" casters with non-marking rubber tires. CSA.

Additional models available.





Additional models available.

Elegant, rich, and robust is what Napa is all about, 
and with this collection, your cuisine will be too. 
Let the subtle and delicate lines of Napa offer a 
presentation your palate will remember. Available 
in Pearl White and our Lifetime Edge Chip 
Limited Warranty. All our products are lead free, 
fully vitrified, oven proof, and microwave and 
dishwasher safe.

Each piece looks and feels as if it was hand-thrown, creating a rustic and unique presentation. The 
lush, vibrant glazes react differently with each firing, so every piece is an original. Available in four 
colors: Mojave(J), Night Sky(N), Red Rock(R), and Sagebrush(S).

Additional models available.

Additional models available.

Bright White Ware includes a collection 
of bright white porcelain dinnerware fit 
for a plethora of casual dining concepts. 
Shaped with beautiful clean lines, this 
durable selection includes both narrow 
rim (800) and rolled edge (801) styles. 
With accolades that suit all needs, these 
pieces will deliver grand servings for 
years of service.



Durable. Dependable. Desirable. This timeless look is defined 
by clean body lines and a spacious rim. This appealing shape 
is designed to withstand the rigors of the busiest dining 
operations and is recommended for diners, bistros, cafes, fam-
ily restaurants or schools. The reinforced, rolled edge provides 
maximum resistance to chipping and allows for easier handling. 
Collection includes both narrow rim (900) and rolled edge 
(901) styles. 

Additional models available.

A dramatic ,  s teep leaf  embossed with 
hand-carved textures creates an impressive 
showcase for food presentations. Created 
by award-winning European design team 
Queensbury-Hunt, Botticelli bright white 
porcelain body appeals to both casual and fine 
dining settings.

Direct. Powerful. Lasting. The wide rim of Tundra offers a more 
dramatic presentation and better portion control. The Vitrified 
High Alumina (VHA) body enhances impact and chipping 
resistance for long service life.

Additional models available.

Additional models available.

Mood’s  pleasing tact i le  design 
evokes a soothing peace of mind. This 
extraordinary line of smooth-cornered, 
asymmetric shapes is offered in the 
finest bright white porcelain.

Additional models available.

Sahara focuses the culinary visual using 
textural terracing. Framing each piece with 
movement and organic texture, this fine 
p o r c e l a i n  s h a p e  s p e a k s  t o  c u l i n a r y 
creativity with a voice that merges with 
our natural world. Limited 3-year no-chip 
warranty.  Bright white porcelain body. 
Embossed raised design.

Additional models available.



Drawing inspiration from the smooth-edged corners of the homes 
on Santorini comes a dinnerware collection that will inspire any 
chef. Create magical flavors and breathtaking presentations to lure 
your guests into a new culinary paradise. All of our products have a 
Lifetime Edge Chip Limited Warranty and are lead free, fully vitrified, 
dishwasher safe, oven proof, and microwave safe.

Additional models available.

Available in Porcelain White, the new 
Pacifica Collection is reminiscent of the 
sandbars and ocean surf that hug the 
picturesque coastline of California. Rich in beauty with exquisite lines, 
Pacifica presents the look of serenity and grace. All our products have a 
Lifetime Edge Chip Limited Warranty and are lead free, fully vitrified, 
microwave safe, oven proof, and dishwasher safe.

Timeless and contemporary, Surrey features a warm Maxadura 
body color. Its wide-rim size presents generous plating surfaces 
perfect for framing food; adaptable to upscale, casual and 
formal menus. Limited 5-year no-chip warranty.

Additional models available.

 

Additional models available.

Graceful. Pleasing. Versatile. Food combinations 
are beautifully framed by these stylish curved 
lines and sculptured rim. Whatever your décor, 
Espree can satisfy it with a full selection of 
distinctive decorations. Fine gauge and light-
weight make Espree ideal for the best dining and 
banquet facilities. The modest rim width provides 
generous serving space.

Nexus is the very first Wedgwood® Hotel Porcelain 
collection. The unique, arcing Nexus™ decoration 
adorns the fashion-forward Trapeze shape. Created 
by the world-renowned English design team of David 
Queensberry and Martin Hunt, Nexus is a daring statement 
in contemporary tabletop style. High fire bright white 
porcelain glaze—enhanced resistance to scratching and 
metal marking.

Additional models available.



When table service calls for tradition and elegance, Intensity is the 
perfect choice. Minimalist design with softly rounded edges offers a 
stately, refined personality with large surface areas perfect for in-room 
service, banquets, and table service restaurants. Made of Zenix®, a 
pure mineralized dinnerware that is up to 7 times more resistant to 
shocks. 5-year chip warranty; 10-year shape warranty.

Addtional models available.

Inspired by natures earth tones and unique stone 
shapes in a twice fired porcelain with alumina for added 
strength and durability. Made with a high scratch resis-
tance hand applied reactive glaze that reacts differently 
to lighting giving each piece a unique appearance. 
5-year chip warranty.

Addtional models available. 

Lightweight, stackable, durable, hygienic, and budget-friendly. Opal 
Brush dinnerware collection is available in grey and purple to perfectly 
compliment your tabletop setting. Made from special fully tempered 
glass, 3 times stronger than any ceramic material, with heat retentive 
technology, and 100% non porous material. Opal continues to be the 
professional material of choice for institutional dining.

Addtional models available.

European inspired, this stylish, active, and moving 
pattern gives your tabletop a distinct appearance. Its bright 
white porcelain body shines. Available in a variety of 
signature shapes.

Addtional models available.

A crisp and clean bright white pattern that will serve as 
the perfect frame for your creation. Chef’s Palette™ is 
designed for the art of food and will add glamour and 
appeal to any meal.  Stylish, square dinnerware 
collection makes any tabletop stand out from the crowd. 
Microwave and dishwasher safe.

Stylish, square collection makes any tabletop stand 
out from the crowd. Its bright porcelain body shines. 
Complete line of square items available. Microwave 
and oven safe up to 350°F. Dishwasher safe. Available 
in a variety of shapes and sizes.

Addtional models available.



Additional models available.

NSF certified line of break-resistant melamine dinnerware is heavily glazed 
for strong stain resistance. The outstanding quality is supported by a 2-year 
warranty against breakage. Dishwasher safe. 

Colors that celebrate and bring spirit to your 
dining area. This line of heavy duty dinner-
ware, the Diamond line, is heavily glazed 
for strong stain resistance. The outstand-
ing quality is supported by a 2-year limited 
warranty. Made of commercial dishwasher safe 
melamine that is NSF certified.  Colors: Peacock 
Blue (PB), Rio Orange (RO), Rainforest Green 
(FG), Tropical Yellow (TY).

Vollrath offers 41 stock sizes of round covers. Constructed of 18/8 stainless steel. Satin-finish 
keeps covers looking better longer; mirror-finished available at additional charge.  Custom plate 
covers for plates 711/16" to 123/4" and Custom platter covers for platters 81/4" to 133/8". Lengths 
from 93/8" to 155/8" and heights from 2" to 23/4" also available. Precision fitting styles ensures 
stackability for footed or non-footed plates.

Additional models are available.

Additional models available.

Dents, dings, and breakage become a problem of 
the past when you use Camwear Camcovers! Super-
tough, lightweight polycarbonate construction is 
unequalled in strength and durability. Food stays 
hot and appetizing without pre-heating. Can be 
used in heated carts, up to 210°F. Dishwasher safe. 
NSF. Available in Clear (152), Silver (486), Amber 
(153), and Beige (133). 

Additional models are available.



Minski™ dinnerware features versatile 
shapes and a sophisticated textured-rim 
design. Crafted from high-quality 
melamine, this collection has the look 
and feel of china with break-resistant 

Additional models available.

The original industry standard for melamine 
 

-

scratch resistance. Reduce breakage and replace-

Additional models are available.

 
(recommended mushrooms include Shiitake, 
Oyster and Maitake, also known as Hen-of-the-
Woods. If using Portobello, remove the gills by 
de-stemming and scooping out. )

 
decorative, contemporary style is the 
perfect choice for room service systems, 
or simply to increase patient satisfac-
tion. Available in a 9" entrée plate, 
5 /

-
ly embossed in ivory color. Use with 
the Tulip Cup and Bowl with disposable 
dome lids. 



Add that extra touch of elegance to any table setting.  Black 
powdered coated metal in a variety of sizes. Models BK155, 
BK156, BK157, BK194, BK11709, BK17212, BK171372, and 
BK17410 shown.

Add a bit of fun to your tabletop with black metal appetizer 
cones. Cone shaped servers come in a variety of sizes and are 
available with or without ramekin attachments.  Cone paper 
and liners available.

The ideal solution for organizing and merchandising your 
tabletops. With its black powder coated metal Mediterranean 
style, Versa Rack™ is available in full or half racks with clips 
to hold menus or promotional cards. Model BK2780 shown.

Give a new look to your setting with our uniquely 
shaped, stylish porcelain salt and pepper shakers. 
A must have for the creative, memorable tabletop.

