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NOTE TO MEP’s

June 7, 2021

We have tried to the best of our ability to give

you the latest manufacturer’s specification

sheets on equipment to be purchased.

However, with regards to EXISTING

EQUIPMENT that was not always possible. Many
pieces of existing equipment do do not have the
original manufacturer’s data plates anymore. Those
items will have a * at the end of the utility column.
These items will have to be field verified.

Some of the gas fired cooking equipment is NATURAL
gas and the County of Westchester has restricted the
supply of additional NATURAL gas. The (3) Pitco
fryers are L.P. Gas and the data labels indicate

that. There may be other pieces of gas fired cooking
equipment that are also L_P. gas. They will have to
field verified. |



T&S BRASS AND BRONZE WORKS, INC. Modet No.

2 Saddleback Cove / P.O. Box 1088
Travelers Rest, SC 29690 B-0300-LN

Item No., \ \L
Travelers Rest, SC: 800-476-4103 = Simi Valley, CA: 800-423-0150 « Fax: 864-834-3518 « www.Isbrass.com
This Space for Architect/Engineer Approval
E Job Name Date
7 716"
ADA Compliant |Model Specified Quantity

Customeritholesaler

Contractor

Architect/Engineer

EZ-K @2 1/4" [57mm]
Easylnstail Kit Deck Flange
Converts Rigid Risers &

Nozzles For Use with

Swivel QOuflet (Included)—\/
Swivel Qutlet Accepts

A
i’ ve: N Standard T&S Swing Nozzles
\ 3 \ and Easylnstail Risers.
=

Quarter-Turn Eterna
Cartridges w/ Spring
Checks & Lever Handles
w/ Color Coded Indexes

37/8"
2 5/16" [99mm]
58mm
[ ] Mouniing
* Surface
1 1]
18" Flexible 13/8
Stainless Steel _ [35mm)
Supply Hoses @1 1/8" Maximum
[29mm] Thickness

Compression Fittings
for 5/8" O.D. Copper Tubing
(Remove Compression Nut
for 1/2" NPSM Male)

Rough-in Requirement:
@1 1/2" [38mm] Mounting Hole

Product Specifications:
Single Hole Deck Mount Mixing Faucet, Quarter-Turn Eterna Cartridges w/
Spring Checks, Lever Handle & 18" Flexible Stainless Steel Supply Hoses w/ ﬁg%"%ﬁ";ﬁﬁt?d; IQCSA B1251

1/2" NPSM Male Inlets, Less Nozzle NSF 372 (Low Lead Content)
ANS| A117 4 (ADA)

Product Compliance:

Drawn: DMH |Checked: JRM [Approved:  JHB |Date: 05/05/17 IScale: 1:4 ISheet. 1 of 2




T&S BRASS AND BRONZE WORKS, INC. Model No.
2 Saddleback Cove / P.O. Box 10838 B-0300-LN
Travelers Rest, SC 29690
ltem No.
| )12
Travelers Rest, SC: 800-475-4103 » Simi Valley, CA: 800-423-0150 - Fax: 864-834-3518 - www isbrass.com
ol | SALES No. DESCRIPTION

1 001193-19NS [Red Button Index, Press-in

2 001638-45NS]Lever Handle (New Style)
Quarter-Turn Eterna Cartridge

3 002712-40NS|w/ Spring Check, Handle, Red
Index & Screw, RTC
Quarter-Turn Eterna Cartridge

4 |012443-40NS w/ Spring Check, RTC
Quarter-1urn Eterna Cartridge

5 012442'40NS w/ Spring Check, LTC
Quarter-Turn Eterna Cartridge

6 002711-40NS |w/ Spring Check, Handle, Blue
index & Screw, LTC

7 000925-45 |Lab Handle Screw

8 018506-19NS|Blue Button Index, Press-in

9 002280-45 |Lock Washer

10 000965-45 |Lock Nut

11 012534-45 18" Flexible Supply Hose (2)

EZ-K

Converts Rigid Qutlets to
Easylnstall for Use with
T&S Swivel Base Faucets

Product Specifications:

