
B. Sandwich/Salad Prep Tables.
True’s salad/sandwich units are designed with enduring qual-
ity that protects your long-term investment. Oversized, envi-
ronmentally friendly, forced-air refrigeration system holds
33°F to 41°F. Complies with and listed under ANSI/NSF-7-
1997-6.3. Stainless steel front, top and ends. Stainless steel
foam insulated lid(s) and hood keep pan temperatures colder,
lock in freshness and minimize condensation. Includes NSF
white polyethylene 113/4"Dx1/2" removable cutting board. PVC
coated wire shelves. Foamed-in-place using Ecomate—a
new, innovative polyurethane insulation that has zero ozone
depletion potential and zero global warming potential.
301/8"Dx363/4"H.

A. Folding Bun Pan Rack
New Caterer’s Folding Bun Pan Rack folds
from 6" to 213/8" wide in less than a minute!
Its fully welded aluminum construction,
combined with a space saving design that
folds up when not in use, creates a heavy
duty, mobile, full height, end loading Bun Pan
Rack with open sides. Manufactured with
slides for 18"x26" pans, these slides are on
approximately 3" centers. Includes (4) 5"
stem casters; (2) with brakes.
Model Description Each
98678 211/2"Wx72"Hx26"D

Holds 18 pans

Model Description Each
TSSU-27-8D-2 275/8"L, 2 Drawers
TSSU-27-8 275/8"L, 1 Door, 2 Shlvs
TSSU-48-12D-4 483/8"L, 4 Drawers
TSSU-48-12 483/8"L, 2 Door, 4 Shlvs
TSSU-72-16 723/8"L, 3 Door, 6 Shlvs
TSSU-60-16DS-ST Dual, 603/8"L, 2 Door, 4 Shlvs
Additional models available.

C. Zephaire Convection Ovens.
Quality construction and dependability you can
rely on. This “Value” priced line is built with a full
angle-iron frame, rigid framed insulation,
double-sided porcelainized bake compartment
liner and easy control panel access. Available in
single or double stacked and gas or electric
versions. Features a solid-state control with a
60-minute electric timer and buzzer, single-speed
fan and dependent door design.The “Plus” priced
line includes a 2-speed fan, glass doors and
lights. 1-year parts/labor warranty; 3-year limited
door warranty. Energy Star approved. NSF.

Model Description Each
Zephaire E Elec, Sngl Spd Fan, Solid Drs
Zephaire G Gas, Sngl Spd Fan, Solid Drs
Zephaire E Dbl Double Elec, Sngl Spd Fan, Solid Drs
Zephaire G Dbl Double Gas, Sngl Spd Fan, Solid Drs
Zephaire E Plus Elec, Two Spd Fan, Glass Drs, Lights
Zephaire G Plus Gas, Two Spd Fan, Glass Drs, Lights

$2,161
$1,512
$3,628
$2,329
$2,873
$2,935

$4,920
$5,112
$9,490
$9,760
$5,904
$6,097

$587
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A. Mesa™ Chafer Collection.
These beautiful 180° roll-top chafers create the perfect
presentation. Complete with 22 gauge food pan, water pan,
fuel holders and convenient built-in spoon rest. The Mesa
collection includes 8 quart rectangular or 6 quart round
chafers. Available in 18/10 stainless steel or our brand new
gorgeous hammered copper finish!

Model Description Each
MESA19 6 qt. Round S/S $375
MESA27 8 qt. Rectangular S/S $491
MESA91C 6 qt. Round Copper $606
MESA72C 8 qt. Rectangular Copper $728

A

B. Florentine Stemware.
The sheer edge of Florentine adds elegance
to any tabletop while maintaining durability
and affordability.

Model Description Cs. Pk. Dozen
80013 Florentine Red Wine, 13 oz. 24 $37.20
80018 Wine, 81/2 oz. 24 $37.20
80022 Wine, 61/2 oz. 24 $37.20
80023 Goblet, 11 oz. 24 $37.20
80020 Martini, 53/4 oz. 24 $38.50
80024 Bordeaux Wine, 16 oz. 24 $41.10
Additional models available.

B

D. Professional Series™ Wood Pepper Mills.
Choose the best item for your customer from this assortment of
Chef Specialties’ top selling products. Select a pepper mill, set or
combo. These Chef Specialties mills, combos and sets carry our
lifetime warranty on the grinding mechanism.

Model Description Each
1850 6" Gem Acrylic Pepper/Salt Combo (Filled) $9.20
6350 6" Ebony Salem Pepper Mill $17.70
4100 4" Walnut Capstan Pepper/Salt Set $19.70
12100 12" President Walnut Pepper Mill $27.20
40211 11" Ebony/Brass Roma Pepper Mill $40.70

D

E. Ramekins.
Excellent for hot or cold foodservice. Our line of melamine ramekins is the
broadest in the foodservice industry. With six distinct styles in a variety of
colors, we provide innovative solutions for every style. With the look and feel of
ceramic, melamine is an exceptionally cost-effective way to ensure an
attractive setting, every time. Add in a lower initial investment, and overall
long-term cost reduction thanks to reduced chipping and breakage, and
melamine is the perfect complement for any menu.
Model Description Cs. Pk. Dozen
0372 Contemporary Ramekin, 2 oz. 72 $14.30
0387A Spouted Ramekin, 3 oz. 36 $17.50
0373 Contemporary Ramekin, 3 oz. 72 $19.10
1923 Square Ramekin, 2 oz. 24 $19.70
0388A Spouted Ramekin, 4 oz. 36 $20.70
1922 Tall Square Ramekin, 3 oz. 24 $28.00
Additional models available.

E

C. Nexus™ Dinnerware Collection.
The very first Wedgwood® Hotel Porcelain collection. The unique, arcing Nexus™ decoration adorns the
fashion-forward Trapeze shape. Created by the world-renowned English design team of David Queens-
berry and Martin Hunt, Nexus on Trapeze is a daring statement in contemporary tabletop style. Cutting
edge shape design and decoration. High fire bright white porcelain glaze— enhanced resistance to
scratching and metal marking. Three-year limited no chip warranty on round items.

Model Description Cs. Pk. Dozen
W6052344500 Saucers 61/4" 36 $61.20
W6052344117 Plates 61/4" (Round) 36 $85.70
W6052344530 Cups (Stackable), 83/4 oz. 36 $92.70
W6052344711S Fruits (Square), 157/8 oz. 36 $187
W6052344330 Platters 77/8"x61/4" 36 $251
W6052344155 Plates 11" (Round) 12 $254
Additional models available.

C
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B. Capri Stemware Collection.
Offering a “standard” look that’s at
home in a variety of settings–from
banquets, bar or lounge, or even
brunch. Capri is a versatile collection
of no nonsense, basic stemware.

Model Description Cs. Pk. Dozen
101223 Goblet, 111/4 oz. 36 $31.00
102086 Beer, 121/2 oz. 36 $31.00
593761 Footed Hi-Ball, 10 oz. 36 $31.00
762976 White Wine, 61/2 oz. 36 $31.00
899289 Red Wine, 8 oz. 36 $31.00
332103 Banquet Goblet, 10 oz. 36 $33.80
Additional models available.

Model Description Cs. Pk. Dozen
AM-2 Saucer, 53/4" 36 $15.80
AM-11 Fruit Bowl, 5 oz., 5" 36 $17.40
AM-4 Bouillon, 7 oz. 36 $18.70
AM-1 Tall Cup, 7 oz. 12 $23.50
AM-7 Plate, 71/4" 36 $23.70
AM-16 Plate, 101/2" 12 $66.40
Additional models available.

Model Description Cs. Pk. Dozen
AMU-084 Saucer, 6" 36 $28.90
AMU-002 Plate, 61/4" 36 $38.40
AMU-083 Stackable Cup, 7 oz. 36 $39.20
AMU-062 Rim Soup, 16 oz. 24 $81.90
AMU-007 Plate, 105/8" 12 $82.70
AMU-064 Pasta/Salad Bowl, 17 oz. 12 $165
Additional models available.

B

E

D. Easy Heat Chafing Fuel.
The safer, less expensive alternative to jel-
lied chafing fuels. An adjustable heat chafing
fuel product for all chafing applications: Chaf-
ing dishes, urns, room service carts and cof-
fee service. You control the flame size—standard, high or low. Can
does not get hot, making it safer for your employees to handle and...no
shipping, storage or insurance worries because this is a non-
flammable fuel in a sealed container.

Model Description Cs. Pk. Case
EZ 638-6PK 6, 3 or 8 Hours of Heat, 91/2 oz. 6 $13.20
EZ 4-2-5 4, 2 or 5 Hours of Heat, 61/2 oz. 24 $36.10
EZ 6-3-8 6, 3 or 8 Hours of Heat, 91/2 oz. 24 $38.30
EZ 2-1-3 2, 1 or 3 Hours of Heat, 3.6 oz. 48 $64.40

D

A. Ceramic Platters.
The perfect size for home meal replacement, retail display, buffet, family
style serving, catering and more. Durable ceramic platters retain heat and
cold. Hall’s glaze produces a clean, brilliant appearance with the highest
resistance to chipping and crazing. Choose from White, Bright White and
colors: Cascade Black, Platinum Blue, White, Canary, Bright White,
Tomato, Sandust, Almond. A wide variety of sizes and styles available.
Model Description Cs. Pk. Price
1629* Rectangular, 65/8"x43/8"x3/4" 24 $76.90 Dz.
1616* Rectangular, 75/8"x51/4"x7/8" 24 $82.30 Dz.
1060* Rectangular, 131/2"x95/8"x15/8" 6 $194 Dz.
2107* Rectangular, 131/2"x 71/2"x1" 6 $200 Dz.
1799 Rectangular, 13"x9"x15/16" (White only) 6 $385 Dz.
2036** Rectangular, 22"x13"x15/16" 1 $100 Ea.
* White, Bright White
** White, Bright White, Cascade, Black, Platinum Blue, Canary, Almond A/O,

Tomato, Sandust A/O
Additional models available.

A

E. Amsterdam™ Dinnerware Collection.
White porcelain rolled edge embossed pattern.

C. Modena Collection.
Tuxton is proud to introduce
Modena and their new AlumaTux
high-alumina body. Not only is
Modena ideal for fine dining and
banquet halls, but also for those
operators that want a more
durable, light-weight and upscale
product that can take the abuse
of a fast-paced restaurant envi-
ronment without breaking their
budget. Choose from a variety of
shapes and sizes.C



4

Model Description Price
1362 Griddle Option w/ Brackets $58.80 Set
1361-12 Lattice Square 12"x12"x71/2" $88.30 Ea.
1360-12 Bridge Square 12"x12"x71/2" $94.10 Ea.
1361-22 Lattice Rectangle 12"x22"x71/2" $153 Ea.
1360-22 Bridge Rectangle 12"x22"x71/2" $165 Ea.

A. Cook 'N Serve (Chafer Alternative).
Choose from “Bridge Style” or “Lattice Style” in
12"x12" or 12"x22" sizes. Includes wire grill and
fuel cell rail w/ windguard. Griddle and Brackets
option available, model #1362.

Model Description Cs. Pk. Dozen
SW1439CL Rocks, 9 oz. 24 $35.90
SW1440CL Rocks, 12 oz. 24 $37.20
SW1441CL Beverage, 14 oz. 24 $40.20
SW1442CL Beverage, 16 oz. 24 $42.30

Model Description Cs. Pk. Case
Granite Server w/Rack
81191.2GGR Round Grey 9 $153
81191.2GWR Round White 9 $153
81193.GGR Rectangular Grey 9 $171
81193.GWR Rectangular White 9 $171
81192.2GGR Round Grey 9 $180
81192.2GWR Round White 9 $180
Additional models available.