The most extensive line of melamine and SAN ramekins in the 
foodservice industry. Ramekins have the distinct look and feel 
of ceramic, porcelain, and glass, but are made tough. Reduced 
chipping and breakage lowers your replacement costs mak-
ing them the best long-term investment. Dishwasher safe, 
microwave safe (SAN only), and stackable for efficient storage. 
Versatile shapes, sizes, and colors complement any setting. 
Made in the USA.

Additional models available.

The earthy look of these boards is accented 
with funky cut handles and a rich pattern 
that runs through the wood for a winning 
design! They are sure to complement what-
ever you choose to serve on them.

This distinctive collection of oil and vinegar bottles 
and matching salt and pepper shakers is sure to 
shake up your tabletop with that authentic look of 
recycled green glass and stainless steel tops. Models 
6618 and 6619 shown.



Great for tabletop condiments such as grated cheeses or 
various spices. Can be used in high humidity, no rust or 
corrosion. Dishwasher safe. Choose perforated or slotted in black, red, 
green, white, gray, and chrome. Use with any TableCraft 6, 8, or 12 oz. 
shaker/pourer. Shipped one dozen per polybag with header card.

Chef Specialties pepper mills and sets offer classic elegance to any table. Crafted to withstand commercial use, the 
grinding mechanism adjusts from very fine to coarse pepper. Professional Series pepper mills are fitted with 
Pennsylvania stainless steel grinding mechanism. HomeCookin’ Series mills are constructed with durable 4-grind 
ceramic mechanisms. Lifetime warranty on grinding mechanisms.

Shake things up with shakers and pourers from TableCraft. Whether 
your style is traditional or avant-garde and contemporary, the unique 
angles and curves of TableCraft’s pieces are sure to meet all of your 
tabletop needs. Choose glass or polycarbonate in 6, 8, or 12 oz. 
capacities.

Additional models available.

Universal (blue) Valve works with a variety of both low viscosity, 
fast flowing liquids such as olive oil & vinegar to high viscosity, 
slow flowing condiments such as BBQ and mayonnaise, and 
chunky sauces such as Thousand Island dressing and tartar sauce. 
Works with any sauce with up to 1/8" particles. Colored end caps 
for easy identification of product and squeeze bottle holders to 
keep bottles securely in place also available.

Additional models available.

Additional models available.



Additional models available.

Quench your thirst with these refreshing tumblers. Shatter-resistant SAN 
plastic available in red, clear, jade, and blue. Dishwasher safe. 100% 
BPA-free. NSF.

Made from high quality food-grade polycarbonate, Blazun has the look, 
feel, and clarity of  glass equivalent. Heavy-duty, polycarbonate drinkware 
is virtually unbreakable, affordable, scratch-resistant, durable, reliable, and 
safe. Guaranteed against cracks or stress fractures, so you can be assured 
of having top-quality drinkware without the breakage associated with 
traditional glassware. Dishwasher safe. 

Additional models available.

Durable SAN reduces breakage. Tapered sides make 
tumblers easy to stack and pull apart. Textured exte-
rior hides wear and tear. Stacking lugs inside prevent 
jamming when stored. BPA free. Dishwasher safe.

Unique swirl design creates a perfect glass-like tabletop beverage presentation. Enhanced ounce 
markings allow for accurate recording of fluid intake by dietitians and nursing staff. Shatterproof poly-
carbonate drinkware is the ideal alternative to glass anywhere breakage is a concern. Dishwasher safe. 
Available in 3 sizes.

We’ve got both ends of the spectrum covered, from the sophisticated SAN plastic 
barware to the durable line of tumblers for your everyday needs. G.E.T.’s drinkware 
is so beautiful that you’ll gasp if you drop one. That is until you remember they’re 
break-resistant. Available in clear; colors available on select barware. Custom 
imprinting also available.



Functional classic design Competitively 
priced.  Rim tempered for durability or 
untempered for maximum value.

Contemporary beveled styling enhances the 
appearance of any beverage. Rim-tempered. 
Durability with a 21st century look. New stack-
ables available—10 oz. Rocks, 12 oz. DOF, 14 oz. 
Beverage and 16 oz. Cooler.

Additional models available.

Ample bowls and finely crafted stems lend an elegant 
look to your dining presentation. This simple, yet 
sophisticated, stemware has timeless appeal that will 
complement a wide range of settings.

The most popular barware style. Competitively priced. Rim-tempered.

Additional models available.

Several designs for different applications. Cambro tumblers and pitchers have 
the look and feel of glass but offer cost savings and lightweight handling. 
Pitchers have exclusive thumb grip and contoured ice lip.

Additional models available.

Tall. Tapered. Tasteful. Angelina's ample bowls and finely 
crafted stems lend an elegant look to your dining pre-
sentation. This simple, yet sophisticated, stemware has 
a timeless appeal that will complement a wide range of 
settings.

Simple. Versatile. Timeless. Nadine’s defin-
ing feature is the exceptionally smooth 
link between the bowl and stem, creating a 
seamless, free-flowing look. This restau-
rant-quality crystal is also saluted for its 
superior durability, brilliance, and clarity.



A wide range of sizes with superior strength from 
Kwarx®, it’s a perfect blend of elegance and endur-
ance. With the fine rims (1.2mm) and 38 SKUs to 
choose from, there is a glass for every indulgence.

Additional models available.

The Excalibur line offers fully tempered glassware items 
ranging from stems to cocktails to tumblers designed 
with extra strength against breakage. This fully tempered 
glassware lasts 5 times longer than regular annealed 
glassware. Preferred by high volume establishments for 
its strength, style, and value.

Additional models available.

Classic. Chic. Clear. A classic shape with a 
modern twist. The Neo-European styling 
from the glassware experts at Stolzle was 
developed to help deliver the optimum 
drinking experience. This high performance 
stemware line is manufactured of lead-free 
crystal glass that delivers the utmost in clari-
ty and brilliance.



DINING

Style and durability you can trust. Superior stackability makes 
this a go-to choice for space savers. The classic, multi-faceted 
design adds a splash of European café culture. Made from fully 
tempered technology making it more resistant to mechanical 
and thermal shock than regular annealed glass; up to 5 times 
more resistant to breakage.

Shake things up! The Madison and Coupe Cocktail 
were designed to bring a classical appeal perfect for 
trendy and traditional cocktails. Excalibur Martinis are 
made in durable fully tempered glass that is 5 times 
more resistant to breakage for extraordinary tough-
ness. Excalibur sets the standard for professional 
grade glassware. 

One collection, two modern shapes to enhance your 
wine and service: Intense and Soft. The Soft shape 
offers a large oxygenation surface and smaller 
opening of the bowl for perfect tasting of young 
and mature, red and white soft wines. The Intense 
shape allows for an extra-large oxygenation surface 
for perfect tasting of red wines, young or mature, 
strong and tannic wines. Complete with a natural 
gauge for perfect serve and money saving.

Introducing the next generation of plastic drinkware, Outdoor 
Perfect Resort, made from Tritan™ co-polyester. Inspired by our 
favored Cabernet collection, the exceptional glasslike clarity of 
Tritan delivers a refined sophistication with a thinner rim and 
high durability. Eastman Tritan™ co-polyester is 100% BPA-free 
plastic, shatter, impact, scratch, and stain resistant. Transparent 
even after hundreds of repeated dishwasher cycles.

Striking. Stylish. Sophisticated. A gleaming finish on a great shape. 
Stiletto is a stand-out when it comes to stainless serveware. Its sleek, 
uncomplicated design is well suited for any décor. You’ll be proud to 
serve hot coffee, tea, and more from this handsome holloware.

Marko fabrics offer durability and elegance in a range of colors 
and weaves. Full line of tablecloths, napkins, and skirting in 
dozens of coordinating colors. Vinyl products are available in four 
professional grades. Vinyl table coverings capture the elegance 
and drape of fabric with the durability of vinyl. Custom sizes and 
rolls also available.



The pattern of Libra is a statement itself. This substantial, 
contemporary 18/10 pattern also possesses a hint of whimsy that will 
liven up any tabletop.

Other items available in this pattern.

Graceful. Transitional. Original. Sweeping asymmetrical 
lines give Scroll 18/8 stainless a fashionable, fresh look. This 
flatware exudes the kind of quality and craftsmanship your 
customers expect.

Additional models available.

Classic. Romantic. Stylish. This European flatware design is noted 
for its smooth graceful form accented by a dimensional band at 
the tapered neck of the handle. This elegant pattern, crafted in an 
extra large heavy gauge format, presents an impressive tabletop 
statement for fine dining.

Additional models available.

Polished. Inviting. Refreshing. This pattern is reminiscent of a 
reflecting pool with its generously shaped handle and bright, 
sparkling finish. Designed with balance and comfort in mind, 
this 5-star flatware feels as great as it looks.

Additional models available.

Showcasing both form and function, this 18/0 collection has 
a recessed element at the handle center that stands out with 
a bright mirror finish. The brightly polished teardrop handle 
creates both visual and tactile appeal. A delicate convex 
element at the base of each bowl adds further distinguishing 
dimension for a truly unique dining aesthetic. 