Single Hole Deck Mount Mixing Faucet, Quarter-Turn Eterna Cartridges w/
Spring Checks, Lever Handle & 18" Flexible Stainless Steel Supply Hoses w/
1/2" NPSM Male Inlets, Less Nozzle

Product Compliance;

ASME A112.18.1/ CSA B125.1
NSF 61 - Section 9

NSF 372 {Low Lead Content}
ANS! A117.1 (ADA)

Drawn: DMH [Checked: JEM [Approved: JHB [Date: 05/05M17

|Scale:  NTS

ISheet 2 of 2




Travelers Rest, SC: 800-476-4103 « Simi Valley, CA: 800-423-0150 » Fax: 864-834-3518 « www tsbrass.com

T&S BRASS AND BRONZE WORKS, INC. Mode! No.

2 Saddleback Cove / P.O. Box 1088 133X
Travelers Rest, SC 29690

temNo. -—

-2

This Space for Architect/Engineer Approval
Job Name Date

Model Specified Quantity

Customer/holesaler

(? %}l Contractor

Architect/Engineer

B-PT
Stream
Regulator
Qutlet
B
o |
10 5/16" ’ 5 3/4"
[263mm] [145mm]
5 15/16"
[151mm] Swivel Nut Fits
All Standard T&S
Swivel QOutlets
\
Product Specifications: Product Compliance:
8" Spread Swivel Gooseneck w/ B-PT Stream Regulator Outlet ASME A112.18.1 / CSA B125.1
NSF 61 - Section &
NSF 372 (Low Lead Content)
Drawr AMG |Checked: JRM [Approved:  JHB [Date: 11/01/17 [Scale: 13 [Sheet: 1 of




Water Consumption

only A6

per A

DISHMACHINES

EST CONVEYOR

waior cunsumpﬂ""

HO0DS WITH 40 & T0RISE. _ per A8
\ i DHSHMACHINE S

= i EST CONVEYOR

(must

OPTIONAL VENT  BOCSTER NEATER Ab Gaons

ck of Bishes

Available a3 Right or 1eft.
specity)

@ &
EST-65/EST-66 EXT

High Temperature
Low Temperature

66" Conveyor Dishwasher

FEATURES:

B ENERGY STAR® Approved.

B Automatic water control system,

B 248 racks / 996 covers per hour.

B Ecaonomical to operate. Uses only .46 gallons of water
per rack of dishes.

B Single contiol switch activation,

M Power rinse heater system.

H Unique 4-stage washing process provides two wash
stations, power heated rinse and final rinse all in a
66" machine.

B Automatic soil purging system filters wash water and
traps plate debris into an external tray. Tray can be
easily removed for cleaning.

B Al stainless stesl construction offers durable
performance and years of trouble-free operation.

B Chemical resistant industrial heaters are proven to be
more durable than commercial grade heaters.

B [arge 19" opening accommocdlates larger items and
utensils (EST-66).

B Large 25" opening accommaodates larger items and
utensils (EST-66 EXT).

M Auto start/stop makes operation more energy efficient.

B Easy fo remove and replace curtains for cleaning.

B Includes table limit switch and rack saver clutch system
that protects the machine, dishracks and table from
damage.

B 316 grade stainless steel chemical injection chamber.

Available Options

Gorner Feed Table (left or right must specify)

FACTORY INSTALLED ONLY

Vent Hood with 4" x 16" Vent and Damper Gontrot

(2 per set) P/N: 13901.82

Stainless Stee! dishtables

Drain Water Tempering Kit P/N: 13470.10

“E Ternp"” CMA booster heater(40° and 70° rise)

FACTORY INSTALLED ONLY

Hatco Booster Heater also available {specify voltage & phase)
Scrap Trap Single Drain Connection Kit P/N: 01321.00
208V-240V [ 480V

Sheet Pan Rack PMN: 1154.00

8" EXT height accommodates pots and pans and larger
sheet pans

Exhaust Fan Control P/N: 13578.00

Note: E-Temp not available single phase 70° rise.
Note: E-Temp standard voltage 208-230V three phase

CMA @) B @

‘WAL ZETR:

~- COMMERCIAL
Fleglstér/e’é Traclarmark  Imtertek oSS

CMA Dishmachines 12700 Knott Street Garden Grove, CA 92841+ 800-854-6417 = 714-898-8781 » Fax: 714-895-2141 « www.cmadishmachines.com
CMA reserves the right to modily specifications or discontinue models without prior notification.