B

D

B. L7 Collection.
L7 has the look and feel of glass but the durabil-
ity of plastic. This modern stackable glass with or-
ganic shapes inviting the most sophisticated to
the more casual of drinks. Perfect for any bar or
restaurant. Dishwasher safe and break-resistant.
Heavy based for stability, textured for easy handling.
Smart, yet stytlish: L7.

C

C. Tango Blender.
Blends a 16 oz. daiquiri in 15 seconds!
Powerful 1 HP motor offers exceptional torque
and blending performance for a variety of iced
drinks. 2-speed motor with pulse. Stackable 48
oz. polycarbonate container with Wave Action
system continually forces mixture down into the
blades. All metal motor drive coupling is built to
last. Adjustable timer automatically turns
blender off. 2 year parts & labor warranty
covered under our Express Care Service
Program (free warranty replacement). CUL. UL.
NSF. Model HBH450 $290 Ea.

E

E. Newton Prep Master Cutting Boards.
New butcher block cutting boards with new contours and greater versatility. Re-
versible, solid northern hard rock maple board with beeswax finish. Features
edge grain construction with graduated juice groove and pan. Reverses to catch
juices or chop and slice garnishes and other favorite ingredients. 18"x18"x21/4".
Model PM18180225-P $140 Ea.

D. Granite Pedestal Display Servers.
Enhance your presentation with these beautiful granite serving
displays. A perfect fit at any location. Choose from round or
rectangular in dark grey or white granite.

A
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Model Description Each
LQ31 Medium, 18"Wx30"Lx18"H $489
LQ41 Large, 18"Wx42"Lx18"H $563

Model Description Cs. Pk. Each
ECAL19S S/S Ext./Glass Liner, Lever-1.9L 6 $36.90
ECA25S S/S Ext./Glass Liner, Pump-2.4L 6 $39.90
ECA22PMAT Red/Black Mat Ext./Glass Liner, Pump-2.2L 6 $42.20
ECA22SG w/Sight Glass-S/S Ext./Glass Liner, Pump-2.2L 6 $42.70
ECAL22SG w/Sight Glass-S/S Ext./Glass Liner, Lever-2.2L 6 $42.70
ECAJ22S Jewel S/S Ext./Glass Liner, Pump-2.2L 6 $44.30
Additional models available.

Model Description Cs. Pk. Each
375 Shaker Set, 3-piece S/S, 8 oz. 6/72 pk $3.90
376 Shaker Set, 3-piece S/S, 16 oz. 6/72 pk $4.30
377 Shaker Set, 3-piece S/S, 28 oz. 6/48 pk $5.40
1212 Shaker Set Premium, 3-piece S/S, 12 oz. 4/24 pk $8.10
1504 Condiment Holder, 4-comp. 1/12 pk $9.00

(Polyethylene w/Polycarbonate Lid)
1217 Shaker Set Premium, 3-piece S/S, 17 oz. 4/24 pk $10.80
Additional models available.

Model Description Cs. Pk. Each
C5450C 233/4" Tube Length 12 $41.50
C5450C18 18" Tube Length 12 $41.50
C5450SM 233/4" Tube Length (Surface Mount) 12 $69.20

BA

B. LED Staircase.
Brighten up your bar service
with our 3 level LED Staircase.

C. Eco-Air® Airpots.
New Eco-Air with Sight Glass has stainless exterior with glass
liner; Exterior sight glass to view content level. The Eco-Air is the
most versatile airpot line available, allowing you to build your own
2.2 liter airpot based on customer requirements. Choose from
stainless (4 hour retention) or glass (8 hour) vacuum liners,
traditional stainless case, jewel design, or durable ABS plastic
exterior and finally add a push or lever lid, standard or decaf.
Additional traditional airpot style in 1.9 and 21/2 liter capacities.
Hand wash only, never submerse.

E. Vita-Prep 3.
The professional chef’s power tool. The Vita-Prep 3, with a 64 oz. clear, high-impact container and wet
blade, has the power to blend extra-thick ingredients quickly and smoothly. The variable speed control
allows you to chop, grind, knead, puree, or blend different ingredients at exactly the right speed. Large
cooling fan resists overheating. Efficient muffler for quieter operation. Includes a 54-page recipe book.
20"Hx8"Wx9"D. 120 VAC, 50/60 Hz, 121/2 Amps. UL, NSF. Model 1005 $544 Ea.

D. Bar Essentials.
Raise the bar in your establishment or at your next event with a full array of professional, updated
tools and accessories for your bartender and clientele, including our Bar Shakers and Condiment
Holders and Bar Caddies.

A. Sentry Cup Dispensers.
Protect and Serve. The new adjustable cup dispenser
combines precise “one-size-fits-all” dispensing, smart
sanitation features and no “wear parts”. Adjustment
levers allow a “set it and forget it” operation. Innovative
contamination guard prevents debris from entering
dispenser. Food safety blue transparent tube for quick
cleanliness check. Adjustable Lifetime™ Levers pre-
vent cup damage. High-impact plastic construction. 8-
44 oz. cup size, 31/8"-41/2" rim diameter.

C

E

D
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A. Pourers.
Measured Pourer (P6501-1) provides a fast, easy and cost effective way to control your inventory by
changing the waste from free pourers into drink sales. Patented Chrome Tapered Pourer with flip top
(MP285-70) and Chrome Tapered Pourer (MP285-50) give you easy pours and lasting durability. The
inexpensive Free Pourers (OP0305 & OP0371) are excellent bulk pourers. The Chrome Plated Screen
Pourer (BP20) is patent pending and a top seller. Available in variety of sizes and colors.

C. Poseidon™ Submersible Scale.
Self-calibrating so you don’t need to send it back. Submersible so it’s easy to keep clean. Rugged waterproof
design so the unit can be dunked in a pot sink to clean. All stainless steel body has “Dual Housing Technology”
providing twice the moisture resistance against corrosion. Its “Scale Within a Scale” design helps protect internal
components against damage due to accidental shock. Six capacity display options. Programmable, so users can
select length of time for battery-save feature, change gravity settings and turn off specific weighing modes to
reduce confusion. NSF and CE certified.

D. Timers.
The FMP family of timers includes the Commercial Duty 60 Minute Timer, the 60 Minute Mechanical
Bell Timer, the Mini Digital Timer, the 4-In-1 Digital Timer and the new 8-In-1 Programmable Digital
Timer. The programmable timer will time 8 activities at once, adjustable by the hour, minute and
second. Each activity can be labeled with up to 7 characters. Includes soft touch keypad, memory
recall, color-coded lights, count up or countdown, and a high/low volume control. Includes 9V battery.

E. Barware.
Manufacturers of the original Ban-M® screened pourers and the Chrome Tapered metal pourers, Spill-
Stop offers a complete line of bar supplies specializing in “hand tools for the bartender”. Extensive
product line includes plastic and metal liquor pourers, control pourers, bar rail mats, bar aide cad-
dies, stainless bar accessories including cocktail shakers, strainers, ice scoops, bottle speed rails,
corkscrews, bar glass brushes, bar shelf liner, glass rimmer, serving and tip trays, beer pitchers,
condiment containers, cocktail picks and other bar acccessories.

B. Sani-Safe® Knives & Accessories.
Highest quality, stain-free, high-carbon steel blades with “Grip-Tex” polypropylene handles. Sani-Safe® knives are
hand-ground to ultimate sharpness. Turners and spatulas are precision ground for “just-right” flexibility. Bacteria,
moisture, fats or grease cannot penetrate the impervious seal of the blade and handle. NSF.

A

C

D

E

B

Model Description Cs. Pk. Dozen
OP0305 Free Pourer Red 576 $1.80
OP0371 Chrome Free Pourer w/Black Collar 12 $6.30
BP20 Chrome Plated Screen Pourer 288 $9.10
MP285-50 Chrome Tapered Pourer 288 $9.70
MP285-70 Chrome Tapered Pourer w/Flip Top 288 $11.60
P6501-1 Blue Pourer w/Black Collar, 5/8 oz. 144 $42.00

Model Description Each
WSC-10 6"x63/4" S/S Platform $380
WSC-10OP 7"x83/4" S/S Platform $401

Model Description Each
151-1050 Bell Timer $9.80
151-7600 Mini Digital Timer $11.20
151-1034 Commercial Timer $37.20
151-7500 Timer, Digital (4 Countdown) $37.80
151-8800 Timer, Digital (8 Countdown) $79.60

Model Description Cs. Pk. Price
150-00 Bar Aide Organizer 1 $4.10 Ea.
160-00 Bar Mat-24"x3" Brown 1 $4.80 Ea.
444-00 Glass Rimmer 1 $8.90 Ea.
161-02 12"x18" Service Mat Black 1 $13.40 Ea.
313-00 Ban-M Pourer 144 $109 Cs.
285-50 Chrome Tapered Pourer (Poly Kork) 144 $134 Cs.
Additional models available.

Model Description Cs. Pk. Each
S196 6"x3" Dough Cutter/Scraper 6 $6.80
S163-9SC-PCP 9" Scalloped Offset Sandwich Knife 6 $13.10
S286-8 8"x3" Cake Turner 6 $17.10
S145-8PCP 8" Cook’s Knife 6 $20.50
S140-12SC-PCP 12" Scalloped Roast Slicer 6 $21.40
PR180-20 20" Pizza Rocker 6 $37.60
Additional models available.
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A. Chefmate Economy Slicers.
Compact but powerful option for users limited on space
or budget. Durable anodized aluminum construction.
Easy to clean. Top mounted knife sharpener is all metal,
2 stone type. Hard chromed, hollow ground knife. One
piece base, removable food chute and knife cover.
115/60/1. UL, NSF listed. One-year parts & labor
warranty. Model C12 shown.

Model Description Each
C9 9" Knife, 1/4 HP $615
C10 10" Knife, 1/4 HP $694
C12 12" Knife, 1/3 HP $974

A

B. Redco® Wedgemaster®II.
The all new Redco® Wedgemaster®II is constructed of high quality,
durable dishwasher safe polycarbonate material. With one stroke,
the new Wedgemaster®II can wedge lemons, limes, oranges,
tomatoes, onions and potatoes. Simple one-stroke manual
operation is three times faster than cutting by hand, and produces
far more consistent results, reducing food damage and waste.
Dishwasher safe. NSF.

D. MundiGRIP.
Mundial is proud to introduce the new MundiGrip line! Each knife
has a totally unique and ergonomic handle. The MundiGrip handle
itself is made from our new soft-textured MundiGRIP compound
which provides a more positive, non-slip, ergonomic grip while
simultaneously minimizing muscle stress and fatigue. As an added
benefit, the handle boasts an antimicrobial treatment that provides
maximum protection against the growth or proliferation of germs,
bacteria and mold.

B

D

Model Description Cs. Pk. Each
5801-31/4 31/4" Paring Knife 24 $4.00
5820-9E 9" Offset Sandwich Knife (Serrated) 6 $11.00
5810-8 8" Cook’s Knife 6 $15.10
5827-12GE 12" Slicing, Hollow Edge 6 $15.60
5810-10 10" Cook’s Knife 6 $17.80
5804-7GE 7" Santoku Knife, Hollow Edge 6 $19.20
Additional models available.

F. R2 Dice Commercial Food
Processor.
Prepare a variety of favorites in less time!
Continuous Veg Prep attachment for
dicing, slicing, grating, or julienne cuts or
use 3 quart gray ABS plastic cutter bowl
for chopping, mixing and to prepare
puree. Standard equipment includes
cutter bowl attachment, stainless steel “S”
blade, vegetable prep attachment with
external ejection, 27577 (5/64") grating
disc, 27265 (3/8") dicing kit and 27566
(5/32") slicing disc. 21 stainless steel discs
available for a variety of cuts and food
preparation. One year parts & labor
warranty. Model R2 Dice $1,219 Ea.