Additional models available.



Built to withstand the rigors of the most demanding 
foodservice application.  Heavy weight 18/0 pattern with a 
classic design. 

The hammered texture, medium weight feel of our 
Stone 18/10 flatware is the perfect complement to 
dress up your tabletop. The ideal choice for special 
occasions and everyday use available in the durability 
and style you can trust.

Additional models available.

Rich European design of Olde World Traditions. 18/10 
crafted with frontal bowl and tine hallmarking, the marks of 
excellence! Mirror finish and molded tear drop handles—you 
can feel the thickness.

A unique collection that glows with the beauty of silver but 
is made in maintenance free 18% chrome, 10% nickel. Its 
traditional fiddleback design is recommended for a broad 
range of dining experiences.

Additional models available.

The Bosa Nova™ Collection boasts classic European 
style.  Modern 18/10 styling with a heavy weight feel. 



Mirror finished stainless steel are durable 
and easy to clean. Patented contemporary 
styling. Rectangular chafer features cover 
holder and Vollrath Super Pan V® food pan.

Manufactured in a brushed stain-
less steel, these taco holders make 
great presentations. Invert each 
one to add another serving slot 
option. They’re versatile! 

The champion Series chafers are the latest clam-
shell style at more affordable prices. High end 
18/10 stainless. The covers are tensioned in 
order to hold the position they are moved to. 

Walco Idol™ collection features the latest
modern clamshell-style chafers with self
closing, vented glass-top lids allowing covers 
to be closed but food visible keeping it from 
drying out. Magnetic, steel clad bottoms ensure 
excellent heating. Chafers and soup station 
are induction ready! Electric heating units also
available for purchase, which eliminates the use 
of open flame. Model WI9LGL shown.

Additional models available.



Sterno Charcoal Lighter brings the heat! More and more barbecue- 
centric foodservice operations are looking for a better, greener way 
to light the charcoal in their large format grilling and barbecue pits. 
GRA-endorsed Sterno Charcoal Lighter provides superior coverage, 
adherence, and ignitability! Model 10258

Add a touch of elegance to your presentation with 
highly polished 18/10 stainless steel chafers from 
Winco. Perfect for keeping foods warm on buffet tables 
at catered events, restaurant buffets, and hotel buffets. 
It has a roll top cover, with an 180° opening and 90° 
intermediate opening so customers and guests can 
serve themselves with ease. Three sizes to choose 
from. Model 601 shown.

With a complete selection of Heat products to choose from, you’re 
sure to find a chafing fuel perfect for your needs. Wick fuels 
incorporate a wick to deliver an optimum flame height that remains 
steady and strong throughout the burn cycle. SternoCandleLamp 
also carries traditional gel fuels which are powered by either ethanol 
(pink) or methanol (blue), both offering strong heating performance 
in chafing dishes.

Additional models available.

Hollowick’s liquid chafing fuels are produced using non-flammable, biodegradable DEG (Diethylene Glycol), 
which is in the same non-flammable category as vegetable oil. Produced in a sealed container, spillage concerns 
are virtually eliminated. There are no worries about shipping restrictions, storage limitations or insurance. 
Non-hazardous by D.O.T. regulations. Made in the U.S.A.

 

It’s all in the Box!  Sterno’s Fast Casual Catering Set delivers every 
serving element in one convenient, cost-effective package.  Each 
case contains nine complete sets:
•  Chafing Dish Wire Racks (9)
•  Aluminum Water Pans (9)
•  Half-Size Aluminum Food Pans and Lids (18 ea.)
•  Serving Sporks (9)
•  Serving Tongs (9)
•  Chafing fuel cans sold separately.
Model 70120

Outdoors or in ... we’ve got you covered! The new Cleardome™ 
Chafer Lid allows your food to be visible to your guests while 
keeping it hot and accessible throughout the event! Use with 
WindGuard™ Chafing Dish Frames, which are sturdy, stylish, 
and stackable! Full panel design keeps food hotter, uses 10% 
less chafing fuel, and keeps the flame from blowing out in the 
windiest of conditions. What’s more, the “fold-away” model stores 
flat to save space!

Additional models available.



Additional models available.

Even close-up, these bowls and platters look like pure porcelain, yet they are manufactured from nearly 
indestructible melamine for long-lasting reliability in everyday performance. Not recommended for 
microwave use.

 

These bowls  and plat ters  are 
manufactured from nearly inde-
structible melamine for long-lasting 
reliability in everyday performance. 
Not recommended for microwave use.

A beautiful mirror finish on this server 
reflects nicely on whatever food it contains. 
Pretty handles make transport easy, too. 

H

A great alternative to conventional chafers! Includes wire grill and fuel cell rail with built-in windguard. Square-
style chafer and grill allows you to serve and display your dishes with some style. Modern frame and bold grill will 
complement any buffet table at your restaurant, hotel or catering event! Holds cans of fuel for keeping the food 
warm. Easy to disassemble for cleaning and transportation. Optional griddle (1362) available on 22" models.  

From organic edges to a natural rain-
splashed surface design, these sty-
rene square bowls and platters are 
like a breath of fresh air! Whatever 
you choose to serve, these light-
weight serving vessels showcase 
menu items with a natural look.

Essential for any buffet area or counter display. 2-tier 
and 4-tier allow for front and back access suitable for 
any fast turnaround self-service area.

 



Constructed of virtually unbreakable polycarbonate for many 
years of dependable service.  Bowls have a stylish, contempo-
rary appearance that makes a dramatic presentation. Ladles 
have angled handles for easy access and portion control 
bowls to help control food costs. Lugano tongs are angled for 
an ergonomic grip that makes serving easy. Serving spoons 
available solid or perforated. High heat camtensils are ideal 
for extreme temperatures.

Additional models available.

.

Specially designed to provide the kind of rugged, 
lasting durability that ensures a “like new” 
appearance year after year. Dri-Stak separators 
allow air to circulate between trays for quick drying. 
Trays can be customized with your logo or slogan. 
5-year guarantee.An industry standard for caterers, hotels, banquet halls, dining rooms, 

and bars. Stacking lugs promote air circulation and perfect stacking. 
Dishwasher safe. NSF. New wood design provides an elegant look for 
upscale restaurants, bars, and luxury hotels. Guaranteed not to crack, 
bubble or peel for 5 years.

Additional models available.

Sloping compartment walls allow trays to dry quickly and also give 
the appearance of larger servings. Easy grip handles ensure a better 
grip. Camwear® polycarbonate construction guaranteed against 
breakage for 2 years. Two trays fit side by side in standard 20"x20" 
dishrack.  1596/915CW colors: Sherwood Green, Red, Beige, Teal, 
Blue, Cranberry, Navy, Black, and Translucent Blue. 10146CW colors:  
Navy, Cranberry, Yellow, Sherwood Green, Beige, and Black. Beige 
and Black trays NSF listed. 

Tongs and ladles are available in a variety of colors to coordinate with 
salad and deli crocks. High Heat Carly Tongs are made of revolutionary 
plastic material for strength and longevity; carry a 2-year warranty. Clear 
Carly Tongs are made from polycarbonate construction that improves 
durability and ease of cleaning. Plastic material doesn’t transfer heat so 
utensils stay cool to the touch. Carly Ladle oval-shaped 1 oz. bowl allows 
pouring of dressings from both sides. Dishwasher safe. NSF.

Reduce costs and increase hygiene with one-at-a-time napkin 
dispensing. Pinch restrictive control face design reduces 
napkin usage by 30%. High capacity (550) of napkins 
translates into labor savings as these transparent units will 
not have to be re-filled as often. Priced about half the cost 
of competitive metal dispensers. Countertop, tabletop, 
stand, wall mount and in-counter models in clear or black 
pearl. Models shown (left to right)—H5005TBK, H5005STBK, 
H5005PTBK, H4005TBK. Additional models available.

 
Additional models available.  

Additional models available.



s
High durability fiberglass tray with molded in peel-resistant 
non-slip surface. Easily washable by hand, not recommended 
to be soaked in hot water. NSF listed.   

Heavy duty construction with a rubber liner that is permanently 
bonded to the tray and covers side wall and tray top to provide extra 
grip, preventing costly breakage and spills. Stain and odor resistant. 
Dishwasher safe. NSF.  Reduce labor costs with the 31" oval tray 
designed to serve an entire banquet table with just one tray (holds 8 
plates).  Colors: Black(004), Tan(076).

Create an upscale traytop with decorator traycovers. Made of heavyweight paper for greater strength even when wet, 
the deep-linen embossed texture of these traycovers provides excellent skid resistance for cleaner tray service. Dinex 
traycovers are conveniently packaged in easy to handle cases and fit industry-standard tray sizes. Special pricing and 
minimum order quantities may apply to special cut designs.

Perfect for use in schools, colleges, hospitals, and cafeterias. These 
6-compartment trays hold government “Type A” lunch; all materials are 
FDA approved. Heavy, rigid material with the look and feel of china. 
Scratch and break-resistant make them an ideal choice for correction-
al facilities. Fast drying, highly resistant to chemicals and food acids. 
Temperature range to 180°F (Polypropylene/ABS) and 212°F (Melamine/
Polycarbonate). Dishwasher safe.

