
05/15/2024Submittal Sheet
ITEM# 1 ‐ WIRE SHELVING (4 EA REQ'D)
1880 Hospitality FF2436C
Focus Foodservice ‐ Wire Shelf, 800 lb. weight capacity, 24"W x 36"L, for dry storage, zinc plated steel wire, chromate
finish, clear coat, NSF
ACCESSORIES

Mfr Qty Model Spec

1880 Hospitality 4 FG074C Focus Foodservice ‐ Post, 74"H, stationary,
grooved at 1" increments, zinc plated leveling
feet, for dry storage, chromate finish, NSF

Krowne 1 30‐151S Krowne Silver Series Universal Wire Shelving
Caster, Swivel with brake, 5" Diameter, 200lbs per
caster load capacity, fits standard 1" diameter
wire shelving posts (set of 4)

1880 Hospitality FF2436C Item #1
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DUNNAGE SHELVES  
• �Superior Strength: Dunnage shelves offer 

considerably more weight-bearing capacity than other  
Focus shelves. They can be combined with other Focus 
shelves to provide extra strength at the lower levels of a 
shelving unit where the heaviest loads will be placed. The 36" 
(91.4 cm) length shelf has a 1,600-pound (727 kg) uniformly 
distributed static load capacity, the 48" (121.9 cm) shelf holds 
up to 1,300-pounds (591 kg), and the 60" (152.5 cm) shelf 
holds up to 1,000 pounds (455 kg).

• �Stress Resistance: The high static-load capacity of 
these dunnage shelves translate into an increased ability to 
stand up under the strain of unbalanced loads and the stress 
of materials repeatedly being placed on the shelf typical of a 
commercial food service operation.

• �Shelf Construction: These dunnage shelves have the 
same tapered corners and split sleeves that accommodate 
the 1" (25 mm) posts used for other Focus shelving. They  
assemble easily, fit securely, and are compatible with same 
sized Focus wire shelving.

• �Two-Piece Design: Removable wire deck fits over 
reinforced 1" (25 mm) square, tubular frame.  It lifts off for 
easy, thorough cleaning.

• �Smooth Loading & Unloading: The front-to-back 
upper ribs of the deck allow you to slide items on and off the 
shelves smoothly.

• �Adjustable: Rolled grooves on the posts enable 
dunnage shelves to be positioned at desired levels in  
1" (25 mm) increments.

• �Finishes: Available in chrome-plated and green 
epoxy coated.

Focus Foodservice, LLC  •  300 Knightsbridge Parkway, Suite 500  •  Lincolnshire, IL 60069  •  www.focusfoodservice.com

1880 Hospitality FG074C Item #1
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FOODSERVICE, LLC

Job 
DUNNAGE SHELVES 

Shelves

Specifications

• �Shelves: The shelf support frame is made of 1” (25 mm) square tubing.  The removable wire deck is made from 5/16” (8.0 mm) 
diameter wire.  Available in chrome-plated and green epoxy coated finishes.

• �Posts: Posts have an outside diameter of 1” (25 mm) with rolled grooves in 1” (25 mm) increments along the entire length.  
Available in chrome-plated and green epoxy coated finishes.  

�Important: Stability decreases as the ratio of height to width increases when heavier loads are placed on the upper shelves.  Keep units 
as wide and low as possible, using the dunnage shelf as the bottom shelf.  If two dunnage shelves are being used, both should be placed 
within the lower half of the unit.  Dunnage shelves are not recommended for use in shelf carts or trucks.

Item No. Chrome
Item No. Green 
Epoxy Coated

Width Length Approx Pkg Wt.

(in.) (cm) (in.) (cm) (lbs.) (kg)

FFSM1836CH FFSM1836GN 18 45.7 36 91.4 20.8 9.5

FFSM1848CH FFSM1848GN 18 45.7 48 121.9 27.4 12.5

FFSM1860CH FFSM1860GN 18 45.7 60 152.4 33.9 15.4

- FFSM2430GN 24 61 30 76 17.3 7.9

FFSM2436CH FFSM2436GN 24 61 36 91.4 25.3 11.5

FFSM2448CH FFSM2448GN 24 61 48 121.9 33.2 15.1

FFSM2460CH FFSM2460GN 24 61 60 152.4 41.2 18.7

Posts

Item No. Chrome
Item No. Green 
Epoxy Coated

Height Approx Pkg Wt.

(in.) (cm) (lbs.) (kg)

FG007C FG007G 7 17.8 0.5 0.2

FG013C FG013G 13 33 0.9 0.4

FG033C FG033G 33 83.8 2.0 0.9

FG054C FG054G 54 137.2 3.1 1.4

FG063C FG063G 63 160.0 3.6 1.6

FG074C FG074G 74 188.0 4.2 1.9

FG086C FG086G 86 218.4 4.9 2.2

Focus Foodservice, LLC  •  300 Knightsbridge Parkway, Suite 500  •  Lincolnshire, IL 60069
Phone 800-968-3918  •  Fax 800-968-4129  •  www.focusfoodservice.com 

rev. 0311

1880 Hospitality FG074C Item #1
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05/15/2024Submittal Sheet
ITEM# 2 ‐ SOILED DISHTABLE (1 EA REQ'D)
John Boos EDTS8‐S30‐R48‐X
Dishtable, soiled, straight design, 48"W x 30"D x 44"H overall size, for right‐to‐left operation, (1) 20"W x 20" front‐to‐
back x 8" deep pre‐rinse sink, 10" boxed backsplash with 45° top & 2" return, (1) set of splash mount faucet holes
with 8" centers, rolled front & side rims, 18/300 stainless steel top, galvanized legs & gussets, adjustable plastic
bullet feet, NSF, CSA‐Sanitation (Available in Effingham and Nevada)
ACCESSORIES

Mfr Qty Model Spec

John Boos 1 Standard flyer accessories only, NO
modifications to flyer items allowed or their
accessories

John Boos 1 PB‐DTA‐20‐01‐X Dish Table Pre‐Rinse Basket, with welded slide
bar, stainless steel construction, fits 20" x 20"
pre‐rinse sink (Available in Effingham)

Krowne 1 22‐204 Krowne Twist Waste Valve with 1‐1/4" Overflow
Outlet with Cap, 3‐1/2" sink opening, 2" NPS male
threaded with 1‐1/2" female threaded drain
outlet (no adapter required), 4‐1/2" flange,
stainless steel strainer, flange & handle

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1

2 2 1‐1/2" to
2"

PLUMBING 1 REMARKS
(1) set of 1" faucet holes, 8" centers, 3‐1/2" drain opening
PLUMBING 2 REMARKS
1‐1/2" Female Thread Outlet, 2" NPS Male Thread

John Boos EDTS8‐S30‐R48‐X Item #2
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3601 S. Banker St. Effingham, IL 62401  •  P.O. BOX 609  •  Ph: (888) 431-2667  •  Fax: (800) 433-2667

ITEM #:		  QTY: 

MODEL #: 

PROJECT NAME:

328

"EDTS8" SOILED STRAIGHT DISHTABLES E-SERIES
18GA STAINLESS STEEL TOP AND GALV BASE

FEATURES:

•	 STANDARD 18 GAUGE �TYPE 300 STAINLESS STEEL 
	 WITH #4 POLISH, SATIN FINISH
• 	 FULL LENGTH 10" HIGH BOXED BACKSPLASH, WITH
	 2" RETURN TO WALL AT 45 DEGREE AND 1/2" TURNED DOWN REAR LIP
•	� ALL OUTSIDE CORNERS OF ASSEMBLY ARE BULLNOSED TO 

PROVIDE SAFE, CLEAN, AND POLISHED EDGE
•	 STANDARD 1-5/8" DIAMETER GALVANIZED LEGS

CONSTRUCTION:

•	� TOP: STAINLESS STEEL TOPS ARE TIG WELDED,  
EXPOSED WELDS ARE POLISHED TO MATCH ADJACENT SURFACE.

MATERIAL:

•	 TOP & BOWLS:	� 18 GAUGE STAINLESS STEEL	
	 TYPE 300 STAINLESS STEEL WITH #4 POLISH, SATIN FINISH
•	 LEGS: 1-5/8" ROUND O.D. GALVANIZED STEEL
•	 GUSSETS: GALVANIZED STEEL
•	 FEET:	 1" ADJUSTABLE PLASTIC BULLET FEET	

18 GAUGE - SOILED DISHTABLES "E-SERIES"
PREMIUM QTY

EDTS8-S30-L26

EDTS8-S30-R26

EDTS8-S30-L36

EDTS8-S30-R36

EDTS8-S30-L48

EDTS8-S30-R48

EDTS8-S30-L60

EDTS8-S30-R60

EDTS8-S30-L72

EDTS8-S30-R72

073118

John Boos EDTS8‐S30‐R48‐X Item #2
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3601 S. Banker St. • Effingham, IL 62401 • PO BOX 609 • quotes@johnboos.com

www.johnboos.com

John Boos & Co. is constantly engaged in a program of improving products and therefore reserves the right to change specifications without prior notice.
SOME UNITS SHIP UNASSEMBLED FOR REDUCED SHIPPING COST. ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500"

329

DETAILED SPECIFICATIONS

•	� UNITS 7 FT. AND LARGER ARE FURNISHED WITH SIX LEGS.

18 GAUGE - SOILED DISHTABLES "E-SERIES"
L1 L MODEL # WT. (LBS)

16" 26" EDTS8-S30-L26 36

16" 26" EDTS8-S30-R26 36

20" 36" EDTS8-S30-L36 50

20" 36" EDTS8-S30-R36 50

20" 48" EDTS8-S30-L48 67

20" 48" EDTS8-S30-R48 67

20" 60" EDTS8-S30-L60 84

20" 60" EDTS8-S30-R60 84

20" 72" EDTS8-S30-L72 100

20" 72" EDTS8-S30-R72 100

020119

L1 L1

John Boos EDTS8‐S30‐R48‐X Item #2
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3601 S. Banker St. Effingham, IL 62401  •  P.O. BOX 609  •  Ph: (888) 431-2667  •  Fax: (800) 433-2667

ITEM #:		  QTY: 

MODEL #: 

PROJECT NAME:

340

DISHTABLE PRE-RINSE BASKET
MODEL QTY

PB-DTA-1620

PB-DTA-18

PB-DTA-1824

PB-DTA-20-01

PB-DTA-24

"PB-DTA" DISHTABLE PRE-RINSE BASKET
FOR PRE-RINSE SINK, W/ WELDED SLIDE BAR

101518

FEATURES:

•	 TYPE 300 STAINLESS STEEL WITH #4 POLISH SATIN 	
FINISH

•	 Ø 1/8" PERFORATED BOTTOM
•	 FULLY WELDED SETUP

CONSTRUCTION:

•	 TIG WELDED, EXPOSED WELDS ARE POLISHED TO 
MATCH ADJACENT SURFACE

MATERIAL:

•	 TYPE 300 STAINLESS STEEL WITH #4 POLISH SATIN 	
FINISH

John Boos PB‐DTA‐20‐01‐X Item #2
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3601 S. Banker St. • Effingham, IL 62401 • PO BOX 609 • quotes@johnboos.com

www.johnboos.com

John Boos & Co. is constantly engaged in a program of improving products and therefore reserves the right to change specifications without prior notice.
SOME UNITS SHIP UNASSEMBLED FOR REDUCED SHIPPING COST. ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500"

341

DETAILED SPECIFICATIONS

DISHTABLE PRE-RINSE BASKET
MODEL SINK SIZE LXW WT. (LBS)

PB-DTA-1620 16" X 20" 15-1/2" X 21-5/8" 17

PB-DTA-18 18" X 18" 17-1/2" X 19-3/8" 20

PB-DTA-1824 18" X 24" 17-1/2" X 25-3/8" 23

PB-DTA-20-01 20" X 20" 19-1/2" X 21-3/8" 25

PB-DTA-24 24" X 24" 23-1/2" X 25-3/8" 30

072618

John Boos PB‐DTA‐20‐01‐X Item #2
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Due to our commitment to continued product improvement, specifications are subject to change without notice. Rev. 1/2022 • 22-204

Krowne Metal Corporation  •  100 Haul Rd. Wayne, NJ 07470  •  P: (800) 631-0442  •  customerservice@krowne.com  •  krowne.com  

Twist Waste Drain Plumbing

Model:

Project:

Item #:

Qty:

Date:

Approved By:

	� Fits 3-1/2” sink opening

	� 1-1/4” overflow outlet, cap included

	� 2” NPS male outer threads

	� 1-1/2” NPT female inner threads

	� Stainless steel strainer, flange & handle

	� Overflow outlet accepts Overflow Head (22-500)  
and Overflow Elbow (22-501)

Standard Features

Models
Model Description

22-204 Twist Waste Drain

22-204-S Twist Waste Drain with 6” Handle

 

14”

14-1/2”

4-1/2”

11-11/16”

4-
1/

2” 2-
5/

8”

22-204

22-204-S

 
4-1/2”

2-
5/

8”

4-
1/

2”

5-11/16”

6”
8”

8-1/2”

22-204-S 22-204

Krowne 22‐204 Item #2
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05/15/2024Submittal Sheet
ITEM# 3 ‐ DISHWASHER (1 EA REQ'D)
BYOTHERS DISHWASHER
DISHWASHER

BY OTHERS DISHWASHER Item #3
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Installation Specifications

CORNER TABLE 
LAYOUT

* *

Dotted lines show how tables can be made 
to any desired width, however 5” min. 
“straight-away” must be observed on left 
table. Drain trough and/or prewash sink 
(dotted line) and some type of guide to center 
racks should be provided in “soiled dish” table.
Drawing shows right-to-left operation. For 
left-to-right feed, construct tables in reverse.

    NOTE:*



ACM30014  11/1/2013 

 
The Auto-Chlor System integrated booster heater is designed to compensate for locations with 
inadequate hot water supply.  The heater is custom designed and built to easily mount on Auto-Chlor 
System door type single and double rack machines.   

 Mounts easily to machine frame and fits 
completely within the machines existing footprint 
with no additional floor space required 

 Fits neatly underneath the machine while allowing 
6" of access to clean floors. 

 Durable stainless steel tank and Incoloy heating 
element ensure years of reliable and trouble free 
service 

 Separate power supply to generate heat and 
machine integrated controls allows operator to 
control heater with dishwasher power switch to 
save energy  

 Fixed thermostat designed to deliver the optimum 
water temper for low-temp ware washing 

 Non-pressurized tank eliminates temperature and 
pressure pop-off valve requirement 

 Easily converted between single and three phase 
configurations 

Electrical Ratings/Requirements 
   Rated Min. Max.  
Volts kW  Phase Amps Circuit Breaker 
208 7.5 1 36 42 A 45A 
  3 21 24 A 30A 
240 10 1 42 42 A 60A 
  3 24 24 A 30A 

 

 AB10Booster Heater
Integrated Booster Heater for Auto-Chlor Door Type Machines 

Ryan Schultz
Length Measurement
0'-6"

Ryan Schultz
Length Measurement
0'-8 7/8"

Ryan Schultz
Length Measurement
0'-7 1/8"

Ryan Schultz
Length Measurement
2'-1 3/8"



05/15/2024Submittal Sheet
ITEM# 3.E ‐ PRE‐RINSE FAUCET ASSEMBLY, WITH ADD ON FAUCET (1 EA REQ'D)
Krowne 17‐109WL
Krowne Royal Series, pre‐rinse Assembly, with add‐on faucet, wall mount, 8" centers, spring action flexible
gooseneck, 38"H stainless steel hose with 15" overhang & 1.2 GPM spray head, built in check valves, 2.0 GPM add‐on
faucet with 12" swing spout, quarter‐turn ceramic cartridge valves, includes wall bracket & mounting kit, chrome
plated brass base, low lead compliant, includes internal check valves to prevent backflow & cross contamination,
NSF (interchangeable with most brands) (ships pre‐assembled)
ACCESSORIES

Mfr Qty Model Spec

Krowne 1 3 year warranty, standard

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1/2" 1/2" 1

Krowne 17‐109WL Item #3.E
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Due to our commitment to continued product improvement, specifications are subject to change without notice. Rev. 7/2018  •   No. 17-109WL

Krowne Metal Corporation  •  100 Haul Rd. Wayne, NJ 07470  •  Toll Free: (800) 631-0442  •  Fax: (973) 872-1129  •  sales@krowne.com  •  krowne.com  

Model:

Project:

Item #:

Qty:

Date:

Approved By:

8” Center Wall Mount Pre-Rinse w/ Add-On Faucet ROYAL SERIES PLUMBING

17-109WL

8”

4”

17”

15”

8”

12-1/4”

3”

5-1/4”
8-1/2”

13”

36”

•  Pre-assembled to cut installation time
•  Includes wall bracket with mounting hardware
•  1/4 turn ceramic cartridge valves
•  44” stainless steel hose with grip
•  Interchangeable with most brands
•  Built-in check valves
•  Built for high volume
•  Full replacement parts available

•  8” Center Wall Mount with 1/2” NPT female inlets
•  Add-On Faucet with 12” Spout
•  36” high w/ 15” overhang
•  1.2 GPM spray head
•  Temperature range of 40° to 180°
•  Riser Pipe with Hook: 3/8” NPT x 18”
•  Mounting Kit Included:
	 1/2” NPT x 1-1/2” male nipples with locknuts
•  Shipping Weight: 15 lbs.
•  Case Quantity: 3

Standard Features

Specifications

Warning: This product can expose you to chemicals including lead and lead compounds which are known to the Sate of California to cause cnacer and birth 
defects or other reporductive harm.  For ore information go to ww. PO65Warnings.ca.gov.

Product Compliance
•  NSF/ANSI 61-G
•  ASME A112.18.1/CSA B125.1
•  City of Los Angeles
•  CEC Listed
•  Commonwealth of Massachusetts

Krowne 17‐109WL Item #3.E
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Due to our commitment to continued product improvement, specifications are subject to change without notice. Rev. 7/2018  •   No. 17-109WL

Krowne Metal Corporation  •  100 Haul Rd. Wayne, NJ 07470  •  Toll Free: (800) 631-0442  •  Fax: (973) 872-1129  •  sales@krowne.com  •  krowne.com  

Model:

Project:

Item #:

Qty:

Date:

Approved By:

8” Center Wall Mount Pre-Rinse w/ Add-On Faucet ROYAL SERIES PLUMBING

17-109WL

1

2

3

4
5

6
7

8

9

NO. Item Model #
1 24” Spring 21-162

2 44” Hose w/ Grip 21-133L

3 Spray Head 21-129L

4 Hook Assembly 21-165

5 Spring Retainer 21-161L

6 Wall Bracket 21-137

7 18” Riser 21-160L

8 Add-On Faucet w/ 12” Spout 21-139L

9 8” Center Pre-Rinse Body 21-108L

Replacement Parts

Krowne 17‐109WL Item #3.E
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05/15/2024Submittal Sheet
ITEM# 4 ‐ CLEAN DISHTABLE (1 EA REQ'D)
John Boos EDTC8‐S30‐L60‐X
Dishtable, clean, straight design, 60"W x 30"D x 44"H overall size, for right‐to‐left operation, 10" boxed backsplash
with 45° top & 2" return, rolled front & side rims, 18/300 stainless steel top, galvanized legs & gussets, adjustable
plastic bullet feet, NSF (Available in Effingham and Nevada)

John Boos EDTC8‐S30‐L60‐X Item #4
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3601 S. Banker St. Effingham, IL 62401  •  P.O. BOX 609  •  Ph: (888) 431-2667  •  Fax: (800) 433-2667

ITEM #:		  QTY: 

MODEL #: 

PROJECT NAME:

326

"EDTC8" CLEAN STRAIGHT DISHTABLES E-SERIES
18GA STAINLESS STEEL TOP AND GALV BASE
FEATURES:

•	 STANDARD 18 GAUGE �TYPE 300 STAINLESS STEEL 
	 WITH #4 POLISH, SATIN FINISH
• 	� FULL LENGTH 10" HIGH BOXED BACKSPLASH, WITH
	 2" RETURN TO WALL AT 45 DEGREE AND 1/2" TURNED DOWN REAR LIP
•	� ALL OUTSIDE CORNERS OF ASSEMBLY ARE BULLNOSED TO 		

PROVIDE SAFE, CLEAN, AND POLISHED EDGE
•	 STANDARD 1-5/8" DIAMETER LEGS

CONSTRUCTION:

•	� TOP:	 STAINLESS STEEL TOPS ARE TIG WELDED, EXPOSED 
WELDS ARE POLISHED TO MATCH ADJACENT SURFACE.

MATERIAL:

•	 TOP & BOWLS:	� 18 GAUGE STAINLESS STEEL TYPE 300 STAINLESS STEEL
	 WITH #4 POLISH, SATIN FINISH
•	 LEGS:	1-5/8" ROUND O.D. GALVANIZED STEEL
•	 GUSSETS: GALVANIZED STEEL
•	 FEET:	 1" ADJUSTABLE PLASTIC BULLET FEET	

18 GAUGE - CLEAN DISHTABLES "E-SERIES"
PREMIUM QTY

EDTC8-S30-L26

EDTC8-S30-R26

EDTC8-S30-L36

EDTC8-S30-R36

EDTC8-S30-L48

EDTC8-S30-R48

EDTC8-S30-L60

EDTC8-S30-R60

EDTC8-S30-L72

EDTC8-S30-R72

073118

John Boos EDTC8‐S30‐L60‐X Item #4
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3601 S. Banker St. • Effingham, IL 62401 • PO BOX 609 • quotes@johnboos.com

www.johnboos.com

John Boos & Co. is constantly engaged in a program of improving products and therefore reserves the right to change specifications without prior notice.
SOME UNITS SHIP UNASSEMBLED FOR REDUCED SHIPPING COST. ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500"

327

DETAILED SPECIFICATIONS

•	� UNITS 7 FT. AND LARGER ARE FURNISHED WITH SIX LEGS.	

18 GAUGE - CLEAN DISHTABLES "E-SERIES"
DIMENSIONS (LXW) DESCRIPTION MODEL # BOWL SIZE WT. (LBS)

26" X 30" LEFT SIDE EDTC8-S30-L26 - 29

26" X 30" RIGHT SIDE EDTC8-S30-R26 - 29

36" X 30" LEFT SIDE EDTC8-S30-L36 - 45

36" X 30" RIGHT SIDE EDTC8-S30-R36 - 45

48" X 30" LEFT SIDE EDTC8-S30-L48 - 60

48" X 30" RIGHT SIDE EDTC8-S30-R48 - 60

60" X 30" LEFT SIDE EDTC8-S30-L60 - 74

60" X 30" RIGHT SIDE EDTC8-S30-R60 - 74

72" X 30" LEFT SIDE EDTC8-S30-L72 - 89

72" X 30" RIGHT SIDE EDTC8-S30-R72 - 89

020119

John Boos EDTC8‐S30‐L60‐X Item #4
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05/15/2024Submittal Sheet
ITEM# 4.A ‐ DISHTABLE SORTING SHELF (1 EA REQ'D)
John Boos PB‐SRW‐21‐X
Sorting Shelf, 21"W x 15‐3/8"D X 16‐1/2"H, holds (1) rack, wall mounted, solid, includes brackets, 18/300 stainless
steel, NSF (Available in Effingham and Nevada)

John Boos PB‐SRW‐21‐X Item #4.A
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DETAILED SPECIFICATIONSSPEC SHEET

ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500". JOHN BOOS & CO. RESERVES THE RIGHT TO CHANGE SPECIFICATIONS WITHOUT NOTICE. ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500". JOHN BOOS & CO. RESERVES THE RIGHT TO CHANGE SPECIFICATIONS WITHOUT NOTICE.

43 JOHN BOOS & CO. • 3601 S BANKER ST • EFFINGHAM, IL 62401 
PH: (888) 431-2667 • FAX: (800) 433-2667 • JOHNBOOS.COM

JOHN BOOS & CO. • 3601 S BANKER ST • EFFINGHAM, IL 62401 
PH: (888) 431-2667 • FAX: (800) 433-2667 • JOHNBOOS.COM 44021323

"PB-SRW" SORTING SH ELVES
MODEL SIZE (LXWXH) WEIGHT (LBS)

PB-SRW-21 21"x15-3/8"x16-1/2" 5

PB-SRW-42 42"x15-3/8"x16-1/2" 10

PB-SRW-63 63"x15-3/8"x16-1/2" 28

"PB-SRW" SORTING SHELVES
Solid Construction, Wall Mounted

FEATURES:
•	 Solid Sorting Wall Shelf
•	 Drainage Tube In Corner

SPECIFICATIONS:
•	� TIG Welded With Exposed Surfaces Blended To Match
•	 Brackets: 18GA Type 300 Stainless Steel 
•	 Shelf: 18GA Type 300 Stainless Steel

CERTIFICATIONS:

PB-SRW-21

John Boos PB‐SRW‐21‐X Item #4.A
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DETAILED SPECIFICATIONSSPEC SHEET

ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500". JOHN BOOS & CO. RESERVES THE RIGHT TO CHANGE SPECIFICATIONS WITHOUT NOTICE. ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500". JOHN BOOS & CO. RESERVES THE RIGHT TO CHANGE SPECIFICATIONS WITHOUT NOTICE.