E. Variable Speed Mixers.
Always the right mixing speed for the job. Includes stainless steel bowl and whip,
stainless steel hook and aluminum flat beater. All ball and needle bearings are
sealed to protect from foodstuff and moisture damage. Stainless steel lid planetary
cover, beater shaft, all agitator shafts, bowl, whip wires, control handles and bowl
clamps. Models range from our 5 qt. model to 150 qt. Thirty-day money back
guarantee. Stainless steel flat beaters standard on all 20 qt. mixers! UL. NSF.

E

F

Model Description Each
W5A 5 Qt. S/S Bowl, .4 HP $1,143

w/Beater, Whip, Hook, Bowl Screen, White Plastic Lid

W20SF 21 Qt S/S Bowl, 1 HP (Street Fighter) $2,292
w/Beater, Whip, Bowl Screen (No Timer/Hub)

W20J 20 Qt. S/S Bowl, 1 HP $2,794
w/Beater, Whip, Timer #12 Hub, Bowl Screen

W30A 32 Qt. S/S Bowl, 2 HP $6,117
w/Beater, Whip, Hook, Timer #12 Hub, Bowl Screen

W40A 42 Qt. S/S Bowl, 2 HP $7,930
w/Beater, Whip, Hook, Timer #12 Hub, Bowl Screen

W60A 63 Qt. S/S Bowl, 3 HP $11,219
w/Beater, Whip, Hook, Timer #12 Hub, Bowl Screen

Additional models available.

C. EasyWash Mechanical Portion Control Scales.
There is nothing more important than the safety of your customers. Dishwasher
safe for easy cleaning and complete sanitation. Dishwasher safe helps reduce
the risk of cross contamination. Requires no tools to assemble and
disassemble, which means no loose parts to misplace. Rotating dial for easy
tare and multiple ingredient weighing. Premium stainless steel construction for
strength, which will not rust. Platform may be used as a handle. Alignment
notch for precise and quick zero reset. Angled dial features easy-to-read
graphics and color-coded center identifies capacity. NSF.

C

Model Description Each
632SRW 32 oz.x1/4 oz., 6"x51/4" Platform (Rotating Dial) $72.90
605SRW 5 lb.x1/2 oz., 6"x51/4" Platform (Rotating Dial) $72.90
625SRW 25 lb.x2 oz., 6"x51/4" Platform (Rotating Dial) $84.70
632SRWQ 32 oz.x1/4 oz., 6"x51/4" Platform (QuickStop) $106
605SRWQ 5 lb.x1/2 oz., 6"x51/4" Platform (QuickStop) $106
832SRW 32 oz.x1/8 oz., 9"x9" Platform (Rotating Dial) $156
Additional models available.

Model Description Each
700-1 6-Section $130
700-4 8-Section $130
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even heating. Rolled edges keep pans round. Cheesecake pans feature
removable bottoms for easy release and clean up.

C. ConServe™ Gloves & Bags.
Reduce your carbon foot with Con-
Serve™ gloves and bags. The first
fully compostable line of gloves and
bags for foodservice. Made from
proprietary materials exclusive to
FoodHandler. ASTM D6400 certified
compostable. Gloves and bags
printed with high-heat soy-based
inks. Case packaging made from
recycled materials.

Model Description Cs. Pk. Each
Cake Pans
90ACP92 9" Dia. x 2"H 12 $6.70
90ACP83 8" Dia. x 3"H 12 $6.90
90ACP93 9" Dia. x 3"H 12 $7.50
90ACP102 10" Dia. x 2"H 12 $7.60
Cheesecake Pans
90ACC92 9" Dia. x 2"H 12 $7.60
90ACC93 9" Dia. x 3"H 12 $8.30
Additional models available.

Model Description Cs. Pk.
104-FHCS Glove (2-Sm 4-Med 6-Lg. 8-XL) 4/100
23-CS416 Bread Bag, 4"x21/2"x16" 2000
23-CS427 Bakery Bag, 41/2"x21/2"x27" 1000
23-CS66HF Fold Top Single Saddle Bag, 61/2"x61/2" 10/200
23-CS66 Fold Top Double Saddle Bag, 61/2"x61/2" 10/200
23-12 T-Shirt/Takeout Bag 1000
Contact our Customer Service Department for special pricing.

A. Aluminum Cheesecake & Cake Pans.
Serve up perfectly baked treats with our new
Cheesecake and Cake Pans! Constructed from
3003 H14 aluminum for superior strength and

A

C

B. Sterno® Butane Products.
Sterno® brings you a UL/cUL listed and
CSA approved, professionally designed
portable butane stove to ensure the best cooking performance and
classic style for any type of event! The Butane ActionStation™ Stove
is perfect for popular and profitable made-to-order stations as well
as tableside, outdoor and off-site cooking. Add the perfect finishing
tool to your culinary collection with Sterno® Professional Culinary
Torch—works wonders on crème brûlèes, au gratins, meringues
and is great for crisping, browning, melting, caramelizing and
creating beautiful ice sculptures!

Model Description Cs. Pk. Case
ST06000 Butane Cartridge 12 $21.30
897 Disposable Butane Lighter 12 $34.70
ST06004 ActionStation™ Stove, 7000 BTU/Hr. 6 $187
ST06003 Torch w/Safety Switch 10 $209

B

D. ColdStik Refrigerator/Freezer Thermome-
ter.
The first stand-alone thermometer to measure food
temperature, rather than just the circulating and
ever-changing air temperature of any refrigerator,
freezer,walk-in or delivery truck. Proprietary silicon-
based gelsimulates food temperatures and provides
accurateproduct information to support your food safety
program. By adjusting the temperature of a refrigeration
unit based on the actual product temperature, you con-
serve energy and significantly reduce your food loss and
increase foods’ shelf life. Every 1° thermostat
adjustment saves up to 8% off your energy bill. Equip-
ment running on less power requires less maintenance;
less maintenance means lower repair costs. Waterproof.
NSF. One year warranty. Case Pack 6/6. -40° to 100°F,
Clamshell. Model 336-01 $19.40 Ea.

D

E

E. Geneva Serving Cart.
Great looks tells half the story. The bold and distinctive
design disguises the practical nature of this cart. Polished
stainless rails accent the shelves while providing security
during transport. The cut-away handles provide a modern
look that is rarely found in foodservice carts. Wood veneer
overlay with satin varnish finish. Handles cut-out on each
side of top shelf. Solid beech wood legs, stained and
varnished. Removable center shelf. Attractive chrome cast-
ers with quiet, non-marking wheels. 173/4"x351/2"x321/4".
Model 70531 $842 Ea.
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A. High Plains Steak Knife.
Stainless steel 43/4 blade is non-ser-
rated. Dishwasher safe. Delrin® handle
provides a soft and comfortable, yet
sturdy, grip. Case Pack 12. Model 93055 $38.40 Dz.

A

C. Countertop Convection Ovens.
Small Footprint — Large Production! High performing countertop
convection ovens are highly reliable and feature stainless steel exterior and
interior. Optimum thermal insulation along with advanced airflow design
provides uniform baking on all points of all pans! Model OV-013 shown.

Model Description Each
OV-003 Holds (3) Quarter Size Pans $581
OV-013 Holds (3) Half Size Pans $917
OV-023 Holds (4) Half Size Pans $1,070

C

B. Stainlesss Steel Tri-Ply Pots & Pans.
All heat sources compatible, including induction. Features exte-
rior and interior mirror polished finish. Ergonomic stay cool hollow
handles, solidly affixed with forged rivets. Laminated stainless
steel/aluminum/stainless even layers throughout the whole pan.
Lipped non dripping edges.
Model Description Each
12511-20 Sauce Pan, 77/8"Dx31/2"H, 25/8 qt. $56.80
12514-24 Frying Pan, 91/2"Dx21/8"H $63.50
12514-26 Frying Pan, 101/4"Dx21/8"H $70.20
12508-24 Saute Pan, 91/2"Dx2"H, 21/8 qt. $72.90
12514-28 Frying Pan, 11"Dx21/8"H $79.60
12514-32 Frying Pan, 121/2"Dx15/8"H $97.00
Additional models available.

B

E. Slicer Table and Mixer Stand.
The Slicer Table manufactured by Piper can stand up to the many
demands of every day use. This unit is constructed of heavy-duty
stainless steel and is fully welded. Piper’s Mixer or Tray Stand is
versatile and heavy-duty. Add the Accessory Rack and the unit
becomes a portable work station.

D. Toasters.
A standout on any countertop or serving area. Four 13/8" wide slots hold
a variety of breads from English muffins to bagels to thick homemade
slices. Features electronic browning controls, four self-centering bread
racks and removable crumb trays. Brushed chrome steel housing. Lim-
ited one year warranty. UL, CUL, NSF. 2 slot models also available. Model Description Each

MX-52-R 52"H Accessory Rack $196
121-23-29TSS 29"Lx23"Wx231/4"H Mixer Stand $781
MX-29-TSS 29"Lx23"Wx281/2"H Mixer Stand $843
331-3424 271/8"LX311/8"WX34"H Slicer Table $1,214

Model Description Slices Per Hr. Each
WCT702 2 Slot Light Duty 60 $107
WCT704 2 Long Slot (4 Pcs. of bread) Light Duty 80 $142
WCT708 4 Slot Medium Duty 150 $171

E

D

F. Ultimate 400 Series Restaurant Ranges.
New Ultimate 400 Series Restaurant Range offers a heavy-duty, versatile solution for commercial
foodservice applications. Meet the needs of any operation with 24", 36", 48" and 60" widths and hundreds
of combinations, including the only 5 burner configuration in the industry, stainless steel construction,
snap action oven thermostat, 45K BTU standard oven, 32K BTU convection oven, heavy duty counter
balance oven door. Choice of cast iron non-clog (33K BTU) burners, star/saute burners (27K BTU) or
pyromax (40K BTU) burners. Available with wavy or standard grates, metal knobs with manual gas shut
off valve. No charge for optional electronic piezo ignition on open burners and oven.

Model Description
4361-D 6 (33K BTU) Brnrs, 1 (45K) Std Ovn
4366D 2 Pryro (40K) Brnrs, 3 (27K) Star/Saute Brnrs, 1 (45K) Std Ovn
4362D 6 (27K) Brnrs Wvy Grates, 1 (45K) Std. Ovn
4601DD 10 (33K BTU) Brnrs, 2 (45K) Std Ovns
4601DD-2RR 6 (33K) Brnrs, 24" Raised Grdl, 2 (45K) Std Ovns
4606DD-2G 3 (33K) Brnrs, 2 Pyro (40K) Brns, 24" Grdl (L or R), 2 Std Ovns
Additional models available. F

Contact our
customer
service
department
for additional
information.
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B. Sonic Steamer.
Large capacity steamer offers a cost effective and
convenient alternative to a “traditional” steamer. No water
line, no drain line or vent hood to worry about. Holds two
full-size 4" steam table pans with covers. Connectionless
steamer features include 4 heating elements, 8 program-
mable memory pads with 16 memory capability,
programmable or dial timer, 5 power levels, 3-stage
cooking and removable center shelf. See-through oven
door is drop down counter style.
Model Description Each
NE-2180 2100 Watts, Limited 3 Yr Warranty $2,867
NE-3280 3200 Watts, Full 3 Yr Warranty $3,807

B

C. Cyclone Series
Convection Ovens.
No more fryers! No added fat!
Bakes like a Combi but at 1/3
the price! Full and half size, sin-
gle and double convection ovens with 60,000
BTU per oven or 11 kw electric power. Two-
speed, high-low fan with cool-down setting and
4-second cycle hot surface ignition system.
Stainless steel front, top, sides and doors. Fully
insulated doors feature “cool touch” handles,
stainless door seals and double-pane thermal
glass windows. Lighted porcelain enamel
interiors have 11-position, removable rack
guide and 5 racks. Model BCOE-1 shown with
optional casters.