The distinctive sculptured design adds an air of refinement 
to patient service by fusing the elegant look of china with 
the functionality and durability required for the healthcare 
foodservice environment. 
• Superior temperature retention
• Durable, double-wall construction with ozone-safe 
 urethane foam insulation 
• EZ-sip disposable drink-through lid 
Colors: Sage (94), Latte (31), Onyx (03), Midnight Blue (50) 
and Cranberry (61).

Additional models available.

Additional models available.



    

Additional models available.

Each liquid candle produces a soothing glow, yet requires no clean 
up like traditional wax candle.  Fully disposable Soft Light® liquid wax 
candles are made of biodegradable paraffin of the highest quality. 
Bottles are made of easily recyclable plastic, feature tops made from 
recycled steel and are capped with resealable plastic caps. 

Additional models available.

Quite simply, it doesn’t get more real than this! Mirage 
flickering flameless candles feature remarkable light-moving 
technology that creates the ambiance of traditional candles. 
Place them anywhere without the risk of lit flames or wax 
drippings. Available in real wax and all weather varieties.

Enjoy 24 hours of candlelight from a 6-hour charge. Remote 
control system allows you to control on/off and flicker/static 
functions from as far away as 20 feet. With its induction charging 
system, restaurants, hotels, and nightclubs can provide the most 
realistic flame-like appearance any flameless system has to offer. 
Four trays may be linked per 1 power adaptor, allowing up to 48 
candles to charge at one time. Standard Flameless and Smart 
Guard™ Systems also available.

A premium-quality line of Traditional Wax Candles features a 
variety of popular styles and sizes. Tealights to tapers to pillar 
candles, SternoCandleLamp has high quality wax candles to 
serve all your needs.

Additional models available.

The best liquid wax lamp fuel available—burns cleaner 
than solid wax candles. Non-staining and no melted wax 
mess. All Hollowick lamps can be used with disposable 
fuel cells. Sold by the case. True advertised burn hours!

\



Manufactured with top quality ten gauge crystal clear 
vinyl formulated to resist scratching and cracking. Double 
stitched, turned edge, reinforced vinyl binding for 
maximum durability. Metal corners crimped on with 
specialized machinery to ensure they do not fall off. Choose 
from a variety of colors and sizes, including matte/non-
glare panels. Sizes and configurations marked ”In Stock“ 
available in black, burgundy and green vinyl binding, gold 
corners and clear vinyl panels.

The GuestCheck™ originates the order process and helps 
control inventory and cash flow. The “menu prompt” 
feature reminds servers to suggest extra items: beverages, 
desserts, salads, and more. Great training device—table dia-
grams and menu prompts help the server improve service. 
Contact us for additional information 

Sized to fit most foodservice cash registers and printers. 
RegistRolls® run 25-40% longer than many mail order, 
dealer, and office supply brands. Easy to open—rolls 
are sealed with a removable tab—not glued! Modular 
packaging makes it easy to distribute rolls among stations. 
One-ply, two-ply, thermal, and ribbon styles available. 
Models 7313SP, 1441SP, 2225SP shown.
Additional models available.  

Adult bibs available in white or lobster print. Children's 
bib available in jungle/farm animal print. All products 
have a catch pocket to protect from accidental spills.

Introducing the new leader in Flameless Candles ~ The look and feel 
of traditional candles!  This space saving EasyStack® charging system 
is fully charged in just three hours. Choose tealight or votive candles in 
flame color options amber or white. Model 60124 shown.

Additional models available. 

Protect your table tops with our flexible place mats and rigid 
table mats made with premium leather-like vinyl.  Flexible place 
mats have a heat sealed edge with vinyl moire back. Rigid table 
mats have turned and stitched edge with faux suede bottom. 
Custom imprint personalization available for additional charge. 
13"H x 17"W.





Additional models available.

Spill-Stop offers a complete line of bar supplies 
specializing in ”hand tools for the bartender“. Their 
extensive product line includes plastic and metal 
pourers, measuring pourers, bar rail mats, bar 
caddies, cocktail shakers, strainers, ice scoops, bot-
tle speed rails, corkscrews, bar glass brushes, shelf 
liner, glass rimmers, tip trays, condiment containers, 
cocktail picks, ash trays and more.

Additional models available.

Lightweight interlocking bar matting is perfect for 
lining your bar and dinnerware shelving. Can be cut 
to fit into any contour shape. Unique design allows 
for superior airflow and moisture drainage for faster 
drying. Raised, non-slip surface prevents glassware 
chipping and contamination. “Strips” are the first 
interlocking mat designed for drainable bar rails. 
Dishwasher safe.

This selection of American made pourers is available with both 
standard and oversized corks to fit difficult bottles, including 
high-end tequilas. Metal, plastic, measuring, and the Ban-M® 
Screened Pourer options available. Ensure your customer’s 
profitability by choosing Spill-Stop’s #285-50 Chrome Tapered 
Pourer for the most accurate and consistent pour on the market. 
Often copied, never duplicated.

2 ea. color, includes Container, Top, Cap 

 

Accurate pour for consistent drinks every time! Measured pourers 
eliminate over pours and boosts profits. Color-coded dip tube
indicates measurement from 5/8 to 2 ounces.

Color-coded for easy storage and identification. Ultimate 
in food prep, storage and safety in the kitchen or behind 
the bar. Easy to clean—assured sanitation. Dishwasher 
safe. NSF. Models shown—N32A (top left), N32LPA (top 
right), N32SMA (bottom).

Assumes 100 people served.



Hold, transport, and serve hot or cold beverages. Vertical design offers 
the best temperature retention. Corrosion free, dent, and scratch 
resistant design. One-piece polyethylene outer shell combined with thick 
foam core insulates against heat loss for hours. Self-adhesive label set 
included. Handwashing station attaches easily to Camtainers or Ultra 
Camtainer Beverage Servers.

Additional models available.

Indoors or outdoors, in heat or humidity, these ice caddies keep their cool 
and hold ice cold for days! Polyethylene body and thick foam insulation 
provide optimum durability and long lasting ice storage. Sliding lid helps 
reduce the risk of cross contamination. Slides back and under for quick 
and easy access and slides shut for safe and sanitary storage. Recessed 
well and drain shelf keep ice out of water. Recessed handle offers safer, 
more balanced lifting by two people.

Additional models available.

Keep beverages hot without heating fuel or electricity-no 
combustible or flammable materials to ignite. Fully insu-
lated inner core and tight seal gaskets provide temperature 
maintenance. Interchangeable, decorative brass beverage 
plates included for an upscale appearance. Convenient refill 
cap opens with one hand. High spigot position easily fills 
glasses or carafes-no risers needed. Colors: Taupe, Black and 
Granite Grey. Models CSR3 and CSR5 shown.

Ice Totes featuring HACCP Hanger allow users to hang the Saf-T-Ice Tote off any ice bin! Raising the tote off 
the ground keeps the bottom surface clean and eases back strain by bringing the tote up to waist level while 
filling. HACCP Hanger is available with the Saf-T-Ice Tote and the dishwasher-sized SHORTY Ice Tote. Four sizes 
of Saf-T-Ice Scoop & Guardian Systems available—6-10 oz., 12-16 oz., 20-24 oz., and 64-86 oz. Dishwasher 
safe. NSF.

Additional models available.

Wood Condiment Holder and Bar Caddy (CH0203 & BR0203) come in hazel, blond, black or chrome plated. 
Holder also available in a 4 pint version. Vinyl Coated Bottle Openers (CO-3 VR red) and patented Vinyl Coated 
stainless steel shakers come in colors orange, red, green, blue or black or can be matched to any PMS color as 
a custom order. Shakers available in 28 oz. (CS-100 VBLK) or 16 oz. sizes. Custom imprinting available.



Our 11/2 gallon gravity dispensers feature a 
break-resistant vacuum insulated stainless steel 
liner for long product life. Built-in sight gauge is 
ideal for content level monitoring. Brew-through 
lid allows brewing directly into dispenser and the 
drip tray and base are removable for use with 
satellite brewers. Now complete with a time 
indicator to track beverage holding times.
Model TGD-15GT

.

Additional models available.

Enhance your beverage presentation 
with these cold beverage dispensers. 
Perfect for all juices and chilled non- 
carbonated beverages. Base and cover are 
constructed from stainless steel, while the 
clear, BPA free, plastic reservoir gives a 
perfect view of what is inside. Unique 
removable infuser and center ice core 
keeps beverage cold without watering it 
down. Model 75 shown.

The Dome® makes food prep and condiment organization easy. Tailored to fit on standard mixing rails, 
the Dome® features a patented dome lid that rotates back for easy access and increased capacity when 
closed. The small footprint of the Mini Dome® assures it will fit any application. Dome® Stackers allow for 
customized configurations in a compact footprint to fit virtually any space.

Additional models available.