43 JOHN BOOS & CO. • 3601 S BANKER ST • EFFINGHAM, IL 62401 
PH: (888) 431-2667 • FAX: (800) 433-2667 • JOHNBOOS.COM

JOHN BOOS & CO. • 3601 S BANKER ST • EFFINGHAM, IL 62401 
PH: (888) 431-2667 • FAX: (800) 433-2667 • JOHNBOOS.COM 44021323

"PB-SRW" SORTING SHELVES
MODEL SIZE (LXWXH) WEIGHT (LBS)

PB-SRW-21 21"x15-3/8"x16-1/2" 5

PB-SRW-42 42"x15-3/8"x16-1/2" 10

PB-SRW-63 63"x15-3/8"x16-1/2" 28

John Boos PB‐SRW‐21‐X Item #4.A

Forage Kitchen ‐ Pewaukee Kavanaugh Restaurant Supply Page: 22

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight



05/15/2024Submittal Sheet
ITEM# 5 ‐ WIRE SHELVING (4 EA REQ'D)
1880 Hospitality FF2436C
Focus Foodservice ‐ Wire Shelf, 800 lb. weight capacity, 24"W x 36"L, for dry storage, zinc plated steel wire, chromate
finish, clear coat, NSF
The spec sheet for this item can be viewed on item 1)
ACCESSORIES

Mfr Qty Model Spec

1880 Hospitality 4 FG074C Focus Foodservice ‐ Post, 74"H, stationary,
grooved at 1" increments, zinc plated leveling
feet, for dry storage, chromate finish, NSF

Krowne 1 30‐151S Krowne Silver Series Universal Wire Shelving
Caster, Swivel with brake, 5" Diameter, 200lbs per
caster load capacity, fits standard 1" diameter
wire shelving posts (set of 4)

1880 Hospitality FF2436C Item #5
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05/15/2024Submittal Sheet
ITEM# 6 ‐ SPARE NO.
<Spare No.>

Item #6
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05/15/2024Submittal Sheet
ITEM# 7 ‐ SPARE NO.
<Spare No.>

Item #7
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05/15/2024Submittal Sheet
ITEM# 8 ‐ WALKIN COOLER (1 EA REQ'D)
EXISTING WALKIN COOLER
WALKIN COOLER

EXISTING WALKIN COOLER Item #8
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05/15/2024Submittal Sheet
ITEM# 8A ‐ WIRE SHELVING (8 EA REQ'D)
1880 Hospitality FF2472G
Focus Foodservice ‐ Wire Shelf, 600 lb. weight capacity, 24"W x 72"L, for wet or dry storage, zinc underplated steel
wire, green epoxy coated finish, NSF
ACCESSORIES

Mfr Qty Model Spec

1880 Hospitality 8 FG074G Focus Foodservice ‐ Post, 74"H, stationary,
grooved at 1" increments, Sanigard™ anti‐
microbial protection, for wet or dry storage, zinc
plated leveling feet, green epoxy finish, NSF

1880 Hospitality 3 FF2442G Focus Foodservice ‐ Wire Shelf, 800 lb. weight
capacity, 24"W x 42"L, for wet or dry storage, zinc
underplated steel wire, green epoxy coated
finish, NSF

1880 Hospitality 4 FG063G Focus Foodservice ‐ Post, 63"H, stationary,
grooved at 1" increments, Sanigard™ anti‐
microbial protection, for wet or dry storage, zinc
plated leveling feet, green epoxy finish, NSF

1880 Hospitality FF2472G Item #8A
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FPS-Plus™ Polymer Shelving 
with SaniGard™ Anti-Microbial Protection 
FPS-Plus includes removable shelf mats that are easily taken off frames to be 
washed by hand or in a dishwasher.  Wire frames have the same tapered shelf 
collars found on other Focus shelving to insure strong and sturdy support.  

• �Durability: Polymer shelf mats are corrosion and impact resistant. Polymer 
will not rust, chip or corrode.

• �Sanitary: Polymer shelf mats are easily removed from wire shelf frames for 
cleaning in sinks or dishwashers.  

• �Strength: Each frame consists of strong steel corners and heavy-duty side and 
center truss construction to insure a sturdy and stable weight bearing surface.  
Uniformly distributed weight bearing capacity per shelf:
Up to 48" (122.0 cm)  - 800 lbs. (363 kg)
54" (137.0 cm) and longer – 600 lbs. (275 kg)
2,000 lbs. (907 kg) maximum per stationary unit.

• �SaniGard Protection: SaniGard Anti-Microbial Protection keeps FPS-Plus 
shelving cleaner by continuously fighting the growth of stain and odor causing 
bacteria. Shelving can be a breeding ground for microbes, and the 24/7 
protection of SaniGard provides an added level of protection. SaniGard is 
incorporated into the plastic material and green epoxy during the manufacturing 
process, so it won’t wash off or wear away.  It is protection that lasts for the 
useful life of your shelving.

SaniGard is safe for people and the environment and has been proven  
effective as tested by independent laboratories.  While not a substitute for 
thorough cleaning and good sanitation practices, SaniGard can make an 
important contribution to a more sanitary foodservice operation. 

• �Flexibility: FPS-Plus shelves are compatible with our other storage solutions: 
HDS-Plus High Density Shelving, direct mount wall shelving, and post mount 
wall shelving. By using standard green posts, standard shelving casters may be 
used to create a mobile solution.

• �Versatile: FPS-Plus Shelving can change as quickly as your needs change. By 
using various sizes, hundred of shelving configurations become possible.  

• �Shelf Accessibility:  Shelves can be adjusted at 1" (2.5 cm) intervals along 
the entire length of the post.

• �Adjustable Feet: Bolt levelers compensate for uneven surfaces. Polymer 
foot caps protect cooler floors from rust spots.   

• �Fast and Secure Assembly: Posts have a double groove visual guide 
feature, and contain circular grooves at 1" (2.5 cm) intervals and are numbered 
at 2" (5.1 cm) intervals. A plastic tapered split sleeve snaps together around 
each post. Tapered openings in the shelf corners slide over the tapered split 
sleeves to lock on the shelf. Shelves are assembled in minutes without the use 
of special tools.  

• �Warranty: Polymer shelf panels have a lifetime warranty against rust and 
corrosion. Posts and wire frames have a twelve year limited warranty against 
rust and corrosion

Focus Foodservice, LLC  •  300 Knightsbridge Parkway, Suite 500  •  Lincolnshire, IL 60069  •  www.focusfoodservice.com

1880 Hospitality FG074G Item #8A
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JobFPS-Plus™ Polymer Shelving with  
SaniGard™ Anti-Microbial Protection

Shelf Size (width/length) Vented Shelf 
Item #(in.) (cm) Solid Shelf Item #

18 x 24 45.7 x 61.0 FPS1824VNGN FPS1824SOGN
18 x 30 45.7 x 76.0 FPS1830VNGN FPS1830SOGN
18 x 36 45.7 x 91.4 FPS1836VNGN FPS1836SOGN
18 x 42 45.7 x 106.6 FPS1842VNGN FPS1842SOGN
18 x 48 45.7 x 122.0 FPS1848VNGN FPS1848SOGN
18 x 54 45.7 x 137.0 FPS1854VNGN FPS1854SOGN
18 x 60 45.7 x 152.4 FPS1860VNGN FPS1860SOGN
18 x 72 45.7 x 182.9 FPS1872VNGN FPS1872SOGN
21 x 24 53.0 x 61.0 FPS2124VNGN FPS2124SOGN
21 x 30 53.0 x 76.0 FPS2130VNGN FPS2130SOGN
21 x 36 53.0 x 91.4 FPS2136VNGN FPS2136SOGN
21 x 42 53.0 x 106.6 FPS2142VNGN FPS2142SOGN
21 x 48 53.0 x 122.0 FPS2148VNGN FPS2148SOGN
21 x 54 53.0 x 137.0 FPS2154VNGN FPS2154SOGN
21 x 60 53.0 x 152.4 FPS2160VNGN FPS2160SOGN
21 x 72 53.0 x 182.9 FPS2172VNGN FPS2172SOGN
24 x 24 61.0 x 61.0 FPS2424VNGN FPS2424SOGN
24 x 30 61.0 x 76.0 FPS2430VNGN FPS2430SOGN
24 x 36 61.0 x 91.4 FPS2436VNGN FPS2436SOGN
24 x 42 61.0 x 106.6 FPS2442VNGN FPS2442SOGN
24 x 48 61.0 x 122.0 FPS2448VNGN FPS2448SOGN
24 x 54 61.0 x 137.0 FPS2454VNGN FPS2454SOGN
24 x 60 61.0 x 152.4 FPS2460VNGN FPS2460SOGN
24 x 72 61.0 x 182.9 FPS2472VNGN FPS2472SOGN

Shelves
Green Epoxy Coated Frames and Plastic Mats with SaniGard™  
Anti-Microbial Protection

Stationary 
Post Item

Mobile 
Post Item #

Height
(in.) (cm)

FG007G FGN007G 7 17.8
FG013G FGN013G 13 33.0
FG033G FGN033G 33 83.8
FG054G FGN054G 54 137.2
FG063G FGN063G 63 160.0
FG074G FGN074G 74 188.0
FG086G FGN086G 86 218.4

Posts
Green Epoxy Coated with SaniGard™  
Anti-Microbial Protection

Solid Shelf

Vented 
Shelf

Specifications

Shelf Frames: Zinc plated carbon steel with green epoxy coating

Polymer Shelf Mats: Polypropylene

SaniGard Anti-Microbial Protection is integrated pre-production of 
polymer shelf mats and green epoxy.

NSF Listed for all environments

Temperature Rating: FPS-Plus Shelves can be used continuously within 
a range of -20/120° F (-29/49° C).

Length
Width

Focus Foodservice, LLC  •  300 Knightsbridge Parkway, Suite 500  •  Lincolnshire, IL 60069 
Phone 800-968-3918  •  Fax 800-968-4129  •  www.focusfoodservice.com 

rev. 1112

1880 Hospitality FG074G Item #8A
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05/15/2024Submittal Sheet
ITEM# 9 ‐ REACH‐IN FREEZER (1 EA REQ'D)
Atosa USA, Inc. MBF8501GR
Atosa Freezer, reach‐in, one‐section, 27"W x 31‐7/10"D x 83‐1/10"H, bottom‐mount self‐contained refrigeration, 19.1
cu. ft., (1) locking right hinged solid door, digital temperature control, ‐8° to 0°F temperature range, (3) adjustable
shelves, interior LED lighting, automatic evaporation, electric defrost, stainless steel interior & exterior, galvanized
steel back, 4" casters, R290 Hydrocarbon refrigerant, 1/2 HP, 115v/60/1‐ph, 6.3 amps, cord with NEMA 5‐15P, cETLus,
ETL‐Sanitation
ACCESSORIES

Mfr Qty Model Spec

Atosa USA, Inc. 1 2 year labor & parts warranty, 5 years warranty on
compressor (continental USA only)

Atosa USA, Inc. 1 Extended warranty to a 5 year parts & labor
warranty with 5 year compressor part warranty
(continental USA only) (NET)

Atosa USA, Inc. MBF8501GR Item #9
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For the best results of food preservation we recommend  
setting your freezer between -8 °F to 0 °F

1.	 Don’t forget to leave the unit some room to breathe!
2.	 Please clean the condenser frequently to give the unit more fresh air. 

5

CO

MPRESSORPA

RTS & LABOR

2 2 YEAR PARTS AND LABOR WARRANTY (US ONLY)
5 YEAR COMPRESSOR PART WARRANTY (US ONLY)

MODELS:

15

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
New Jersey, Ohio, Texas, Washington

“WE MAKE THE KITCHEN BETTER!”

*For confirmation and updates on the latest energy
star models, please visit energystar.gov*

4003935
CONFORMS TO UL STD. 471

CERTIFIED TO CSA STD.C22.2 NO.120

C

4003935
CONFORMS TO UL STD. 471

CERTIFIED TO CSA STD.C22.2 NO.120

MBF8504GR

Bottom Mount 
Reach-In Freezers
Standard Features
•	 Bottom mount compressor units with 
	 environmentally friendly R290 refrigerant
•	 Stainless steel exterior & interior 
•	 Electronic temperature controller
•	 Maintains temperatures between -8°F – 0°F
•	 LED interior light(s) 
•	 Recessed door handle(s)
•	 Door lock(s) standard
•	 Magnetic door gasket(s) standard for  
	 positive door seal
•	 Pre-installed casters
•	 Three(3) pre-installed shelves per section
•	 Down duct refrigeration to ensure  
	 even distribution of air

Optional Accessories
•	 Extra shelves – includes 4 shelf clips per shelf   		
	 MBF8501GR shelf part #: W0402393 			 
	 MBF8503GR shelf part #: W0402387     			 
	 MBF8504GR shelf part #: W0402387 left/right shelf, 	
	 part #: W0402388 middle shelf

MBF8501GR/ MBF8501GRL / MBF8502GR /
MBF8503GR / MBF8504GR

MBF8501GR

MBF8503GR

MBF8502GR

MBF8503GR

Atosa USA, Inc. MBF8501GR Item #9
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SPECIFICATIONS

16

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
New Jersey, Ohio, Texas, Washington

“WE MAKE THE KITCHEN BETTER!”

Atosa International
www.atosa.com

Atosa USA
www.atosausa.com *Atosa is continuously improving products. Specifications are subject to change without notice.*
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*Interior Dimensions

SELF-CLOSING 
AND STAY OPEN
DOOR FEATURE

PLAN VIEW

MBF8503GRMBF8502GR MBF8504GR

Models Voltage
(V/Hz/Ph)

Capacity
(Cu.Ft.) Shelves

Exterior
Dimensions

(inch)
Door RefrigerantHP

MBF8501GR

MBF8503GR

MBF8502GR

MBF8504GR

115/60/1

115/60/1

115/60/1

208-230/115/60/1

19.1

44.8

28.5

68

3

6

6

9

6.3

8.6

8.6

6.2

1/2

3/4

3/4

1

4

4

4

4

298

465

379

628

265

410

330

551

Amps
(A)

Net
Weight

(lbs)
Casters
(inch)

Gross
Weight

(lbs)

27×317/10×831/10

542/5×317/10×831/10

391/2×317/10×831/10

819/10×317/10×831/10

1

2

2

3

R290

R290

R290

R290

Casters Epoxy shelves Door lock Down duct Temperature control MBF8504GR MBF8501GR
MBF8503GR

NEMA 5-15P

NEMA
15A/125V

G

NEMA-L14-20R

NEMA
20A-125/250V

G

W

X Y

MBF8501GR

Atosa USA, Inc. MBF8501GR Item #9
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05/15/2024Submittal Sheet
ITEM# 10 ‐ REACH‐IN REFRIGERATOR (1 EA REQ'D)
Atosa USA, Inc. MBF8507GR
Atosa Refrigerator, reach‐in, two‐section, 54‐2/5"W x 31‐7/10"D x 83‐1/10"H, bottom‐mount self‐contained
refrigeration, 46.77 cu. ft., (2) locking hinged solid doors, digital temperature control, 33° to 40°F temperature range,
(6) adjustable shelves, interior LED lighting, automatic evaporation, air defrost, stainless steel interior & exterior,
galvanized steel back, 4" casters, R290 Hydrocarbon refrigerant, 1/5 HP, 115v/60/1‐ph, 3.2 amps, cord with NEMA 5‐
15P, cETLus, ETL‐Sanitation, ENERGY STAR®
ACCESSORIES

Mfr Qty Model Spec

Atosa USA, Inc. 1 2 year labor & parts warranty, 5 years warranty on
compressor (continental USA only)

Atosa USA, Inc. 1 Extended warranty to a 5 year parts & labor
warranty with 5 year compressor part warranty
(continental USA only) (NET)

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 1 Cord &
Plug

5‐15P 3.2 1/5

Atosa USA, Inc. MBF8507GR Item #10
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For the best results of food preservation we recommend  
setting your refrigerator between 33 °F to 38 °F

MODELS:

13

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
New Jersey, Ohio, Texas, Washington

“WE MAKE THE KITCHEN BETTER!”

5

CO

MPRESSORPA

RTS & LABOR

2 2 YEAR PARTS AND LABOR WARRANTY (US ONLY)
5 YEAR COMPRESSOR PART WARRANTY (US ONLY)

1.	 Don’t forget to leave the unit some room to breathe!
2.	 Please clean the condenser frequently to give the unit more fresh air. 

*For confirmation and updates on the latest energy
star models, please visit energystar.gov*

4003935
CONFORMS TO UL STD. 471

CERTIFIED TO CSA STD.C22.2 NO.120

C

4003935
CONFORMS TO UL STD. 471

CERTIFIED TO CSA STD.C22.2 NO.120

Bottom Mount 
Reach-In Refrigerators

MBF8505GR / MBF8506GR / MBF8507GR / MBF8508GR

Standard Features
•	 Bottom mount compressor units with 
	 environmentally friendly R290 refrigerant
•	 Stainless steel exterior & interior 
•	 Electronic temperature controller
•	 Maintains temperatures  
	 between 33°F – 40°F
•	 LED interior light(s) 
•	 Recessed door handle(s)
•	 Door lock(s) standard
•	 Magnetic door gasket(s) standard for  
	 positive door seal
•	 Pre-installed casters
•	 Three(3) pre-installed shelves per section
•	 Down duct refrigeration to ensure  
	 even distribution of air

Optional Accessories
•	 Extra shelves – includes 4 shelf clips per shelf   		
	 MBF8505GR shelf part #: W0402393 			 
	 MBF8507GR shelf part #: W0402387     			 
	 MBF8508GR shelf part #: W0402387 left/right shelf, 	
	 part #: W0402388 middle shelf

MBF8508GR

MBF8505GR

MBF8507GR

MBF8506GR

Atosa USA, Inc. MBF8507GR Item #10
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SPECIFICATIONS

PLAN VIEW

14

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
New Jersey, Ohio, Texas, Washington

“WE MAKE THE KITCHEN BETTER!”

Atosa International
www.atosa.com

Atosa USA
www.atosausa.com *Atosa is continuously improving products. Specifications are subject to change without notice.*

*21/8

*37/8

542/5

2727

819/10 317/10

*495/8

*227/8
*221/4

*227/8

*771/8

27 27 27 29

27

*231/8 *231/8*231/8

*251/4

105o105o 105o105o105o 105o

56
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4

56
1/

4

56
1/

4

83
1/

10
391/2

191/2191/2

*343/4

*152/5 *152/5

105o105o

56
1/

4
83

1/
10

83
1/

10

83
1/

10

60

*Interior Dimensions

SELF-CLOSING 
AND STAY OPEN
DOOR FEATURE

Casters Epoxy shelves Door lock Down duct Temperature control

NEMA 5-15P

NEMA
15A/125V

G

Models Voltage
(V/Hz/Ph)

Capacity
(Cu.Ft.) Shelves

Exterior
Dimensions

(inch)
Door RefrigerantHP

MBF8505GR

MBF8507GR

MBF8506GR

MBF8508GR

115/60/1

115/60/1

115/60/1

115/60/1

19.1

43.8

28.5

68

3

6

6

9

2.1

3.2

3.2

4.2

1/7

1/5

1/5

1/4

4

4

4

4

282

452

365

615

249

397

317

538

Amps
(A)

Net
Weight

(lbs)
Casters
(inch)

Gross
Weight

(lbs)

27×317/10×831/10

542/5×317/10×831/10

391/2×317/10×831/10

819/10×317/10×831/10

1

2

2

3

R290

R290

R290

R290

MBF8507GRMBF8506GR MBF8508GRMBF8505GR

Atosa USA, Inc. MBF8507GR Item #10

Forage Kitchen ‐ Pewaukee Kavanaugh Restaurant Supply Page: 39

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight

Kristi Kavanaugh
Highlight



05/15/2024Submittal Sheet
ITEM# 11 ‐ WORK TABLE, WITH PREP SINK(S) (1 EA REQ'D)
John Boos EPT8R5‐3072SSK‐L‐X
Work Table With Prep Sink, 72"W x 30"D x 40‐3/4"H overall size, (1) 16"W x 20" front‐to‐back x 10" deep sink bowl on
left, 5"H backsplash, (1) set of deck mount faucet holes 4" O.C. (faucet not included), 18/300 stainless steel, stainless
steel legs & adjustable undershelf, 1" stainless steel adjustable bullet feet, KD, NSF, CSA‐Sanitation (available in
Effingham and Nevada)
ACCESSORIES

Mfr Qty Model Spec

Krowne 1 14‐810L Krowne Royal Series Faucet, splash‐mounted, 8"
centers, 10" swing spout, quarter‐turn ceramic
cartridge valve, low lead compliant, NSF,
Includes internal check valves to prevent
backflow & cross contamination

Krowne 1 3 year warranty, standard

Krowne 1 22‐204 Krowne Twist Waste Valve with 1‐1/4" Overflow
Outlet with Cap, 3‐1/2" sink opening, 2" NPS male
threaded with 1‐1/2" female threaded drain
outlet (no adapter required), 4‐1/2" flange,
stainless steel strainer, flange & handle

John Boos 1 Standard flyer accessories only, NO
modifications to flyer items allowed or their
accessories

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

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

3 3 1‐1/2" to
2"

PLUMBING 1 REMARKS
(1) set of 1" faucet holes, 8" centers, 3‐1/2" drain opening
PLUMBING 3 REMARKS
1‐1/2" Female Thread Outlet, 2" NPS Male Thread

John Boos EPT8R5‐3072SSK‐L‐X Item #11
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3601 S. Banker St. Effingham, IL 62401  •  P.O. BOX 609  •  Ph: (888) 431-2667  •  Fax: (800) 433-2667

ITEM #:		  QTY: 

MODEL #: 

PROJECT NAME:

612

w/ 16 Gauge Stainless Steel Work Top
w/  Galvanized Base & Adjustable Undershelf

30"WIDE Qty
EPT6R5-3060GSK-L
EPT6R5-3060GSK-R
EPT6R5-3072GSK-L
EPT6R5-3072GSK-R

FEATURES:
*  16 Gauge Stainless Steel Top with 5" Riser & turndown L = Left Bowl
   Type 300 stainless steel with # 4 polish, satin finish R = Right Bowl
*  1 1/2" Stallion Edge on front with
   side edges 90 degree bend down for table line-up
*  (1) 16"x 20"x12" Bowl 
*  Galvanized Base with Adjustable Undershelf
*  Adjustable bullet feet
*  Shipped knocked-down, easy - to - assemble
*  NSF Approved
**  Includes (1) Deck Mount Faucet 4" o/c w/ 10" Swing Spout

CONSTRUCTION:
Top: Stainless Steel Tops are TIG welded, Exposed welds are

polished to match adjacent surface.

MATERIAL:
Top: 16 gauge stainless steel

Type 300 stainless steel with # 4 polish, satin finish
Shelf: 18 gauge galvanized
Legs: 1 5/8" Round O.D., 16 gauge tubular galvanized steel
Gussets: Stainless Steel
Feet: 1" adjustable bullet feet

"EPT6R5" Stainless Steel Prep Table w/ Sink

3601 S. Banker Street - Effingham, IL 62401
Phone: 217-347-7701 - Fax: 217-347-7705

Email: sales@johnboos.com - Web-site: www. johnboos.com

John Boos & Co

16 GAUGE TOP w/ ADJUSTABLE UNDERSHELF

Item #                                                          Qty
Model #
Project

w/ 14 Gauge Stainless Steel Work Top
w/  Galvanized Base & Adjustable Undershelf

24"WIDE Qty 30"WIDE Qty 36"WIDE Qty
ST4R5-2436GSK ST4R5-3036GSK ST4R5-3636GSK
ST4R5-2448GSK ST4R5-3048GSK ST4R5-3648GSK
ST4R5-2460GSK ST4R5-3060GSK ST4R5-3660GSK
ST4R5-2472GSK ST4R5-3072GSK ST4R5-3672GSK
ST4R5-2484GSK ST4R5-3084GSK ST4R5-3684GSK
ST4R5-2496GSK ST4R5-3096GSK ST4R5-3696GSK
ST4R5-24108GSK ST4R5-30108GSK ST4R5-36108GSK

FEATURES: ST4R5-24120GSK ST4R5-30120GSK ST4R5-36120GSK
*  14 Gauge Stainless Steel Top with 5" Riser & turndown
   Type 300 stainless steel with # 4 polish, satin finish
*  Top is Sound Deadened
*  Reinforced with 1"x2" channel running entire length of table
*  1 1/2" Stallion Edge on front and rear with
   side edges 90 degree bend down for table line-up
*  Galvanized Base with Adjustable Undershelf
* Adjustable bullet feet
* Shipped knocked-down, easy - to - assemble
* NSF Approved

CONSTRUCTION:
Top: Stainless Steel Tops are TIG welded, Exposed welds are

polished to match adjacent surface.