Model Description Each
BCO-G1 Sgl Gas-Limited Options (Value Model) $3,027
BCO-E1 Sgl Electric-Limited Options (Value Model) $3,181
GDCO-G1 Sgl Gas (Mid Range Model) $3,552
GDCO-E1 Sgl Electric (Mid Range Model) $3,678
CO11-G1 Sgl Gas (High End Model) $5,015
CO11-E1 Sgl Electric (High End Model) $5,115
Additional models available.

A. Griddles.
When you start with a premium grid-
dle like the MagiKitch’n MKG,
there’s only one way to top it, with a
polished chrome griddle plate.
Available in 5 sizes, with 3 control
options, matchless ignition and a
2.8 gallon grease container. Stan-
dard features include 1" thick grid-
dle plate; Imbedded temperature
sensors for accuracy of temperature
reading; Double walled stainless
steel cabinet; Grease trough and
trough opening to accommodate
width of spatula; 15,000 BTU in-line
burner every 6"; Snap-action ther-
mostats; Piezo spark ignitor. Op-
tional electric t-stat, solid state
control and matchless ignition sys-
tem available. Matchless ignition
sparks once a day reducing wear
and tear on ignition components.

Model Description Each
MKG24 24", 60,000 BTU $3,573
MKG36 36", 90,000 BTU $4,176
MKG48 48", 120,000 BTU $4,784
MKG60 60", 150,000 BTU $6,013
MKG72 72", 180,000 BTU $6,429

A

D. Conveyor Toasters - QCS®/QCSe® Series.
No matter how you slice it, consistent quality, high capacity and
energy efficiency is ... a piece of toast! Holman’s forced convec-
tion system keeps the toaster cool to the touch and increases
productivity by circulating pre-heated air into toasting chamber.
Quartz infrared heaters provide faster, more consistent heating
than traditional heating elements. Heat on demand in only 30
seconds. Adjustable belt speed controls. Power consumption is
reduced by 75% in standby mode. Crumb tray included.

Slices
Model Description Per Hr. Each
QCS1-350 Compact Conveyor 350 $797
QCSe2-800 Electronic Controls 800 $1,299
QCS2-600HA High Opening 600 $1,323
QCS3-950HA High Opening 950 $1,470
QCS3-1400BH Bun Halves 1400 $1,821
DT14 Double Toaster 1000 $2,857
Additional models available.

D

E. Ventless Fryers, Griddles & Cooktops.
GO VENTLESS—The impossible is possible with Wells Ventless hoods. These appliances use an exhaust
hood that is not directly connected to the outside. Self contained ventilation system includes an integral fire
suppression system that solves challenging traditional ventilation problems (High Rises, Historical
locations, Sports venues, etc.). Selections include base models with convection oven, drawer warmers or
cabinets. Cook-top with fryers, griddles, hotplates or combinations to meet your needs.

Model Description Each
WVF-886 Auto-Lift Dual Fryer Hooded $12,977
WV-FG Fryer/Griddle Combo Unit $13,853
WVG-136RW Griddle Hooded-Dual Drawer Warmer $14,715
WVF-886RW Fryer w/Drawer Warmer $14,936
WVOC-4HF Oven/French Cooktop $16,162
WVOC-2HFG Oven/Griddle/French Plate Cooktop $16,584
Additional models available.

E

C



11

Model Description Each
SG-811 Ribbed Sandwich Grill $275
SG-811/F Flat Sandwich Grill $275
SG-811E Ribbed Panini Grill $313
SG-811E/F Flat Panini Grill $313
SG-813 Double Sandwich Grill $482

B

E. ALD Series Microwaves.
Simply place food inside, shut the door and
turn the dial. 1000 watts of power for fast
heating. Ideal for vending areas, break rooms
and convenience stores. Stainless steel in-
side and out for easy cleaning. Menu guide
with suggested cook times. NSF. 3-year lim-
ited warranty. Exterior: 131/2"Hx22"Wx19"D;
Interior: 83/4"Hx141/2"Wx153/4"D.
Model ALD10D shown.

C. EcoArch Ventilation System.
Combines both an economical and environmentally safe solution for high-
quality, cost-effective ventilation performance in today’s foodservice
kitchens. EcoArch addresses the growing need to reduce the amount of
conditioned air from a kitchen space. The combination of the patent
pending arch top and the front mounted high velocity exhaust slot reduces
exhausted CFM by as much as 45% compared to traditional CFM rates.
This translates into an annual electric/gas savings of up to 40%. Contact
our Customer Service Department for additional information.

Model Description Each
OES-310 Mini Elec Boilerless, 3 Steam Pans (21/2") $5,549
OES-620 Full Elec Boilerless, 14 Steam Pans (21/2") $13,141
OGS-620 Full Gas Boilerless, 14 Steam Pans (21/2") $16,034
OES-1020 Full Elec Boilerless, 20 Steam Pans (21/2") $16,234
OGB-620 Full Gas w/Boiler, 14 Steam Pans (21/2") $16,902
OGS-1020 Full Gas Boilerless, 120 Steam Pans (21/2") $20,295
Additional models available.

A. Convotherm.
It’s a convection oven or convection
steamer. Better yet, it’s a convection
oven and steamer (COMBI) at the same
time! The Advanced Closed System +3
takes the guesswork out of cooking.
Prepare menu items faster and
efficiently increasing overall yield and
eye appeal. Even browning eliminates
need to rotate pans during cooking.
Crisp & Tasty feature removes moisture
for crisp, golden results without deep

frying. Press & Go buttons offer foolproof one touch cooking. Disappearing
door frees up aisle space. ConvoClean feature cleans and sterilizes the
interior automatically. Choose with or without a boiler. UL. NSF. Models
OEB2020 & OES1020 shown. Try our Electric Mini Combi!

E

A

C

D. Mini Combi Oven.
Steam, grill, roast, bake and re-therm all types
of food in this compact appliance. Four
cooking modes: full temperature steam, low
temperature steam, convection and combina-
tion. Stainless steel cavity holds 3 half-size
pans. 5 rack positions. Self contained, easy to
refill water tank. Includes complete set of
stainless steel pans, stainless steel grids and
Teflon aluminum baking trays. 110V. Single
phase. 16 amp. Includes Electrolux Platinum
Star™ service warranty. ETL/ETL sanitation
approved. 133/4"Wx217/16"Dx185/16"H.
Model 260914 $1,958 Ea.

D

B. Panini & Sandwich Grills.
Evenly distributed cooking temperatures for upper and lower plates
allow you to grill both sides without flipping! Heavy duty stainless
steel construction with a temperature control switch adjusts from
120°F to 570°F. Removable stainless steel oil tray and brush for
easy cleaning. Double sandwich grill includes two cords so one grill
can be used at a time. Single dimensions: 12"x141/2"x83/4" (overall),
8"x8" (upper plate), 81/2"x91/4" (lower plate). Double dimensions:
221/2"x141/2"x83/4" (overall), 8"x8" (upper plate), 19"x91/4" (lower
plate). Panini dimensions: 20"x17"x10" (overall), 13"x83/4" (upper
plate), 131/4"x91/4" (lower plate ). 120V. 1750W.

Model Description Each
ALD10D 10-minute semi-electronic dial timer $261
ALD10T 1-touch cooking w/20 programmable

memory keypads, 4 power levels and $356
3 cooking stages
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C. Standard Open-Pot Gas Fryer.
Designed for versatile frying production and
solid performance. Durable all-purpose fryer
with open frypot design is easy to clean.
Master Jet burner’s durable metal targets
create a large heat-transfer area for reliable,
even heat distribution. Deep cold zone with
sloping bottom and 11/4" IPS ball-type drain
valve. Durable, snap-action thermostat
senses temperature changes and activates
burner response. Shown with optional
casters. LP also available.

C

A. Energy Management System.
Estimated energy savings, based on air volume and
idle periods, can range from 5 to 15% annually.
Designed to automatically reduce exhaust and supply
airflow quantities, while capturing and containing heat
and smoke generated by the cooking appliance.
Adjustable, fully modulating temperature sensor
mounted in the exhaust duct monitors the exhaust air
temperature. Exhaust and supply fans modulate
between low and high speeds based on temperatures
sensed. Sensor works in conjunction with panel
mounted temperature controller. Meets code require-
ment. ETL listed. Contact our Customer Service
Department for additional information.

B. Induction Cooker.
Stainless steel electric Induction Cooker
with ceramic top features push-button
operation with a temperature range of
140°F to 464°F. 1800 watts, 120 volt.
ETL listed.151/2"Lx12"Wx41/4"D. Case
Pack 4. Model IC1800 $194 Ea.

D. “Jet-Air” Oven-Proofer.
Exclusive patented reversing fan
system results in a gentle velocity
air-flow, faster heat transfer,
shorter cook times and excep-
tional cooking results without any
need for pan rotation. Uniform
steam injection system includes
an electronic timer giving you a
precise mist everytime for a better
quality product (crusty breads,
bagels, french baguettes, etc.).
Stainless steel construction, more
door glass surface for visibility,
taller/wider pan spacing and all-
welded construction. Available
with integral proofer and/or heated
cabinets in gas or electric. Model
JA8 shown on optional stand. D

A

B

Model Description Each
Electric Pulse-Fully Adj. Steam Injection
JA4E 4-Pan Cap. $6,002
JA6SL 6-Pan Cap $6,569
JA8 7-Pan Cap 6,908
JA12SL 12-Pan Cap $11,778
Electric Steam Injection
JAOP3 3-Pan Cap. (Bake); 9-Pan Cap. (Proofer) $8,777
Pizza Mixer Planetary Drive
BTFP60 60 Qt. $10,306
Additional models available.

Oil French
Model Description Cap. Fries/Hr. Each
GF14-SD 100,000 Btu/hr. 40 65 lbs. $1,390
GF40-SD 122,000 Btu/hr. 50 80 lbs. $2,170

E. ComboEase Combi Oven.
Simple to operate. Easy to maintain. Energy efficient. Affordable. The ComboEase Combination
Steamer-Oven is a full size, gas, combination oven that brings simplicity to the traditionally complex
world of combination cooking. Featuring Groen’s new and exclusive boilerless steaming reservoir
system, the ComboEase addresses the needs of institutional and commercial foodservice operators
for easy steam, convection and combination cooking that provides maximum, energy-efficient
performance at an affordable price. Shown on optional stand.

E
Model Description Each
152054 Short Stand $1,281
152055 Regular Stand $1,416
CBE-10G 10-Pan Cap., 75,000 BTU/hr. $18,925
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A. Work Tables.
Heavy gauge stainless steel top, ad-
justable plastic bullet feet for durability
and galvanized, adjustable undershelf.
Front and rear ends rolled and hemmed,
square sides. Other models available with
11/2" and 5" backsplash. Legs are 15/8"
diameter galvanized steel with galvanized
gussets. Available in 2' to 8' lengths and
24" and 30" widths. ELAG Table shown.A

Model Description Each
Flat Top
ELAG-244-1X 24"x48" $256
ELAG-245-1X 24"x60" $290
ELAG-246-1X 24"x72" $315
Bull Nose w/5" Backsplash
KLAG-244-1X 24"x48" $312
KLAG-245-1X 24"x60" $348
KLAG-246-1X 24"x72" $380
Additional models available.

B. V-Series Refrigerators & Freezers.
Energy Star rated, self-contained top mounted
refrigeration system. Features stainless steel
fronts and doors with a polished aluminum
interior. Self-closing doors with 110 degree
hold-open feature for easy loading. Other
standard features include exterior dial
thermometers, interior lights, cylinder locks,
swivel casters and a 1-year parts & labor
warranty. Three wire shelves are provided for
each cabinet section. VS Series features ALL
stainless steel exterior and interior.