Airpots by Winco come in a variety of choices. The APSG-series is stainless steel lined 
vacuum insulated airpot that features a sight glass to view beverage levels. The APSK-
series and APSP-series are double wall insulated stainless steel lined airpots that have a 
10-hour heat retention at 175°F and 24 hours at 151°F. The AP-series is glass lined with a heat 
retention of 10 hours at 171°F and 24 hours at 147°F. Models (from left to right): APSG-30, AP-522, 
APSK-725, APSP-925

Additional models available.

Fruit flies are not just a nuisance, they are a major sanitation issue for 
bars and restaurants. FLY-BYE™ gives the restaurant and bar industry an 
effective tool to help control fruit flies. Non-toxic trap utilizes a 2 part, 
food-based attractant to entice fruit files into the trap where they are 
unable to escape. Lasts up to 30 days. Contains no VOCs (Volatile Organic 
Compounds). Disposable and recyclable.

Showcase your beverages with elegant 
and stylish beverage dispensers. Made 
from crystal clear glass or acrylic, these 
dispensers beautifully display juices, 
water, iced tea, and any other drink of 
your choice. Choose from ice or infusion 
chamber. Features removable ice/infusion 
chamber (do not freeze), removable spigot 
for cleaning, and drip tray. BPA-free.





The finest professional cutlery for the discriminating 
chef, combining modern European styling and the 
cutting performance of American craftsmanship. Crafted 
from the highest quality stain-free, high-carbon steel, 
heat-treated to precise hardness and edges hand-
ground to ultimate sharpness. Handles are fashioned 
with the warmth of traditional rosewood and secured 
with large brass compression rivets and are impervious 
to stain, hot water, and food acids.

Victorinox Cutlery is Swiss Quality! Manufactured since 1884 in Ibach, Switzerland, these 
high carbon, no stain blades are the standard of the meat processing and butcher industries. 
A proprietary process promotes maximum blade life and reduced “knife spend”.  Available in 
slip resistant Fibrox handles (NSF) and classic Rosewood handles. Lifetime warranty against 
manufacturer‘s defects.

Additional models available.

Additional models available.



The soft-to-the-touch handle literally molds to your hand and 
becomes its extension. SofGrip™ combines the world’s sharpest 
hand-honed edge in stain-free, high-carbon steel with the most 
ergonomically designed handle ever! Available in both black 
and white handles. Chinese Chef's knives now available in an 
ultra-comfortable SofGrip™ handle, and in COLORS! NSF.

Additional models available.

An impervious blade-to-handle seal provides the utmost in 
sanitary qualification. A textured, slip-resistant, easy-to-clean 
polypropylene handle withstands both high and low temperatures. 
Stain-free, high-carbon steel blade, with an individually ground and 
honed edge. Exciting multi-pack and point-of-purchase options also 
available. Made in USA. NSF.

Additional models available.

A patented, state-of-the-art handle design offers both comfort 
and control. Soft-to-the-touch, and with the firmness you need, 
plus a modern, attractive look. Features a stain-free, high-carbon 
steel blade, with an individually ground and honed edge. Made 
in USA. NSF.

Additional models available.

Complete line includes cook’s and boning knives as well 
as other essential tools. Feature high-carbon stainless steel 
blades as well as non-slip ergonomic handles. Molded white 
polypropylene handles have the extra safeguard of Sanitized® 
anti-microbial protection, which guards against bacterial 
growth, yeast, mold, and fungi. Some items available in food 
safe colors. NSF.

Fully forged cutlery makes food preparation faster, easier, 
and more comfortable. Crafted from high carbon stainless 
steel, each blade is fully forged to ensure greater durability 
and increased cutting precision. Ergonomic 3-riveted handles 
ensure a comfortable, firm grip; hand wash only. Lifetime 
warranty. NSF. Model 51-984 shown.

(contains 5141-2 1/2, 5111-3 1/2, 5111-6, 5113-6, 5109-7GE, 
5121-8E, 5111-10,  5110-10, 5153, 5140-10, SCWH-16 case)

Additional models available.



Coated handles are equipped with all natural anti-microbial protection. Stainless steel with one-piece, 
color-coded plastic handles for no-guess size selection. Sure grip color handles differentiate size. 
White, gray, ivory, green, dark blue, yellow, red, black, and orchid. Jacob's Pride® limited lifetime 
warranty. Made in the USA. NSF.

Additional models available.

Lades featuring Agion®—Nature's Antimicrobial protection—available with stain-
less steel, black, and color-coded Kool-Touch® handles as well as black Ergo Grip 
handle. Accurate bowl dimensions clearly stamped for easy identification. Heavy 
gauge stainless steel shafts and bowls. Grooved plastic coated handle is heat 
resistant up to 180°F. Mirror finish bowls, satin finish handles. Jacob's Pride 
limited lifetime warranty does not cover Kool-Touch® coating.

Additional models available.

Additional models available.

Featuring Agion®—Nature’s anti-microbial protection, these color-coded tongs aid in the prevention 
of foodborne illness resulting from cross contamination. Springless design eliminates bacteria prone 
food traps. Permanently bonded Kool-Touch® color-coded handles for easy identification. Handles are 
heat resistant up to 180°F. Choose from color-coded, black or stainless steel VersaGrip® or Scalloped 
Grip tongs. NSF. Jacob’s Pride limited lifetime warranty does not cover Kool-Touch® coating.

• 18-gauge, 430 stainless steel construction.
• Heavy-duty locking handle provides extra security.
• Holds up to 12 knives and a steel (not included).
* NSF Component Certified. 115V. Assembled in USA.

Safe, sanitary, and secure storage for kitchen knives. Sanitary closed container pro-
tects knives from contaminants and damage. Clear, see-through door makes choos-
ing a knife easy. Easy to assemble and disassemble for thorough cleaning. Holds a 
variety of knife configurations, including a cleaver and a knife sharpener. Durable 
plastic construction. Dishwasher safe. NSF. Knives not included. Model STK-1008

Serve salad, pasta, or seafood with stainless 
steel utilities tongs from Winco. Comes in 
mediumweight, heavyweight, and extra 
heavyweight.

Additional models available.

Utilizing UVC light, the Helios™ 
K n i f e  S t e r i l i z a t i o n  C a b i n e t 
eliminates up to 99% of bacteria 
within 3-5 minutes. An exclusive 
non filtering, clear, slotted knife 
holder and mirrored walls allow 
light to penetrate all surfaces. 
Model KSUV-18



One-piece nylon handle with comfort nubs is com-
pletely sealed. Patent-pending ergonomic whip with 
corrosion resistant, stainless steel fine wires is ideal for 
mixing or aerating thinner food products. Color coded 
handle is heat resistant up to 475°F. Aqua for French 
and Purple for Piano. Jacob’s Pride limited lifetime 
warranty. NSF.

Thoughtfully designed to simplify food preparation tasks, 
ensure comfort, and minimize fatigue. Complete line of turners, 
scrapers, forks, and essential cooking tools feature high-carbon 
stainless steel and non-slip ergonomic polypropylene handle, 
with Sanitized® antimicrobial protection to guard against the 
growth of bacteria, yeast, mold, and fungi. Some items available 
in food safe colors. NSF.

Additional models available.

One-piece, mirror finish, 20-gauge stainless steel Spoodle® combines the ease of serving with a spoon and 
the accurate portion control of a ladle. Color coding and capacities stamped on shaft. Ergonomic design, built-
in stopper notch, heat resistant to 450°F. One-piece, 16-gauge stainless steel basting spoons are resistant to 
corrosion. NSF. Jacob’s Pride limited lifetime warranty.

Additional models available.

Whip handles are filled with a specially formulated epoxy to keep 
the wires firmly in place, forever! French whips have thick, rigid 
wires for heavier batters and foods. Piano whips are made of a 
thinner, more flexible wire for more delicate foods and sauces. 
Kettle and mayonnaise whips have extra-heavy gauge wire and 
are 18/8 stainless steel with 11/4" tubular handles. Stainless 
utility tongs are available in heavy (TUF), extra-heavy (XHT) or 
light-weight (LUT) gauges. NSF.    

These stainless steel tongs feature molded silicone tips that are 
heat resistant and will not trap food particles. Non-slip handles 
provide both safety and comfort. Tongs can be locked closed and 
offer a hanging loop for easy and convenient storage. Additional models available.

Additional models available.



Focus Foodservice offers an array of wall mounted storage solutions for both back and front of the house applications. From our 
newest EZ-Wall Food Prep and Drying Station Kit and Pot and Pan Rack to our Utensil rack and wall mount shelving kits, all of our 
kits can easily be installed virtually anywhere in minutes. NSF. Models FWMKIT1, FWMPPR36 and FUR1824CHSS shown. 

Additional models available.

Now available in deeper pans and new shapes! A cost-effective method to upscale presentation 
of food in chafers, buffet lines and display cases. By using your existing inventory of steam 
table pans, and replacing a few pieces of the line up with the Super Shapes pans, your whole 
lineup gets an upscale presentation. Full- and half-size units fit with Super Pan V® covers and 
flexible lids. No investment in templates, tiles or other accessories required. Reinforced edges 
and corners reduce potential for dents, dings, or energy escaping from the well. Pans stack 
neatly for easy storage. Easy to use and easy to change. NSF. Made in the USA.