OPTIONAL
MATERIAL: ACCESSORIES
Top: 14 gauge stainless steel MODEL # Qty

Type 300 stainless steel with # 4 polish, satin finish DRAWER
Shelf: 18 gauge galvanized steel DRAWER LOCK

** 36" Wide Tables, 16 Gauge Lower Shelf CASTERS
Legs: 1 5/8" Round O.D., 16 gauge tubular galvanized steel OVERSHELVES
Gussets: Galvanized Steel SINKS
Feet: 1" adjustable galvanized bullet feet POT RACK

"ST4R5-GSK" Stainless Steel Top Work Tables w/ Riser

3601 S. Banker Street - Effingham, IL 62401
Phone: 217-347-7701 - Fax: 217-347-7705

Email: sales@johnboos.com - Web-site: www. johnboos.com

14 GAUGE TOP w/ ADJUSTABLE UNDERSHELF

John Boos & Co

Item #                                                          Qty
Model #
Project

GG-13

"EPT8R5-SSK" STAINLESS STEEL PREP TABLE W/ SINK
- WITH 18GA STAINLESS STEEL WORK TOP
- WITH STAINLESS BASE & ADJUSTABLE UNDERSHELF
FEATURES:

•	 18 GAUGE STAINLESS STEEL TOP W/ 5" RISER & TURNDOWN
•	� TYPE 300 STAINLESS STEEL WITH # 4 POLISH,  

SATIN FINISH
•	� 1 1/2" STALLION EDGE ON FRONT WITH SIDE EDGES 90 
	 DEGREE BEND DOWN FOR TABLE LINE-UP
•	 (1) 16" X 20" X 10" BOWL
•	 STAINLESS STEEL BASE WITH ADJUSTABLE UNDERSHELF
•	 ADJUSTABLE BULLET FEET
•	 SHIPPED KNOCKED-DOWN, EASY-TO-ASSEMBLE
•	 NSF CERTIFIED

CONSTRUCTION:

•	� TOP: STAINLESS STEEL TOPS ARE TIG WELDED,  
EXPOSED WELDS ARE POLISHED TO MATCH ADJACENT SURFACE.

MATERIAL:

•	 TOP: 18 GAUGE STAINLESS STEEL TYPE 300 STAINLESS STEEL 			 
	 WITH # 4 POLISH, SATIN FINISH
•	 SHELF: 18 GAUGE STAINLESS STEEL, 
•	�� LEGS: �1 5/8" ROUND O.D. 16 GAUGE TUBULAR STAINLESS STEEL 
•	 GUSSETS: STAINLESS STEEL
•	 FEET: 1" ADJUSTABLE STAINLESS BULLET FEET	

STAINLESS STEEL PREP TABLE W/ SINK
30” WIDE QTY

EPT8R5-3048SSK-L
EPT8R5-3048SSK-R
EPT8R5-3060SSK-L
EPT8R5-3060SSK-R
EPT8R5-3072SSK-L
EPT8R5-3072SSK-R

L = LEFT BOWL
R = RIGHT BOWL

ADJUSTABLE SHELF

012218

John Boos EPT8R5‐3072SSK‐L‐X Item #11
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3601 S. Banker St. • Effingham, IL 62401 • PO BOX 609 • quotes@johnboos.com

www.johnboos.com

John Boos & Co. is constantly engaged in a program of improving products and therefore reserves the right to change specifications without prior notice.
SOME UNITS SHIP UNASSEMBLED FOR REDUCED SHIPPING COST. ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500"

613

DETAILED SPECIFICATIONS

•	� ALL UNITS SHIP UNASSEMBLED FOR REDUCED SHIPPING COST.
•	� UNITS 7 FT. AND LARGER ARE FURNISHED WITH SIX LEGS.		
•	 ALL DIMENSIONS ARE TYPICAL.
•	 TOLERANCE +/- .500”.		

•	� FINISHED SIZE OF UNDERSHELF. 
SHELF LENGTH = LENGTH MINUS 4.875” 
SHELF WIDTH = WIDTH MINUS 4.25”

STAINLESS STEEL PREP TABLE W/ SINK
LENGTH 30” WIDE WT. (LBS)

48" EPT8R5-3048SSK-L 145
48" EPT8R5-3048SSK-R 145
60" EPT8R5-3060SSK-L 171
60" EPT8R5-3060SSK-R 171
72" EPT8R5-3072SSK-L 202
72" EPT8R5-3072SSK-R 202

30 = WIDTH OF WORK SURFACE
5 = HT. OF RISER W/ TURNDOWN
R = RISER TOP WORK TABLE
8 = 18GA WORK SURFACE
EPT = ECONOMY PREP TABLE

60 = LENGTH OF WORK SURFACE
SS = STAINLESS LEGS & SHELF
K = K.D. W/ ADJUSTABLE SHELF
L = BOWL LOCATION

E P T 8 R5 - 3 0 6 0 S S K - L

10"

10"
10"

MODEL # STRUCTURE

012218

John Boos EPT8R5‐3072SSK‐L‐X Item #11
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Due to our commitment to continued product improvement, specifications are subject to change without notice. Rev. 5/2020 •   No. 14-810L-L-_ _

Krowne Metal Corporation  •  100 Haul Rd. Wayne, NJ 07470  •  Toll Free: (800) 631-0442  •  Fax: (973) 872-1129  •  sales@krowne.com  •  krowne.com  

Model:

Project:

Item #:

Qty:

Date:

Approved by:

8” Wall Mount with 10” Swing Spout, Lever Handles Royal Series Plumbing

14-810L-L-_ _

WARNING: This product can expose you to chemicals including lead and lead compounds which are known to the State of California to cause cancer and birth defects or other reproductive harm.  For more information go to www.P65Warnings.ca.gov.

	▪ 8” Center Wall Mount Faucet with 10” Swing Spout, Lever Handles, Polished 
Chrome Finish

 STANDARD FEATURES

 DESCRIPTION

  PRODUCT COMPLIANCE

AERATORSSPECIFICATIONS
Water Inlet 1/2” NPT

Temp. Range 40°F -  180°F

Rough In 7/8” Round Holes on 8” Center

Material Chrome Plated Brass

Weight 5 lbs.

WARNING: Plumbing connections should be made by qualified personnel who will observe all applicable plumbing, sanitary and safety codes.

2-1/2”8”

10”12-3/8”

6-1/2”

3-1/2”

	� 	¼ Turn High Performance Ceramic Cartridge Valves with Integral Check
	� Durable Full Range Swing Spout with Double O-ring Construction
	� Lever Handles
	� 	Warranty: 3 Years

Vandal Resistant Aerator Suffix

 0.35 GPM Aerator G1

 0.50 GPM Aerator G2

 1.00 GPM Aerator G3

 1.50 GPM Aerator G4

Standard Aerator Suffix

 0.20 GPM Aerator E1

 0.50 GPM Aerator E2

 1.00 GPM Aerator E3

 1.50 GPM Aerator E4

 1.80 GPM Aerator E5

 2.20 GPM Aerator E6

Laminar Flow Outlet Suffix

 0.50 GPM Outlet F1

 1.50 GPM Outlet F2

Vandal Resistant  
Laminar Flow Outlet Suffix

 0.35 GPM Outlet H1

 0.50 GPM Outlet H2

 1.00 GPM Outlet H3

 1.50 GPM Outlet H4

	▪ ASME A112.18.1-2011/CSA 
B125.1-11
	▪ NSF-61
	▪ NSF/ANSI 372
	▪ Meets ANSI A117.1 (ADA)
	▪ California Proposition 65

Krowne 14‐810L Item #11

Forage Kitchen ‐ Pewaukee Kavanaugh Restaurant Supply Page: 43



05/15/2024Submittal Sheet
ITEM# 12 ‐ WORK TABLE, 60", STAINLESS STEEL TOP (1 EA REQ'D)
John Boos FBLG6024‐X
Economy Work Table, 60"W x 24"D, 18/430 stainless steel flat top, 1‐1/2" Stallion Safety Edge on front & back, 90°
turndown on sides, galvanized legs & adjustable undershelf, adjustable 1" plastic bullet feet, NSF, CSA‐Sanitation,
KD (Available in Effingham and Nevada)

John Boos FBLG6024‐X Item #12
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DETAILED SPECIFICATIONSSPEC SHEET

ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500". JOHN BOOS & CO. RESERVES THE RIGHT TO CHANGE SPECIFICATIONS WITHOUT NOTICE. ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500". JOHN BOOS & CO. RESERVES THE RIGHT TO CHANGE SPECIFICATIONS WITHOUT NOTICE.

71 3601 S. BANKER ST. • EFFINGHAM, IL 62401 • PH: (888) 431-2667 
FAX: (800) 433-2667 • SALES@JOHNBOOS.COM • JOHNBOOS.COM

3601 S. BANKER ST. • EFFINGHAM, IL 62401 • PH: (888) 431-2667 
FAX: (800) 433-2667 • SALES@JOHNBOOS.COM • JOHNBOOS.COM 72

FBLG4830

122921

"FBLG" BUDGET STAINLESS STEEL TOP WORK TABLES
18GA Top w/Galvanized Legs & Adjustable Undershelf

FEATURES:
•	 18GA Stainless Steel Top 
•	� Type 430 Stainless Steel With Satin Finish
•	 Top Is Sound Deadened
•	� Reinforced With 1"x2" Channel Running Entire Length
	 Of Table
•	� 1-1/2" Stallion Edge On Front And Rear With Side Edges 
	 90 Degree Bend Down For Table Line-Up
•	 Galvanized Base And Adjustable Undershelf
•	 Adjustable Bullet Feet
•	 Shipped Knocked-Down, Easy-To-Assemble

SPECIFICATIONS:
•	� Top: Stainless Steel Tops Are TIG Welded,  

Exposed Welds Are Polished To Match Adjacent Surface
•	 Top: 18GA Stainless Steel Type 430 Stainless	Steel With 
	 Satin Finish
•	 Shelf: 18GA Galvanized Steel 
•	�� Legs: 1-5/8" Round O.D. 16GA Tubular Galvanized Steel 
•	 Gussets: Galvanized Steel
•	 Feet: 1" Adjustable Plastic Bullet Feet

CERTIFICATIONS:

"FBLG" BUDGET STAINLESS STEEL TOP WORK TABLES
LENGTH 18" WIDE WT (LBS) 24" WIDE WT (LBS) 30" WIDE WT (LBS)

24" - - FBLG2424 44 - -

30" - - FBLG3024 48 FBLG3030 50

36" FBLG3618 40 FBLG3624 50 FBLG3630 56

48" FBLG4818 56 FBLG4824 64 FBLG4830 69

60" FBLG6018 66 FBLG6024 71 FBLG6030 82

72" FBLG7218 77 FBLG7224 83 FBLG7230 94

84" - - FBLG8424 103 FBLG8430 116

96" FBLG9618 98 FBLG9624 114 FBLG9630 128

John Boos FBLG6024‐X Item #12
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DETAILED SPECIFICATIONSSPEC SHEET

ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500". JOHN BOOS & CO. RESERVES THE RIGHT TO CHANGE SPECIFICATIONS WITHOUT NOTICE. ALL DIMENSIONS ARE TYPICAL. TOLERANCE +/- .500". JOHN BOOS & CO. RESERVES THE RIGHT TO CHANGE SPECIFICATIONS WITHOUT NOTICE.

71 3601 S. BANKER ST. • EFFINGHAM, IL 62401 • PH: (888) 431-2667 
FAX: (800) 433-2667 • SALES@JOHNBOOS.COM • JOHNBOOS.COM

3601 S. BANKER ST. • EFFINGHAM, IL 62401 • PH: (888) 431-2667 
FAX: (800) 433-2667 • SALES@JOHNBOOS.COM • JOHNBOOS.COM 72122921

Units 7 Ft. & Larger Are 
Furnished With Six Legs 

Shelf Length = Length Minus 4.875" 
Shelf Width = Width Minus 4.25"

"FBLG" BUDGET STAINLESS STEEL TOP WORK TABLES
LENGTH 18" WIDE WT (LBS) 24" WIDE WT (LBS) 30" WIDE WT (LBS)

24" - - FBLG2424 44 - -

30" - - FBLG3024 48 FBLG3030 50

36" FBLG3618 40 FBLG3624 50 FBLG3630 56

48" FBLG4818 56 FBLG4824 64 FBLG4830 69

60" FBLG6018 66 FBLG6024 71 FBLG6030 82

72" FBLG7218 77 FBLG7224 83 FBLG7230 94

84" - - FBLG8424 103 FBLG8430 116

96" FBLG9618 98 FBLG9624 114 FBLG9630 128

John Boos FBLG6024‐X Item #12
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05/15/2024Submittal Sheet
ITEM# 12.A ‐ RICE / GRAIN COOKER (2 EA REQ'D)
Hamilton Beach 37560R
Proctor‐Silex® Commercial Rice Cooker/Warmer, 60 cup cooked (14 liter) capacity, includes: measuring cup (3.8 cup),
paddle, moisture cup, lined/heated hinged lid (37560R), press button trigger handle, cook/warm switch, automatic
keep warm feature, double wall insulated, stainless steel, 120v/60/1‐ph, 1550 watts, cETLus, CE, ANSI, RoHS, NSF, 1
year limited warranty

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 120 60 1 1.55

Hamilton Beach 37560R Item #12.A
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Rice Cookers

37540 / 37540-CE

37560R / 37560R-CE

37540 / 37540-CE
Commercial Rice Cooker

40Cup Capacity*

(9 Liter Capacity)

Shifts To Keep Warm After Cooking 

Easy-to-Clean Nonstick Pot

Insulated Double-Wall Construction

Heated, Hinged Lid (37560R/ 37560R-CE only)

Cooks White, Brown & Jasmine Rice 

Also Cooks Grits, Oatmeal & Mac and Cheese
Commercial Rice Cooker

60Cup Capacity*

37560R / 37560R-CE

(14 Liter Capacity)
* Cooked rice

Hamilton Beach 37560R Item #12.A
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4421 Waterfront Drive, Glen Allen, VA 23060
800-572-3331  •  Fax 800-851-3331  •  www.commercial.hamiltonbeach.com

©2014 Hamilton Beach Brands, Inc. / BB 0999-0714-COM

Rice Cookers/Warmers

No-Mess Serving
Moisture cup collects water
so it won’t drip on counter

Automatic Keep Warm  
Automatically shifts to 
warm mode when food 
has finished cooking

Measuring Cup (900 ml) & Paddle 

Heated/Lined Lid
(37560/37560-CE Only)  
Ensures even 
cooking and has 
a removable liner 
for easy cleanup

Trigger Handle
Press button 
& lift to open

Insulated, Double-Wall  
Stainless Steel Construction
Holds in heat to keep
contents moist and 
warm for hours

Specifications:  
Controls: Power/Warm switch  

Electrical: 120 V, 60 Hz, 1250 W 
	 220-240 V, 50/60 Hz, 1250 W 

Shipping Weight: 15.4 lbs / 7 kg

Dimensions (HxW): 
13.2" x 16.1" / 33.5cm x 41cm

Warranty: 1 year limited

Model: 37540 / 37540-CE
Specifications:  
Controls: Cook/Warm switch  

Electrical: 120 V, 60 Hz, 1550 W
	 220-240 V, 50/60 Hz, 1950 W  

Shipping Weight: 25.4 lbs / 11.5 kg

Dimensions (HxW): 
15.4" x 18.1" / 39cm x 46cm

Warranty: 1 year limited

60
Cup

(14 Liter)

40
Cup

(9 Liter)

RoHS COMPLIANT RoHS COMPLIANT

Model: 37560R / 37560R-CE

Conforms to NSF/ANSI Std. 4 Conforms to NSF/ANSI Std. 4

Hamilton Beach 37560R Item #12.A
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05/15/2024Submittal Sheet
ITEM# 13 ‐ HAND SINK (1 EA REQ'D)
Atosa USA, Inc. MRS‐HS‐18(W)
MixRite Hand Sink, 18"W, wall mount, 14"W x 10" front‐to‐back x 5" deep bowl, 18/300 series stainless steel, 6"H
backsplash with 2" return, 1‐1/2" drain, includes: gooseneck faucet with wrist blade handles, strainer, Z‐clip
mounting bracket, NSF
ACCESSORIES

Mfr Qty Model Spec

Krowne 1 21‐311 Krowne Royal Series Wrist Handle Kit
(interchangeable with most brands)

Atosa USA, Inc. MRS‐HS‐18(W) Item #13
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MODELS:

BY ATOSA

“MAKE THIS STEEL RITE!”

 WORKMANSHIP

DAYS  WARRANTY

90 90 DAYS WARRANTY ON WORKMANSHIP

156
Atosa International
www.atosa.com

Atosa USA
www.atosausa.com *Atosa is continuously improving products. Specifications are subject to change without notice.*

British Columbia
Tel: 604-339-7188
Email: west@atosaca.com

Ontario
Tel: 289-668-5150
Email: east@atosaca.com

MRS-HS-18(W)18’’ Stainless Steel
Hand Sink
Standard Features
•	 18 Gauge, 300 series stainless steel
•	 6” Backsplash with 2” return
•	 Goose neck faucet with wrist blade handles included
•	 1-1/2” drain opening
•	 1-1/8” faucet holes on 4’’ centers
•	 1-1/2” waste drain opening
•	 Strainer and faucet included
•	 Z-clip mounting bracket
•	 Easy to clean and sanitize

Optional Accessories
•	 Side splashes. Item#: MRS-HS-18SP

PLAN VIEW

W
A
LL

34

SPLASH MOUNT FAUCET
W/6’’ GOOSE NECK SPOUT18

18

2 6’’ BACKSPLASH W/2
RETURN (CLIP DOWN)

4

141/2

10 11

5

8
14

2

Model� Ga. Bowl Size(mm) Exterior Dimensions(mm) Net Weight(kg)

14 × 10 × 5 18 × 141/2 × 11MRS-HS-18(W) 18 13

Atosa USA, Inc. MRS‐HS‐18(W) Item #13
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05/15/2024Submittal Sheet
ITEM# 14 ‐ SPARE NO.
<Spare No.>

Item #14
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05/15/2024Submittal Sheet
ITEM# 15 ‐ WORK TABLE, 30", STAINLESS STEEL TOP (1 EA REQ'D)
John Boos FBLG3030‐X
Economy Work Table, 30"W x 30"D, 18/430 stainless steel flat top, 1‐1/2" Stallion Safety Edge on front & back, 90°
turndown on sides, galvanized legs & adjustable undershelf, adjustable 1" plastic bullet feet, NSF, CSA‐Sanitation,
KD (available in Effingham)
The spec sheet for this item can be viewed on item 12)

John Boos FBLG3030‐X Item #15
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05/15/2024Submittal Sheet
ITEM# 16 ‐ CONVECTION OVEN, GAS (1 EA REQ'D)
Vulcan VC44GD‐QS‐PLATINUM
(Quick Ship) Convection Oven, gas, double‐deck, standard depth, solid state controls, electronic spark igniters, 60
minute timer, (5) nickel plated racks per oven, stainless steel front, top, sides & 8"H legs, stainless steel doors with
windows, (2) 50,000 BTU, NSF, CSA Star, CSA Flame, ENERGY STAR®
ACCESSORIES

Mfr Qty Model Spec

Vulcan 1 1 year limited parts & labor warranty, standard

Vulcan 1 Gas type to be specified

Vulcan 1 (2) 120v/60/1‐ph, 15.4 amps total, (2) cords with
plugs, standard

Vulcan 1 Gas manifold piping included with stacking kit to
provide single point gas connection

Dormont 1 1675KIT48 Dormont Blue Hose™ Moveable Gas Connector
Kit, 3/4" inside dia., 48" long, covered with
stainless steel braid, coated with blue
antimicrobial PVC, (1) SnapFast® QD, (1) full port
valve, (2) 90° elbows, coiled restraining cable
with hardware, 180,000 BTU/hr minimum flow
capacity, limited lifetime warranty

Vulcan 1 Casters, set of (4) in lieu of standard legs

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 120 60 1 Cord &
Plug

7.7

2 120 60 1 Cord &
Plug

7.7

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 3/4" 100 1

Vulcan VC44GD‐QS‐PLATINUM Item #16
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Project__________________________________________________________________________

AIA #___________________________________ 	 SIS #_ __________________________________ 

Item #__________________________________	 Quantity_ ___________	 C.S.I. Section 114000

Approved by_______________________________________  Date___________   Approved by_________________________________________  Date______________

VC44G SERIES
Double Deck Gas Convection Ovens

VC44G
 SERIES – D

ouble D
eck G

as Convection O
vens

Printed in U.S.A.	 Vulcan  •  3600 North Point Blvd, Baltimore, MD 21222  •  Phone: 800-814-2028  •  Fax: 800-444-0602  •  www.vulcanequipment.com	 F32434 (05/23)

SPECIFIER STATEMENT
Double section gas convection oven, Vulcan Model No. 
(VC44GD) (VC44GC). Stainless steel front, sides, top and 
legs. Independently operated stainless steel doors with 
double pane windows. Non-sag insulation applied to 
the top, rear, sides, bottom and doors. Porcelain enamel 
on steel oven interiors measures 29"w x 221⁄8"d x 20"h. 
Two interior oven lights per section. Five nickel plated 
oven racks per section measure 281⁄4" x 201⁄2". Eleven 
position nickel plated rack guides with positive rack 
stops. One 50,000 BTU/hr. burner per section. 100,000 
total BTU/hr. Electronic spark igniters. Furnished with  
a two speed 1⁄2 H.P. oven blower-motor per section. 
Oven cool switch for rapid cool down. 120 volt, 60 Hz, 
1 ph power supply required. 6' cord and plug. 7.7 amps 
total draw per section.
Exterior Dimensions:
401⁄4" W x 40" D (includes motor & door handles)  
401⁄4" W x 373⁄4" D (includes motor only)  
70" H on 8" legs
CSA design certified. NSF listed. 
Specify type of gas when ordering.
Specify altitude when above 2,000 FT.

MODELS
	❑ VC44GD	 Solid state temperature controls adjust from 150° to 

500°F. 60 minute timer with audible alarm.
	❑ VC44GC	 Computer controls with digital time and temperature 

readouts. 99-hour timer with audible alarm.  
Roast and Hold cycle. One hundred programmable 
menu selections. Shelf I.D. programming.

Double deck ovens are supplied as separate units with a stacking kit.

 
STANDARD FEATURES
•	 Stainless steel front, sides, top and legs
•	 Independently operated stainless steel doors with double pane 

windows
•	 50,000 BTU/hr. burner per section, 100,000 BTU/hr. total
•	 Electronic spark igniters
•	  1⁄2 H.P. two speed oven blower-motor. 120/60/1 with 6' cord and 

plug; 7.7 amps per section; 15.4 amps total draw
•	 Oven cool switch for rapid cool down
•	 Porcelain enamel on steel oven interior
•	 Five nickel plated grab-and-go oven racks with eleven rack 

positions per section (10 total racks)
•	  3⁄4" rear gas connection with combination gas pressure  

regulator and safety solenoid system

•	 One year limited parts and labor warranty

 
OPTIONS

	❑ Kosher friendly control package
	❑ Complete prison package

	❑ Security screws only
	❑ 208V or 240V, 60 Hz, 1 ph, two speed, 1⁄2 H.P. blower motor;  
208V, 4.2 amps; 240V, 3.6 amps

	❑ Casters
	❑ Simultaneous chain driven doors
	❑ Control panel mounted on left side of oven
	❑ Stainless steel rear enclosure
	❑ Second year extended limited parts and labor warranty

 
ACCESSORIES (PACKAGED AND SOLD SEPARATELY)

	❑ Extra oven rack(s)
	❑ Rack hanger(s)
	❑ Stainless steel drip pan
	❑ Flexible gas hose with quick disconnect and restraining device; 
consult price book for available sizes

	❑ Down draft flue diverter for direct vent connection

Model VC44GD
Shown on optional casters SELL SHEET

Vulcan VC44GD‐QS‐PLATINUM Item #16
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VC44G SERIES
Double Deck Gas Convection Ovens

As continued product improvement is a policy of Vulcan, specifications are subject to change without notice.

F32434 (05/23)	 Vulcan  •  3600 North Point Blvd, Baltimore, MD 21222  •  Phone: 800-814-2028  •  Fax: 800-444-0602  •  www.vulcanequipment.com	 Printed in U.S.A.

41.125
[1045]

INSTALLATION INSTRUCTIONS
1.	 A combination gas pressure regulator and safety solenoid valve 

system is included in this unit. Natural gas is 5.0" W.C., Propane gas 
is 10.0" W.C.

2.	 An adequate ventilation system is required for commercial cooking 
equipment. Information may be obtained by visiting the National 
Fire Protection Association website at https://www.nfpa.org/. Refer 
to NFPA No. 96.

3.	 These units are manufactured for installation in accordance with 
ANSZ223.1A (latest edition), National Fuel Gas Code. Information 
may be obtained from The American Gas Association website at 
https://www.aga.org/.