B

Model Description Each
VR-1 Refrigerator, 1 Door $2,156
VR-2 Refrigerator, 2 Door $2,739
VR-3 Refrigerator, 3 Door $3,716
VF-1 Freezer, 1 Door $2,663
VF-2 Freezer, 2 Door $3,645
VF-3 Freezer, 3 Door $4,819
Additional models available.

C. Brown Xpress Coolers & Freezers.
Same day quotes and 5 day shipment. EZ Pak refrigeration
drop-in units offer a wider selection than the competition. Still
full featured with steel framed doors in 26" or 34" widths. Gal-
valume Plus interiors and exteriors. .100 diamond aluminum
floors standard. Twelve gauge stainless steel thresholds. Ther-
mally monitored heaters. R-30 insulation. Includes our No
Hassle Freight Program. UL and NSF listed. CFC free. Contact
our Customer Service Department for additional information.

C

D. Prodigy® Modular Cube Ice Machines.
AutoAlert™ indicator lights communicate operating
status and signals when it’s time to perform nor-
mal maintenance or time for service BEFORE it’s
an emergency. Uses less energy and water than
traditional ice machines exceeding both the Cal-
ifornia and Federal energy efficiency regulations
by up to 22%. Patented WaterSense adaptive
purge control reduces scale buildup by detecting
hard water conditions and purging mineral laden
water. Stainless steel finish. Produces small or
medium cube ice. Bins sold separately.

D

E

E. Oasis® Open Air
Screen Merchandisers.
The Oasis Series is a compre-
hensive offering of open air
screen merchandisers in a
variety of height and sizes that
are designed to display a wide
variety of Grab & Go products.
Features the Breeze™ slide-
out refrigeration package;
complete with temperature
terminated defrost to ensure
optimim refrigeration perform-
ance. Model CO4778R shown.

Model Description Each
Air-Cooled, Small Cube
C0330SA-1A 300 lb. $1,959
C0530SA-1A 500 lb. $2,230
C0630SA-32A 600 lb. $2,715
C0830SA-32A 800 lb. $3,426
C1030SA-32A 1077 lb. $3,925
C1448SA-32A 1613 lb. $4,469
Additional models available.

Model Description Each
Refr. with full end panels w/mirror, 4 non-lighted metal shlvs, black interior & exterior,
Breeze™ slide-out refrigeration system
CO3678R 361/4"Lx331/4"Dx81"H $5,074
CO4778R 47"Lx331/4"Dx81"H $5,432
CO5978R 591/4"Lx331/4"Dx81"H $5,972
CO7178R 711/4"Lx331/4"Dx81"H $6,391
Combi display Non-Refr. Upper display & Refr. Lower Self-Svc display, full end
panels w/mirror, black interior, Wilsonart or Formica non-premium laminate exterior,
Breeze™ slide-out refrigeration system
COU2757R 28"Lx341/2"Dx567/8"H $5,425
Refr. Self-Service case with cutaway end panels w/acrylic, one lighted shelf, casters,
black interior & exterior.
MP5348RSS 501/2"Lx491/2"Dx53"H $6,337
Additional models available.
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B. ICE Series™ Undercounter Cube
Ice Makers.
The only 24"W undercounter cuber in the industry!
The best solution for hard water, food safety and tight
spaces. Newly redesigned, self-contained under-
counter cube ice makers have improved reliability
and practical ease-of-use improvements. Meet CEC
and Energy Star criteria. PURE ICE®—Built-in anti-
microbial protection for the life of the machine inhibits
bacteria and slime fungus growth. Optional water fil-
tration system provides protection against unpleas-
ant tastes, odors and scale formation. Front air
discharge produces maximum ice in a minimum
amount of space; built-in application storage. Utilize
our water filters and change every 6 months and re-
ceive the only 7-year evaporator warranty in the in-
dustry! Model ICEU300 shown.

B

A. Walk-In Refrigerators and Freezers.
Superior quality from top to bottom. Kolpak’s
modular construction can meet your exact
requirements in an indoor or outdoor cooler,
freezer or combination, with the size, roof
configuration, and options you want. Indoors
and out, you get quality with features that make
Kolpak such a sound investment: Energy
saving 4" thick foamed-in-place urethane
insulation; Galvanized metal finish provides
great strength and greater corrosion resistance;
Wide selection of other metal finishes; R-Series
Door. Contact our Customer Service Depart-
ment for additional information.

A

D. Kold Locker™ Walk-ins.
SAME DAY SHIPMENT! Choose from over
10,000 Indoor or Outdoor Coolers,
Freezers and Combination Cooler/
Freezers! Sizes from 4'x5' to 8'x20'.
Heights from 6'7" and 7'7" with floor; 7'4"
floorless. Three temperatures: +35°F., -
10°F., -20°F. 26 gauge stucco embossed
coated steel. 26" wide self-closing doors.
FRP threshold. 15-year panel warranty;
18-months parts and labor warranty.

Model Description Each
KLB7766-Cx 7' 7" high 6' x 6' Cooler $4,590
KLB7768-Cx 7' 7" high 6' x 8' Cooler $5,404
KLB7788-Cx 7' 7" high 8' x 8' Cooler $6,111
KLF7766-Cx 7' 7" high 6' x 6' Freezer $5,373
KLF7768-Cx 7' 7" high 6' x 8' Freezer $5,860
KLF7788-Cx 7' 7" high 8' x 8' Freezer $6,996
Additional models available.

C. FX Series Refrigeration.
Never has a piece of refrigeration
been so universal in a kitchen. It will
become the kitchen’s best asset. No
re-freezing or crystallization. No pre-
mature thawing. No cross-contamina-
tion or bacteria. No flavor transfer. No
choosing one common temperature
for all products. Randell’s FlexiCold
Technology gives you more precise
control over your refrigerated storage
than ever before. Platforms of 1-, 2-,
3- or 4-refrigerated units with 6 differ-
ent applications available. Sections
operate independently and may be
switched from refrigerator to freezer,
rapid chill to thaw box—anywhere be-
tween -4°F and 40°F!

Model Description Each
FX-1UC 1 Drawer Undercounter FX $2,710
FX-1CS 1 Section w/Cooking Equip Finished Top on Casters $5,377
FX2-WSA 2 Section w/Finished Top on Casters, Low Height Refr/Frzr $8,959
FX-2WSRE 2 Section Rear Engine Unit $8,959
FX-2CS 2 Section w/Cooking Equip Finished Top on Casters $9,778
FX-3SS 3 Section w/Finished Top on Casters $13,193
Additional models available.

Model Description Each
ICEU070A 15"W, 84 lbs. $1,560

w/ 24 lbs. Bin Storage (Air Cooled)

ICEU150 24"W, 174 lbs. $1,701
w/ 74 lbs. Bin Storage

ICEU220 24"W, 238 lbs. $1,854
w/100 lbs. Bin Storage

ICEU300 30"W, 309 lbs. $2,170
w/130 lbs. Bin Storage

C

D
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D. Service Pro™ Swinging Doors.
Perfect for restaurants, hotels, manufacturing facilities,
grocery stores, or...anywhere you have a large volume of
personnel accessing an open doorway. Clear acrylic 9"x14"
window. Light duty or heavy duty wood core contruction.
Both models available in stainless, aluminum or high
pressure laminate (light, mid-tone, cherry, beige, white or
black). Why a Service Pro?
• Separates the customers from the kitchen
• Noise reduction
• Temperature control
• 1 year warranty
• Large selection

Model Description Each
36"Wx84"H, Light Duty
23AL-S .063" Anodized Alum., Natural Finish $538
22-S .063" Anodized Alum., .032" High Pressure Laminate $774

(Light Wood, Mid-Tone Wood & Cherry Wood)

26-S .063" Anodized Alum., .032" High Pressure Laminate, 18"H S/S Kickplate $941
(Light Wood, Mid-Tone Wood & Cherry Wood)

20SS-S Satin Brushed 16 ga. S/S $954
36"Wx84"H, Heavy Duty, 3/4" Cabinet Grade Wood Core
32-S High Pressure Laminate $924

(Beige, White, Black, Light Wood, Mid-Tone Wood & Cherry Wood)

34AL-S .032" Anodized Alum. $1,021
Additional models available.

D

C. Quick Ship Walk-In Coolers & Freezers.
NEXT DAY SHIPMENT! Over 1,000 models in stock for next day shipment,
including pre-assembled Refrigeration Systems! Features include:
• Stucco-embossed, galvanized steel interior and exterior.
• Hinged doors built around a 12 gauge metal frame support

system that prevents sagging, warping and twisting.
• Heavy duty hardware provides positive door latching and

seals in cold. Vinyl gasketing is foamed-in-place, and with
cam-lock fasteners provides a tightly sealed joint, keeping
cold air in and warm air out.

• Four inch thick, foamed-in-place, UL class 1 urethane panels.
• Quick, easy and economical installation, expansion or relocation

• Thermally balanced refrigeration system for operating efficiency and lower operating costs.
• Indoor and outdoor applications.
• Available with or without refrigeration systems and insulated floor panels—insulated floor

recommended for freezers.
• Pre-assembled remote refrigeration system or self-contained.
• Ten-year panel warranty.
Contact our Customer Service Department for additional information.

C

B. Undercounter Quick Chiller.
Ideal for smaller sized restaurants, deli-
areas, schools, hospitals or any foodservice
operator concerned with safe temperatures
and optimizing operating costs. Designed to
safely cool down hot product to food safe
temperatures. Innovative chilling refrigera-
tion system features quick temperature pull
down performance that can be used for a
variety of food products. Equipped with an
easy-to-use microprocessor controller which
will complement a HACCP documentation
program. Stainless steel construction and
quality components ensure durability and
longer equipment life. 115V, UL and NSF
listed. Shown with optional casters, top and
door hinging. Model TU048QC, 48"L,
9.2 cu. ft. $6,844 Ea.

B

E. Walk-Ins.
Engineered and built to your exact dimensions
and specification. Custom designs; indoor,
outdoor, angles, rectangles are all available in
a variety of finishes and in thicknesses of 4, 5
or 6 inches. With panels up to 30 feet in length,
these walk-ins are ideal for any application. High
density foam rail and foam-in place bonding
equals strong panels. Nationwide installation
available. Three plants to serve you—California,
Minnesota and Tennessee. Contact our
Customer Service Department for additional
information.

E

A. Ice Storage & Transport Systems (ITS).
“First ice in, first ice out” for fresher, cleaner delivered ice.
Continuous ice turn over eliminates stale ice with off-taste and
odor. Let gravity replace difficult, time-consuming scooping and
shoveling of ice. Let wheels move large quantities of cube or flake
ice safely and quickly to where it’s needed. Eliminate dangerous,
messy, unsanitary carrying of ice buckets. Follett’s non-mechan-
ical ITS (Ice Storage and Transport) design uses gravity to
remove ice from the bin storage. Just open the shutter door and
cube or flake ice flows into Follett’s insulated, SmartCART™ 240.
The ice-dedicated SmartCART™ 240 quickly and safely transports
240 lbs. of ice to where the ice is needed. Six optional Totes™ fit
inside SmartCART™ to eliminate shoveling of ice from the cart and
limit lifted weight to 25 lbs. Model ITS700 shown.

Model Description Each
ITS500 382 Cap., 1 Cart $4,216
ITS700 652 Cap., 1 Cart $4,257
ITS1350 1,327 Cap., 2 Carts $7,354
ITS2250 2,133 Cap., 2 Carts $8,180
ITS1700 1,716 Cap., 3 Carts $11,888
ITS3250 3,255 Cap., 3 Carts $13,271

A
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E. Cook & Hold Cabinets.
Gentle circulating air browns your
roasts while sealing in juices and
maximizing flavor. Features in-
creased yield over convection oven
roasting, better tasting tender roasts
and low installation cost. Hood not
required in most areas. Stainless
steel construction, full range ther-
mostats, and removable heating
system for easy cleaning. Cooking
to 325°F; holding to 200°F. Automat-
ically goes into hold mode after
cooking and stays in hold until new
cook cycle is started or is turned off.
Model CH18 shown.