PN:10124.32

@ 6-2017 CMA, Inc.
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EST-66/EST-66 EXT

igh Temperature
Low Temperature

66" Conveyor Dishwasher

+ Plumbing connections must be made by a qualified service company who will comply with all available Federal, State, and Local Health, Plumbing
and Safety codes.

» GMA recommends utilizing a water softening system to maintain water hardness measurements of 3.5 gpg {(grains per gallon) ar less. This will
assure maximum results and optimum operation of the dishrmachine.

EST-66 TOP VIEW & Min. Wall CMA TABLE DIMENSION
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Specifications:
MODEL EST-66/66EXT H/L USA METRIC UsA METRIC
OPERATING CAPACITY DIMENSIONS
RAGKS PFR HOUR {NSF RATED)| 243 245 249 DEPTH EST-6G/EST-66EXT 2541/ {B4cmi
CONVEYOR SPEED 6.75 FLAMIN. {206 CM/MIN.) WIDTH EST-B6/EST-66EXT [ {167.64%m)
WASH PUMP MOTORS HP 1 1 HEIGHT ESTS6/EST-66EXT g1-172'62-1/2° {156-1506m)

o IMeE PUMP MOTOR HP HEIGHT E5T86 56172 56-1/2" {142-1430m)
RINSE "’:P MOTOR Hp :ﬁ L’: STANDARD TABLE HEIGHT EST-66 a {86¢m)
CONVEYOR MOTOR HP MAX LOADING HEIGHT FOR WARES EST-66 1 {48em)
WATER INLET - AILL " {1.27em) | MAXLOADING HEIGHT FOR WARES EST-AREXT 25 — (6355
WATER INLET - FINAL RINSE 1 {1.27em) DARD DISHRACK
DRAIN BIZE z {5:1em) vt 19-3H15-24" (soxguun)
FINAL RINSE PRESSURE 20 % Bpsi {141 kpitn)
WASH TANK CAPACITY EST-66/55T EEEGTRICAL RATING VoLTS PHASE AMPS AMPS (EXT)
PRE-RINSE 5.25GAL (20.0L) 208 1 75 A
WASH 13.256AL {50.01) 240 1 87 N/A
TOTAL 1B.5GAL {T0.01) 208 3 56 pt
WASH PUMP CAPACITY 249 3 66 e
EACH 52 GPM {167 LPM) 480 3 26 29
OPERATING TEMPERATURE E5T-66H
WASH 150°F-160°F {B8°C/71°8) WASH TANK HEATER  13KW @ 208V (3 PHASE), 13kW @ 240V {1 PHASE), 15KW@ 208V (BXT)
BUMPED RINSE 160°F 71°0) RINSE TANK HEATER W @ 220V
FINAL RINSE 180°F-185°F (82°C/a0°C) SPECIFY DIRESTION OF RACK TRAVEL (RIGHT T0 LEFT, LEFT T0 RIGHT) WHEN
OPERATING TEMPERATURE EST-66L OADERING
‘;Jﬁg ngg&l\;ggga ME NDD mm g:: Eggggg% E5T-66H EXHAUST VENTILATION REGUIREMENTS AT 100% CAPACITY GEM

ENTRANCE END 200 MAX DISCHARGE END 490 MAX

FINAL RINSE RECOMMENREDT40°F-150°F __ (60°C/BB"C) OF END 200 SCHARGE END 400 TOTAL GRM 800 MAX
WATER CONSUMPTION |~ SRIPPING WHBHT
PER RACK (FINAL RINSE) A6 BAL w7y APFROXIMATE EST-66 750¢ (340kg)
FER HOUR (FNAL RINSE) 114 GPH (431 LPH) APPROXIMATE EST-G6EXT 5004 (362kp)

Summary Specifications: Model EST-66 Conveyor

The Models EST-66H high temperature and EST-66L Chemical Sanitizing conveyor dishwashers meets ETL sanitation, UL, and CUL  construction standards. The EST-

66 performs three separate washing functions including a buiit-in power rinse, a¥l in a 66" space. The EST-66 washes up {o 249 racks per hour and uses a mini-

mum .46 gallons of water per rack while achieving sparkling, clean, dry dishes. Constructed entirely of stainless steel.