4.	 Clearances:	 Combustible	 Non-combustible
	   Rear	 0"	 0"
	   Right Side	 2"	 0"
	   Left Side	 1"	 0"
5.	 This appliance is manufactured for commercial installation only  

and is not intended for home use.
6.	 The installation location should not experience temperatures below 

-20°C (-4°F).

INSTALLATION MANUAL

CAD and/or Revit Files Available

401⁄4" W x 411⁄8" D (includes motor & door handles) 
401⁄4" W x 373⁄4" D (includes motor only)  
70" H on 8" legs

Model Width
Depth  

w/handles Height
Per Oven 
BTU/hr. 

Total 
BTU/hr. Electrical Weight

VC44G 401⁄4" 411/8" 70" 50,000 100,000 120/60/1
820 lbs (372 KG) without skids/packaging 
928 lbs (422 KG) with skids/packaging 

Oven interior: 29" W x 221⁄8" D x 20" H

Vulcan VC44GD‐QS‐PLATINUM Item #16
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The Dormont 
Blue Hose® 

Stainless Steel Construction
Stainless Steel Braid 
Blue PVC Coating

(Cutaway shown)

Features
SnapFast®  One-Handed Quick-Disconnect
	 Quick-Disconnect.........................  Brass body, aluminum collar 
	 Thermal Shut-off...........................  �Shuts off gas when internal temperatures 

exceed 350°F (177ºC)
Additional Components
	 Restraining Device........................ �PVC coated, steel multi-strand cable and mount-

ing hardware
	 Valve ............................................Full port, brass body
	 Elbow...........................................Malleable iron
	 *Deluxe Kits Include...................... �The Dormont Blue Hose, valve, restraining device, 

elbows, SnapFast, display box

Specifications
The Dormont Blue Hose®

	 Tubing..........................................Annealed, 304 stainless steel
	 Braiding........................................Multi-strand, stainless steel wire
	 Coating......................................... �Blue antimicrobial PVC, melts at 350ºF (177ºC); 

coating will not hold a flame
	 End Fittings...................................Carbon steel; zinc trivalent chromate
	 Stress Guard®...............................360º rotational end fitting at both ends

Stress Guard®

Rotation Technology  
Reduces Stress at Both  
Ends of the Hose

SnapFast® 
One-handed
Quick-Disconnect

SnapFast® Quick-Disconnect 
Assemblies
Sizes: ½" to 1¼" 
SnapFast Quick-Disconnect Assemblies feature flexible movement and the one-handed  
quick-disconnect fitting with a unique thermal shut-off design that automatically shuts 
off the gas when the internal temperature exceeds 350°F (177°C).

The Dormont Safety System™ is the first and only complete gas equipment  
connection system specifically engineered for the commercial kitchen. The Safety 
System consists of the famous Dormont Blue Hose and a variety of accessories 
designed for improved safety and performance in commercial kitchens. Because 

they are manufactured in the USA under an ISO qualified production process and to multiple design 
certifications, you can Connect with Confidence with the Dormont Safety System.

Stress Guard®

Rotation Technology  
Reduces Stress at Both  
Ends of the Hose

Job Name	 ________________________________________
Job Location_______________________________________
Engineer	 __________________________________________
Approval	____________________________________

Contractor	________________________________________
Approval	 __________________________________________
Contractor's P.O. No.________________________________
Representative 	_____________________________________
SKU 	______________________________________________

Engineering Specification

ES-D-SnapFastQD

Dormont product specifications in U.S. customary units and metric are approximate and are provided for reference only. For precise 
measurements, please contact Dormont Technical Service. Dormont reserves the right to change or modify product design, construction, 
specifications, or materials without prior notice and without incurring any obligation to make such changes and modifications on Dormont 
products previously or subsequently sold. Refer to the owner's manual for warranty information.

The information contained herein is not intended to replace the 
full product installation and safety information available or the 
experience of a trained product installer. You are required to 
thoroughly read all installation instructions and product safety 
information before beginning the installation of this product.

NOTICE

Dormont 1675KIT48 Item #16
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SnapFast® Quick-Disconnect Deluxe Kit Assembly

Ordering Information

CONFIGURATION SIZE I.D. 24" (607MM) 36" (914MM) 48" (1,219MM) 60" (1,524MM) 72" (1,829MM)

Deluxe Kit*

½"

1650KIT24 1650KIT36 1650KIT48 1650KIT60 1650KIT72

Basic Kit** 1650BPQR24 1650BPQR36 1650BPQR48 1650BPQR60 1650BPQR72

Hose Assembly*** 1650BPQ24 1650BPQ36 1650BPQ48 1650BPQ60 1650BPQ72

Deluxe Kit*

¾"

1675KIT24 1675KIT36 1675KIT48 1675KIT60 1675KIT72

Basic Kit** 1675BPQR24 1675BPQR36 1675BPQR48 1675BPQR60 1675BPQR72

Hose Assembly*** 1675BPQ24 1675BPQ36 1675BPQ48 1675BPQ60 1675BPQ72

Deluxe Kit*

1"

16100KIT24 16100KIT36 16100KIT48 16100KIT60 16100KIT72

Basic Kit** 16100BPQR24 16100BPQR36 16100BPQR48 16100BPQR60 16100BPQR72

Hose Assembly*** 16100BPQ24 16100BPQ36 16100BPQ48 16100BPQ60 16100BPQ72

Deluxe Kit*

1¼"

16125KIT24 16125KIT36 16125KIT48 16125KIT60 16125KIT72

Basic Kit** 16125BPQR24 16125BPQR36 16125BPQR48 16125BPQR60 16125BPQR72

Hose Assembly*** 16125BPQ24 16125BPQ36 16125BPQ48 16125BPQ60 16125BPQ72

BTU/hr Flow Capacity Natural Gas  
(Flow rating BTU/hr 0.64 SP. GR. @ 0.5 inch WC pressure drop)

LENGTH

MODEL SIZE I.D. 24" (607MM) 36" (914MM) 48" (1,219MM) 60" (1,524MM) 72" (1,829MM)

1650BPQ ½" 87,000 77,000 68,000 60,000 55,000

1675BPQ ¾" 232,000 218,000 180,000 158,000 139,000

16100BPQ 1" 414,000 379,000 334,000 294,000 279,000

16125BPQ 1¼" 699,000 615,000 541,000 476,000 419,000

* Deluxe Kits include: The Dormont Blue Hose and restraining device, full port valve and (2) street elbows
**Basic Kits include: The Dormont Blue Hose and restraining device, street elbow and SnapFast
***Hose Assemblies include: The Dormont Blue Hose, SnapFast and street elbow

Approvals & Certifications

NSF/ANSI 169 – Special-purpose food equipment and devices
ANSI Z21.69 / CSA 6.16 – Connectors for moveable gas appliances
ANSI Z21.41 / CSA 6.9 – Quick-disconnect devices for use with gas fuel appliances
ANSI Z21.15 / CSA 9.1 – Manually operated gas valves for appliances, appliance  
connectors
Meets requirements of ANSI Z223.1 / NFPA 54 National Fuel Gas Code
Not for use in temperatures less than 32°F (0°C). For indoor use only. 
Max operating pressure 1/2 psi.
Refer to the catalog for additional approvals and certifications or go to  
www.dormont.com.
A restraining device is required for all moveable gas equipment.

Dormont 1675KIT48 Item #16
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Ordering Information

CONFIGURATION SIZE I.D. 24" (607MM) 36" (914MM) 48" (1,219MM) 60" (1,524MM) 72" (1,829MM)

Deluxe Kit*

½"

1650KIT24 1650KIT36 1650KIT48 1650KIT60 1650KIT72

Basic Kit** 1650BPQR24 1650BPQR36 1650BPQR48 1650BPQR60 1650BPQR72

Hose Assembly*** 1650BPQ24 1650BPQ36 1650BPQ48 1650BPQ60 1650BPQ72

Deluxe Kit*

¾"

1675KIT24 1675KIT36 1675KIT48 1675KIT60 1675KIT72

Basic Kit** 1675BPQR24 1675BPQR36 1675BPQR48 1675BPQR60 1675BPQR72

Hose Assembly*** 1675BPQ24 1675BPQ36 1675BPQ48 1675BPQ60 1675BPQ72

Deluxe Kit*

1"

16100KIT24 16100KIT36 16100KIT48 16100KIT60 16100KIT72

Basic Kit** 16100BPQR24 16100BPQR36 16100BPQR48 16100BPQR60 16100BPQR72

Hose Assembly*** 16100BPQ24 16100BPQ36 16100BPQ48 16100BPQ60 16100BPQ72

Deluxe Kit*

1¼"

16125KIT24 16125KIT36 16125KIT48 16125KIT60 16125KIT72

Basic Kit** 16125BPQR24 16125BPQR36 16125BPQR48 16125BPQR60 16125BPQR72

Hose Assembly*** 16125BPQ24 16125BPQ36 16125BPQ48 16125BPQ60 16125BPQ72

The Dormont Blue Hose®

The Dormont Blue Hose is a commercial, 
moveable-grade gas connector designed for 
use with moveable equipment. 
Moveable equipment is defined in ANSI 
Standard Z21.69/CSA 6.16 as gas utilization 
equipment that may be mounted on casters 
or otherwise be subject to movement.

•  One-handed quick-disconnect fitting
•   Thermal shut-off when internal temperature exceeds 

350°F (177°C)

Restraining Device
•   ANSI Z21.69 Standard section 1.7.4 states: Connectors when 

used on caster-mounted equipment shall be installed with a 
restraining device, which prevents transmission of the strain to 
the connector

We guarantee our commercial gas connectors for the 
life of the original appliance to which it is connected.

Typical Installation

ES-D-SnapFastQD   2110  © 2021 Dormont

USA: T: (800) 367-6668 • F: (724) 733-4808 • Dormont.com

Safety-Set®

Benefits
•  Can be used with all caster-mounted 

equipment including cooking appli-
ances, warming carts, salad bars, 
and refrigerators

• Crush Resistant
• Resistant to oils and greases
•  Open-floor design allows appliance to rest level on the floor to 

ensure even cooking

Features
• Compatible with 4", 5", and 6" casters
•  Certified to NSF/ANSI Standard 169 – Special Purpose Food 

Equipment & Devices
•  Flexible, tough injection molded Thermoplastic Polyurethane 

(TPU)
• Able to withstand 1,000 PSI of crush pressure

Ordering Instructions:
The Saftey-Set wheel positioning  product can be ordered 
individually or with the Blue Hose Kit.
The Safety-Set model name is "PS" and the ordering number is 
0241002.
When ordering the Safety-Set with the Blue Hose kit, simply add 
the letters "PS" to the end of the model number.

Options

Dormont 1675KIT48 Item #16
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05/15/2024Submittal Sheet
ITEM# 17 ‐ RANGE, 24", 4 OPEN BURNERS (1 EA REQ'D)
Atosa USA, Inc. AGR‐4B‐NG
CookRite Range, natural gas, 24"W x 31"D x 57‐3/8"H, (4) 32,000 BTU open burners, removable cast iron top grates, (1)
20"W oven, (2) adjustable chrome oven racks, pilot light, drip tray, stainless steel front, back sides, kick plate, back
guard & over shelf, (4) casters, 152,000 total BTU's, cETLus, ETL‐Sanitation
ACCESSORIES

Mfr Qty Model Spec

Atosa USA, Inc. 1 1 year parts & labor warranty (continental USA
only)

Atosa USA, Inc. 1 Extended warranty to a 5 year parts & labor
warranty (continental USA only) (NET)

Dormont 1 1675KIT48 Dormont Blue Hose™ Moveable Gas Connector
Kit, 3/4" inside dia., 48" long, covered with
stainless steel braid, coated with blue
antimicrobial PVC, (1) SnapFast® QD, (1) full port
valve, (2) 90° elbows, coiled restraining cable
with hardware, 180,000 BTU/hr minimum flow
capacity, limited lifetime warranty

GAS STEAM
SIZE MBTU KW INLET SIZE RETURN SIZE LB/HR PSIG (min) PSIG (max)

1 3/4" 152 1

Atosa USA, Inc. AGR‐4B‐NG Item #17
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4003935

C

4003935

Conforms to ANSI
STD Z83.11b-2009 (2011)
Certi�ed to CSA
STD 1.8b-2009 (2011)
Conforms to NSF/ANSI STD.4

87

MODELS:

BY  ATOSA

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
Massachusetts, New Jersey, Ohio, Texas, Washington

1 YR WARRANTY ON ALL PARTS AND LABOR (US ONLY)

 PA
RTS&LABOR

YEAR
5

YEAR

 W
ARRANTY

 WARRANTY

  OIL TANK 

1

“TO COOK NICELY!”

Standard Features
•	 Stainless steel exterior including front, 

back sides, kick plate, back guard and 
over shelf

•	 Heavy duty 12” X 12” removable, cast 
iron top grates

•	 Drip tray provided under burners to catch 
grease drippings

•	 32,000 BTU top burners & 27,000 BTU 
oven burners  

•	 Oven temperature range between 175°F 
to 550°F

•	 Standing pilot for open top burners
•	 Oven pilot with 100% safety shut off
•	 Enamel interior oven for easy cleaning
•	 Multiple position oven rack guides
•	 Two(2) chrome oven rack per oven 

standard
•	 Available in Natural and Propane
•	 3/4” NPT rear gas connection and 

regulator provided
•	 Four(4) casters standard

Optional Accessories
•	 Leg part #: 301110006
•	 AGR-4B/AGR-8B extra oven rack        

part #: 301100013
•	 AGR-6B/AGR-10B extra oven rack     

part #: 301100012   

Gas Ranges
(4, 6, 8 & 10 Burner models)

 AGR-4B / AGR-6B / AGR-8B / AGR-10B

 AGR-4B  AGR-10B

 AGR-8B AGR-6B

Atosa USA, Inc. AGR‐4B‐NG Item #17
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88

SPECIFICATIONS

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
Massachusetts, New Jersey, Ohio, Texas, Washington

BY  ATOSA

“TO COOK NICELY!”

Atosa International
www.atosa.com

Atosa USA
www.atosausa.com *Atosa is continuously improving products. Specifications are subject to change without notice.*

PLAN VIEW

1

1

2

2

24,000

27,000

48,000

54,000

Oven

Oven

Oven

Oven

Burner Name Number of 
Burners

NG

NG

NG

NG

LP

LP

LP

LP

128,000

192,000

256,000

320,000

4

6

8

10

4

6

8

10

128,000

192,000

256,000

320,000

24,000

27,000

48,000

54,000

1

1

2

2

36×31×573/8261/2×26×14

24×31×573/820×26×14

48×31×573/8

60×31×573/8

20×26×14

261/2×26×14

428326

440 568

607

732

765

897

Pilot 
light

Pilot 
light

Pilot 
light

Pilot 
light

Gas
TypeModels Total BTU

B.T.U./h
Valve
Types

Exterior Dimensions
(inch)

Oven Size
(inch)

Hot Plates
Working Area

(inch)
Hot plates

Hot plates

Hot plates

Hot plates

Hot plates

Hot plates

Hot plates

Hot plates

Oven

Oven

Oven

Oven

AGR-4B

AGR-6B

AGR-8B

AGR-10B

Net 
Weight

(lbs)

Gross
Weight

(lbs)

 AGR-10B AGR-8B AGR-6B AGR-4B

Heavy duty burners Stainless steel knobsChrome oven rack

4pcs
114/5×114/5

6pcs
114/5×114/5

8pcs
114/5×114/5

10pcs
114/5×114/5

36 48 6024
31

133/8

57
3/

8

30
1/

8

56
1/

4
36

7/
8

291/2

11/2

17/8

11/2

17/8

11/2

17/8

11/2

17/8
6

Atosa USA, Inc. AGR‐4B‐NG Item #17
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05/15/2024Submittal Sheet
ITEM# 18 ‐ UNDERCOUNTER REFRIGERATOR (1 EA REQ'D)
Atosa USA, Inc. MGF8402GR
Atosa Undercounter Refrigerator, reach‐in, two‐section, 48‐1/4"W x 30"D x 34‐1/4"H, rear‐mounted self‐contained
refrigeration, 13.38 cu. ft., (2) hinged solid doors, digital temperature control, 33° to 40°F temperature range, (2)
adjustable shelves, automatic evaporation, air defrost, stainless steel interior & exterior, galvanized steel back, 2"
casters, R290 Hydrocarbon refrigerant, 1/7 HP, 115v/60/1‐ph, 2.3 amps, cord, NEMA 5‐15P, cETLus, ETL‐Sanitation,
ENERGY STAR®
ACCESSORIES

Mfr Qty Model Spec

Atosa USA, Inc. 1 2 year labor & parts warranty, 5 years warranty on
compressor (continental USA only)

Atosa USA, Inc. 1 Extended warranty to a 5 year parts & labor
warranty with 5 year compressor part warranty
(continental USA only) (NET)

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

5‐15P 2.3 1/7

Atosa USA, Inc. MGF8402GR Item #18
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4003935
CONFORMS TO UL STD. 471

CERTIFIED TO CSA STD.C22.2 NO.120

C

4003935
CONFORMS TO UL STD. 471

CERTIFIED TO CSA STD.C22.2 NO.120

MODELS:

91

5

CO

MPRESSORPA

RTS & LABOR

2 2 YEAR PARTS AND LABOR WARRANTY
5 YEAR COMPRESSOR PART WARRANTY

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
New Jersey, Ohio, Texas, Washington“WE MAKE THE KITCHEN BETTER!”

ATOSA USA, INC.

For the best results of food preservation we recommend  
setting your refrigerator between 33 °F to 38 °F

1.	 Don’t forget to leave the unit some room to breathe!
2.	 Please clean the condenser frequently to give the unit more fresh air. 

Undercounter 
Refrigerators
Standard Features
•	 Stainless steel exterior & interior with  
	 reinforced stainless steel top
•	 Environmentally friendly R290 refrigerant
•	 Electronic Temperature Controller
•	 Maintains temperatures between 33°F – 45°F
•	 Recessed door handle(s)
•	 Self-closing door(s) with stay open feature
•	 Magnetic door gasket(s) standard for  
	 positive door seal
•	 Pre-installed casters
•	 One(1) pre-installed shelf per section

Optional Accessories
•	 Extra shelves – includes 4 shelf clips per shelf   		
	 MGF8401GR/GRL shelf part #: W0402568 			 
	 MGF36RGR shelf part #: W0402713                        	
	 MGF8402GR shelf part #: W0402171     			 
	 MGF8403GR shelf part #: W0402569 			 
	 MGF8404GR shelf part #: W0402171 left/right shelf, 	
	 part #: W0402570 middle shelf

MGF24RGR

MGF8401GR MGF8401GRL

MGF36RGR

MGF8402GR

MGF8403GR

MGF8404GR

MGF24RGR / MGF8401GR / MGF8401GRL
MGF36RGR / MGF8402GR / MGF8403GR / MGF8404GR

MGF8401GR / MGF8401GRL 
MGF8402GR / MGF8403GR

MGF8404GR

REV. 04/24

Atosa USA, Inc. MGF8402GR Item #18
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SPECIFICATIONS

92
Atosa International
www.atosa.com

Atosa USA
www.atosausa.com *Atosa is continuously improving products. Specifications are subject to change without notice.*

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
New Jersey, Ohio, Texas, Washington“WE MAKE THE KITCHEN BETTER!”

ATOSA USA, INC.

271/2 481/4

447/16

201/4

315/16

201/4

51
13

/1
6

23
15

/1
6

27
1/

2

55
3/

8

2313/16

365/16

329/16

145/16

315/16

145/16

45
13

/1
6

17
15

/1
6

23
11

/1
6

47
1/

16

1913/16

34
1/

2

31
3/

16

30

27
9/

16

24
3/

4 16
7/

8

30
1/

8

25
1/

2

23/
8

32
1/

2

601/4

26 1/4 26 1/4

56 7/16

57 3/4

29 7/8

3
15/16

315/16315/16

51
13/16

7211/16

201/4 201/4207/16

687/8

23
7/8

25 1
17

1411/16

127/8

31/
16

271/2

27
1/

2

55
3/

8

PLAN VIEW

MGF8401GR MGF8401GRL MGF8402GRMGF36RGR

MGF24RGR

SIDE VIEW

SIDE VIEW

MGF8403GR

MGF8404GR

Models Voltage
(V/Hz/Ph)

Capacity
(Cu.Ft.) Shelves

Exterior
Dimensions

(inch)
Door RefrigerantHP

MGF8401GR/GRL

MGF24RGR

MGF8402GR

MGF36RGR

MGF8403GR

MGF8404GR

115/60/1

115/60/1

115/60/1

115/60/1

115/60/1

115/60/1

7.2

4.8

13.4

8.7

17.2

21.1

1

2

2

2

2

3

2.3

2.3

2.3

2.3

2.8

2.8

1/7

1/7

1/7

1/7

1/5

1/5

2

2

2

2

2

2

172

128

231

212

265

315

137

106

192

162

218

254

Rated
Current

(A)

Net
Weight

(lbs)
Casters
(inch)

Gross
 Weight

(lbs)

271/2×30×341/2

2313/16×25×321/2

481/4×30×341/2

365/16×30×341/2

601/4×30×341/2

7211/16×30×341/2

1

1

2

2

2

3

R290

R290

R290

R290

R290

R290

Casters Epoxy shelves Rear grate Temperature control

NEMA 5-15P

NEMA
15A/125V

G

Atosa USA, Inc. MGF8402GR Item #18
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05/15/2024Submittal Sheet
ITEM# 19 ‐ SPARE NO.
<Spare No.>

Item #19
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05/15/2024Submittal Sheet
ITEM# 20 ‐ SPARE NO.
<Spare No.>

Item #20
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05/15/2024Submittal Sheet
ITEM# 21 ‐ TRASH RECEPTACLE, INDOOR (1 EA REQ'D)
Winco PTC‐23SG
Slender Trash Can, 23 gallon, 20‐1/8”L x 10‐7/8”W x 29‐7/8”H, HDPE, gray (lid not included) (Qty Break = 1 each)

Winco PTC‐23SG Item #21
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New Item www.wincous.com326
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SLENDER TRASH CANS SLENDER TRASH CANS 
& LIDS & LIDS 

CART FOR SLENDER CART FOR SLENDER 
TRASH CANSTRASH CANS

WASTE BASKETSWASTE BASKETS

SPECIALTY LIDS

PTC-23L

PTC-23GRC & 
PTCL-23GR

PTC-23SG
& PTCL-23

PTC-23K PTC-23B

SLENDER TRASH CANS
	♦Compact size is great for use in locations where space 
is limited
	♦ Rolled top-rim for added strength
	♦ Rounded edges and corners for easier cleaning
	♦Made of durable, high-density polypropylene making it 
resistant to moisture and certain cleaning solutions
	♦ Lids sold separately

LIDS FOR SLENDER TRASH CANS
	♦Counterbalanced swing lids

WIRE DOLLY FOR SLENDER TRASH CANS
Give slender trash cans mobility to move from one 
location to another with the ease of this roll ing cart 
built for the task.

	♦ 400 Lbs capacity with 3-3/4" non-marking casters
	♦ Zinc-plated to resist rust and corrosion 
	♦Compatible with PTC-Series 23 gallon slender trash cans

Fits most standard 
slim trash cans

DWR-1708

PTCP-23LPTCB-23L

PTCL-23L PTCL-23K PTCL-23B

PWR-28LPWR-28KPWR-41BE

WASTE BASKETS
These anti- jamming plastic cans feature a rolled edge 
for added strength and easy grip.