Model Description Each
CH6 (6) 18"x26" Pan Cap. $3,900
CH9 (9) 18"x26" Pan Cap. $4,080
CH18 (18) 18"x26" Pan Cap. $7,560
CH6/6 (2) CH6 Units w/ Stacking Kit $8,580
CH6/9 (1) CH6 and (1) CH9 w/ Stacking Kit $8,856

E

C. Cayenne® Heat ‘N Serve
Rethermalizers.
Take prepared food from frozen or refrigerated
to piping hot, and thermostatically hold the food
at proper serving temperature. Exclusive
thermoset well and element design uses 25%
less energy and keeps the stainless steel
exterior cooler. Indicator light denotes low water
level. Brushed stainless steel exterior and gray
granite well. Round rethermalizers: 120 AC, 800
watts, 6.7 amps, 5-15 plug. Full size rethermal-
izer: 120AC, 1000 watts, 8.3 amps, 5-15 plug.
Made in USA, NSF & UL Listed.

Model Description Each
72017 7 qt. unit only $142
72018 7 qt. package w/inset, cover & hinge $177
72021 11 qt. unit only $157
72009 11 qt. package w/inset, cover & hinge $211
72020 Full Size 133/4"Wx213/4"Lx9"H $217

D. Fried Food Holding Stations.
Reduce waste, improve profits by extending the life of your foods! Solid stainless
steel construction for exceptional durability, aesthetics and cleanability. Constant
circulation of hot air over and through the food controls moisture, maintains crisp-
ness and extends product retention up to 3 times! Longer hold times result in less
waste, which equals increased profits for operators. Fry tray, grease tray and prod-
uct dividers are all easily removed—making the FFHS a snap to clean.

Model Description Each
27019/FFHS-10 13"Hx10.4"Wx24.6"D, 120V, 8.3 Amps $1,018
27012/FFHS-16 13"Hx15.8"Wx24.6"D, 120V, 15.7 Amps $1,286
27002/FFHS-27 13"Hx27"Wx24.6"D, 240V, 22.9 Amps $1,703

D

A

A. Bottle Coolers.
Bottle coolers with adjustable temperature control are available in 2, 3, 4, 5, 6 and
8 foot models. Stainless or black vinyl coated exteriors. Reinforced door mullion will
not bend or sag. Dent resistant heavy gauge doors with integral full length handles
and locks. 2" foamed-in-place walls save on energy costs and add strength. 24"
front to back dimension matches depth of underbar stainless steel. Now Energy
Star approved! Model Description Each

BC24P 2' Black $1,295
BC36P 3' Black $1,473
BC48P 4' Black $1,611
BC60P 5' Black $1,886
BC72P 6' Black $1,991
BC96P 7' Black $2,401
Additional models available. B. 6000XL Series Reach-In

Refrigerators/Freezers.
6000XL is an investment in your business that pays for itself
through lower cost of ownership. Top mount refrigeration sys-
tem and Delfield’s patented ABS liner improve insulation and
decrease thermal leakage. Design improvements include
oversized evaporators and condensers, a unique tri-seal door
gasket and high-efficiency fans. Stay-open doors for easier
loading and seamless liners for easy cleaning. Holds 18"x26"
pans. Field reversible doors. Energy Star® rated!

Model Description Each
6025XL-S Refrigerator, 1 Door $3,096
6051XL-S Refrigerator, 2 Door $4,006
6076XL-S Refrigerator, 3 Door $5,684
6125XL-S Freezer, 1 Door $3,656
6151XL-S Freezer, 2 Door $5,024
6176XL-S Freezer, 3 Door $6,929

C

B
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C. Plain Back Upholstered Booths-QuickShip Program.
When you need it fast, turn to our exclusive QuickSHIP Program. Custom-made booths ship
within 10 business days! Single and double booths with finished backs and ends available
in standard 46" width and 36" or 42" back heights. Choice of grade A Floridian upholstery col-
ors (FLR-10 Black, FLR-30 Red Wine and FLR-29 Greenbriar) with black vinyl base.

Model Description Each
AS-36-Q Single, 36"Hx243/4"Dx46"D $231
AS-42-Q Single, 42"Hx243/4"Dx46"D $260
AD-36-Q Double, 36"Hx47"Dx46"D $381
AD-42-Q Double, 42"Hx47"Dx46"D $439

C

Model Description Each
345MA Wood Vertical Slat Back Chair $63.90
212 Metal X Back Chair $35.80
168BS Metal Vertical Slat Barstool, $51.10
550BSMA Mahagony Horizonal Slat Back Barstool $79.20
800316V Metal Horizonal Slat Back Barstool $63.90
Choose Black, Wine or Buckskin Vinyl Seat
Additional models available.

E. Cool Crew Jacket.
In today’s open kitchen environments, not only does the
Crew need to perform well, they need to look good
doing it. Chefs require it and patrons demand it!
QC2000 poly-cotton material with thermometer/pen
side pocket.

Model Description Each
J049 White, Clear Pearl Button $18.90
J050 White, Cloth Knot Button $19.50
J061BK Black, Black Pearl Button $20.10

ED

D. Val-U Line Chairs & Barstools.
Presenting Val-U Line— An affordable
approach to quality furniture. Our sturdy
metal chairs and barstools and stylish
wood chairs and barstools are offered
with seats upholstered in popular vinyls.
Metal chairs/barstools shipped with seats
unattached (screws provided). Wood
chairs/barstools shipped with seats
attached.

A. Serv-Rite™ Portable Buffet
Warmers.
Designed to keep prepared foods at opti-
mum serving temperatures without affect-
ing quality. They’re perfect for self-serve
buffet areas and customer serving points.
All Serv-Rite Buffet Warmers feature a ther-
mostatically controlled heated base,
durable stainless steel construction, sturdy
aluminum extrusions and a 6' cord with
plug. Ideal for use in buffet lines and as
hors d’ouevre displays. Choose from stain-
less steel or black glass base. Shown with
optional overhead halogen heat lamps and
glass sneeze guards.

Model Description Each
SRB-1 Shelf w/Food Pans $849
SRG-1 Shelf w/Black Glass & Food Pans $849
SRBW-1 Buffet Warmer w/Food Pans $1,620
SRGBW-1 Buffet Warmer w/Black Glass & Food Pans $1,620

A

Model Description Each
303 Gas, (3) wells $1,038
304 Gas, (4) wells $1,272
305 Gas, (5) wells $1,531
E303 Electric, (3) wells $962
E304 Electric, (4) wells $1,303
E305 Electric, (5) wells $1,641
Additional models available.

B

B. Aerohot Steam Tables.
Available in 2, 3, 4 and 5 section units. Each hot food
well is individually controlled. Stain and corrosion re-
sistant top is heavy gauge type 300 series stainless with
high nickel content. Stainless steel body. Carving board
is high-grade poly with rounded corners. Mounted on
stainless steel support base and die stamped brackets—
easily removed for cleaning. 120V, 208V or 240V as well
as natural or propane gas. Electric unit available in ex-
posed and sealed well design. UL. NSF. AGA.

345MA
212

168BS

550BSMA
800316V
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D. Heavy Duty Pan Rack.
This Heavy Duty Bun Pan Rack is part of the
“Lifetime Tough” series. Heli-arc welded
aluminum construction features 1"x11/2"x.10
double welded angle pan slides to accommo-
date 18"x26" bun pans. 11/4"x11/4" thick tubular
frame is strong enough to manage all day-to-
day chores in any kitchen and to provide a life-
time of reliable service. Extra heavy duty 5"x2"
all swivel, non-marking polyurethane plate
casters for easy mobility. Front load for easy
access. 2" to 8" spacing available as well as
64"H for walk-in storage. Options include Cor-
ner Bumper, Perimeter Bumper, Heavy Duty
Caster Brakes, Pan Stop, Solid Bottom, Solid
Top. NSF.

D

Model Description Each
MQ74UPE MetroMax Q Steel Post for Stem Caster $21.20
MX74P MetroMax i Polymer Post w/Leveling Foot $30.50
MQ1848G MetroMax Q Grid Shelf $64.60
MQ1860G MetroMax Q Grid Shelf $74.90
MX1848G MetroMax i Grid Shelf $98.60
MX1860G MetroMax i Grid Shelf $113
Additional models available.

E. MetroMax iQ™ Storage System.
MetroMax i™ and MetroMax Q™ shelves, posts and most accessories are interchangeable making the
iQ System adaptable to your specific application. Corrosion proof MetroMax i™ has an innovative
polymer design and the performance of stainless steel at half the cost. MetroMax Q™ advanced polymer
and epoxy coated design offers superior performance versus wire shelving. Shelves can be cleaned in
a fraction of the time of wire for improved productivity and ROI. The iQ System have removable polymer
mats that are easily cleaned in sinks or dish machines. The iQ System accessories contain, compart-
mentalize and organize your stored contents to maximize your storage space. Smooth polymer compo-
nents protect fragile packaged items. Comes standard with Microban® antimicrobial product protection.

E

A. Restaurant GUESTCHECK™ (Duplicate).
The classic Restaurant GuestCheck™—Diners throughout the Western
Hemisphere know it and love it. “Menu Prompt” feature reminds servers
to suggest extra items: beverages, desserts, salads and more. The
GuestCheck™ originates the order process and helps control inventory
and cash flow. Great training device—menu prompts and table diagrams
help the server improve service. Made with bond paper and high-grade
cardboard. A variety of styles available. Contact our Customer Service
Department for additional information.

A

B. The Kearny Collection—
Single Panel Menu Board.
This simple yet elegant single
panel/two view menu board has four
ribbon corners on each side to hold
your inserts in place. Choose from
Black, Blue, Brown, Burgundy, or
Green. Perfect for specials, wine
lists, desserts or everyday menus.

Model Description Each
K111A 51/2"x81/2" Dbl Sided Menu Board $10.30
K111BA 41/4"x11" Dbl Sided Menu Board $11.30
K111BD 41/4"x14" Dbl Sided Menu Board $11.90
K111C 81/2"x11" Dbl Sided Menu Board $12.50
K111D 81/2"x14" Dbl Sided Menu Board $13.20

B

C. Light Fantastic.
Your message can be illuminated in one
color or continuously change from color
to color. Black write on surface matches
any décor and setting. Comes with one
wet erase fluorescent marker.

Model Description Each
LWLF-1925-R Radiused Corners, 19"x25" $205
LWLF-1925-C Curved Edge, 19"x25" $205
LWLF-2433-R Radiused Corners, 24"x33" $258
LWLF-2433-C Curved Edge, 24"x33" $258
WO-MKR-5-WH White Wet Erase Markers, 5 pk. $28.90

C

Model Description Each
AXD1808 Front Load 8", 8 Pan Cap. $371
AXD1810 Front Load 6", 10 Pan Cap. $410
AXD1812 Front Load 5", 12 Pan Cap. $424
AXD1815 Front Load 4", 15 Pan Cap. $455
AXD1820 Front Load 3", 20 Pan Cap. $488
AXD1818 Front Load 3", 18 Pan Cap., 64"H $488
AXD1830 Front Load 2", 30 Pan Cap. $561
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E. Cocktail Table Reception™ Package.
Storage, transport and setup; one self contained unit. PS Furniture’s Reception Package carries (10) 30" round
knock-down Reception Tables, including columns for both sitting and standing height, and bases. Since there
are no tools required to install or dismantle these Reception Tables, they setup in a matter of minutes. Also
available for 36" round tables and laminates tables.