Additional models available.

Double reinforced corners and unique impact resistant edge design help pans hold shape 
even under the toughest conditions. Will not jam together during storage. Tapered pans fit 
standard food pan templates and will stack or nest with most other leading brands. Versatile 
18/8 stainless pans go from freezer to oven to serving line. Available in industry standard 22 
gauge or economical 24 gauge. NSF.

Additional models available.



Additional sizes and depths available.

With Vollrath’s line of steam table pans, you can transport and store your food safely and easily. 22 gauge, 300 
series stainless steel pans are up to 300% stronger—resisting dents, dings, and keeping your food safe and secure 
during the transportation and holding process. Easy to pour corners and traditional body size make Super Pan V® 
pans compatible with all your Super Pan II® pans, covers, and accessories.

Additional sizes and depths available.

StorPlus™ Pans meet EN 631-1 Euro Norm standards for 
inter-stacking with existing pans. Reinforced top and bottom 
corners on pan and lid help prevent chipping and cracking. 
Universal food pan lids fit Carlisle pans as well as other major 
competitors. Polycarbonate pans withstand temperatures 

 

Stylish patent-pending embossed pattern on stainless steel pan 
rims adds elegance and style to your buffet presentation. Various 
sized pans fit in standard well openings or in Miramar thermoset 

A large 
assortment of templates, pans & colors are available. Call for 
information.

Additional models available.

An innovative way to store, handle, and transport food. 
Use Cold Pans (CW) for storage, transportation, and serv-
ing display; Hot Pans (HP) for microwaves, steamers, and 
ovens; Translucent Pans (PP) are an economical choice for 
storing food as well as using on prep tables and in food 

-



Additional models available.

Two gauge, impact resistant 3004 aluminum construction features double 
thick bottom for even heat distribution and elimination of hot spots. Saute’ 
and Sauce pans feature TriVent® silicone and plated handles. Jacob’s Pride 
limited lifetime warranty. TriVent® silicone handle carry a 90-day warranty. 
NSF. Made in U.S.A.

Additional models available.

Quality 18/10 stainless steel cookware 
suitable for a professional kitchen. Outer 
and inner satin polish and a mirror-finish 
along the edges; reinforced upper edges. 
Ergonomic stay-cool handles. Sandwich, 
thermo-radiant bottom for best heat conductivity. Concave bottom when 
cold flattens upon heating. Perfect for use on any type of stove including 
induction. Dishwasher safe. Limited lifetime warranty. NSF. Made in Italy.

Additional models available.

This  high qual i ty , 
c a r b o n  s t e e l  p a n 
can be used with all 
heat sources, including induction, ovens, and 
broilers. Lasts a lifetime if protected from 
rusting. Withstands high temperatures for longer 
preheating. Acquires natural non-stick properties 
that won’t chip, scratch or peel. Safe to use with 
metal tools, such as knives, forks or spatulas. 
Requires minimal care, but not dishwasher or 
microwave safe. Limited lifetime warranty.

Additional models are available.

Increase profits, food safety, and HACCP 
compliance with Pan Pals® high-heat 
pan liners and bags. Made from nylon, 
Pan Pals® withstand temperatures from 
-70°F to 400°F and come in sizes to fit 
anything from soup kettles to full size 
hotel pans. Pan Pals® will help reduce 
cleaning time, water use, and keep 
grease and food from clogging drains.

Dent resistant, 3004 aluminum alloy is ideal for heavy duty frying. 
CeramiGuard®II is a coating system that offers both superior 
durability and release qualities, even in high heat applications. 
The enhanced coating is 115% more durable than traditional 
CeramiGuard®.  Withstands the abuse of metal utensils better than 
any other  no-stick coating. Exclusive CoolHandle® included. Made 
in the USA. PFOA free. NSF.

Model             Description            



A

Premium 18/8 cookware has a tri-ply bottom consisting of two layers of stainless steel surrounding an 
aluminum core. The result is cookware that spreads heat rapidly and evenly providing higher efficiency 
and reduction of hot spots, which can cause food to burn or cook unevenly. With attractive brushed sides 
and a polished band across the top and bottom, each piece makes a striking impression. Induction ready 
cookware. NSF.

Additional models are available.

A

Tribute® cookware is ideal for gas, electric, and induction 
cooking. Its 3-ply construction, stainless steel interior, 
3004 aluminum core provides even heat on bottom of 
pan and side walls. Induction ready stainless exterior. 
TriVent™ silicone or plated handles. Rated at 450°F for 
stovetop or oven use with EverTite™ Riveting System. NSF.

The Ever-Smooth™ interior surface ensures easier cooking and less 
interference from rivet heads which eliminates food and bacteria 
collection areas. Available in natural finish or PowerCoat2™ and 
CeramiGuard® II non-stick coating. Exclusive Cool Handle® included.

Additional models available.

Designed for use on gas, electric, induction, and ceramic cook tops.  
Each piece is oven and dishwasher safe.  Crafted of 18/8 stainless 
steel with a permanently bonded 1/4" thick bottom layer made of 
aluminum and stainless steel for efficient heat distribution and 
durability. The combination of satin and mirror finishes will 
accentuate any culinary presentation while making cleanup a breeze. 
NSF. Limited lifetime warranty.

Additional models available.

Built to last, new 18/10 stainless steel Idol™ Cook & Serve 
Cookware provides durability and versatility. Ideal for any 
heat source, including induction. Features a glass lid with 
resting slot and 3-ply magnetic steel clad bottom for even 
heat distribution. Model WIR22 shown.

Best quality and prices in their class. Extra thick reinforced rim 
and bottom to stand up to any amount of water and usage. 
Deep-drawn structure for better strength and durability. 
Thicker handles make lifting and carrying heavy pots easier. 
3003 aluminum construction is excellent for fast and even 
heat distribution. Available in 6.0mm and 4.0mm thickness. 
NSF listed. Shown (top row, left to right): AXS Series, AXAP 
Series, (bottom row, left to right): AXBZ Series, AXST Series.

Additional models available.

Additional models available.



Store and transport food without the risk of germs, dirt or dust 
touching food products. Polypropylene covers available in three 
sizes. Dishwasher safe. Not for use in ovens or with hot pans. 
Full size with cover will fit in end-load rack. Fit not air-tight. 
Model 90PSPCHF and 90PSPCFL shown.

Heavy duty construction ensures rugged durability for every 
day use. Galvanized bead wire keeps the pan’s shape while 
guarding against rust. Perforated pan for oven broiling and 
baking. Sanitary open bead. Available in 3 finishes: Natural, 
with WearGuard non-stick coating, and HardCoat anodized for 
reduced bake times and scratch resistance.

Additional models available.

Winco Sheet pans come in variety of options in closed bead, open bead, and perforated. Open bead pans are extra 
heavy-duty, can be used as a roast pan, and are NSF listed. Closed bead pans are made of 3003 aluminum with 
galvanized wire for rust resistance and reinforcement.  Perforated pans have denser hole perforations that allow for 
better air circulation and heat conductivity, perforated holes 1/8" diameter.

This extensive line of heavy and medium-duty bakeware and specialty pans are constructed from 3003, H14 
aluminum for superior strength and even heat distribution. Choose from springform pans, cake, and pie pans. 
Silicone coated pans provide an easy release of baked products and make cleanup a breeze. Models 901025, 
900410, 951202 and 977159 shown with muffin pans.

Additional models available.

Cambro’s scoops are made of Camwear polycarbonate so they 
are just that strong. For you, that means the handle will not 
break off, and the scoops will not dent, rust or chip. They will 
continue to look good and perform well wash after wash. 
Model                       Description                     



Pop-in, pop-out blade assembly for easy cleaning and main-
tenance. Thermoset blade frames never need adjustment 
and will not corrode. Corrosion-resistant polyurethane food 
carrier. Hardcoat™ pusher head fingers resist corrosion from 
tomato acids and other harsh foods. Detachable table stop 
assures processor will stay in place. Available with straight 
or scalloped blades, allowing slicing of tomatoes without 
‘pre-scoring’ the skin. NSF.

Slice, dice, wedge and core with simple pop-in, pop-out blade accessories that 
make switching from dicing onions to coring apples a fast and efficient process in 
your kitchen. Its tall base fits containers up to 6"H. Thermoset blade frames never 
need adjustment and will not corrode. Full 5" square cutting area fits large fruits 
and vegetables. Clean, quick cuts reduce bruising and raise the quality level of 
food presentation. 2-year warranty. Model 5500 shown.

Additional models available.

Equipped with heavy-duty cast aluminum 
construction and non-slip rubber feet. Citrus 
Wedgers feature steel blades for precise one-
stroke cutting. Available in 6- or 8-section 
wedge models. Vegetable Slicers offer 1/4" 
or 3/8" stainless steel blade assemblies for 
clean sharp dicing. Tomato Slicers are com-
mercial-grade aluminum alloy with 1/4" or 
3/16" stainless steel blade sets for razor sharp 
slicing without bruising.