	♦ 28 or 41 quart capacity options

ITEM DESCRIPTION UOM CASE
DWR-1708 18-1/2"L x 9-1/2"W x 12"H Each 4
Shown with PTC-23SG

ITEM DESCRIPTION COLOR UOM CASE
PTCB-23L Bottle/Can 

Recycling Cover for 
PTC-23L

Blue Each 1/6

PTCP-23L Paper Recycling 
Cover for PTC-23L

Blue Each 1/6

ITEM DESCRIPTION COLOR UOM CASE
PWR-28BE 28 Qt Beige Each 1/12
PWR-28K 28 Qt Black Each 1/12
PWR-28L 28 Qt, RECYCLE Blue Each 1/12
PWR-41BE 41 Qt Beige Each 1/12
PWR-41K 41 Qt Black Each 1/12

ITEM DESCRIPTION COLOR UOM CASE
PTC-23GRC 23 Gallon, Compost Green Each 1
PTC-23L 23 Gallon, Recycle Blue Each 1
PTC-23K 23 Gallon Black Each 1
PTC-23SG 23 Gallon Gray Each 1
PTC-23B 23 Gallon Brown Each 1

ITEM DESCRIPTION COLOR UOM CASE
PTCL-23GR Lid for PTC-23GRC Green Each 4
PTCL-23L Lid for PTC-23L Blue Each 4
PTCL-23K Lid for PTC-23K Black Each 4
PTCL-23 Lid for PTC-23SG Gray Each 4
PTCL-23B Lid for PTC-23B Brown Each 4

Winco PTC‐23SG Item #21
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05/15/2024Submittal Sheet
ITEM# 22 ‐ HAND SINK (1 EA REQ'D)
Atosa USA, Inc. MRS‐HS‐18(W)
MixRite Hand Sink, 18"W, wall mount, 14"W x 10" front‐to‐back x 5" deep bowl, 18/300 series stainless steel, 6"H
backsplash with 2" return, 1‐1/2" drain, includes: gooseneck faucet with wrist blade handles, strainer, Z‐clip
mounting bracket, NSF
The spec sheet for this item can be viewed on item 13)
ACCESSORIES

Mfr Qty Model Spec

Krowne 1 21‐311 Krowne Royal Series Wrist Handle Kit
(interchangeable with most brands)

Atosa USA, Inc. MRS‐HS‐18(W) Item #22
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05/15/2024Submittal Sheet
ITEM# 23 ‐ MILLWORK STATION (1 EA REQ'D)
BYOTHERS MILLWORK STATION
MILLWORK STATION

BY OTHERS MILLWORK STATION Item #23
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05/15/2024Submittal Sheet
ITEM# 24 ‐ MEGA TOP SANDWICH / SALAD PREPARATION REFRIGERATOR (1 EA REQ'D)
Atosa USA, Inc. MSF8308GR
Atosa Sandwich/Salad Mega Top Refrigerator, three‐section, 72‐7/10"W x 34"D x 46‐5/8"H, includes (30) 1/6 poly
pans, rear‐mounted, self‐contained refrigeration, 21.1 cu. ft., (3) solid hinged self‐closing doors, digital temperature
control, 33° to 40°F temperature range, (3) adjustable shelves, 9‐1/4" poly cutting board, ventilated refrigeration,
automatic evaporation, air defrost, stainless steel interior & exterior, galvanized steel back, 3" casters, R290
Hydrocarbon refrigerant, 1/5 HP, 115v/60/1‐ph, 2.8 amps, cord, NEMA 5‐15P, cETLus, ETL‐Sanitation
ACCESSORIES

Mfr Qty Model Spec

Atosa USA, Inc. 1 2 year labor & parts warranty, 5 years warranty on
compressor (continental USA only)

Atosa USA, Inc. 1 Extended warranty to a 5 year parts & labor
warranty with 5 year compressor part warranty
(continental USA only) (NET)

Atosa USA, Inc. 1 MSF8306234040 Night Cover, for MSF8306

Atosa USA, Inc. 1 MSF8307234000 Night Cover, for MSF8307, left or right

Atosa USA, Inc. 1 1/6 size, 6" deep poly pans and dividers included

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

5‐15P 2.8 1/5

Atosa USA, Inc. MSF8308GR Item #24

Forage Kitchen ‐ Pewaukee Kavanaugh Restaurant Supply Page: 72



4003935
CONFORMS TO UL STD. 471

CERTIFIED TO CSA STD.C22.2 NO.120

C

4003935
CONFORMS TO UL STD. 471

CERTIFIED TO CSA STD.C22.2 NO.120

For the best results of food preservation we recommend  
setting your refrigerator between 33°F to 38 °F

MODELS:

1.	 Don’t forget to leave the unit some room to breathe!
2.	 Please clean the condenser frequently to give the unit more fresh air. 

71

5

CO

MPRESSORPA

RTS & LABOR

2 2 YEAR PARTS AND LABOR WARRANTY
5 YEAR COMPRESSOR PART WARRANTY

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
New Jersey, Ohio, Texas, Washington“WE MAKE THE KITCHEN BETTER!”

ATOSA USA, INC.

Mega Top  
Sandwich Prep Tables
Standard Features
•	 Stainless steel exterior & interior
•	 Rear mount compressor with environmentally friendly
     R290 refrigerant
•	 Concentrated airflow design for even distribution of
     airflow around pans. Unmatched cabinet airflow design
•	 Electronic Temperature Controller
•	 Removable stainless steel pan liner
•	 Maintains temperatures between 33°F - 40°F
•	 Locking divider bars
•	 Pre-installed 6” deep poly pans
•	 9-1/4” cutting board
•	 Recessed door handle(s)
•	 Self-closing door(s) with stay open feature
•	 Magnetic door gasket(s) standard for positive door seal
•	 One(1) pre-installed shelf per section
•	 Pre-installed casters
Optional Accessories
•	 Double overshelf for 27”, 36”, 48”, 60” and 72” models
•	 Part # 82021902 - 12” cross bar
•	 Night covers

MSF8305GR MSF3615GR

MSF8306GR

MSF8307GR

MSF8308GR

MSF8305GR / MSF3615GR
MSF8306GR / MSF8307GR / MSF8308GR

REV. 02/24

Models Dimensions Weight
Capacity (lbs)

MROS-2RE 121/2×27 150

MROS-3RE 121/2×36 170

MROS-4RE 121/2×48 200

MROS-5RE 121/2×60 230

MROS-6RE 121/2×72 250

Atosa USA, Inc. MSF8308GR Item #24
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Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
New Jersey, Ohio, Texas, Washington“WE MAKE THE KITCHEN BETTER!”

ATOSA USA, INC.

SPECIFICATIONS

72
Atosa International
www.atosa.com

Atosa USA
www.atosausa.com *Atosa is continuously improving products. Specifications are subject to change without notice.*

PLAN VIEW
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Models Voltage
(V/Hz/Ph)

Capacity
(Cu.Ft.) Shelves

Exterior
Dimensions

(inch)
Door RefrigerantHP

MSF8305GR

MSF3615GR

MSF8307GR
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7.2

8.7
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1
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3
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240
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Amps
(A)

Net
Weight

(lbs)
Casters
(inch)

Gross
 Weight

(lbs)
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365/16×363/4×465/8

601/5×363/4×465/8
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Stainless steel
pan liner

Unmatched cabinet
airflow design Locking divider bars

Concentrated airflow design 
for even distribution

of airflow around pans

Atosa USA, Inc. MSF8308GR Item #24
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05/15/2024Submittal Sheet
ITEM# 25 ‐ MEGA TOP SANDWICH / SALAD PREPARATION REFRIGERATOR (1 EA REQ'D)
Atosa USA, Inc. MSF8307GR
Atosa Sandwich/Salad Mega Top Refrigerator, two‐section, 60‐1/5"W x 34"D x 46‐5/8"H, includes (24) 1/6 poly pans,
rear‐mounted, self‐contained refrigeration, 17.2 cu. ft., (2) solid hinged self‐closing doors, digital temperature
control, 33° to 40°F temperature range, (2) adjustable shelves, 9‐1/4" poly cutting board, ventilated refrigeration,
automatic evaporation, air defrost, stainless steel interior & exterior, galvanized steel back, 3" casters, R290
Hydrocarbon refrigerant, 1/5 HP, 115v/60/1‐ph, 2.8 amps, cord, NEMA 5‐15P, cETLus, ETL‐Sanitation
The spec sheet for this item can be viewed on item 24)
ACCESSORIES

Mfr Qty Model Spec

Atosa USA, Inc. 1 2 year labor & parts warranty, 5 years warranty on
compressor (continental USA only)

Atosa USA, Inc. 1 Extended warranty to a 5 year parts & labor
warranty with 5 year compressor part warranty
(continental USA only) (NET)

Atosa USA, Inc. 1 MSF8307234000 Night Cover, for MSF8307, left or right

Atosa USA, Inc. 1 1/6 size, 6" deep poly pans and dividers included

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

5‐15P 2.8 1/5

Atosa USA, Inc. MSF8307GR Item #25

Forage Kitchen ‐ Pewaukee Kavanaugh Restaurant Supply Page: 75



05/15/2024Submittal Sheet
ITEM# 26 ‐ MEGA TOP SANDWICH / SALAD PREPARATION REFRIGERATOR (1 EA REQ'D)
Atosa USA, Inc. MSF8305GR
Atosa Sandwich/Salad Mega Top Refrigerator, one‐section, 27‐1/2"W x 34"D x 46‐5/8"H, includes (12) 1/6 poly pans,
rear‐mounted, self‐contained refrigeration, 7.2 cu. ft., (1) solid hinged self‐closing door, digital temperature control,
33° to 40°F temperature range, (1) adjustable shelf, 9‐1/4" poly cutting board, ventilated refrigeration, automatic
evaporation, air defrost, stainless steel interior & exterior, galvanized steel back, 3" casters, R290 Hydrocarbon
refrigerant, 1/7 HP, 115v/60/1‐ph, 2.3 amps, cord, NEMA 5‐15P, cETLus, ETL‐Sanitation
The spec sheet for this item can be viewed on item 24)
ACCESSORIES

Mfr Qty Model Spec

Atosa USA, Inc. 1 2 year labor & parts warranty, 5 years warranty on
compressor (continental USA only)

Atosa USA, Inc. 1 Extended warranty to a 5 year parts & labor
warranty with 5 year compressor part warranty
(continental USA only) (NET)

Atosa USA, Inc. 1 MSF8305234000 Night Cover, for MSF8305

Atosa USA, Inc. 1 1/6 size, 6" deep poly pans and dividers included

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

5‐15P 2.3 1/7

Atosa USA, Inc. MSF8305GR Item #26
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05/15/2024Submittal Sheet
ITEM# 27 ‐ EQUIPMENT STAND (1 EA REQ'D)
Atosa USA, Inc. ATSE‐3024
MixRite Equipment Stand, 24"W x 30"D x 24"H, stainless steel top with upturn on rear & sides, stainless steel
adjustable undershelf & legs, adjustable bullet feet, NSF, KD

Atosa USA, Inc. ATSE‐3024 Item #27
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MODELS:

 WORKMANSHIP

DAYS  WARRANTY

90 90 DAYS WARRANTY ON WORKMANSHIP

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
New Jersey, Ohio, Texas, Washington

ATOSA USA, INC.

“WE MAKE THE KITCHEN BETTER!”

Atosa International
www.atosa.com

Atosa USA
www.atosausa.com *Atosa is continuously improving products. Specifications are subject to change without notice.*

BY ATOSA

ATSE-3024 / ATSE-3036 / ATSE-3048Stainless Steel
Equipment Stands
Standard Features
•	 Ships knocked down
•	 Tools are included for easy assembly
•	 Sturdy, stainless steel top surface and 

undershelf 
•	 Adjustable undershelf and bullet feet  

provide additional storage space, as well as 
optimum stability

•	 Safety hemmed edge around the sides and 
back comes standard to keep equipment and 
other contents from sliding off

•	 Added H-shape reinforced rib underneath 
the top surface makes it able to support more 
evenly distributed weight

Optional Accessories
•	 Work Table Caster Set, 5” H, 1-1/2” expanding 

stem caster kit (set of 4) part #: WA400001

Recommended Weight Capacity

ATSE-3036

ATSE-3024

ATSE-3048

ATSE-3024
ATSE-3036
ATSE-3048

330
440
550

Model� Weight capacity
(LBS.)

Atosa USA, Inc. ATSE‐3024 Item #27

Forage Kitchen ‐ Pewaukee Kavanaugh Restaurant Supply Page: 78



214
Atosa International
www.atosa.com

Atosa USA
www.atosausa.com *Atosa is continuously improving products. Specifications are subject to change without notice.*

BY ATOSA

Toll Free: 855-855-0399 Email: info@atosausa.com
www.atosa.com | www.atosausa.com
California, Colorado, Florida, Georgia, Illinois,  
New Jersey, Ohio, Texas, Washington

ATOSA USA, INC.

“WE MAKE THE KITCHEN BETTER!”

SPECIFICATIONS

PLAN VIEW

L 

L 

ADJUSTABLE FEET

STS 430, 18GA TYPE UNDERSHELF

STS 430, 18GA TYPE

ALUMINUM ALLOY CONNECTION

GALV, GUSSETS

STS 430, LEGS 15/8
24 24

30

30

Model�

ATSE-3024

ATSE-3036

ATSE-3048

Exterior Dimensions(inch)

24(L) x 30 x 24

36(L) x 30 x 24

48(L) x 30 x 24

Net Weight (lbs)

40

53

66

Gross
Weight (lbs)

46

62

77

Recommended Weight 
Capacity (lbs)

330

440

550

Packaging Dimensions(inch)

25 × 31 × 7

37 × 31 × 7

49 × 31 × 7

Atosa USA, Inc. ATSE‐3024 Item #27
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05/15/2024Submittal Sheet
ITEM# 27.A ‐ FOOD PAN WARMER, COUNTERTOP (1 EA REQ'D)
Nemco 6055A
Countertop Warmer, wet operation, accepts 12" x 20" full size pan or fractional size pans, adjustable thermostat,
cycling indicator pilot light, stainless steel construction, 1200 watts, NEMA 5‐15P, 120v/60/1ph, 10 amps, cETLus, NSF
ACCESSORIES

Mfr Qty Model Spec

Nemco 1 1 year parts & labor warranty, standard

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 120 60 1 Cord &
Plug

5‐15P 10.0 1.2

Nemco Food Equipment 6055A Item #27.A

Forage Kitchen ‐ Pewaukee Kavanaugh Restaurant Supply Page: 80



®

NEMCO Food Equipment, Ltd.
301 Meuse Argonne
P.O. Box 305
Hicksville, OH 43526
Phone (419) 542-7751
FAX (419) 542-6690
www.nemcofoodequip.com

Printed 7/14          Printed in U.S.A.

Item No._________________________

Quantity__________________________

AIA
File

No.

Model No. 
6055A, 6055A-CW,  

6055A-220, 6055A-43  

6055A 

6055A-43 

Counter Top 
Warmers 

Add side dishes and entrees to existing lines or crea te 
entirely new temporary  b uffet lines quickly and easily 
with NEMCO's   full-size countertop  w armers. You'll 
enjoy greater menu flexibility and the ability to 
respond  efficiently to changing menu requirements. 
Plus the reliable adjustable  thermostat  h elps to ensure 
that  food held in serving lines is always within your 
food safety temperature  g uidelines. Unique heating 
system design provides even heat  distribution   to 
prevent "hot spots".  T his design provides  exceptional
heat  transfer, even heat  distribution,  a nd lower 
preheat time. NEMCO's   warmers also have lower 
surface  temperatures and longer life components  t han 
our  competitors. Heavy-duty stainless steel well. 

Standard Features: 
• Heavy duty stainless steel construction 
• Adjustable  thermostat  120°F to 212°F 
• Heating s ystem design allows for fast preheat  a nd 

extended   life of unit 
• Accepts a 12"x20" full size pan or fractional  sizes 
• Adapter  bars and plates available for additional 

sizes 
• Cycling  indicator  p ilot  light 
• Temperature  i ndicator  ssettings: High, Medium, 

Low 
• cETLus and NSF listing 
• CE listing on model 6055A-220 

Nemco 6055A Item #27.A
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Model No. 
6055A, 6055A-CW, 
6055A-43, 6055A-220 

6055A 

WIDTH 

HEIGHT 

Accessories 
for 6055A Description 

66092 Two-hole adaptor plates for one 7qt. & one 11qt. inset 
66093 Two-hole adaptor plate for two 7qt. insets 
66095 20 " adaptor bar 
66096 12" adaptor bar 
66097 6" adaptor bar 
67860 Three-hole adaptor plate for three 4qt. insets 

Accessories 
for 6055A -43 

67763 Two-hole adaptor plates for two 11qt. insets 
68591 Three-hole adaptor plate for three 7qt. insets 
68592 Four-hole adaptor plate for four 4qt. insets 

Typical         Specifications 

DEPTH 

NEMCO   countertop  warme rs shall be constructed with 300 series stainless steel wells and 400 series stainless 
steel cabinets. They shall have tubular heating elements attached  to an aluminum heat  dissipating plate. All 
models shall have an adjustable (up to 212º F) conductio n thermostat  and a pilot light that cycles with the 
operat ion of the heating element. 120V models shall have a cord and NEMA 5-15P plug while the 220V 
model shall have a cord and CEE 7-7 plug. Models  6055A,  6055A-CW, and 6055A-43 shall be cETLus 
and NSF listed. Model 6055A-220 shall be CE and NSF listed. 

Model No. 
6055A, 6055A-CW, 
6055A-43, 6055A-220 

6055A 

WIDTH 

HEIGHT 

Accessories 
for 6055A Description 

66092 Two-hole adaptor plates for one 7qt. & one 11qt. inset 
66093 Two-hole adaptor plate for two 7qt. insets 
66095 20 " adaptor bar 
66096 12" adaptor bar 
66097 6" adaptor bar 
67860 Three-hole adaptor plate for three 4qt. insets 

Accessories 
for 6055A -43 

67763 Two-hole adaptor plates for two 11qt. insets 
68591 Three-hole adaptor plate for three 7qt. insets 
68592 Four-hole adaptor plate for four 4qt. insets 

Typical         Specifications 

DEPTH 

NEMCO   countertop  warme rs shall be constructed with 300 series stainless steel wells and 400 series stainless 
steel cabinets. They shall have tubular heating elements attached  to an aluminum hea t iplate. A  
models shall have an adjustable (up to 212º F) conductio n thermostat  and a pilot light that cycles with the 
operat ion of the heating element. 120V models shall have a cord and NEMA 5-15P plug while the 220V 
model shall have a cord and CEE 7-7 plug. Models  6055A,  6055A-CW, and 6055A-43 shall be cETLus 
and NSF listed. Model 6055A-220 shall be CE and NSF listed. 

Specifications: 
Pre-heat Shipping 

Model time to Width Depth Height Rated Nominal Plug Unit Weight Weight 
No. 180º f Inches/(cm) Inches/(cm) Inches/(cm) Voltage Wattage Amps Configuration Ibs./(Kg) Ibs./(Kg) 

6055A 12 min. 14 5/8 (37.1) 23 (59.7) 9 (22.9) 120 1200 10 NEMA 5-15P 18 (8.2) 23 (10.4) 

6055A-CW 10 min. 14 5/8 (37.1) 10 1/2 (26.7) 120 1500 12.5 NEMA 5-15P 19.1 (8.6) 23 (10.4) 

6055A-220 12 min. 14 5/8 (37.1) 9 (22.9) 220 1200 5.5 CEE -7-7 19 1/2 (8.9) 24 (11) 

6055A-43 14 min. 14 5/8 (37.1) 30  (77.8) 120 1500 12.5 NEMA 5-15P 28 (12.7) 34 (15.4) 

1/2 

23 (59.7) 1/2 

23 (59.7) 1/2 

5/8 10 1/2 (26.7) 
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NEMCO Food Equipment, Ltd.
301 Meuse Argonne, P.O. Box 305
Hicksville, OH 43526
Phone (419) 542-7751
FAX (419) 542-6690
www.nemcofoodequip.com

Typical Specifications
Roller Grill shall be stainless steel and heavy-duty aluminum construction and use a non slip GripsIt or
rollers and tubular heating elements. Rollers slant from front to rear of unit by 7° for effective merchandising.
element shall be contained in each roller. Seven setting infinite temperature control provides flexible cooking
holding. Unit shall have a sealed motor with ball bearings for long life. Each roller shall have a PTFE end bearing

on 120V (60Hz) with (1) or (2) 6’ cor

cETLus (120V, 220V), shall be listed with the National Sanitation Foundation (120V), and shall carry the approval

Model Nos.
Chrome 8027-SLT  8036-SLT 8045W-SLT

GripsIt  8027SX-SLT  8036SX-SLT 8045SXW-SLT

WIDTH DEPTH

HEIGHT

Hot Dog Width Depth Height Voltage Wattage Nominal # of Cords Unit Shipping
Capacity Inches/(cm) Inches/(cm) Inches/(cm) Amps NEMA Weight Weight

Model

Configuration bs./(kg.) lbs./(kg.)

8027-SLT,
8027SX-SLT 27 22 1/4 (56.5) 16 1/4 (41.3) 10 1/4 (26.0) 120 950 7.9 (1)5-15 plug 37 (16.8) 44 (20.0)

8027-SLT-220,
8027SX-SLT-220 27 22 1/4 (56.5) 16 1/4 (41.3) 10 1/4 (26.0) 220 950 4.3 (1)6-15 plug 37 (16.8) 44 (20.0)

8036-SLT,
8036SX-SLT 36 29 1/2 (74.9) 16 1/4 (41.3) 10 1/4 (26.0) 120 1500 12.5 (1)5-15 plug 48 (21.8) 55 (23.6)

8036-SLT-220,
8036SX-SLT-220 36 29 1/2 (74.9) 16 1/4 (41.3) 10 1/4 (26.0) 220 1500 6.8 (1)6-15 plug 48 (21.8) 55 (23.6)

8045W-SLT,
8045SXW-SLT 45 35 1/2 (90.2) 16 1/4 (41.3) 10 1/4 (26.0) 120 1800 15 (1)5-15 plug 54 (24.5) 63 (28.2)

8045W-SLT-220,
8045SXW-SLT-220 45 35 1/2 (90.2) 16 1/4 (41.3) 10 1/4 (26.0) 220 1800 8.2 (1)6-15 plug 54 (24.5) 63 (28.2)

(SX) Denotes special non-slip GripsIt coating

®

Made in U.S.A.

chrome
One 
and 

and 

NEMA 6-15P, or on 230V (50Hz) with a '������6’ cord and SCHUKO CEE7-7. shall carry the approval of Roller grills

of CE (230V).

Specifications:

No.
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NEMCO Food Equipment, Ltd.
301 Meuse Argonne, P.O. Box 305
Hicksville, OH 43526
Phone (419) 542-7751
FAX (419) 542-6690
www.nemcofoodequip.com

Typical Specifications
Roller Grill shall be stainless steel and heavy-duty aluminum construction and use a non slip GripsIt or
rollers and tubular heating elements. Rollers slant from front to rear of unit by 7° for effective merchandising.
element shall be contained in each roller. Seven setting infinite temperature control provides flexible cooking
holding. Unit shall have a sealed motor with ball bearings for long life. Each roller shall have a PTFE end bearing
FEP grease barrier combination. The unit shall be equipped with a pilot light, lighted rocker switch and operate
on 120V (60Hz) with (1) or (2) 6’ cord (s) and NEMA 5-15P, 5-�20P, on 220V (60Hz) with a 6’ cord and NEMA 6-15P,  

cETLus (120V, 220V), shall be listed with the National Sanitation Foundation (120V), and shall carry the approval

Model Nos.
Chrome 8027-SLT  8036-SLT 8045W-SLT

GripsIt  8027SX-SLT  8036SX-SLT 8045SXW-SLT

WIDTH DEPTH

HEIGHT

Hot Dog Width Depth Height Voltage Wattage Nominal # of Cords Unit Shipping
Capacity Inches/(cm) Inches/(cm) Inches/(cm) Amps NEMA Weight Weight

Model

Configuration bs./(kg.) lbs./(kg.)

8027-SLT,
8027SX-SLT 27 22 1/4 (56.5) 16 1/4 (41.3) 10 1/4 (26.0) 120 950 7.9 (1)5-15 plug 37 (16.8) 44 (20.0)

8027-SLT-220,
8027SX-SLT-220 27 22 1/4 (56.5) 16 1/4 (41.3) 10 1/4 (26.0) 220 950 4.3 (1)6-15 plug 37 (16.8) 44 (20.0)

8036-SLT,
8036SX-SLT 36 29 1/2 (74.9) 16 1/4 (41.3) 10 1/4 (26.0) 120 1500 12.5 (1)5-15 plug 48 (21.8) 55 (23.6)

8036-SLT-220,
8036SX-SLT-220 36 29 1/2 (74.9) 16 1/4 (41.3) 10 1/4 (26.0) 220 1500 6.8 (1)6-15 plug 48 (21.8) 55 (23.6)

8045W-SLT,
8045SXW-SLT 45 35 1/2 (90.2) 16 1/4 (41.3) 10 1/4 (26.0) 120 1800 15 (1)5-15 plug 54 (24.5) 63 (28.2)

8045W-SLT-220,
8045SXW-SLT-220 45 35 1/2 (90.2) 16 1/4 (41.3) 10 1/4 (26.0) 220 1800 8.2 (1)6-15 plug 54 (24.5) 63 (28.2)

(SX) Denotes special non-slip GripsIt coating

®

Made in U.S.A.

chrome
One 
and 

and 

NEMA 6-15P, or on 230V (50Hz) with a '������6’ cord and SCHUKO CEE7-7. shall carry Roller grills

of CE (230V).