Model Description Each
RECPKG-30DIBCCT 30" Round Plywood $1,723
RECPKG-36DIBCCT 36" Round Plywood $2,139

D. Low Flow Spray Valves.
Water conserving spray valves meet EPAct
standards and are in full compliance of the
mandated legislation guidelines. EPAct 2005 mandates all com-
mercial pre-rinse spray valves have a flow rate of not more than 1.6
gpm at 60 psi when used with commercial dishwashing and ware-
washing equipment. Updated internal components make the
NEW Ultimate B-0107C flow at .65 gpm! Fast-rinsing and EPAct
compliant B-0107, B-0108 and B-0108C spray valves offer power
and efficiency with flow rates of 1.42 gpm, 1.48 gpm and 1.2 gpm
respectively.

Model Description Each
B-0107 1.42 gpm Spray Valve $50.00
B-0107C .65 gpm Spray Valve *Improved $50.00
B-0108 1.48 gpm JeTSpray Valve $54.90
B-0108C 1.2 gpm JeTSpray Valve $54.90

C. VIP Red Cloud Floor Mat, Anti-Fatigue.
Revolutionary light-weight, grease proof rubber mat made of a unique
closed-cell nitrile compound offering the ultimate in comfort and
performance. Standing on this product makes you feel like your “standing on
a cloud”. At only 10 lbs. for a 3'x5' section, it’s extremely easy to handle
and clean. Its textured surface and tapered edges promote anti-slip and
anti-tripping safety. 5-year guarantee against breakdown from grease. Not
recommended for use in areas with excessive water.
Model 5000-R35 $118 Ea.

A. Underbar Sinks.
Complete line available in 18" and 21" front to back depth. Features 304
series stainless embossed drainboards, Large 10"x14"x10" deep drawn
bowls with rear corner drains. Comes complete with drains, overflows and
faucets. NSF. Shown with optional speed rails.

Model Description Each
1800 Series
18-1C 12" Sink, Faucet, 4 Legs, No Drainboard $286
18-33 38" 3-Comp. Sink, Faucet, No Drainboard $641
18-43L or R 48" 3-Comp. Sink w/Bowl on Left or Right, Faucet $652
18-53C 60" 3-Comp. Sink w/Bowl in Center, Faucet $668
18-63C 72" 3-Comp. Sink w/Bowl in Center, Faucet $706
18-64C 72" 4-Comp. Sink w/Bowl In Center, Faucet $854

A

C

E

D

Model Description Cs. Pk. Each
FR258 Flatware Full 6 $16.10
PR314 Peg 9"x9" 6 $16.10
DRC2020 Cover Full Rack 1 $25.40
25S534 25 Comp. 61/8"H 4 $31.80
25SWGF IceExpress Water Glass Filler 1 $36.90
25S800 25 Comp. 81/2"H 2 $43.40
Additional models available.

B. Camracks.
Wash, store and transport—All-in-
one! Closed system means glasses
stay clean! Pre-assembled or
custom built to fit your dishrack
needs now and as they change.
Universal 4-way tracking system

drives Camracks through all washers from any side to offer greater
speed. Unique closed wall design and protective splash guard
preserve water and costly dishwashing solutions while thoroughly
cleaning your dishes. Many sizes and variations available. New
Camrack IceExpress Water Glass Filler makes quick work of a time-
consuming banquet chore by enabling 25 glasses to be filled with ice
simultaneously, rather than one at a time.

B
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D. 14" Deep Standard Sinks.
Features 16 gauge, 304 stainless steel
top and 14" deep welded tubs. 2" dividers
between tubs. Basket strainers included.
Galvanized legs with adjustable feet.
Faucets not included. NSF.

E. Brooms & Mops.
Scrubble’s assortment of brooms and mops will sweep you
away. Natural Fiber Corn Brooms constructed of 100% corn
fiber. Or choose blends, which are made up of corn fiber on
the outside and stiffer Yucca fiber on the inside. Angle
Brooms constructed of flagged synthetic filaments are
perfect for retail stores, foodservice, offices and general
cleaning. Each broom comes protected with a poly sleeve.
Available in full upright or shorter lobby type. Scrubble’s
Rayon and Blend Mops are very durable and provide quick
absorption. Choose wood handle or high strength fiberglass.
Each features non-corrosive hardware.

Model Description Cs. Pk. Case
B410 16# Maids Corn Broom (Blend) 12 $55.80
B410A Plastic Large 12" Angle Broom 12 $60.50
M8703 Cotton Blend Natural, Large 12 $70.40
M8824 Rayon Wide Band, Large 12 $83.10
M8910 Wood Handle 12 $83.20
M8707 Blue Blend Wide Band, Large 12 $103
Additional models available.

C. TempStar™ Dish Machines.
The perfect choice for value-conscious customers
seeking a combination of resource efficiency,
exceptional performance and ease of operation.
Features Sani-sure™ which ensures proper rinse-
water sanitation temperature. Easy-to-use top-
mounted controls with multi-cycle timer. Includes
normal 58-second automatic cycle plus deliming
and extended wash cycles. Built-in booster heater,
built-in pressure regulator. Durable 304 stainless
steel construction. Door opening accepts 18" trays.
Field convertible from straight-thru to corner opera-
tions. HH model accommodates larger trays and
sheet pans. Energy Star qualified, UL and NSF
listed.

Model Description Rack/Hr. Gal. Water Each
TempStar S Steam (Energy Star) 50 0.94 $8,895
TempStar Electric (Energy Star) 58 0.89 $10,290
TempStar HH S Steam, High Hood 53 1.36 $12,200
TempStar HH Electric, High Hood 53 1.36 $13,378
TempStar GPX Gas 50 0.94 $15,618
TempStar HH GPX Gas, High Hood 53 1.36 $18,646

Model Description Each
14-1C18x24-0-X 18"x24"x14", 1 Comp., No Drain Board $425
14-1C18x24-L-18X 18"x24"x14", 1 Comp., Left Drain Board $531
14-1C16x20-2-18X 16"x20"x14", 1 Comp., Drain Boards Right and Left $545
14-2C16x20-2-18X 16"x20"x14", 2 Comp., Drain Boards Right and Left $741
14-3C16x20-0-X 16"x20"x14", 3 Comp., No Drain Board $792
14-3C18x24-L-18X 18"x24"x14", 3 Comp., Left Drain Board $989
Additional models available.

C

D
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B. Disposers.
Did you know InSinkErator is the only disposer that has
stainless steel construction? Independent testing has shown
that InSinkErator disposers are 32% more efficient than the
competition. Voted “Best in Class” 8 years in a row, their
proven reliability and quality have been part of their focus
since their first disposer in 1937. Eleven models available to
effectively handle your food waste management systems
while improving your operational efficiency, profitability and
cleanliness.

Model Description Each
LC-50 Light Duty Commercial $583
SS-50 1/2 HP (Base Unit Only) $764
SS-100 1 HP (Base Unit Only $1,094
SS-200 2 HP (Base Unit Only) $1,634
SS-300 3 HP (Base Unit Only) $2,167
SS-500 5 HP (Base Unit Only) $3,078

B

A. Opticlean™ Glass/Dish Rack
Systems.
Unique open side wall design promotes
superior washing and thorough drying.
Easy handling racks are incredibly
strong. Racks drain quickly to reduce
spotting/drying; no flat surfaces to trap
water or loose food particles. Full di-
viders in base rack offer complete pro-
tection for glass rims. Sure-Lock™

extenders allow for fast and easy
modification without screws, fasteners or
tools. Baskets, rack dollies and rack
cover available.

Model Description Cs. Pk. Each
RF Combination/Flatware Rack 6 $14.20
RP All Purpose Plate & Tray Rack 6 $14.20
RG9 9-Comp. Glass Rack 6 $22.80
RG25-2 25-Comp. Glass Rack w/2 Extender 3 $30.40
RW20-1 20-Comp. Newave Glass Rack w/2 Extenders 3 $30.40
RG16-3 16-Comp. Glass Rack w/3 Extender 2 $36.20
Additional models available.

A
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B. Door-Type Warewashing Machine.
Champion’s ENERGY STAR® qualified machines
significantly reduce energy and water consumption. Built-in
electric booster provides 180°F final rinse water (standard
40°F or optional 70°F rise). These powerful stainless steel
machines are designed to provide high production in small
dishroom space. Choose from high temperature, low
temperature, with or without built-in boosters, or our
extended hood model with dual NSF listing as a dishwash-
ing and pot/pan/utensil dishwasher. The NEW VersaClean
DH2000 is engineered to be in-field adjustable, All-In-One
design! It can be installed either 208 or 240 volt, single or
three phase, straight or corner configurations and operate
with a 40/70°F degree rise booster.
Model Description Each
High Temperature Electric, 55 Racks/Hr.
DH2000 VersaClean, w/Booster $7,426
DH1E w/o Booster $7,832
Low Temperature
DLF Chemical Sanitizing $8,292
Extended Hood
DHBE(40) w/Booster (High Temp) $9,654
DH1TE Electric, w/o Booster $10,733
DHBTE(40) Electric, w/Booster $12,349
Additional models available.

C. Grease Interceptors.
Epoxy coated steel contructed
grease interceptors are Plumb-
ing and Drainage Institute
certified. Full line of sizes
available for:
• Cooking/Prep Sinks
• Pot, Pan and Scullery Sinks
• Dishwasher applications

Model Description Each
WD-10 20 lb. Cap., 2" Connection $244
WD-15 30 lb. Cap., 2" Connection $283
WD-20 40 lb. Cap., 3" Connection $345
WD-25 50 lb. Cap., 3" Connection $455
WD-35 70 lb. Cap., 3" Connection $586
WD-50 100 lb. Cap., 4" Connection $716
Additional models available.

D. Pre-Rinse Units w/Add-On Faucet.
Designed to meet the rigorous needs of today’s commercial
kitchens assuring long lasting performance. Pre-Rinse Units
feature spring style single deck dual control mount pre-rinse
with add-on faucet and wall bracket in POP packaging.

Model Description Each
34169 w/6" Add-On Faucet $254
34177 w/8" Add-On Faucet $255
34185 w/10" Add-On Faucet $255
34193 w/12" Add-On Faucet $256
34207 w/14" Add-On Faucet $256
34215 w/16" Add-On Faucet $257

E. TensaCone®.
Ideal for indoor or outdoor use where an area needs to be
cordoned off during cleaning or maintenance work. Easy to
set up, each Tensacone provides 13' of high visibility barrier.
Connect any number of units to make a barrier of any length
or shape (straight, line, U, square). More effective at re-
stricting access than cones alone. Lighter and faster to set
up than other barrier systems. High visibility yellow cone pre-
printed with a “caution” message. Includes steel weight ring
for maximum stability. 40"H with 13' yellow/black diagonal
stripe. Model TC114 $126 Ea.

B
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E

A

A. Super Flow Mats.
Super Flow Floor Mats are reversible! Unique lightweight matting with molded-in beveled
edges for easier handling. Non-skid textured surface for sure traction to prevent slips
and falls. Provides superior anti-fatigue qualities in a thin profile construction. Drainage
holes for wet areas. Excellent grease-resistant properties. Ideal for kitchens, behind
bars, food processing areas, work stations, heavy industrial anti-fatigue, machine shops,
walk-in freezers.

Model Description Each
100-2250 3'x5' Black Grease Resistant $54.70
100-2251 3'x5' Red Grease Proof $65.10
T18-U0046-BL 4'x6' Black Grease Proof $91.10
T18-U0046-RD 4'x6' Red Grease Proof $110
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B. Wall Hugger™ Receptacles & Dolly.
Continental has updated the look of the Wall Hugger, creating a sleek
and attractive design that holds 23 gallons of waste, but protrudes less
than one foot from the wall. The expanded line includes a version with
built-in handles which provide ease of transport and a secure area to
grasp when lifting and dumping. Can also be matched with their color-
coded Recycling Lids making identification easier, which encourage
users to sort their recyclables. Adding the new Quad Collection Dolly
creates a complete mobile waste collection system. Compatible with
(7325) Drop Shot Lid, (7318) Push Door Lid or our new (8320) Wall
Hugger Dolly.