Call For Avallable Models (800-854-6417 or See web-Site: www.cmadishmachines.com ~MA B
17

Advisory: CMA does NOT endarse “Tarkiess On-Demand” water heaters for use on CMA Disnmachine products. CMA 4 B 76 IR o
DCES endorse, and hi%hly recommends, the standard “tank” style water heaters, sized properly to handle each particular

fagility with their water heating requirements.

ot COMMIROM.
Reglstdred Tademark  Toem Soyo  EHEE

CMA Dishmachines 12700 Knott Street Garden Grove, CA 92841+ 800-854-6417 » 714-898-8781 ¢ Fax: 714-895-2141 » www.cmadishmachines.com

CMA reserves the right o modify specifications or discontinue models without prior notification,

PN: 10124.32 ® 6- 2017 CMA, Inc.

an Al Group Company

GROUP
The Spirit of Erceflence



For Use In Commerclal Kltchens And Restaurants To Supply 180°F Samt|zmg

Rinse Water

FEATURES

= Heavy Duty Construction

v All stainless steel tank construction does not require an
internal lining

v ASME Section VIl siamped construction provides for
extended tank life

v Exterior surfaces including the jackst, base and front cover
are all brushed stainless steel for Improved appearance and
longevity

s Advanced Design

v Advanced electronic temperature control with digitat display
confirms at a glance proper operation and temperature
setting

v Visual indication of exact set point temperature as well as
fault conditions provides instant feedback

v Electronic leak detection system notifies user in the event of
an internal water leak

v Factory packaged resettable circuit breakers for internal
over current protection save time and money compared to
one shot fuses

v Abrenze body (not cast iron) pressure reducing valve is
factory supplied with each booster.

Designed for ease of service, no electricat compoenent
needs 1o be removed to replace any other part

Screw plug elements with O-ring gasket reduce leakage

problems associated with less reliable and more difficult to
service flange type heating elements.

s Reliable

v Qverall dimensions and connaction locations are compatible
with other popuiar brands to facilitate direct replacement
without modification to the existing plumbing.

v Environmentally friendly CFC/HCFC free closed cell foam
insutation minimizes tank heat loss for maximum operating
efficiency and reduced cperating costs

v Full ten (10} year (non pro-rated) tank warranty

A Long Lasting Booster Heater

The Hubbell J Madel is the longest [asting booster heater
available because it utilizes a heavy duty ASME Section
VIl designed, constructed and stamped alt stainless steel
tank which doss not require an internal tank fining. Other
manufacturers use a non ASME steel tark with an internal
lining which is easily eroded in high temperature water and
eveniually leaves the bare sieel tank exposed to the corrosive
effects of water. Once this occurs it is only a short time before
a steel tank will begin to rust, leak, and nead replacement.
Hubbell did not stop at improving just the tank design. For
improved appearance and longevity the Hubbell booster

ASME
EPH .
ANSI/NSF 5
ISO 9001:2008

comes standard with a brushed stainless steel outer jacket
and base which is impervious to the corrosive effects of water
and looks great in your kitchen. The Hubbell booster is also
equipped as standard with the advanced functionality of an
electronic temperature coniroller 1o provide accurate, reliable
and energy efficient operation while simplifying service work.
The Hubbell booster's ciosed celt foam insulation also improves
operating sfficiency and reduces the cost of ogeration. When
you specify and install a Hubbell booster heater, you will have
confidence in knowing that the owner will be provided with a
long lasting and trouble-free source for 180°F water.