Specifications:

No.
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NEMCO Food Equipment, Ltd.
301 Meuse Argonne, P.O. Box 305
Hicksville, OH 43526
Phone (419) 542-7751
FAX (419) 542-6690
www.nemcofoodequip.com

Typical Specifications
Roller Grill shall be stainless steel and heavy-duty aluminum construction and use a non slip GripsIt or
rollers and tubular heating elements. Rollers slant from front to rear of unit by 7° for effective merchandising.
element shall be contained in each roller. Seven setting infinite temperature control provides flexible cooking
holding. Unit shall have a sealed motor with ball bearings for long life. Each roller shall have a PTFE end bearing
FEP grease barrier combination. The unit shall be equipped with a pilot light, lighted rocker switch and operate
on 120V (60Hz) with (1) or (2) 6’ cord (s) and NEMA 5-15P, 5-�20P, on 220V (60Hz) with a 6’ cord and NEMA 6-15P,  

Model Nos.
Chrome 8027-SLT  8036-SLT 8045W-SLT

GripsIt  8027SX-SLT  8036SX-SLT 8045SXW-SLT

WIDTH DEPTH

HEIGHT

Hot Dog Width Depth Height Voltage Wattage Nominal # of Cords Unit Shipping
Capacity Inches/(cm) Inches/(cm) Inches/(cm) Amps NEMA Weight Weight

Model

Configuration bs./(kg.) lbs./(kg.)

8027-SLT,
8027SX-SLT 27 22 1/4 (56.5) 16 1/4 (41.3) 10 1/4 (26.0) 120 950 7.9 (1)5-15 plug 37 (16.8) 44 (20.0)

8027-SLT-220,
8027SX-SLT-220 27 22 1/4 (56.5) 16 1/4 (41.3) 10 1/4 (26.0) 220 950 4.3 (1)6-15 plug 37 (16.8) 44 (20.0)

8036-SLT,
8036SX-SLT 36 29 1/2 (74.9) 16 1/4 (41.3) 10 1/4 (26.0) 120 1500 12.5 (1)5-15 plug 48 (21.8) 55 (23.6)

8036-SLT-220,
8036SX-SLT-220 36 29 1/2 (74.9) 16 1/4 (41.3) 10 1/4 (26.0) 220 1500 6.8 (1)6-15 plug 48 (21.8) 55 (23.6)

8045W-SLT,
8045SXW-SLT 45 35 1/2 (90.2) 16 1/4 (41.3) 10 1/4 (26.0) 120 1800 15 (1)5-15 plug 54 (24.5) 63 (28.2)

8045W-SLT-220,
8045SXW-SLT-220 45 35 1/2 (90.2) 16 1/4 (41.3) 10 1/4 (26.0) 220 1800 8.2 (1)6-15 plug 54 (24.5) 63 (28.2)

(SX) Denotes special non-slip GripsIt coating

®

Made in U.S.A.

chrome
One 
and 

and 

NEMA 6-15P, or on 230V (50Hz) with a '������6’ cord and SCHUKO CEE7-7. shall of Roller grills

of CE (230V).

Specifications:

No.
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05/15/2024Submittal Sheet
ITEM# 28 ‐ HOT FOOD SERVING COUNTER / TABLE (1 EA REQ'D)
Vollrath 38004
ServeWell® Hot Food Table, (4) wells, 60‐11/16"W x 32"D x 34"H, Thermoset fiber‐reinforced resin wells with brass
drain valves, individual capillary tube thermostatic controls for each well, cast‐in dome heating elements, low‐water
indicator light, mechanical guards on all controls, open base with stainless steel undershelf, includes 7‐1/2" wide
plate shelf & 8" wide x 3/8" thick poly cutting board, stainless steel construction, adjustable legs, 10' cord with NEMA
5‐20P, 1920 watts, 16.0 amps, 120v/60/1‐ph, KD, cULus, NSF, Made in USA, made to order, cannot be cancelled or
returned (Refer to vollrathfoodservice.com for full warranty policy)
ACCESSORIES

Mfr Qty Model Spec

Vollrath 1 3809934 ServeWell® Caster Set, 4" dia., ADA height, (2)
with brakes, (2) without brakes, works on all
ServeWell® models, Made in USA (Refer to
vollrathfoodservice.com for full warranty policy)

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 120 60 1 Cord &
Plug

5‐20P 16 1.92

Vollrath 38004 Item #28
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The Vollrath Company, L.L.C.
1236 North 18th Street
Sheboygan, WI 53081-3201 U.S.A.
Main Tel: 800.624.2051 or 920.457.4851
Main Fax: 800.752.5620 or 920.459.6573
Customer Service: 800.628.0830
Canada Customer Service: 800.695.8560

Technical Services
techservicereps@vollrathco.com
Induction Products: 800.825.6036
Countertop Warming Products: 800.354.1970
All Other Products: 800.628.0832

www.vollrath.com

ServeWell® Hot Food Table

ServeWell® 3-Well Hot Food Table

DESCRIPTION
We build each ServeWell® unit with heavy-gauge stainless steel, and
engineer the body, legs, and base for strength and durability. Features

• Thermoset Fiber-Reinforced Resin Wells – self-insulating and
maximum energy efficiency. Will not rust or pit. Clean easily by
wiping off water deposits from the non-metallic surface.

• Thermostatic Heat Controls – automatically adjust for water
temperature and food volume changes to reduce food waste.

• Capillary Tube Thermostats – control supply power only when
needed for maximum power efficiency.

• Low-water indicator light – eliminates guesswork.
• Dome Heating Elements – use up to 25% less energy and

concentrate energy into the wells. Non-stick surface prevents
scale build-up for easy cleaning and longer operating life. Cast-in
elements for longer service life and greater energy transfer.

• Wells – Wide no-drip lips on wells keep top surface dry.
Equipped with individual brass drain valves.

• 20 gauge stainless steel top and undershelf, 16 gauge legs.
• Operator side plate shelf and cutting board are standard on hot

food table.
• Mechanical guards on all controls and power switch for safety

and reliability.
• Accepts full-size or fractional pans up to 6" (15.2 cm) deep, and

standard adapter plates and insets.
• Recommend using up to 4" (10.2 cm) deep food pans.
• Standard adjustable stationary legs or optional caster set.
• 10ft. (3 m) bottom-mounted power cord.
• Ships knocked down.

NOTE: ServeWell® Hot Food Table orders cannot be canceled or
returned.

WARRANTY
All models shown come with Vollrath’s standard warranty against
defects in materials and workmanship. For full warranty details,
please refer to www.Vollrath.com.

AGENCY LISTINGS

Due to continued product improvement, please consult
www.vollrath.com for current product specifications.

ITEMS

PERFORMANCE CRITERIA
ServeWell® Hot Food Table are designed to hold heated prepared
foods at temperatures above the HACCP “danger zone” of 140 F
(60 C). The performance standard is measured using the NSF
mixture preheated to 165F (73.9 C). The unit will hold the
temperature of this product above 150 F (65.6C). The temperature
will be maintained best when the food product is held using pans with
covers, the proper water level is maintained in the well, and the food
product is stirred regularly.

OPTIONS AND ACCESSORIES Dimensions in inches (cm)

Item No. Description Item No.Description
38102 700W/120V 2 Well 38004 480W/120V 4 Well
38103 700W/120V 3 Well 38005 480W/120V 5 Well
38104 700W/120V 4 Well 38116 600-800W/208-240V 2 Well
38105 700W/120V 5 Well 38117 600-800W/208-240V 3 Well
38002 480W/120V 2 Well 38118 600-800W/208-240V 4 Well
38003 480W/120V 3 Well 38119 600-800W/208-240V 5 Well

Work/Overshelf w/o Acrylic Panel Double-Deck Overshelf
w/o Acrylic Panel (Not pictured)
Item Length x Width x Height
❑ 38032 32 x 10 x 26 (81.3 x 25.4 x 66)
❑ 38033 46 x 10 x 26 (116.8 x 25.4 x 66)

Item Length x Width x Height ❑ 38034 60¹¹⁄₁₆x 10 x 26 (155.6 x 25.4 x 66)
❑ 38042 32 x 10 x 13 (81.3 x 25.4 x 33) ❑ 38035 76 x 10 x 26 (193 x 25.4 x 66)
❑ 38043 46 x 10 x 13 (116.8 x 25.4 x 33)
❑ 38044 60¹¹⁄₁₆ x 10 x 13 (155.6 x 25.4 x 33)
❑ 38045 76 x 10 x 13 (193 x 25.4 x 33)

Single Deck Cafeteria Guard Buffet Breath Guards

4 holes per side for breath guard attachment.
Item Length x Width x Height Item Length x Width x Height
❑ 38052 32 x 10 x 13 (81.3 x 25.4 x 33) ❑ 38062 32 x 35³⁄₈ x 23½ (81.2 x 89.8 x 59.7)
❑ 38053 46 x 10 x 13 (116.8 x 25.4 x 33) ❑ 38063 46 x 35³⁄₈ x 23½ (116.8 x 89.8 x 59.7)
❑ 38054 60¹¹⁄₁₆ x 10 x 13

(155.6 x 25.4 x 33)
❑ 38064 60¹¹⁄₁₆x 35³⁄₈ x 23½

(155.6 x 89.8 x 59.7)
❑ 38055 76 x 10 x 13 (193 x 25.4 x 33) ❑ 38065 76 x 35³⁄₈ x 23½ (193 x 89.8 x 59.7)

Customer Side Poly Cutting Board Customer Side Plate Rest

Item Length x Width x Height Item Length x Width x Height
❑ 38072 32 x 8 x 1 (81.3 x 20.3 x 2.5) ❑ 38092 32 x 8 x 1 (81.3 x 20.3 x 2.5)
❑ 38073 46 x 8 x 1 (116.8 x 20.3 x 2.5) ❑ 38093 46 x 8 x 1 (116.8 x 20.3 x 2.5)
❑ 38074 60¹¹⁄₁₆ x 8 x 1 (155.6 x 20.3 x 2.5) ❑ 38094 60¹¹⁄₁₆ x 8 x 1 (155.6 x 20.3 x 2.5)
❑ 38075 76 x 8 x 1 (193 x 20.3 x 2.5) ❑ 38095 76 x 8 x 1 (193 x 20.3 x 2.5)

Caster Set

Item Description
❑ 38099 4" (10.2) swivel wheels, two with brakes, 35¾ (90.8) countertop height.
❑ 3809934 4" (10.2) swivel wheels, two with brakes, 34 (86.4) ADA countertop height.

Vollrath 38004 Item #28
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© 2018 The Vollrath Company L.L.C. Form Number L34586 11/12/18
Printed in USA

The Vollrath Company, L.L.C.
1236 North 18th Street
Sheboygan, WI 53081-3201 U.S.A.
Main Tel: 800.624.2051 or 920.457.4851
Main Fax: 800.752.5620 or 920.459.6573
Customer Service: 800.628.0830
Canada Customer Service: 800.695.8560

Technical Services
techservicereps@vollrathco.com
Induction Products: 800.825.6036
Countertop Warming Products: 800.354.1970
All Other Products: 800.628.0832

www.vollrath.com

DIMENSIONS (Shown in inches (cm)).

SPECIFICATIONS

Notes: Dedicated circuit may be required for higher currents. ServeWell® Hot Food Table orders cannot be canceled or returned.

Item
No. Description

Volts
(Single

Phase Only)
Watts

Per Well
Watts
Total

Electrical
Service
Amps Amps Plug Receptacles

700W/120V
38102 2-well

120 700

1400 15 11.7 NEMA 5-15P
38103 3-well 2100 30 17.5 NEMA 5-30P
38104 4-well 2800 30 23.3 NEMA 5-30P
38105 5-well 3500 50 29.2 NEMA 5-50P
480W/120V
38002 2-well

120 480

960 15 8 NEMA 5-15P
38003 3-well 1440 15 12 NEMA 5-15P
38004 4-well 1920 20 16 NEMA 5-20P
38005 5-well 2400 30 20 NEMA 5-30P
600-800W/208-240V
38116 2-well

208-240 600-800

1200-1600 15 6.7 NEMA 6-15P
38117 3-well 1800-2400 15 10 NEMA 6-15P
38118 4-well 2400-3200 20 13.3 NEMA 6-20P
38119 5-well 3000-4000 30 16.6 NEMA 6-30P

76 (193)
60¹¹⁄₁₆ (154.1)

46 (116.8)
32 (81.3)

1½ (3.8)

34*
(86.4)

Operator Side View Side View

Top View

26
(66)

32
(81.3)

7½ (19) wide
plate rest

Power Supply Cord/Plug

Note: Caster set option 38099 increases countertop height to 35¾ (90.8)

120V

NEMA
5-15R

120V

NEMA
5-30R

208-240V

NEMA
6-15R

208-240V

NEMA
6-30R

120V

NEMA
5-20R

120V

NEMA
5-50R

208-240V

NEMA
6-20R

Vollrath 38004 Item #28
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*Dedicated circuit may be required for higher currents     **Single phase only     Note: ServeWell® Hot Food Table orders cannot be canceled or returned

 
ITEM #

 
DESCRIPTION

 
DIMENSIONS: IN (CM)

 
VOLTS**

WATTS
PER WELL

WATTS
TOTAL

ELECTRICAL
SERVICE (A)

 
AMPS

 
PLUG

700W/120V

38102 2-well hot food table 32 x 32 x 34 (81.3 x 81 x 86) 120V 700 1400 15 11.7 5-15P

38103 3-well hot food table 46 x 32 x 34 (116.8 x 81 x 86) 120V 700 2100 30 17.5 5-30P

38104 4-well hot food table 611⁄4 x 32 x 34 (155.6 x 81 x 86) 120V 700 2800 30 23.3 5-30P

38105 5-well hot food table 76 x 32 x 34 (193 x 81 x 86) 120V 700 3500 50 29.2 5-50P

480W/120V

38002 2-well hot food table 32 x 32 x 34 (81.3 x 81 x 86) 120V 480 960 15 8 5-15P

38003 3-well hot food table 46 x 32 x 34 (116.8 x 81 x 86) 120V 480 1440 15 12 5-15P

38004 4-well hot food table 611⁄4 x 32 x 34 (155.6 x 81 x 86) 120V 480 1920 20 16 5-20P

38005 5-well hot food table 76 x 32 x 34 (193 x 81 x 86) 120V 480 2400 30 20 5-30P

600-800W/208-240V

38116 2-well hot food table 32 x 32 x 34 (81.3 x 81 x 86) 208-240V 600-800 1200-1600 15 6.7 6-15P

38117 3-well hot food table 46 x 32 x 34 (116.8 x 81 x 86) 208-240V 600-800 1800-2400 15 10 6-15P

38118 4-well hot food table 611⁄4 x 32 x 34 (155.6 x 81 x 86) 208-240V 600-800 2400-3200 20 13.3 6-20P

38119 5-well hot food table 76 x 32 x 34 (193 x 81 x 86) 208-240V 600-800 3000-4000 30 16.6 6-30P

•	 Thermoset wells cannot pit or rust

•	 Use standard adaptor plates and insets for serving flexibility

•	 38099: Optional Caster Set has four 4" (10.2 cm) swivel wheels – two with brakes

•	 Recommended for use with up to 4" (10.2 cm) deep full or fractional size pans; well depth is 61⁄4"

Hot Food Tables*

Dome elements transfer energy  
directly into water bath, eliminating 
the need for spillage pans

Equipped with standard 480W, 
700W, or 800W elements

With a heating element  
in direct contact with the  
water and Vollrath’s exclusive 
thermoset fiber-reinforced resin 
well, little heat is lost and the 
need for vents is eliminated

Stainless steel construction  
includes legs and undershelf

Plate shelf and cutting board 
standard on hot food unit

Each well is equipped  
with a brass drain valve

8" wide cutting board

Four guide holes per side  
for breath guard attachment

Standard 10' 
power cord

Low-water indicator light  
eliminates guesswork

Thermostatic controls  3/8" thick  
cutting board

71⁄2" wide 
plate shelf

Standard adjustable  
stationary legs or  
optional caster set

Brass drain 
valve

Low-water 
indicator light

Vollrath 38004 Item #28
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The Vollrath Company, L.L.C.
1236 North 18th Street
Sheboygan, WI 53081-3201 U.S.A.
Customer Service: 800.628.0830
Canada Customer Service: 800.695.8560
Main Fax: 800.752.5620 or 920.459.6573

Technical Services: 800.628.0832
Technical Services Fax: 920.459.5462

www.vollrath.com

ServeWell® Hot Food Table

ServeWell® 3-Well Hot Food Table
DESCRIPTION
We build each ServeWell® unit with heavy-gauge stainless steel, and
engineer the body, legs, and base for strength and durability. The
complete line of ServeWell® food tables are designed to eliminate the
frustrations you have had with traditional food service units.

Each well will accept full-size or fractional pans to 6" (15.24 cm) deep,
and can be used with standard adaptor plates and insets for serving
flexibility.

FEATURES
• Thermoset Fiber-Reinforced Resin Wells – self-insulating and

maximum energy efficiency. Will not rust or pit. Clean easily by
wiping off water deposits from the non-metallic surface.

• Thermostatic Heat Controls – automatically adjust for water
temperature and food volume changes to reduce food waste.

• Capillary Tube Thermostats – control supply power only when
needed for maximum power efficiency.

• Low-water indicator light – eliminates guesswork.
• Dome Heating Elements – use up to 25% less energy and

concentrate energy into the wells. Non-stick surface prevents
scale build-up for easy cleaning and longer operating life.
Elements are cast-in for longer service life and greater energy
transfer.

• Wells – Wide no-drip lips on wells keep top surface dry.
Equipped with individual brass drain valves.

• Recommend using up to 4" (10.2 cm) deep food pans – standard
and fractional sizes.

• Operator side plate shelf and cutting board standard on hot food
unit.

• Optional customer side plate rest available.
• Mechanical guards on all controls and power switch for safety

and reliability.
• 10ft. (3 m) power cord bottom-mounted to stay out of the way.
• 20 gauge stainless steel top and undershelf, 16 gauge legs.
• Standard adjustable stationary legs or optional caster set.
• Shipped knocked down.

Due to continued product improvement, please consult
www.vollrath.com for current product specifications.

ITEMS

PERFORMANCE CRITERIA
ServeWell® Hot Food Table are designed to hold heated prepared
foods at temperatures above the HACCP “danger zone” of 140 F
(60 C). The performance standard is measured using the NSF
mixture preheated to 165F (73.9 C). The unit will hold the
temperature of this product above 150 F (65.6C). The temperature
will be maintained best when the food product is held using pans with
covers, the proper water level is maintained in the well, and the food
product is stirred regularly.

ACCESSORIES Dimensions in inches (cm)

WARRANTY: All models shown come with Vollrath’s standard
warranty against defects in materials and workmanship. For full
warranty details, please refer to www.Vollrath.com.

Agency Certifications

Item Description Item Description
38102 700W/120V 2 Well 38004 480W/120V 4 Well
38103 700W/120V 3 Well 38005 480W/120V 5 Well
38104 700W/120V 4 Well 38116 600-800W/208-240V 2 Well
38105 700W/120V 5 Well 38117 600-800W/208-240V 3 Well
38002 480W/120V 2 Well 38118 600-800W/208-240V 4 Well
38003 480W/120V 3 Well 38119 600-800W/208-240V 5 Well

Work/Overshelf w/o Acrylic Panel Double-Deck Overshelf
w/o Acrylic Panel (Not pictured)
Item Length x Width x Height
38032 32 x 10 x 26 (81.3 x 25.4 x 66)
38033 46 x 10 x 26 (116.8 x 25.4 x 66)

Item Length x Width x Height 38034 61¼ x 10 x 26 (155.6 x 25.4 x 66)
38042 32 x 10 x 13 (81.3 x 25.4 x 33) 38035 76 x 10 x 26 (193 x 25.4 x 66)
38043 46 x 10 x 13 (116.8 x 25.4 x 33)
38044 61¼ x 10 x 13 (155.6 x 25.4 x 33)
38045 76 x 10 x 13 (193 x 25.4 x 33)

Single Deck Cafeteria Guard Buffet Breath Guards

4 holes per side for breath guard attachment.
Item Length x Width x Height Item Length x Width x Height
38052 32 x 10 x 13 (81.3 x 25.4 x 33) 38062 32 x 35³⁄₈ x 23½ (81.2 x 89.8 x 59.7)
38053 46 x 10 x 13 (116.8 x 25.4 x 33) 38063 46 x 35³⁄₈ x 23½ (116.8 x 89.8 x 59.7)
38054 61¼ x 10 x 13 (155.6 x 25.4 x 33) 38064 61¼ x 35³⁄₈ x 23½ (155.6 x 89.8 x 59.7)
38055 76 x 10 x 13 (193 x 25.4 x 33) 38065 76 x 35³⁄₈ x 23½ (193 x 89.8 x 59.7)
Operator Side Poly Cutting Board Customer Side Plate Rest

Item Length x Width x Height Item Length x Width x Height
38072 32 x 8 x 1 (81.3 x 20.3 x 2.5) 38092 32 x 8 x 1 (81.3 x 20.3 x 2.5)
38073 46 x 8 x 1 (116.8 x 20.3 x 2.5) 38093 46 x 8 x 1 (116.8 x 20.3 x 2.5)
38074 61¼ x 8 x 1 (155.6 x 20.3 x 2.5) 38094 61¼ x 8 x 1 (155.6 x 20.3 x 2.5)
38075 76 x 8 x 1 (193 x 20.3 x 2.5) 38095 76 x 8 x 1 (193 x 20.3 x 2.5)
Caster Set

Item Description
38099 4 (10.2) swivel wheels, two with brakes
3809934 4 (10.2) swivel wheels, two with brakes, ADA HT

Approvals Date

Vollrath 3809934 Item #28

Forage Kitchen ‐ Pewaukee Kavanaugh Restaurant Supply Page: 87



S E R V E W E L L ® H O T F O O D T A B L E

Se
rv

eW
el

l®
Ho

tF
oo

d
Ta

bl
e

T
h

e
Vo

llr
at

h
C

o
m

p
an

y,
L

.L
.C

.

The Vollrath Company, L.L.C.
1236 North 18th Street
Sheboygan, WI 53081-3201 U.S.A.
Customer Service: 800.628.0830
Canada Customer Service: 800.695.8560
Main Fax: 800.752.5620 or 920.459.6573

Technical Services: 800.628.0832
Technical Services Fax: 920.459.5462

© 2014 The Vollrath Company L.L.C. Form Number L34586 9/23/14
Printed in USA

www.vollrath.com

DIMENSIONS
Dimensions shown in inches (cm).

SPECIFICATIONS

Notes: Dedicated circuit may be required for higher currents.
ServeWell® Hot Food Table orders cannot be cancelled or returned.