All-in-one stainless steel dicer, wedger, corer, and French 
fry cutter replaces all those other products. The Made in 
USA patent-pending design lets you move easily from wall 
to table mounting with the available quick connect bases. 
Quick change pusher and blade assemblies with protective 
wash guards feature the largest cutting surface available to 
make short work of your food prep tasks. Choose 1/4", 3/8", 1/2" 
dice or fries, 6 section or 8 section wedge or coring blades. 
Dishwasher safe. NSF.

Edlund's Laser™ is the easiest, fastest, and 
most advanced manual tomato slicer ever seen. 
The patent pending slicer is NSF certified, all 
stainless steel, and fits in a standard dish rack 
for thorough dishwasher safe cleaning. The 
exclusive staggered blade cartridge ensures a 
perfectly sliced tomato every time. Heavy duty 
suction cup feet keep the slicer in place.

The first stainless steel slicer that can cut through an onion 
or potato with ease, and slice a very ripe tomato even better. 
With the patent-pending design, you never have to place the 
product directly on the blades. The unique pusher/hopper 
allows safe and perfect positioning of the product to be sliced. 
The quick change blade cartridge with wash guard ensures 
safe handling. NSF.



High density rubber compound won’t 
crack, splinter, swell, or absorb liquids 
or odors. Lasts far longer than cutting 
boards made from wood or plastic. The 
rubber compound has a high degree 
of resiliency preserving knife edges 
longer. Manufactured with MicroStop™—
an anti-microbial rubber compound 
that inhibits the growth of bacteria and 
fungi. Available in a variety of sizes and 
thicknesses, Sani-Tuff® cutting boards 
can be resurfaced by sanding the board 
as needed. NSF.

Additional models available.

In combination with proper hand washing, the 
proper use of high quality disposable gloves from 
FoodHandler provide complete barrier protection 
between hands and food. Full line of disposable 
gloves available for every back and front of house 
application, using the materials best suited to each 
application.  

Put on gloves 10 seconds faster with our unique 
QuickFit System. Puncture-resistant poly gloves 
offer long cuffs that cover the entire hand and part 
of the arm, providing much better sanitation than 
waxed paper sheets. Blue in color, the gloves are 
easy to identify for task-specific use and help prevent 
cross-contamination. NSF.

Additional styles, sizes and convenience packs available.

When working with animal fats or citrus, you 
need a long lasting glove that can stand up 
to the task. Nitrile gloves from FoodHandler 
are comfortable and extremely durable.

Minimize cross-contamination during food prep by using color-coded cutting 
boards for tasks based on HACCP guidelines. Integrated anti-slip grips provide 
a secure cutting surface. Durable co-polymer material resists cut grooving and 
is gentle on knives. Food safety hook provides a safe and sanitary method for 
transport and storage. Embossed ruler makes portioning easy, saving costs. 
Dishwasher safe. NSF.

Additional models available.

Additional styles, sizes and convenience packs available.

Epic™ gloves feature a unique combination of softness and strength that delivers the per-
formance and form-fitting comfort of vinyl gloves at a lower cost. Easy to wear and reliable, 
they provide an economical solution for barrier protection. Efficient 5/200 pack size yields a 
71% smaller case cube and 66% solid waste reduction compared to standard 10/100 pack. 



Four gloves to choose from to fit the task at hand and each offers 
outstanding cut protection and amazing dexterity for the ultimate 
wearability and for the safety of your workers.  Ambidextrous. 
Constructed of FDA and USDA materials that are washable, bleach 
safe, and contain anti-microbial properties for added safety. 
PerformanceFIT1 available in “one size fits most” neon colors—easy 
to spot from anywhere in the kitchen!  

Additional sizes and style available.

BPA-free cutting boards and mats by Winco are essential 
in any food preparation station. White cutting boards are 
available in a variety of thicknesses to suit all your needs. 
Grooved cutting boards offer higher efficiency in food 
prep without worrying about juice spillage. Color cutting 
boards help kitchens prevent cross contamination. NSF 
listed. Shown: (top, left to right): CBI Series, CBST Series. 
(bottom row): CBF Series

Additional sizes and style available.

Whether you need a simple timer or a more complex timer system, 
FMP has the right timing tool for you. Kitchen timers come with a 
variety of convenient features, from mechanical to digital to multiple 
readouts for multiple jobs.

Temperature and time in a food safety environment are the two most important components in preventing foodborne 
illness. Durable and water resistant kitchen timers are easy to operate and help automate your monitoring protocols. 
Models shown (left to right) DTT361, TFS4, 9374, TC6, TS100, TM60, FT24, TW3

One glove at a time. The oneSAFE™ design makes it easy to 
grab only one glove at a time and put it on without contami-
nating other gloves in the box. A first-of-its kind innovation in 
the food industry, our new glove dispensing system enables 
you to provide a higher level of safety to your foodservice 
operation. Available in PF vinyl and nitrile. Contact us for 
additional information



These quick-reading digital thermometers simplify everyone’s job…from cooks to technicians.  
With their reduced tips and faster response times, these compact units have easy-to-read displays 
and protective anti-microbial sheaths. They are easy to use and have built-in shirt clips to keep 
them in place while you work.

Designed to simplify the recording of 
product temperatures and monitoring of 
corrective actions in foodservice environ-
ments. Includes a database system designed 
for reporting, analyzing, and storing 
temperatures. Allows data to be transferred 
between the thermocouple and PC. 
• Stores up to 300 menu items.
• Sets temperature limit alerts.
• Records up to 3000 temperatures.
• Allows customized corrective actions.
• Creates custom checklists.

Ensuring proper food temperature is the most important component in a food safety system.
To help monitor the temperatures of your equipment or food, Cooper-Atkins offers a variety of 
monitoring thermometers to fit your specific needs. Designed to be durable and accurate for 
all kitchen environments.



Thermocouple instruments are used in harsh environments every day. Built from the 
finest electronic components and enclosed in a durable ABS housing, you can be 
confident that your Atkins thermocouple can stand up under the toughest conditions. 
Each thermocouple instrument can be used in a variety of environments for multiple 
applications by using several different probe options.

Temperature measurement is critical in many areas, from maintaining optimum 
quality during a manufacturing process to ensuring safety of the food we eat. For the most 
accurate temperature reading possible, it is important to use a probe suitable for the 
intended application. Probe wipes help meet HACCP guidelines and are an ideal way of 
cleaning and sanitizing probe shafts between temperature checks.

Protecting food during the preparation process is extremely important. Bi-metal pocket/stem 
thermometers from Cooper-Atkins take the guesswork out of cooking and assures that a safe 
temperature has been reached to destroy harmful bacteria. Every professional chef uses a 
food thermometer, many times a day! It is an important tool for proper temperature and food 
safety. NSF.

Additional models available.

Now there’s a low cost way to monitor your critical 
temperatures! The NotifEye™ 24/7 remote tempera-
ture monitoring and notification system increases your 
operating efficiencies and avoids potential spoilage. 
Self-installable system is ready to use out of the box and 
requires minimal set-up. Offers real-time reporting and 
alert notifications to multiple recipients through email 
and text message when set limits have been exceeded. 
Initial 2-year hosting included with each kit purchase.

Non-contact infrared thermometers provide an immediate surface temperature. Simply 
point the infrared (some available with a visible laser) directly at an area to obtain its 
temperature. Perfect for measuring items in display cases, salad bars, and buffets with-
out touching the food or causing cross-contamination. Infrared thermometers have D:S 
(Distance to Spot) ratios that range from 12:1 to 1:1. 

Additional models available.
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Eliminate the hazard of cross contamination with 
Camwear Food Storage Boxes. The smooth surface 
makes them easy to clean and the texture on the bottom 
reduces scratching. Snap-tight covers or SlidingLid 
(sold separately) won’t come off during transporta-

 
polyethylene. Drain shelves and colanders are 
available along with colander kits for defrosting meats, 
fish or vegetables.

Additional models available.

ColdFest™ allows you to keep foods chilled at or below HACCP guide-
lines of +40°F without the use of messy ice. Simply freeze overnight 
for 8 hours and add pre-chilled products such as salads, condiments 
or vegetables.  Designed to perform with frequent and heavy use 
in foodservice operations. Stackable to save space when freezing, 
storing or transporting. NSF.

Additional models available.

Containers withstand temperatures from -40°F to 210°F. Easy to read imprinted graduations on the outside for inventory 
at a glance. Dual inner and outer seal provide excellent spill resistance. New Seal Covers (sold separately) available for 
polycarbonate squares have molded-in holes in the handles for quick and sanitary drying.  Translucent lids make contents 
easy to identify and withstand temperatures from -40°F to 160°F.

100% dissolvable and biodegradable labels eliminate sticky 
residue and prevent cross contamination. Label and adhesive 
dissolve in less than 30 seconds through any dishwasher 
or under hot or cold running water. Safe for all sewer and 
septic systems with no build up in drains. Use pen, pencil or 
marker to write in contents and use-by-date before applying 
to dry container. Withstands high heat temperatures up to 
200°F for 4 hours. Microwave safe. FDA approved for indirect 
food contact.