Model Number Selection Chart With Amperage

HublsbelE.

1. The 8, 7, and 91OW models in 208 and 240 volt can be field converted
from either 1 phase to 3 phase or from 3 phase to 1 phase

2. All 3 phase units are factory wired as a balanced 3 phase unit.
3. Models are also available in 380, 415, 440 and 575 volt,

Please consult factory for exact KW selection in these voltages.

Full Model Number Listed by Voltage and Phase Amperage Draw by Voltage and Phase
ase, R:t‘iflg g;‘;a";%; 120 V 208 V 240 v 480V | 480V | 600V l120V] 208V 246V 1480 V]500 V
10 10 3& | 10 30 30 1@ 3¢ 10|10 |30 1020|3030
29 J32.9A — —_ — — — — — 24 — —_ — - - —
5.7 J357A — _ _ — - — — A D D D D e
J3 [ e |2 | - [useshs [usaor| - - - - - — 4 lesd - - | - | =
10.4 - | Jsat0.9Rs |U3t04R | — — ~ — - —|so || - | -} - | =
1.4 - — —~  tJat1as faaniart Jasriaral  — dasnams| — | — | — J a8 2z | 14 | 1
11.4 - - JAR | - - - - - ~f=-fa |l -t-1-=1]=
J4 4
27 Gallons - - J427R - Jaz7T - - - |- lmi =] -1]-
1 JB1A — — —_ - — — - 8 — — — — — —
1.5 J61.5A — — —_ —_ — — — 13 — — — — — —
2 JB2A — — — — — - — 17 — — — — — —
3 JG3A — — — — — — — 25 — — — — — —
4 — JBARS — J64S — — JB4T4S — - 18 — 17 — — —
5 - JBoRS - JB5S — — JGST4S — — 24 —_ 21 — — -
5] - JBEHS JB6R J66S JeeT JB6T4 — JBETS — 29 17 25 14 5]
7 — JBTAS JBTR JBTS JeTT J67T4 - JBTTE — 34 19 29 17 B 7
] — JBORS JBOR JBOS JEOT J6OT4 — JEITE — 43 25 38 22 11 ]
i0.5 _— JB10AS J610R J6108 JG10T JE610T4 — JB10T6 — 50 29 44 25 13 10
1z — J612RS J612R J6125 J612T JB12T4 — JB12T6 — 58 33 50 29 14 12
Js 13.56 Gafl?)ns — J61385 JE13R JE135 J613T Ja13T4 - JE13T6 — 65 38 56 a3 16 3
15 — J61585 JB16R JE16S J615T J615T4 — JE15T6 - 72 42 63 36 18 14
18 — JB18RS J&i1sR JG18S J618T J618T4 — JE18TG — a7 50 5 43 22 17
24 — JE24RS 46248 J6245 JG24T J624T4 — J624T6 — 115 G7 100 58 29 23
27 — JB27TRS JB27R J6275 JG2TT J627T4 — JE2716 _ 130 75 113 65 33 26
30 - JB308S JE30R J630s JG30T JG30T4 — J830T6 — 144 o3 125 2 36 29
% - a636ns | senen | s6268 | Joaer lusacta | - Jusaes § - liva 1o lso | o7 | 48 | s
39 — JB3GAS JE39R JB398 J638T J639T4 — JG3976 — 188 108 163 (453 47 38
40.5 — JG40RS JG40R JG040S J640T JB40TS —_ J640T6 - 195 113 169 98 49 39
i d _ — Y ToaeRy aoass | JeasT | Jpasta |~ lusaste | — | — sy ee [10e | 54 | s
— — J654R — JE54T JBb4T4 — J654T6 —_ —_ 150 — 130 65 52
58.5 _ _ JGEBR | — geseT | aasata | [ aesete | — | — f1ea| — 141 ]| 70 | s
J81A — — — — — — — B8 —_ —_ — — —_ -
15 Ji615A | - ~ _ _ _ _ _ ] -1 -1 -1 -1T=
2 J162A - — — _ _ — _ vl 1 ) =] -] =
3 JE3A — - - B — — _ 25 | - -1 -1 -1 -1]-
4 —_ | Jieans — | aieas — —  Joems|] — el —Jr | -} ~-=
5 - J65RS — | Jsess — — Joesmas| — e | | -] -] =
8 — | aesns L uteer | Jwses [ gtesr Jutesta | — Jaests | — oo |17 [as [ 14| 7 ] 6
7 — | sems | e | sers | sterr | e — fuwemsf - [ae[19aofir | s ] 7
5 — | uieons | Jteor | uiges | gteer | J1eeT4 — tuwos f — [ [as Ta oo [ 11 ] 9
105 | sistors {a1610r | 316108 | Jetor |Jtetota | — | JietoTe | — | so | 20 | 44 | 25 | 1a | 10
12 — | metens | ute1en { gistes | sieteT | deteTa | — | Jstets | — | 58 | a3 | s0 | 20 | 14 | 12
J16] 135 & a}gns — J1613RS { Ji613R | 16135 | J1613T | Ji61aT — Jiglate ] — | es | as | 56 | 93 | 16 | 13
15 — J1615RS | MG15R | Ji616S | JI615T | JIG16T4 _— J1615T6 — 72 42 63 36 18 14
18 — JG618RS | J1618R | J16185 | JI618T | J1618T4 — J1618T6 — a7 50 £ 43 22 17
24 — | J62aRs | J1e2an | Jieoas | Jieedr | Maoata | | J162416 § — | 145 ) 67 100 | 58 | 29 | 23
27 — J1627R5 ) J1627R | J6278 | J1627T | J1627T4 — J1627T16 — 130 75 133 85 a3 26
30 — J1630RS | J1630R | J1630S | Ji630T | J1630T4 — J1630T76 — 144 83 125 72 35 29
35 —_ J1636RS | J1636R | J16365 | J1636T | J1636T4 —_ J1636T6 — 173 100 180 87 43 35
3 — J1639RS | J1638R | 416398 | J639T | Ji63gT4 — J1639T6 — 188 108 163 a4 47 a8
405 — [ esoms | ureeon | stsd0s | dgeor feaora| — | stedots | — [195 [ 113 [1e9 | e | a9 | a0
45 - —  {Jte4sm | J1eass | JteasT |oieasTa | —  [ateasie | — | — | 125 | 188 | 108 | 54 | a3
54 — - JJ654R ] — | J1654T |Jes4T4 | — lJtes4T6 ] — | — |10 | — |tao | es | 52
5.5 - — JiessR{  — | JoseT |oesstal — [uesete | — | — [ | — [ 191 ] 70 | 86
54 — —  |Jtesar | — - - - — — =T -1 -1T-1=
ﬂu? 66 N — - - — Voeesr [uieesta | — Jwesets ] — | — | — | — 164 ] 82 | 66
1_—1,2" a1 Galons — — HME81R — J1681T | J1681T4 — — — — 225 _ 195 a8 —
;'l‘;f;t 86 _ _ JieeeR | — - ~ — lwesete] — | - lase] = | - | — | &
88 — — _ | teser [ aieesta | - _ — |- =] = Jesz]10s] -
Notes:




Recovery Rate in GPH at °F Temperature Rise (AT)
KW Rating
20° AT 30° AT 40° AT 60° AT T0° AT 80° AT 110° AT 140° AT
1 20 14 10 7 6 5 4 3
1.5 3 20 15 10 9 8 6 4
2 41 27 20 14 12 iC 7 6
3 61 41 31 20 18 15 11 3
4 82 &5 41 27 23 20 i5 12
5 102 68 51 34 29 26 19 15
3] 123 82 61 11 35 3 22 18
7 143 98 72 48 41 38 26 20
9 184 123 92 61 53 46 33 26
10.5 215 143 107 72 61 54 39 AN
12 246 164 123 82 70 81 45 35
13.5 276 184 138 9z 79 69 50 33
15 307 205 154 102 88 77 56 44
18 368 246 184 123 105 92 67 53
24 491 328 246 164 140 123 89 70
27 553 368 276 184 158 138 100 79
30 614 409 307 205 175 154 112 g8
36 737 431 368 246 21 184 134 105
39 798 532 399 266 228 200 145 114
40.5 829 553 415 276 237 207 151 118
45 9 614 461 307 263 230 167 132
54 1105 737 553 368 316 276 201 158
58.5 1198 798 589 399 342 299 218 171
68 1392 928 696 464 308 348 253 198
a1 1658 1105 829 553 474 115 301 237
86 1761 1174 880 587 503 440 320 252
a8 1802 1201 a0t 601 515 450 328 257

_— T

Formulas To Sleor.