Model Description Cs. Pk. Each
7325 Drop Shot Lid (Black, Brown, Beige, Grey) 4 $25.60
7316 Recycle Lid w//Hole for Cans & Bottles 4 $28.00
H8316 16 Gal. w/Handles (Beige, Black, Brown, Grey) 4 $29.60
8322 23 Gal. (Beige, Black, Brown, Grey) 4 $39.00
8320 Dolly for 8322 & H8322 1 $55.20
8320-4 Quad-Collection Dolly for 8322 & H8322 1 $101
Additional models available.

C. Low Temp Undercounter Dishwasher.
Economical to operate—uses only 1.7 gallons of water per cycle! Stainless steel
construction assures long life and years of trouble free operation. Upper and
lower rotating wash arms guarantee excellent results. Built-in chemical pumps
and deliming system assures proper chemical usage. Convenient to service
“works-in-a-drawer”. Pumped drain allows for flexible installation—no floor drain
needed. Pump purging system improves results by eliminating soil and
chemical carryover during rinse cycle. Includes one open dishrack and peg rack.
Energy Star approved! Model L1X-16 shown.

Model Description Each
L-1X w/Heater 30 Racks/Hr. $3,249
L-1X16 w/Heater 30 Racks/Hr., 16"H Door Opening $3,287

E. Vacuums.
Clean more effectively, improve productivity, and protect worker
well-being with the new heavy-duty, commercial-grade vacuum line.
Rubbermaid Vacuums provide effortless maneuverability, easy
maintenance and on-board intelligence. They are powerful for one-pass
cleaning and offer multi-stage filtration. Rubbermaid vacuums are CRI
Green Label Certified for clean air standards and effective cleaning.
Vacuum models include: Power Height Upright, Manual Height Upright,
Backpack, Ultra Light Upright, Traditional Upright and Wet/Dry.

Model Description Each
9VUL1200 12" Ultra Light Upright $186
9VCV1200 12" Traditional Upright $186
9VBP0600 6 qt. Backpack Vacuum $316
9VMH1200 12" Manual Height Upright $393
9VPH1200 12" Power Height Upright $440
9VWD1200 121/2 Gal Wet/Dry $481
Additional models available.

D. Tru-Mil Can Liners.
If you need a can liner that is tough
as nails, this is the bag for you.
Tru-Mil can liners are premium
heavy duty bags designed to take
whatever abuse you can throw at
them. Pitt Plastics liners are indus-
try renowned for their toughness
and strength. Tru-Mil are their
thickest stock bags, so they can handle virtually any application. Strong and
durable, these are the best can liners for industrial and factory use. Choose
from 12 to 60 gallon capacities. Contact our Customer Service Department for
additional information.

B
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Model Description Cs. Pk. Price
DIS-201 Sanitizer Tablets, 150 tablets/bottle 6 Bottles $32.20 Cs.
DET-200 LoSuds Detergent 4 Gal. $38.60 Cs.
DIS-302 Chlorinated Test Strips, 100 tests/dispenser 12 Disp. $51.40 Cs.
DIS-202 Quaternary Test Strips, 100 tests/dispenser 12 Disp. $75.90 Cs.
A-200 Upright 1 $342 Ea.
SS-100 Submersible 1 $461 Ea.

A

A. Electric Glass Washers
& Accessories.
Bar Maid Glass Washers get glassware cleaner,
faster using less water and chemicals than most
other glass washing systems. Both models install
in seconds and require virtually no maintenance.
Five spinning brushes scrub inside and out re-
moving tough stuff like lipstick and fruit pulp. Com-
bine with Bar Maid LoSuds detergent, sanitizer
and test strips and you have the ultimate glass
washing system!



Energy Conservation Checklist

When cooling, each degree the temperature is raised
reduces electrical consumption by 5%. When heating, each
degree lowered reduces consumption by 3%.

Fluorescent bulbs are about four times more energy efficient
indoors than standard incandescent bulbs.

Substitute a 100-watt incandescent bulb for two 60-watt
bulbs and save 12% energy with no loss of light.

Operate a dehumidifier in the summer. Dry air can be
tolerated at higher temperatures than humid air.

Operating a humidifier in winter will allow colder air to feel
more comfortable.

Before closing for the night, close exhaust systems and
precool (in summer) or preheat (in winter).

Install awnings over windows that get direct sunlight.

In the Kitchen

Central HVAC systems are 10-15% more efficient than
separate heating and cooling systems and allow
incorporation of new energy efficient equipment.

Remember that water and other water-based liquids boil at
212°F. Turning the flame higher does not cook food faster,
it only uses more energy.

Cover dishes with lids to retain heated air in pots and
decrease cooking time.

Monitor preheat times with thermostats and timers.

When possible, use infrared broilers which can be turned off
when not in use and quickly reheated, rather than idling less
efficient equipment.

Turn off exhaust fan when not required. This saves the
energy needed to run the fan and eases the load on the
heating/cooling system because you are exhausting less air
from the room.

Don’t load fryer baskets beyond their stated capacity,
normally 1/2 to 2/3 full. Crowded food takes longer to cook.

Higher temperatures do not preheat ovens any faster than
moderate temperatures.

Use high energy-demand equipment sequentially rather than
simultaneously, if possible.

Hot water boosters should be within five feet of a dishwasher
to avoid heat loss in the pipes.

In gas-fired units, adjust the flame to blue with a firm center
core. A yellow tip indicates gas is escaping.

Flush water heaters every six months to prevent
accumulation of solids that prevent heat transfer.

Cook at lowest possible temperatures. Slow cooking retards
meat shrinkage, retains nutrients and color, and cuts
energy usage.

Maintain steamtables at temperatures that allow food to
warm without forming clouds of steam. Clouds indicate
unnecessary high temperatures.

Every few months have a qualified service representative
calibrate oven thermostats with a thermocouple.

In convection ovens, clean the fan blades. Accumulated dirt
restricts the amount of air delivered.

Keep microwave oven interior surfaces free of food particles
that inhibit oven performance.

Start the day’s baking with foods that require the lowest oven
temperature.

Filter cooking fat. Built up sediment reduces cooking
efficiency.

Place frequently used items in the front of refrigerators to
reduce the time that the doors are open.

In high ceiling rooms, replace the ceiling lighting with
hanging lamps to bring light closer.

Use direct, cold outside air for kitchen cooling.

ENERGY STAR qualified equipment can be
an answer to mounting energy bills.

Purchasing ENERGY STAR qualified commercial food
service equipment as a package for new kitchen
construction or as a replacement for aging equipment, can
save significant amounts of money and energy on food
service operators’ electric, gas, water and sewer bills.
Commercial foodservice products in six categories may
earn the ENERGY STAR: fryers, hot food holding cabinets,
commercial refrigerators and freezers, and commercial
steam cookers, commercial dishwashers, commercial ice
makers. Qualified products can save up to as much as 50
percent over their conventional counterparts.

ENERGY STAR helps restaurant owners and operators
improve the performance of their facilities and equipment
while reducing energy costs. Restaurants that invest
strategically can cut utility costs 10 to 30 percent without
sacrificing service, quality, style or comfort—while making
significant contributions to a cleaner environment.

In 2008, ENERGY STAR qualified equipment helped save
consumers over $16 billion on their utility bills. By
choosing to purchase ENERGY STAR qualified equipment,
businesses can save up to $15,000 annually in their
commercial kitchen. In fact, if every commercial refrigerator
and freezer in the U.S. was exchanged for an ENERGY
STAR qualified model, the savings from those units alone
would be around $250 million per year. Those are numbers
that one cannot afford to ignore.

Save Energy, Save Money
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Visit www.energystar.gov for more information.



B. Knife Blocks & Gift Sets.
Victorinox knives are a must for any well-equipped kitchen. High-carbon, no-stain-steel blades for
strength and balance. Highly polished blades are conical ground for ease of cutting. Model 48890 fully
forged in Solingen, Germany; all others crafted in Switzerland. Patented ergonomic fibrox handles min-
imize wrist strain. Dishwasher safe, though not recommended. Lifetime warranty against man-
ufacturer defects. Do not miss out on some great Victorinox Block Sets and Gift Sets! Models 48891
and 46057 shown.

C. KD Buffet Sets.
Ideal for any party or special event, the perfect “all in one” buffet serving solution. Provides ultimate
convenience. Packaged Flat—saves transportation and storage space. Convenient 1, 2, and 3 set packs.
Completely disposable. Ideal for serving food in any remote location. Contains everything you’ll need—wire
frame, water pans, food pans, serving spoons and forks, even chafing fuel.
Model Description Cs. Pk. Case
M0600 Full Size, (1) Wire Frame, (1) Water Pan, (2) Food Pans, (1) Fork, 6

(1) Spoon, (2) GH2 Fuel
M0610 Full Size, (2) Wire Frame, (2) Water Pans, (4) Food Pans, (2) Fork, 5/2

(2) Spoon, (4) GH2 Fuel
M0620 Full Size, (2) Wire Frame, (2) Water Pans, (4) Food Pans, (2) Fork, 5/2

(2) Spoon, (4) SH4 Fuel
M0700 Half Size, (1) Wire Frame, (1) Water Pan, (1) Food Pans, (1) Fork, 10

(1) Spoon, (1) GH2 Fuel
M0710 Half Size, (3) Wire Frame, (3) Water Pan, (3) Food Pans, (3) Fork, 8/3

(3) Spoon, (3) GH2 Fuel

Model Description Each
47892 3-Piece, Chef’s Set (Fibrox Hndls)
46057 3-Piece, Chef’s Set (Rosewood Hdls)
46054 7-Piece, Oak Block Set (Rosewood Handles)
48891 8-Piece, Hardwood Block Set (Fibrox Hndls)
48890 8-Piece, Oak Block Set (Forged Black Hndls)
46153 11-Piece, Oak Block Set (Rosewood Handles)

A. Wolf Challenger Restaurant Ranges, XL Series.
Stronger. Faster. Better. Stainless steel front, sides, backriser with lift off highshelf and 6" adjustable legs. All
welded frame construction. 30,000 BTU/hr. open top burners with lift-off burner heads. Flashtube pilot ignition
system. Extra deep pull-out crumb tray. Full size models offer a 35,000 BTU/hr. standard oven. Baker’s depth stan-
dard oven holds sheet pans front to back and side to side. Adjustable thermostat from 250°F to 500°F. One oven
rack, two sets of rack guides and four rack positions. One year limited parts & labor warranty. 24", 36", 48", 60"
and 72" size ranges available in a variety of open burner and griddle top combinations.

Model Description Each
C24S-4 24" Space-Saver Oven w/4 Open Burners, 140,000 BTU
C36S-2FT24 36" Std Oven w/2 Open Burners, 24" Fry Top, 135,000 BTU
C36S-6 36" Std Oven w/6 Open Burners, 215,000 BTU
C60SS-6FT24 60" (2) Std Oven w/6 Open Burners, 24" Fry Top, 290,000 BTU
C60SS-10 60" (2) Std. Oven w/10 Open Burners, 370,000 BTU
C72SS-12 72" (2) Std. Oven w/12 Open Burners
Additional models available.A

B

C

Prices are FOB Factory. Additional shipping charges may apply. Please check with our Customer Service Department as some items
may need to be special or factory ordered. Allow 2 weeks for delivery. In some instances cases may not be broken or broken case
charges may apply. Sale prices not valid with any other offer or coupon. We reserve the right to make substitutions if necessary with
products of equal or greater quality. Not responsible for typographical errors.
Prices effective November 15th -December 31st, 2009. ©2009 SEFA, Inc.

$2,120
$2,963
$2,292
$5,421
$4,750
$5,529

$57.46
$81.99
$182.61
$164.11
$304.88
$258.02

$79.95

$127.00

$129.99

$94.25

$185.00