76 (193)
61¼ (155.6)

46 (116.8)
32 (81.3)

1½ (3.8)

34
(86.4)

Operator Side View Side View

Top View

28
(66)

32
(81.3)

7½ (19) wide
plate rest

Power Supply Cord/Plug

Item
No. Description

Volts
(Single

Phase Only)
Watts

Per Well
Watts
Total

Electrical
Service

(A) Amps Plug Receptacles
700W/120V
38102 2-well

120V 700

1400 15 11.7 NEMA 5-15P
38103 3-well 2100 30 17.5 NEMA 5-30P
38104 4-well 2800 30 23.3 NEMA 5-30P
38105 5-well 3500 50 29.2 NEMA 5-50P

480W/120V
38002 2-well

120V 480

960 15 8 NEMA 5-15P
38003 3-well 1440 15 12 NEMA 5-15P
38004 4-well 1920 20 16 NEMA 5-20P
38005 5-well 2400 30 20 NEMA 5-30P

600-800W/208-240V
38116 2-well

208-240V 600-800

1200-1600 15 6.7 NEMA 6-15P
38117 3-well 1800-2400 15 10 NEMA 6-15P
38118 4-well 2400-3200 20 13.3 NEMA 6-20P
38119 5-well 3000-4000 30 16.6 NEMA 6-30P

120V

NEMA
5-15R

120V

NEMA
5-30R

208-240V

NEMA
6-15R

Y X

W

208-240V

NEMA
6-30R

120V

NEMA
5-20R

120V

NEMA
5-50R

208-240V

NEMA
6-20R

Vollrath 3809934 Item #28
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61

Option: buffet  
breath guard

Food Table Accessories

Option: fixed  
plate rest on  
customer side

Option: caster set – 
4" (10.2 cm) swivel 
wheels with brakes

Note: Heat strips are not an option

Option: work/overshelf –  
single- or double-deck  
(without acrylic panel)

Option: single-deck cafeteria 
guard (with acrylic panel)

WORK/SINGLE OVERSHELF
WITHOUT ACRYLIC PANEL*

ITEM # DIMENSIONS (L X W X H): IN (CM)

38042 32 x 10 x 13 (81.3 x 25.4 x 33) 

38043 46 x 10 x 13 (116.8 x 25.4 x 33)

38044 611⁄4 x 10 x 13 (155.6 x 25.4 x 33)

38045 76 x 10 x 13 (193 x 25.4 x 33)

DOUBLE-DECK OVERSHELF
WITHOUT ACRYLIC PANEL*

ITEM # DIMENSIONS (L X W X H): IN (CM)

38032 32 x 10 x 26 (81.3 x 25.4 x 66) 

38033 46 x 10 x 26 (116.8 x 25.4 x 66)

38034 611⁄4 x 10 x 26 (155.6 x 25.4 x 66)

38035 76 x 10 x 26 (193 x 25.4 x 66)

OPTIONAL CUSTOMER SIDE POLY CUTTING 
BOARDS WITH MOUNTING KIT* **

ITEM # DIMENSIONS (L X W X H): IN (CM)

38072 32 x 8 x 1 (81.3 x 20.3 x 2.5) 

38073 46 x 8 x 1 (116.8 x 20.3 x 2.5)

38074 611⁄4 x 8 x 1 (155.6 x 20.3 x 2.5)

38075 76 x 8 x 1 (193 x 20.3 x 2.5)

BUFFET BREATH GUARDS* 

ITEM # DIMENSIONS (L X W X H): IN (CM)

38062 32 x 353⁄8 x 231⁄2 (81.3 x 89.8 x 59.7) 

38063 46 x 353⁄8 x 231⁄2 (116.8 x 89.8 x 59.7)

38064 611⁄4 x 353⁄8 x 231⁄2 (155.6 x 89.8 x 59.7)

38065 76 x 353⁄8 x 231⁄2 (193 x 89.8 x 59.7)

PLATE RESTS 

ITEM # DIMENSIONS (L X W X H): IN (CM)

38092 32 x 8 x 1 (81.3 x 20.3 x 2.5) 

38093 46 x 8 x 1 (116.8 x 20.3 x 2.5)

38094 611⁄4 x 8 x 1 (155.6 x 20.3 x 2.5)

38095 76 x 8 x 1 (193 x 20.3 x 2.5)

CASTER SETS 

ITEM # DESCRIPTION

38099 4" caster set, two w/brakes

3809934 4" caster set, two w/brakes, ADA HT

SINGLE-DECK CAFETERIA  
GUARDS WITH ACRYLIC PANEL*

ITEM # DIMENSIONS (L X W X H): IN (CM)

38052 32 x 10 x 13 (81.3 x 25.4 x 33) 

38053 46 x 10 x 13 (116.8 x 25.4 x 33)

38054 611⁄4 x 10 x 13 (155.6 x 25.4 x 33)

38055 76 x 10 x 13 (193 x 25.4 x 33)

**Replacement part*For units only with 4 guide holes per side

Vollrath 3809934 Item #28
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05/15/2024Submittal Sheet
ITEM# 29 ‐ MEGA TOP SANDWICH / SALAD PREPARATION REFRIGERATOR (1 EA REQ'D)
Atosa USA, Inc. MSF8307GR
Atosa Sandwich/Salad Mega Top Refrigerator, two‐section, 60‐1/5"W x 34"D x 46‐5/8"H, includes (24) 1/6 poly pans,
rear‐mounted, self‐contained refrigeration, 17.2 cu. ft., (2) solid hinged self‐closing doors, digital temperature
control, 33° to 40°F temperature range, (2) adjustable shelves, 9‐1/4" poly cutting board, ventilated refrigeration,
automatic evaporation, air defrost, stainless steel interior & exterior, galvanized steel back, 3" casters, R290
Hydrocarbon refrigerant, 1/5 HP, 115v/60/1‐ph, 2.8 amps, cord, NEMA 5‐15P, cETLus, ETL‐Sanitation
The spec sheet for this item can be viewed on item 24)
ACCESSORIES

Mfr Qty Model Spec

Atosa USA, Inc. 1 2 year labor & parts warranty, 5 years warranty on
compressor (continental USA only)

Atosa USA, Inc. 1 Extended warranty to a 5 year parts & labor
warranty with 5 year compressor part warranty
(continental USA only) (NET)

Atosa USA, Inc. 1 MSF8307234000 Night Cover, for MSF8307, left or right

Atosa USA, Inc. 1 1/6 size, 6" deep poly pans and dividers included

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 115 60 1 Cord &
Plug

5‐15P 2.8 1/5

Atosa USA, Inc. MSF8307GR Item #29
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05/15/2024Submittal Sheet
ITEM# 30 ‐ OPEN DISPLAY MERCHANDISER (1 EA REQ'D)
Structural Concepts CO43R‐UC
Oasis® Self‐Service Refrigerated Under Counter Height Case, 47‐1/4"W, 32‐3/4"H, Breeze‐E (Type II) with EnergyWise
self‐contained refrigeration system (rear access), Blue Fin coated coil, LED top light, one piece formed ABS plastic
tub, black interior, laminated exterior, (2) square full end panels, casters with levelers, front panel extends over end
panels to blend with adjacent counters (supplied by others), counter surface (supplied by others) extends over top
unit, cETLus, ETL‐Sanitation
ACCESSORIES

Mfr Qty Model Spec

Structural Concepts 1 NOTE: If GFCI is required, a GFCI breaker MUST be
used in lieu of a GFCI receptacle

Structural Concepts 1 1 yr. parts & labor warranty, 5 yr. compressor
warranty, standard

Structural Concepts 1 Refrigeration: Breeze‐E (Type II) self‐contained
refrigeration (rear access)‐ NSF Type II compliant,
standard

Structural Concepts 1 Electrical: 110‐120v/60/1ph, 12.0 amps, 1053 watts,
standard

Structural Concepts 1 Electrical Connection: 6' Straight blade power
cord with NEMA 5‐15P, standard

Structural Concepts 1 NOTE: Compressor air rear intake, front discharge
at toe kick, unit MUST remain 4" from wall & front
& rear panels cannot be blocked (Not applicable
with remote refrigeration option)

Structural Concepts 1 Interior Color: Powder coated SCC Standard
Silversan Black (FDA compliant), standard

Structural Concepts 1 Exterior Color: Laminate standard color 909‐58
Black

Structural Concepts 1 Rear Exterior Color: Black, standard

Structural Concepts 1 Rear Doors: None (solid back panel), standard

Structural Concepts 1 End Panel Left: Square with stainless steel mirror
interior, standard

Structural Concepts 1 End Panel Right: Square with stainless steel
mirror interior, standard

Structural Concepts 1 Thermometer: Digital fahrenheit thermometer,
standard

Structural Concepts 1 Night curtain: Retractable, non‐locking (not
available with security cover)

ELECTRICAL
VOLTS CYCLE PHASE CONN AFF NEMA AMPS KW HP MCA MOCP

1 110‐120 60 1 12.0 1.053

2 Cord &
Plug

5‐15P

Structural Concepts CO43R‐UC Item #30
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Refrigerated Self-Service Counter Case

Oasis

 36-1/4"L x 32-3/8"D x 33-3/4"H• CO33R  34.00

 47-1/4"L x 32-3/8"D x 33-3/4"H• CO43R  45.00

 59-1/4"L x 32-3/8"D x 33-3/4"H• CO53R  57.00

 71-1/4"L x 32-3/8"D x 33-3/4"H• CO63R  69.00

Included
• NOTE: ADD SUFFIX TO MODEL # LISTED ABOVE BASED ON MODEL 

CONFIGURATION CHOSEN BELOW

• Breeze~E (Type-ll) self-contained refrigeration (rear access)

• Blue Fin coated coil

• Casters (non-locking) w/ levelers

• Condensate pan (self-contained refrig. only)

• Integrated average product temperature of 40°F or less

• LED 3500K top light(s)

• One piece formed ABS plastic tub

• One year parts & labor; 5 year compressor warranty

 Specify  Standard Features  Additional Options
MODEL CONFIGURATION • Freestanding (-FS) Counter ht. 

33-3/4''H; freestanding unit w/2 end 

panels. Top & front panels positioned 

between end panels

• Counter height (-CH) Counter ht. 33-3/4''H; Top & front 

panels extended over end panels to blend w/adj. 

counters (supplied by others)

• Undercounter height (-UC) Undercounter ht. 32-3/4''H; 

front panel extends over end panels to blend w/adj. 

counters (supplied by others). Counter surface (supplied 

by others) extends over top of unit

EXTERIOR COLOR • Laminate (stock colors) • Laminate (non-stock colors)

• Stainless steel

INTERIOR COLOR • Powder coated Silversan Black • Stainless steel

REAR EXTERIOR COLOR • Black • Stainless steel

END PANELS • Full w/stainless steel mirror interior • Curved w/stainless steel mirror interior (-FS model only)

• None (synchronized defrost required)

REAR DOORS • None (solid back panel) • Solid rear flip-down door(s) w/ lock (rear access only)

ELECTRICAL CONNECTION • 6' Straight blade power cord 

(self-cont.)

• 6' Locking power cord (self-cont.)

• Electrical leads (remote)

REFRIGERATION • Breeze~E (Type-ll) self-contained 

refrigeration (rear access)

• Breeze~E (Type-ll) self-contained refrigeration (front 

access)(w/ 2''D open rear wall spacer)

• Note: Remote doesn't incl Conds unit. Floor drain reqd.

• Remote w/thermostat, solenoid & TXV (front access)1

• Remote w/thermostat, solenoid & TXV (rear access)2

MISCELLANEOUS • Second year parts & labor warranty (excludes 

compressor)

ACCESSORIES • 2''D Full chimney rear wall spacer (front access only)

• 2''H Full depth display riser(s) for lower display

• Clean Sweep® coil cleaner (self-cont.)

• Night curtain, retractable, non-locking

• Removable solid security cover, locking

1 - See tech spec for remote load reqmts

2 - See tech spec for remote load reqmts

Option Notes:

10-18-2023Revised 21868158Note: Information is subject to change at any time. Visit www.structuralconcepts.com for the most current specs.
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Refrigerated Self-Service Counter Case

Oasis

Intended Environment: Type II - Designed to operate in ambient conditions of 80°F and 55% relative humidity unless noted otherwise in system information below.

 Warmest Avg Prod Temp ° F Intended Product To Be Displayed Zone

1   Packaged refrigerated products   40

Model Technical Specifications

L1" L2" WattsFreqPhsSystem Circuit Volts Wires

Conv.

Rack 

BTUHNEMA Plug
Est

Wt

Amps

*** SSTL"

Para. 

Rack 

BTUH Model

650 36.2534.00CO33R  3.13 Remote (DX) Circuit #1  20.00Leads Multiple2+G 1.12601110-120  42  1580 1706

Self-Contained (R513A) Circuit #1 N/AN/A5-15P or L5-15P2+G 11.98601110-120  1,050 N/A

700 47.2545.00CO43R  3.13 Remote (DX) Circuit #1  20.00Leads Multiple2+G 1.14601110-120  40  1780 1922

Remote (GLYCOL 35%) Circuit #1  20.00Leads Multiple2+G 1.14601110-120  36  1780 1922

Self-Contained (R513A) Circuit #1 N/AN/A5-15P or L5-15P2+G 12.00601110-120  1,053 N/A

750 59.2557.00CO53R  3.13 Remote (DX) Circuit #1  20.00Leads Multiple2+G 1.22601110-120  52  2240 2419

Remote (GLYCOL 35%) Circuit #1  20.00Leads Multiple2+G 1.22601110-120  47  2240 2419

Remote (R744 TRANSCRITICAL) Circuit #1 Leads Multiple2+G 1.22601110-120  52  2240 2419

Self-Contained (R513A) Circuit #1 N/AN/A5-20P or L5-20P2+G 14.86601110-120  1,190 N/A

850 71.2569.00CO63R  34.50 Remote (DX) Circuit #1  20.00Leads Multiple2+G 1.56601110-120  75  2760 2981

Remote (R744 TRANSCRITICAL) Circuit #1 Leads Multiple2+G 1.56601110-120  75  2760 2981

Self-Contained (R513A) Circuit #1 N/AN/A5-20P or L5-20P2+G 15.20601110-120  1,211 N/A

Regulatory Approvals:

All Models Accordance with AHRI Std 1200

ETL Listed to UL 471

ETL Listed to CAN/CSA 22.2 No. 120

ETL Sanitation to NSF/ANSI 7

*** Does not include electric defrost on freezer models.
Important Notes:

1) ELECTRICAL NOTE:  If GFCI is required, a GFCI breaker MUST be used in lieu of a GFCI receptacle

2) 33'' Minumum entry door clearence required (w/out shipping skid)

3) Performance issues (product temperatures, water on floor, etc.) caused by adverse conditions are not 

covered by warranty.

4) Keep unit at least 15' from exterior doors, overhead HVAC vents, or any air curtain disruption.

5) Do not expose unit to direct sunlight or any heat source (ovens, fryers, etc.).

6) Compressor air rear intake, front discharge at toe kick. Front and rear panels cannot be blocked. Must remain 

4'' from wall.

10-18-2023RevisedNote: Information is subject to change at any time. Visit www.structuralconcepts.com for the most current specs.  21868158
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05/15/2024Submittal Sheet
ITEM# 32 ‐ SPARE NO.
<Spare No.>

Item #32
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05/15/2024Submittal Sheet
ITEM# 33 ‐ SERVING COUNTER, PARTS & ACCESSORIES (2 EA REQ'D)
Steril‐Sil E1‐DDF‐1VH
Drop‐In Counter Top Dispenser, 12" x 17‐1/4" x 6"H, flush‐mount, (1) insert, holds 1V or less E1 System insert,
includes: 1" flange & solid bottom, NSF, Made in USA
ACCESSORIES

Mfr Qty Model Spec

Steril‐Sil 1 E1‐BS6OE‐PC Drop‐In Silverware Basket, full‐size, fits E1
Handling System, holds (6) PC‐700 plastic
containers (included, specify color), with drop
down handle, stainless steel, NSF, Made in USA

Steril‐Sil 2 Gray

Steril‐Sil Company E1‐DDF‐1VH Item #33
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E1 Flush-Mount Drop-In Dispensers 

Item#:  

Quantity:  

Model #:      E1-DDF-   

Project #:  

Product Specification: 
Steril-Sil model #E1-DDF-           Flush-Mount Drop-In Dispenser. Works exclusively with 
the Steril-Sil E1 Silverware Handling System and accepts Steril-Sil E1 Inserts. Unit 
includes an enclosed base to contain debris and spills. All welded 304 stainless steel 
construction. NSF approved. Made in the U.S.A. 

E
1

 F
lu

sh
-M

o
u

n
t D

ro
p

-In
 D

isp
e

n
se

rs 
(P

a
g

e
 1

 o
f 2

) 

Version: 12/2020 

Steril-Sil Company, LLC 
Phone: 800-784-5537 

Fax: 617-739-5063 

Email: quotes@sterilsil.com 

www.sterilsil.com 

Notes: 

Standard Features: 
• Flush-mount drop-in countertop dispenser 

for the E1 Silverware Handling System 

• Use as a liner to protect counter and 

countertop from scratching and water 

damage 

• For use in stainless steel, laminate, 3cm 

quartz and solid surface countertops 

• Works exclusively with the Steril-Sil  

E1 System 

• Enclosed bottom contains debris and 

spills 

• 1” flange holds the dispenser in place 

while protecting the countertop edge 

from scratching and chipping 

• All welded 304 stainless steel construction 

• NSF approved 

• Made in the U.S.A. 

Model #: E1-DDF-1VH 
With drop-in silverware basket 

(sold separately) 

 

Patent Pending 

For flush mounting all E1 

System inserts in countertops 

Steril‐Sil E1‐DDF‐1VH Item #33
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E1 Flush-Mount Drop-In Dispensers (cont’d)  

Available Accessories: 

E1-BS6OE-PC-BLACK 
E1 Basket with Containers 

E1-N5D-1VH 
E1 Dual Napkin Dispenser 

See the E1 Systems Inserts page for additional options and details 

Model # Description 
Overall Dimensions Cutout Dimensions* 

Length Depth Height Length Width 

E1-DDF-05VH 

½ size E1 flush-mount drop-in 
countertop dispenser with solid 

bottom holds one half-size (½)  E1 
insert horizontally or vertically 

6.25” 17.25” 6.00” 5.00” 15.50” 

E1-DDF-1VH 

1-hole E1 flush-mount drop-in 
countertop dispenser with solid 
bottom holds one (1) E1 insert 

horizontally or vertically 

12.00” 17.25” 6.00” 10.50” 15.50” 

E1-DDF-2V 

2-hole E1 flush-mount drop-in 
countertop dispenser with solid 
bottom holds two (2) E1 inserts 

vertically 

23.00” 17.25” 6.00” 21.50” 15.50” 

E1-DDF-3V 

3-hole E1 flush-mount drop-in 
countertop dispenser with solid 

bottom holds three (3) E1 inserts 
vertically 

33.50” 17.25” 6.00” 32.75” 15.50” 

E1 Flush-Mount Drop-In Dispensers 

Designed for use with Steril-Sil Silverware Handling System 

E1-DDF-1VH E1-DDF-2V E1-DDF-3V 

* IMPORTANT: Verify all cutout dimensions 

for manufacturing changes with 

delivered units prior to countertop cutout 

E1-DDF-05VH 

E1-BS3OE-PC-RED 
E1 Half-Size Container Inser 

E1-CLH-1VH 
E1 Cup & Lid Insert 

Steril‐Sil E1‐DDF‐1VH Item #33
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E1 System Inserts 

Item#:  

Quantity:  

Model #:        

Project #:  
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Dispensing solutions for the following 
• Silverware 

• Plasticware 

• Condiment packs 

• Bulk condiments with pumps 

• Napkins 

• Straws and stirs sticks 

• Sweeteners 

• Creamer 

• Cups, lids and cup sleeves 

• Trash and recycling inserts 

• Flat-top inserts to place coffee urns, baskets, 

decorations, signage, and anything else 

needed at the point of use! 

 

 

Version: 12B/2020 

Steril-Sil Company, LLC 
Phone: 800-784-5537 

Fax: 617-739-5063 

Email: quotes@sterilsil.com 

www.sterilsil.com 

Notes: Made in the U.S.A. 

Many size inserts to maximize space 
• Half-size inserts 

• Single size inserts 

• 1.5 size inserts 

• Double size inserts 

E1 System, a solution for all 
The E1 System is the most versatile dispensing 

system in the foodservice industry. With 

inserts to solve countless scenarios, the E1 

System inserts can be used in a wide range 

of dispensers including countertop, drop-in 

countertop, carts and mobile counters. 

 

Arrange and adjust inserts as needed. If 

serving and dispensing needs change, do 

not make major counter alterations. With the 

E1 System, simply replace the obsolete insert 

with the new solution. It’s fast, simple and 

smart saving you time and money. 

Dispensers for all applications 
• Countertop dispensers 

• Flush-mount drop-in countertop 

dispensers 

• Angled drop-in countertop dispensers 

• Carts 

• Mobile counters 
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E1 System Inserts (cont’d) 
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Drop-In Silverware Basket - E1-BS6OE-SS 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil S-500 silverware cylinders 

• NSF approved 

Drop-In Silverware Basket - E1-BS6OE-RP-WHITE 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil RP-25-WHITE silverware cylinders 
• NSF approved 

Drop-In Silverware Basket - E1-BS6OE-RP-GRAY 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil RP-25-GRAY silverware cylinders 

• NSF approved 

Drop-In Silverware Basket - E1-BS6OE-RP-BLACK 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 
• Includes six (6) Steril-Sil RP-25-BLACK silverware cylinders 

• NSF approved 

Drop-In Silverware Basket - E1-BS6OE-RP-VIOLET 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil RP-25-VIOLET silverware cylinders 

• NSF approved 

Drop-In Silverware Basket - E1-BS6OE-RP-PURPLE 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil RP-25-PURPLE silverware cylinders 

• NSF approved 

Drop-In Silverware Basket - E1-BS6OE-RP-BLUE 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil RP-25-BLUE silverware cylinders 

• NSF approved 

Steril‐Sil E1‐BS6OE‐PC Item #33

Forage Kitchen ‐ Pewaukee Kavanaugh Restaurant Supply Page: 99



Drop-In Silverware Basket - E1-BS6OE-RP-HUNTER 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil RP-25-HUNTER silverware cylinders 

• NSF approved 

Drop-In Silverware Basket - E1-BS6OE-RP-LIME 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil RP-25-LIME silverware cylinders 
• NSF approved 

Drop-In Silverware Basket - E1-BS6OE-RP-YELLOW 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil RP-25-YELLOW silverware cylinders 

• NSF approved 

Drop-In Silverware Basket - E1-BS6OE-RP-ORANGE 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 
• Includes six (6) Steril-Sil RP-25-ORANGE silverware cylinders 

• NSF approved 

Drop-In Silverware Basket - E1-BS6OE-RP-RED 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil RP-25-RED silverware cylinders 

• NSF approved 

Drop-In Silverware Basket - E1-BS6OE-RP-BROWN 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil RP-25-BROWN silverware cylinders 

• NSF approved 

E1 System Inserts (cont’d) 
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RP-25 Cylinder Colors 
White, Gray, Black, Violet, Purple, Blue, Hunter, Lime, 

Yellow, Orange, Red and Brown. 

(cont’d) 
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Drop-In 3-Hole Silverware Insert - E1-BS3OE-SS 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil S-500 silverware cylinders 

• NSF approved 

Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-WHITE 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil RP-25-WHITE silverware cylinders 
• NSF approved 

Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-GRAY 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil RP-25-GRAY silverware cylinders 

• NSF approved 

Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-BLACK 
• Half (½) - size insert 

• 3-hole drop in insert 
• Includes three (3) Steril-Sil RP-25-BLACK silverware cylinders 

• NSF approved 

Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-VIOLET 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil RP-25-VIOLET silverware cylinders 

• NSF approved 

Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-PURPLE 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil RP-25-PURPLE silverware cylinders 

• NSF approved 

Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-BLUE 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil RP-25-BLUE silverware cylinders 

• NSF approved 

E1 System Inserts (cont’d) 
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Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-HUNTER 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil RP-25-HUNTER silverware cylinders 

• NSF approved 

Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-LIME 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil RP-25-LIME silverware cylinders 
• NSF approved 

Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-YELLOW 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil RP-25-YELLOW silverware cylinders 

• NSF approved 

Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-ORANGE 
• Half (½) - size insert 

• 3-hole drop in insert 
• Includes three (3) Steril-Sil RP-25-ORANGE silverware cylinders 

• NSF approved 

Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-RED 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil RP-25-RED silverware cylinders 

• NSF approved 

Drop-In 3-Hole Silverware Insert - E1-BS3OE-RP-BROWN 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil RP-25-BROWN silverware cylinders 

• NSF approved 

E1 System Inserts (cont’d) 
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RP-25 Cylinder Colors 
White, Gray, Black, Violet, Purple, Blue, Hunter, Lime, 

Yellow, Orange, Red and Brown. 
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E1 System Inserts (cont’d) 
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Drop-In Container Basket - E1-BS6OE-PC-BLACK 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil PC-700-BLACK 30 oz. plastic solid containers 

• NSF approved 

Drop-In Container Basket - E1-BS6OE-PC-WHITE 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil PC-700-WHITE 30 oz. plastic solid containers 

• NSF approved 

Drop-In Container Basket - E1-BS6OE-PC-GRAY 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil PC-700-GRAY 30 oz. plastic solid containers 

• NSF approved 

Drop-In Container Basket - E1-BS6OE-PC-RED 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil PC-700-RED 30 oz. plastic solid containers 

• NSF approved 

Drop-In Container Basket - E1-BS6OE-PC-BLUE 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil PC-700-BLUE 30 oz. plastic solid containers 
• NSF approved 

Drop-In Container Basket - E1-BS6OE-SC-750 
• Single (1) - size insert 

• Six (6) hole basket with drop-down handle for dispensing 

• Includes six (6) Steril-Sil SC-750 30 oz. stainless steel solid containers 

• NSF approved 

PC-700 Container Colors 
Black, White, Gray, Red and Blue. 
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Drop-In 3-Hole Container Insert - E1-BS3OE-SC-750 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil SC-750 30 oz. stainless steel solid 

containers 

• NSF approved 

Drop-In 3-Hole Container Insert - E1-BS3OE-PC-BLACK 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil PC-700-BLACK 30 oz. plastic solid 
containers 

• NSF approved 

Drop-In 3-Hole Container Insert - E1-BS3OE-PC-WHITE 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil PC-700-WHITE 30 oz. plastic solid 

containers 

• NSF approved 

Drop-In 3-Hole Container Insert - E1-BS3OE-PC-GRAY 
• Half (½) - size insert 

• 3-hole drop in insert 
• Includes three (3) Steril-Sil PC-700-GRAY 30 oz. plastic solid 

containers 

• NSF approved 

Drop-In 3-Hole Container Insert - E1-BS3OE-PC-RED 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil PC-700-RED 30 oz. plastic solid 

containers 

• NSF approved 

Drop-In 3-Hole Container Insert - E1-BS3OE-PC-BLUE 
• Half (½) - size insert 

• 3-hole drop in insert 

• Includes three (3) Steril-Sil PC-700-BLUE 30 oz. plastic solid 

containers 

• NSF approved 

E1 System Inserts (cont’d) 
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PC-700 Container Colors 
Black, White, Gray, Red and Blue. 
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E1 System Inserts (cont’d) 
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Dual Napkin Insert - E1-2N5-1VH 
• Single (1) - size insert 