Reduce the risk of cross-contamination with bi-metal stem 
thermometers (6092) available in purple, yellow, red, brown, 
and blue featuring a 1" dial and 5" stem. Keep track of 
separate cooking cycles with a 4 event kitchen timer (5839). 
The horizontal thermometer featuring clearly marked col-
or-coded temperature zones lets you see instantly whether 
foods are being stored at safe temperatures (5925N). Digital 
pocket thermometers (9848EFDA) are dishwasher safe and 
help minimize cross-contamination.

Additional models available.

Additional models available.



Additional models available.

Keeps food cold without ice or electricity. Coldmaster system eliminates the inconvenience and mess of ice, as well as 
reduces the potential for bacteria. With one overnight charge in your freezer, Coldmaster maintains ServSafe guide-
lines of 40°F for up to 8 hours! New CoolCheck™ "color-changing" technology eliminates the guessing game behind 
food safety and reduces waste by “telling” workers when food temperature is safe. Dishwasher safe. NSF. 

Additional models available.

Reinforced top and bottom corners on both box and lid 
help prevent chipping and cracking. Easy-grip handles have 
structured rib reinforcement. Polycarbonate withstands tem-
peratures from -40°F to 212°F and provides easy visibility and 
superior resistance to food acids and oils. Polyethylene 
withstands temperatures from -40°F to 180°F and offers an 
economical storage and transport solution. Dishwasher safe. NSF. 
Color-coded boxes also available.

Food storage, rotation, and cooking 
bags simplify the process of food prep 
and storage while minimizing the 
risk of serving out of date foods. High 
density polyethylene saddle pack bags 
are ideal for pre-portioning. Leakproof 
and greaseproof bags are microwave 
safe up to 200°F. Flat pack food trans-
port and storage bags keep foods fresh 
during transport and in the refrigerator or 
freezer. Choose printed and unprinted to 
accommodate every need. 

Additional models available.
DateIt™ food rotation labels, dispensers, and portion bags 
available in an internationally recognized color-coding system 
for food safety and inventory rotation. Labels come in a variety 
of adhesives, including permanent, removable, dissolvable and 
DuraPeel™. Available by the roll or by the case. Choose from 
removable/dissolvable/permanent labels.

Additional models available.

Reinforced stacking lugs on all corners add strength, 
rigidity, and help prevent container “lock-up” or 
jamming when stacked together. Wide recessed 
handles, with drain holes for quicker drying, pro-
vide maximum grip without sacrificing shelf space. 
Capacity indicators listed in gallons and liters. Color-
coded to match lids for quick identification. NSF. 
Dishwasher safe.

Date Code Genie is an intuitive automated labeling system 
that ensures consistent food prep in a fraction of the time of 
handwritten labels. Your employees will spend more time 
prepping items and less time handwriting labels. Contact us for 
additional information.



Additional models available.

BestGrip™ fire retardant oven mitts provide heat protection 
up to 500°F for 1 minute. Non-slip textured material offers 
secure gripping. WebGuard™ provides extra protection 
between thumb and forefinger. Wipes clean with a damp 
cloth. Integrated magnet for quick, convenient storage.

Knife and Steel is the true work-horse in chef apparel, now available in exciting, fresh colors—Eggplant, 
Espresso, and Olive! Elegant looking, yet built to last, with comfortable and durable poly cotton material 
available in 3/4-sleeve.
• Hidden snap buttons
• Thermometer/pen pocket
• Drop shoulder and back yoke construction for added movement and comfort
• Sizes XS to 5X

Additional models and colors available.

Repels stains and provides superior grip ability in hot or 
cold applications. Go from freezer to oven, protecting hands 

of a non-slip, textured neoprene material with Kevlar® 
stitching for extra durability. WebGuard™ provides extra 
heat protection between thumb and forefinger. Dishwasher 
safe. Hot pads available in 51/2", 7" or 10" and oven mitts 
available in conventional and puppet-style. 

retardant protection up to 450°F. WebGuard™ gusset for 
added protection between your thumb and forefinger. 
Economically priced silver non-stick silicone coated mitts 
work well with hot or cold surfaces. Protects up to 400°F. 
Kevlar stitching on all mitts for maximum durability.





Ensure the safety, health, and welfare of your employees and patrons by diverting 
traffic where you need it with the Form-A-Line System from Aarco. Retractable Belt-Style 
Systems available in single or dual belt with belt colors red, green, blue, black, and 
purple. Rope Style Systems available in 5', 6', and 8' lengths with rope colors black, red, 
and green.  Removable Sign Frames easily attach to posts.

Additional models available.

A-Frame Sidewalk Boards feature steel reinforced corners, weather-resistant hardware, 
unique plastic camel floor leveling system, and full width aluminum hinges. Choose 
traditional solid oak wood frame with clear lacquer or cherry finish or modern aluminum 
frame with clear anodized or black powder coated finish. Four writing surfaces to choose 
from—white or black markerboard, black acrylic or black chalkboard. Two sizes avail-
able—42"Hx24"W or 42"x18"W.

Additional models available.

Note: Where space is limited, booths require only          
8 sq. ft. per person, including aisle allowance

Classic ball-top stanchions add elegance to any décor. Mirror-polish 
gold finish is ideal for night clubs, casinos and restaurants. Weighted 
base with gold cover holds stanchion in place and will not tip or slide.  
Traditional Twisted Red Rope design. Mirror polish gold hardware, 
The perfect match to our ROS-41GD ball-top stanchions.     



Meets latest ASTM and TUV safety stan-
dards. One piece T-bar and 3-point active 
harness with one-handed release protects 
child and reduces pinching. Microban® provides all-over protection 
from bacteria growth that can cause odors and staining. Contemporary 
design makes it easier to clean than wood.
 

Safe and ergonomic design meets all global ASTM safety regulations. Anti-microbial protection inhibits bacteria 
growth and odors. Easy access hooks on both sides allow parent easy access to diaper bag without bending over. 
Accessory shelf is ideal for placing bottle, baby powder, and other items safely out of baby’s reach. Liquid Barrier 
Liners with an easy to service dispenser holds up to 40 liners.

Available in horizontal and vertical styles to meet 
size and space requirements. Bag hooks on either 
end allow for the child's diaper bag to be securely 
hung for easy access, while the second hook is 
available for a purse or shopping bags. Concave 
design provides a deep area for the child to lay, 
while the safety strap provides an additional level 
of security. Molded in dual liner dispensers accom-
modate 50 bed liners that create a barrier between 
the child and the changer. ADA compliant.

Complete your dining area with great design. Contemporary styl-
ing with spacious oval shaped shelves. Available in ten standard 
laminate finishes (shown in Gray Sand). 4" all swivel casters. Fully 
assembled. Top shelf is 23"x44", lower shelves are 19"x42", 35" 
overall height. Model 36300

Ideal for automated POS payment systems. Attractively and 
practically designed to enhance any cafeteria operation. Stainless 
steel with laminate finish. Tray slides fold down out of the way 
when not in use. Perforated panel provides proper ventilation for 
POS equipment. Shown with optional cash drawer.

Eliminate the need for serving tables by transporting and serving 
from these attractive carts. Spacious top for coffee urns, cups, snack 
trays, and more. Large drop leaves with rigid swing-out positive 
locking supports provide extra serving area. Waterproof and stain 
resistant laminate top has built-in rails. Stainless shelves and inte-
rior provide extra storage. Choose walnut (standard), black, light 
maple, or red maple.

8252-H Horizontal
8252-V Vertical
8254 Child Safety Seat
8255 Bed Liners, Plastic Lined



        Units           

1 fluid dram

1 teaspoon

1 tablespoon

1 fluid ounce

1/4 cupful

1 gill (1/2 cupful)

1 cupful

1 liquid pint

1 liquid quart

1 milliliter

1 liter

Fluid
gram

1

1/13

4

8

16

32

64

128

256

0.27

270

Tea-
spoonful

3/4

1

3

6

12

24

48

96

192

0.20

203

Table-
spoonful

1/4

1/3

1

2

4

8

16

32

64

0.034

33.8

Fluid
ounce

1/8

1/6

1/2

1

2

4

8

16

32

0.034

33.8

1/4
cupful

1/16

1/12

1/4

1/2

1

2

4

8

16

0.017

16.9

Gill (1/2
cupful)

1/32

1/24

1/8

1/4

1/2

1

2

4

8

0.0084

8.45

  Cupful   

1/64

1/48

1/16

1/8

1/4

1/2

1

2

4

0.0042

4.23

Liquid
pint

1/128

1/96

1/32

1/16

1/8

1/4

1/2

1

2

0.0021

2.11

Liquid
quart

1/256

1/192

1/64

1/32

1/16

1/8

1/4

1/2

1

0.0011

1.06

Milli-
liter

3.7

4.9

15

30

59

118

237

473

946

1

1000

    Liter

0.004

0.005

0.015

0.030

0.059

0.118

0.237

0.473

0.946

1/1000

1 liter
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