• Includes (2) Tork Xpressnap 5” drop-in napkin dispensers 

• Dispenser capacity is 250 napkins each, 500 total 

• NSF approved 

Napkin & Container Insert- E1-1N52SD-1VH 
• Single (1) - size insert 

• Includes (1) Tork Xpressnap 5” drop-in napkin dispenser 

• Includes (2) SC-750 stainless steel 30 oz. containers 
• NSF approved 

Cup, Lid & Cup Sleeve Insert - E1-CLH-05VH 
• Half (½) - size insert 

• Holds (3) stacks of cups or lids up to 4 5/8”diameter or cup sleeves 

• Plastic coated stainless steel dividers are 6” high 

• NSF approved 

Food Pan Insert - E1-XHP-1VH 
• Single (1) - size insert 

• Holds (1) half-size or (2) quarter-size food pans 
• Pans not included 

• NSF approved 

1-Position Flat Top Insert- E1-FTA-1V 
• Single (1) - size insert 

• Creates a flat space in angled dispensers/carts and counters  

• Flat space dimensions are 9 ½” wide x 14 1/8” front to back 

• NSF approved 

1 ½ Position Flat Top Insert- E1-FTA-15V 
• One-and-a-half (1 ½) - size insert 

• Creates a flat space in angled dispensers/carts and counters  

• Flat space dimensions are 15 ¼” wide x 14 1/8” front to back 

• NSF approved 

2 Position Flat Top Insert - E1-FTA-2V 
• Double (2) - size insert 

• Creates a flat space in angled dispensers/carts and counters  

• Flat space dimensions are 20 ¾” wide x 14 1/8” front to back 

• NSF approved 
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Trash/Recycling Insert - E1-RCS-1V 
• Single (1) - size insert 

• Round chute is 4” in diameter 

• 2-pieces, easily cleaned in dish machine 

• NSF approved 

Trash/Recycling Insert - E1-RCL-2V 
• Double (2) - size insert 

• Round chute is 8 ½” in diameter 

• 2-pieces, easily cleaned in dish machine 
• NSF approved 

Condiment Pump Insert- E1-CND1-1V 
• Single (1) - size insert 

• Fits one (1) 2.5 or 3.5 quart fountain jar (not included) 

• For use with condiment pump or ladle with lid (not included) 

• NSF approved 

Condiment Pump Insert- E1-CND2-1V 
• Single (1) - size insert 

• Fits two (2) 2.5 or 3.5 quart fountain jars (not included) 
• For use with condiment pumps or ladles with lid (not included) 

• NSF approved 

Condiment Pump Insert- E1-CND3-15V 
• One-and-a-half (1 ½) - size insert 

• Fits three (3) 2.5 or 3.5 quart fountain jars (not included) 

• For use with condiment pumps or ladles with lid (not included) 

• NSF approved 

Drop-In Silverware Basket - E1-CND4-2V 
• Double (2) - size insert 

• Fits four (4) 2.5 or 3.5 quart fountain jars (not included) 

• For use with condiment pumps or ladles with lid (not included) 

• NSF approved 

7 Quart Condiment Insert - E1-CND-7QT-15V 
• One-and-a-half (1 ½) - size insert 

• For use with Server Products model # 83220 and 7 quart insert 

• Includes 1/6-size pan to hold soufflé cups and drip pan 

• NSF approved 

E1 System Inserts (cont’d) 
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Model # (alpha) Description Capacity 

E1-1N5-2SD-1VH  E1 System napkin and straw dispenser  
250 napkins & 290 

wrapped straws  

E1-2N5-1VH  E1 System dual napkin dispenser insert 500 napkins  

E1-BS3OE-PC-BLACK E1 System drop-in 3-hole insert w/ (3) PC-700-BLACK containers 

(3) containers  

E1-BS3OE-PC-BLUE  E1 System drop-in 3-hole insert w/ (3) PC-700-BLUE containers  

E1-BS3OE-PC-GRAY  E1 System drop-in 3-hole insert w/ (3) PC-700-GRAY containers  

E1-BS3OE-PC-RED  E1 System drop-in 3-hole insert w/ (3) PC-700-RED containers  

E1-BS3OE-PC-WHITE  E1 System drop-in 3-hole insert w/ (3) PC-700-WHITE containers  

E1-BS3OE-RP-BLACK  E1 System drop-in 3-hole insert w/ (3) RP-25-BLACK cylinders  

(3) cylinders  

E1-BS3OE-RP-BLUE  E1 System drop-in 3-hole insert w/ (3) RP-25-BLUE cylinders  

E1-BS3OE-RP-BROWN  E1 System drop-in 3-hole insert w/ (3) RP-25-BROWN cylinders  

E1-BS3OE-RP-GRAY  E1 System drop-in 3-hole insert w/ (3) RP-25-GRAY cylinders  

E1-BS3OE-RP-HUNTER  E1 System drop-in 3-hole insert w/ (3) RP-25-HUNTER cylinders  

E1-BS3OE-RP-LIME  E1 System drop-in 3-hole insert w/ (3) RP-25-LIME cylinders  

E1-BS3OE-RP-ORANGE E1 System drop-in 3-hole insert w/ (3) RP-25-ORANGE cylinders  

E1-BS3OE-RP-PURPLE  E1 System drop-in 3-hole insert w/ (3) RP-25-PURPLE cylinders  

E1-BS3OE-RP-RED  E1 System drop-in 3-hole insert w/ (3) RP-25-RED cylinders  

E1-BS3OE-RP-VIOLET  E1 System drop-in 3-hole insert w/ (3) RP-25-VIOLET cylinders  

E1-BS3OE-RP-WHITE  E1 System drop-in 3-hole insert w/ (3) RP-25-WHITE cylinders 

E1-BS3OE-RP-YELLOW  E1 System drop-in 3-hole insert w/ (3) RP-25-YELLOW cylinders  

E1-BS3OE-SC-750  E1 System drop-in 3-hole insert w/ (3) SC-750 containers  (3) containers  

E1-BS3OE-SS E1 System drop-in 3-hole insert w/ (3) S-500 cylinders  (3) cylinders  

E1-BS6OE-PC-BLACK  E1 System drop-in silverware basket w/ (6) PC-700-BLACK containers 

(6) containers  

E1-BS6OE-PC-BLUE E1 System drop-in silverware basket w/ (6) PC-700-BLUE containers  

E1-BS6OE-PC-GRAY  E1 System drop-in silverware basket w/ (6) PC-700-GRAY containers  

E1-BS6OE-PC-RED  E1 System drop-in silverware basket w/ (6) PC-700-RED containers  

E1-BS6OE-PC- WHITE  E1 System drop-in silverware basket w/ (6) PC-700-WHITE containers  

E1 System Inserts for Countertop, Drop-In Dispensers, Carts and Counters 

Countless solutions and endless configurations 

Model # Description Capacity 

E1-BS6OE-SS E1 System drop-in silverware basket w/ (6) S-500 cylinders (6) cylinders 

E1-BS6OE-RP-WHITE E1 System drop-in silverware basket w/ (6) RP-25-WHITE cylinders (6) cylinders 

E1-BS6OE-RP-GRAY E1 System drop-in silverware basket w/ (6) RP-25-GRAY cylinders (6) cylinders 

E1-BS6OE-RP-BLACK E1 System drop-in silverware basket w/ (6) RP-25-BLACK cylinders (6) cylinders 

E1-BS6OE-RP-VIOLET E1 System drop-in silverware basket w/ (6) RP-25-VIOLET cylinders (6) cylinders 

E1-BS6OE-RP-PURPLE E1 System drop-in silverware basket w/ (6) RP-25-PURPLE cylinders (6) cylinders 

E1-BS6OE-RP-BLUE E1 System drop-in silverware basket w/ (6) RP-25-BLUE cylinders (6) cylinders 

E1-BS6OE-RP-HUNTER E1 System drop-in silverware basket w/ (6) RP-25-HUNTER cylinders (6) cylinders 

E1-BS6OE-RP-LIME E1 System drop-in silverware basket w/ (6) RP-25-LIME cylinders (6) cylinders 

E1-BS6OE-RP-YELLOW E1 System drop-in silverware basket w/ (6) RP-25-YELLOW cylinders (6) cylinders 

E1-BS6OE-RP-ORANGE E1 System drop-in silverware basket w/ (6) RP-25-ORANGE cylinders (6) cylinders 

E1-BS6OE-RP-RED E1 System drop-in silverware basket w/ (6) RP-25-RED cylinders (6) cylinders 

E1-BS6OE-RP-BROWN E1 System drop-in silverware basket w/ (6) RP-25-BROWN cylinders (6) cylinders 

E1-BS3OE-S-500 E1 System drop-in 3-hole insert w/ (3) S-500 cylinders (3) cylinders 

E1-BS3OE-RP-WHITE E1 System drop-in 3-hole insert w/ (3) RP-25-WHITE cylinders (3) cylinders 

E1-BS3OE-RP-GRAY E1 System drop-in 3-hole insert w/ (3) RP-25-GRAY cylinders (3) cylinders 

E1-BS3OE-RP-BLACK E1 System drop-in 3-hole insert w/ (3) RP-25-BLACK cylinders (3) cylinders 

E1-BS3OE-RP-VIOLET E1 System drop-in 3-hole insert w/ (3) RP-25-VIOLET cylinders (3) cylinders 

E1-BS3OE-RP-PURPLE E1 System drop-in 3-hole insert w/ (3) RP-25-PURPLE cylinders (3) cylinders 

E1-BS3OE-RP-BLUE E1 System drop-in 3-hole insert w/ (3) RP-25-BLUE cylinders (3) cylinders 

E1-BS3OE-RP-HUNTER E1 System drop-in 3-hole insert w/ (3) RP-25-HUNTER cylinders (3) cylinders 

E1-BS3OE-RP-LIME E1 System drop-in 3-hole insert w/ (3) RP-25-LIME cylinders (3) cylinders 

E1-BS3OE-RP-YELLOW E1 System drop-in 3-hole insert w/ (3) RP-25-YELLOW cylinders (3) cylinders 

E1-BS3OE-RP-ORANGE E1 System drop-in 3-hole insert w/ (3) RP-25-ORANGE cylinders (3) cylinders 

E1-BS3OE-RP-RED E1 System drop-in 3-hole insert w/ (3) RP-25-RED cylinders (3) cylinders 

E1-BS3OE-RP-BROWN E1 System drop-in 3-hole insert w/ (3) RP-25-BROWN cylinders (3) cylinders 
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E1-BS6OE-RP-BLACK  E1 System drop-in silverware basket w/ (6) RP-25-BLACK cylinders  

(6) cylinders  

E1-BS6OE-RP-BLUE  E1 System drop-in silverware basket w/ (6) RP-25-BLUE cylinders  

E1-BS6OE-RP-BROWN  E1 System drop-in silverware basket w/ (6) RP-25-BROWN cylinders  

E1-BS6OE-RP-GRAY  E1 System drop-in silverware basket w/ (6) RP-25-GRAY cylinders  

E1-BS6OE-RP-HUNTER  E1 System drop-in silverware basket w/ (6) RP-25-HUNTER cylinders  

E1-BS6OE-RP-LIME  E1 System drop-in silverware basket w/ (6) RP-25-LIME cylinders  

E1-BS6OE-RP-ORANGE  E1 System drop-in silverware basket w/ (6) RP-25-ORANGE cylinders  

E1-BS6OE-RP-PURPLE  E1 System drop-in silverware basket w/ (6) RP-25-PURPLE cylinders  

E1-BS6OE-RP-RED  E1 System drop-in silverware basket w/ (6) RP-25-RED cylinders  

E1-BS6OE-RP-VIOLET  E1 System drop-in silverware basket w/ (6) RP-25-VIOLET cylinders  

E1-BS6OE-RP-WHITE  E1 System drop-in silverware basket w/ (6) RP-25-WHITE cylinders  

E1-BS6OE-RP-YELLOW  E1 System drop-in silverware basket w/ (6) RP-25-YELLOW cylinders  

E1-BS6OE-SC-750  E1 System drop-in silverware basket w/ (6) SC-750 containers  (6) containers  

E1-BS6OE-SS  E1 System drop-in silverware basket w/ (6) S-500 cylinders  (6) cylinders  

E1-CLH-05VH  E1 System cup & lid holder, holds 3 stacks of cups, lids or cup sleeves  4 5/8” max dia.  

E1-CND1-1V  E1 System condiment pump insert for (1) fountain jar 
2.5 or 3.5 quart 

fountain jars for use 
with pumps or lids 

with ladles 

E1-CND2-1V  E1 System condiment pump insert for (2) fountain jars 

E1-CND3-15V  E1 System condiment pump insert for (3) fountain jars  

E1-CND4-2V  E1 System condiment pump insert for (4) fountain jars 

E1-CND-7QT-15V  E1 System condiment insert for Server Products #83220 with 7qt insert  n/a  

E1-FTA-15V  E1 System 1.5-size flat-top adapter, 15 ¼”w x 14 1/8”d flat space  

n/a  E1-FTA-1V  E1 System single-size flat-top adapter, 9 ½”w x 14 1/8”d flat space  

E1-FTA-2V  E1 System double-size flat-top adapter, 20 ¾”w x 14 1/8”d flat space  

E1-RCS-1V  E1 System single-size trash/recycling insert  4” chute dia.  

E1-RCL-2V  E1 System double-size trash/recycling insert 8 ½” chute dia.  

E1-XHP-1VH  E1 System half-size hotel pan insert  
(1) half or (2) quarter-

size food pans  

E1 System Inserts (cont’d) 
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E1 System Inserts for Countertop, Drop-In Dispensers, Carts and Counters 

Countless solutions and endless configurations Model # Description Capacity 

E1-BS6OE-SC-750 E1 System drop-in silverware basket w/ (6) SC-750 containers (6) containers 

E1-BS6OE-PC-BLACK E1 System drop-in silverware basket w/ (6) PC-700-BLACK containers (6) containers 

E1-BS6OE-PC- WHITE E1 System drop-in silverware basket w/ (6) PC-700-WHITE containers (6) containers 

E1-BS6OE-PC-GRAY E1 System drop-in silverware basket w/ (6) PC-700-GRAY containers (6) containers 

E1-BS6OE-PC-RED E1 System drop-in silverware basket w/ (6) PC-700-RED containers (6) containers 

E1-BS6OE-PC-BLUE E1 System drop-in silverware basket w/ (6) PC-700-BLUE containers (6) containers 

E1-BS3OE-SC-750 E1 System drop-in 3-hole insert w/ (3) SC-750 containers (3) containers 

E1-BS3OE-BLACK E1 System drop-in 3-hole insert w/ (3) PC-700-BLACK containers (3) containers 

E1-BS3OE-WHITE E1 System drop-in 3-hole insert w/ (3) PC-700-WHITE containers (3) containers 

E1-BS3OE-GRAY E1 System drop-in 3-hole insert w/ (3) PC-700-GRAY containers (3) containers 

E1-BS3OE-RED E1 System drop-in 3-hole insert w/ (3) PC-700-RED containers (3) containers 

E1-BS3OE-BLUE E1 System drop-in 3-hole insert w/ (3) PC-700-BLUE containers (3) containers 

E1-2N5-1VH E1 System dual napkin dispenser insert 500 napkins 

E1-1N5-2SD-1VH E1 System napkin and straw dispenser 
250 napkins & 290 

wrapped straws 

E1-CLH-05VH E1 System cup & lid holder, holds 3 stacks of cups, lids or cup sleeves 4 5/8” max dia. 

E1-XHP-1VH E1 System half-size hotel pan insert 
(1) half or (2) 

quarter-size pans 

E1-FTA-1V E1 System single-size flat-top adapter, 9 ½”w x 14 1/8”d flat space n/a 

E1-FTA-15V E1 System 1.5-size flat-top adapter, 15 ¼”w x 14 1/8”d flat space n/a 

E1-FTA-2V E1 System double-size flat-top adapter, 20 ¾”w x 14 1/8”d flat space n/a 

E1-RCS-1V E1 System single-size trash/recycling insert 4” chute dia. 

E1-RCS-1V E1 System double-size trash/recycling insert 8 ½” chute dia. 

E1-CND1-1V E1 System condiment pump insert for (1) fountain jar and pump n/a 

E1-CND2-1V E1 System condiment pump insert for (2) fountain jars and pumps n/a 

E1-CND3-15V E1 System condiment pump insert for (3) fountain jars and pumps n/a 

E1-CND4-2V E1 System condiment pump insert for (4) fountain jars and pumps n/a 

E1-CND-7QT-15V E1 System condiment pump insert for Server Products # _________ n/a 

Steril‐Sil E1‐BS6OE‐PC Item #33
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E1 System Inserts (cont’d) 
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E1 Insert cutout* 
(Not to scale) 

Cutout: 
10” x 151/4” 

Cutout: 
4” 

Model #: S-500 cutout 
(Not to scale) 

Model #: S-500 
• High-capacity silverware cylinder 

• Deep-drawn, straight wall design for highest capacity 

holding up to 50% more than tapered imports 

• Straight wall design prevents flatware jamming 

• 18 gauge 304 stainless steel with electro-polish finish 

• NSF approved 

Available Dispensers: 

E1-DDA-3V 
E1 System Drop-In Angled 

Dispenser 

E1-CBD-2V 
E1 Countertop Dispenser 

E1-DDF-1VH 
E1 System Drop-In 

Flush Mount Dispenser 

See the E1 System dispenser pages for additional options and details 

Model # Description Capacity 

S-500 Stainless steel silverware cylinder 
• (6) dozen flatware forks (max) 
• (4) dozen flatware forks (typical) 

SC-750 
PC-700 series 

Stainless steel solid container 
Plastic solid containers 

• (145) wrapped straws 
• (560) stir sticks (small plastic) 

• (100) sweetener packs 
•  (78) 1/5 oz. condiment packs 
• (34) 1/2 oz. condiment packs 

• (24) creamer cups 

5” Tork napkin 
dispenser 

Napkin dispenser included with E1-2N5-1VH and 
the E1-1N52SD-1VH 

• 250 Tork napkins per single dispenser 

E1-CRT-2V 
24” E1 System Open Cart 

 
WARNING: These products may contain chemicals known 

to the state of California to cause cancer and birth defects 

or other reproductive harm. 
  

For more information: www.P65Warnings.ca.gov 

California Prop 65 Warning 

Miscellaneous capacities 

Quantity counts to help size a system 

* It is not recommended to 

place E1 System inserts 

directly into a countertop. 

For in-counter applications, 

use the E1-DDF or E1-DDA 

drop-in dispensers as 

protective liners. 

Steril‐Sil E1‐BS6OE‐PC Item #33
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05/15/2024Submittal Sheet
ITEM# 34 ‐ GLASS FILLER STATION (1 EA REQ'D)
T&S Brass 5GF‐8P‐WS
Water Station with Equip Glass Filler, 8" pedestal, deck mount, push back design, adjustable flange, adjustable flow
rate, blue self‐closing lexan arm, 18 gauge stainless steal drip pan with grid, 1‐1/4" drain, 1/2" NPT male shank, low
lead, cCSAus, ADA Compliant

WATER WASTE
HOT
SIZE

HOT
AFF

HOT
GPH

COLD
SIZE

COLD
AFF

FILTERED
SIZE

FILTERED
AFF

CONDENSER
INLET SIZE

CONDENSER
OUTLET SIZE

INDIRECT
SIZE

DIRECT
SIZE

1 1/2" 1

PLUMBING 1 REMARKS
1‐1/4" drain

T&S Brass 5GF‐8P‐WS Item #34

Forage Kitchen ‐ Pewaukee Kavanaugh Restaurant Supply Page: 110



 8"
204mm

 

4 5/16" 
110mm

 

 1 3/8"
35mm

 

Accessories
by equip.tsbrass.com

2Drawn: of1Sheet:JRM Approved: JHB

ASME A112.18.1 / CSA B125.1

Filler, 18 Gauge Stainless Steel Drip Pan,

Phone: 800.891.4808  Fax: 800.868.0084
Travelers Rest, South Carolina 29690

1/4" Tailpiece for Copper Tubing & 1-1/4" Drain

1:6

Water Station w/ Pedestal Type Retro Glass

Product Specifications:

5GF-8P-WS

NSF 61 - Section 9

ANSI A117.1 (ADA)

Model Number

2 Saddleback Cove, P.O. Box 1088NSF 372 (Low Lead Content)

Scale:KJG Date:Checked:

         This Space for Architect/Engineer Approval

 Job Name__________________________Date_________

 Model Specified_____________________ Quantity______

 Customer/Wholesaler______________________________

 Contractor_______________________________________

 Architect/Engineer_________________________________

Product Compliance:

equip 
Foodservice 

08/13/18 

Male Inlet
1/2" NPT

Lexan Blue
Outlet Tip

Lexan Blue
Lever Arm

Volume Control
Adjustable w/
Screwdriver

102mm

1 15/16"

 

 

 

 
127mm

5" 

4"

3 3/4"
[95mm]

49mm
 

 4 1/8"
105mm

 

Drop-In
Grid  10 5/8"

270mm
 

 1 5/16"
33mm

 

91mm
  3 9/16"

 10"
254mm

 

321mm
  12 5/8"

 6 5/16"
160mm

 

2"[51mm]
Adjustable
 Flange

9 9/16"  
242mm

 1 1/2"
38mm

 

Note:
1.  18 Gauge Stainless Steel Pan w/ Beaded Edge.
     Supplied w/ Mastic & Stainless Steel Screws for Mounting.
2.  Suggested Cut-Out Size for Pan is 10-1/2" x 5". Customer
     to Verify Actual Cut Out Needed Prior to Installation.

T&S Brass 5GF‐8P‐WS Item #34
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ITEM 
NO.

SALES NO. DESCRIPTION

1 5GF-8P Pedestal Glass Filler

2 5GF-W Wall Mount Glass Filler

3 001145-45 Lever Arm, Retro Glass Filler
4 003090-45 Outlet Tip, Retro Glass Filler

5 001030-45 Washer, Retro Glass Filler Outlet
6 003198-45 Spray Valve Handle Nut

7 001031-45 Washer, Volume Control

8 000826-20 Stem

9 001094-45 Seat Washer

10 000664-20 Seat Washer Holder
11 001062-45 O-Ring

12 000623-40 Hex Cap

13 000714-25
Nut, Retro Glass Filler Volume 
Control

14 000834-25
Stem, Retro Glass Filler Volume 
Control

15 000425-40 Pedestal
16 001100-45 Packing Seal

17 003199-45 Spray Valve Handle Screw

18 000974-45 Bonnet Washer
19 000895-25 Spring

20 000752-25 Push Button, Retro Glass Filler
21 000024-40 Adjustable Deck Flange

22 001033-45 Pedestal Washer

23 002954-45 Shank Lock Nut
24 010123-45 Drip Pan

25 010126-45 Drip Pan Drain

26 183F Drip Pan Grid

27 016783-40
Adjustable Deck Flange Repair 
Kit

by

Product Specifications:

5GF-8P-WS
Filler, 18 Gauge Stainless Steel Drip Pan,

Accessories
ANSI A117.1 (ADA)

NTS 2of2Sheet:JRM Approved:Drawn: Checked: Date:KJG

Water Station w/ Pedestal Type Retro Glass

JHB

Model Number

1/4" Tailpiece for Copper Tubing & 1-1/4" Drain

equip 
Foodservice 

ASME A112.18.1 / CSA B125.1
NSF 61 - Section 9
NSF 372 (Low Lead Content)

Scale:

Product Compliance:

equip.tsbrass.com

2 Saddleback Cove, P.O. Box 1088
Travelers Rest, South Carolina 29690

Phone: 800.891.4808  Fax: 800.868.0084

08/13/18 
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05/15/2024Submittal Sheet
ITEM# 35 ‐ SERVING COUNTER, PARTS & ACCESSORIES (2 EA REQ'D)
Steril‐Sil E1‐2N5‐1VH
Dual Napkin Dispenser Insert, full‐size, fits E1 System, includes: (2) Tork drop‐in napkin dispensers with 250 napkin
capacity each, stainless steel, NSF, Made in USA

Steril‐Sil Company E1‐2N5‐1VH Item #35
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05/15/2024Submittal Sheet
ITEM# 41 ‐ TRASH RECEPTACLE, INDOOR (3 EA REQ'D)
Winco PTC‐23SG
Slender Trash Can, 23 gallon, 20‐1/8”L x 10‐7/8”W x 29‐7/8”H, HDPE, gray (lid not included) (Qty Break = 1 each)

Winco PTC‐23SG Item #41
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05/15/2024Submittal Sheet
ITEM# 41 ‐ SPARE NO.
<Spare No.>

Item #41
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05/15/2024Submittal Sheet
ITEM# 48 ‐ INSTALL (1 EA REQ'D)
Custom INSTALL
Install 

Assemble/set in spot 

Final Connections by others 

All MEP Drawings

Custom INSTALL Item #48
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05/15/2024Submittal Sheet
ITEM# 42 ‐ CHANGING TABLE (2 EA REQ'D)
Koala KB300‐01
Baby Changing Station, horizontal, polypropylene with Microban® product protection, unibody chassis, internal liner
and diaper disposal bag dispenser, grey, ADA and AST compliant

Koala Kare Products KB300‐01 Item #42
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