RECOVERY ELECTRICAL
9 =
GPH x FAT x 0.00244 = KW KW x 1000 + 173 = Amps 3 Phase
KW x 410 + GPH = °F AT Volts
KW x 410 = °F AT = GPH KW x 1000 _ s mos 1 Phase
Volts

Note: 1 KW will heat 4.1GPH at a 100°F AT
METRIC CONVERSION

Liters x 0.2641 = Gallons F=0Cx 18 + 32 kPa x 0.1456 = psi

Gallons x 3.79 = Liters °C = (°F - 32) x 0.556 Lbs x 0.4536 = Kg
Gallons x 0.003785 = m?® pst x 0.06896 = Bar Kg x 22 = Lbs
m? x 264.2 = Galons Bar x 14.5 = psi Watts/Sg.Cm. x 6.4 = Watts/Sa.ln.

1°F AT = 1.8°F AT psi x 6.86 = kPa Watts/Sq in b4 O 155

R e

Voltage De-Rating Factors

Watts/Sq Cm.

Rated Voltage { Applied Voltage | KW De-Rating Factor | YWhen the actual supply voltage {applied voltage) is different
600 575 9% N than the booster design voltage (rate voltage) the resuliing KW
(] N +

" output will be affected. Please see the chart for typical voltage
600 550 84% de-rating factors, or use the following formula:
480 480 92% Applied Votage?
480 440 B4% m x Rated KW = KW output at applied voltage
240 230 92% ated voltag
240 220 84%
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Botiom View

2 5/8"—w

Right Side View

Knockouts: Left Side - 1-1/2%X 2"
Bottom - $1/2" X 2" and 3/4" X 1" X 1-14"

Hubfzk

25 3/8"




Traveiers Rest, SC: 8004764103 » Simi Valley, CA: 800423-0150 » Fax: 864-834-3518 « www.isbrass.com

T&S BRASS AND BRONZE WORKS, INC. Model No.

2 Saddleback Cove / P.O. Box 1088
Travelers Rest, SC 29690

B-0592

[tem No. g

31/4"
[82mm]

w/ Spring Check &
4-Arm Handle w/
Blue Index

Quarter-Turn Eterna Cartridge

Job Name

This Space for Architect/Engineer Approval

Date

Contractor

Model Specified Quantity

Customer/Wholesaler

Architect/Engineer

6”
[152mm]

Heat Resistant "
"On-Off" Handle . ¢ 2/

[194mm]

27/16" : 3 5/16"
[63mm] [84mm]

209/18"
[523mm ]

12"
[305mm ]

Swivel
Joint

@ 2" [51mm]

Flange w/

1! "

NPT

Female Inlet

f

Mounting
Surface—/

Product Specifications:

Pot Filler Wall Mount Faucet, Eterna Cariridge, 4-Arm Handle,
18" Double Joint Swing Nozzle, Heat Resistant Handle & 1/2" NPT

Female Inlet

Product Compliance:

ASME A112.18.1 / CSA B125.1
NSF 61 - Section 9
NSF 372 (Low Lead Content)

Drawn: MRC |Checked: JRM |Approved:

JHB [Date: 05/11/18

{Scale: 1.6 [Sheet. 1 of 2




T&S BRASS AND BRONZE WORKS, INC. Model No.
2 Saddleback Cove / P.O. Box 1088 B-0592
Travelers Rest, SC 29690
ltem No. 7
Travelers Rest, SC: 800-476-4103 « Simi Valley, CA: 800-423-0150 - Fax: 864-834-3518 - www isbrass.com
) T | SALES NO. DESCRIPTION
= 1 000587-25 [Spout Body
2 001498-25 |Spout
3 001089-45 |(Seai
4 003426-45 |O-Ring
5 002870-40 |6" Front Section
o - — - i 6 002848-40 118" Double Joint Nozzle
é‘l"a‘i'i?iggﬁ’o;"\i“’,‘gfg; Sl of Material 7 | 002871-40 |12" Back Section
_ 8 009538-45 [Swivel Washer

- 9 011429-45 |Swivel Sleeves (2)
10 001074-45 |O-Ring
11 014200-45 |[Star Washer, Anti-Rotation
12 |012443-40NS ﬁ?ggﬁ;g ‘gge'zcﬁfg?rgam‘dge
13 1002521-45NS |[4-Arm Handle (New Style)
14 000925-45 |Lab Handle Screw
15 [ 018508-19NS |Blue Button Index, Press-in
16 001126-20 |Handle w/ (2) Set Screws
17 000236-45 |[Handle Set Screw

035A Qutfet

~ - -
11 -’ 11
Product Specifications: Product Compliance:

Pot Filler Wall Mount Faucet, Eterna Cartridge, 4-Arm Handle,

18" Double Joint Swing Nozzle, Heat Resistant Handle & 1/2" NPT

Female Inlet

ASME A112.18.1/ CSA B125.1
NSF 61 - Section 9
NSF 372 (Low Lead Content)

Drawn: MRC

[Approved:  JHB [Date:

05/11/18 [Scale: NTS

ISheet 2 of 2




Job

SUPER ADJUSTABLE™ SUPER ERECTA SHELF®
WIRE SHELVING

Super Adjustable™ Super Erecta Wire Shelving is the most advanced and
innovative wire storage systern available.

* Maximum Space Utilization: The Corner Release System
encourages repositioning of shelves during initial assembly to
reclaim wasted vertical space. In some cases, reclaimed vertical
space will allow an extra shelving tier to be added to the storage
unit resulting in a 25% increase in storage capacity!

« Easily Assembled: The unique Corner Release System enables
guick and easy repositioning of shelves during the initial set up
to accommodate different package or container sizes. “Total
Assembly” is complete only after the shelves are properly spaced
to maximize storage. SiteSelect™ Posts, with the double-groove
visual guide feature, have circular grooves at 1" {(25mm) increments
and are numbered at 2" (51mm) intervals to easily identify proper
shelf locations.

*» Easily Adjustable: The unique shelf design and SiteSelect™ Posts
enable "tool-free”, quick adjustment at 1* {25mm) Increments along
the entire height of the post.

» Improved Rigidity: An enhanced Corner Release System has
made Super Adjustable™ the most rigid, easily adjustable shelving
system ever.

* Sirong: Super Adjustable™ shelves hold as much weight as traditional
Super Erecta wire shelving. Stationary units hold a maximum of 2,000
ib. (910kg). Maximum weight capacity per shelf (48" [1219mm)] or
shorter = BOO fh. [364kg]; longer than 48" [1219mm] = 600 Ib. [273kg])

» Choice of Finishes: Super Adjustable™ Super Erecta shelving
is available in a variety of finishes: chrome-plated for dry storage;
Metroseal 3™ with antimicrobial product protection and Type 304
stainless steel for corrosive environments.

» Accessories: Compatible with the entire system of Super Erecta
shelves and accessories. See Catalog Sheets 10.04, 10.05, 10.06
for more information.

Super Adjustable™ Advantage ...

T,
i
I

*MICROBAN® and the MICROBAN® symbol are registered trademarks of the Microban Products Company, Huntersville, NG.

InterMetro Industiries Corporation
North Washington Street
Wilkes-Barre, PA 18705
www.meatro.com

Easy "no tool"
shelf adjustment

1" 25mm spacing
minimizes dead space

Efficient use of space
allows more storage
levels to be added.

Storage efficiency
can increase by
25% or more!

e
- A&-ﬁir

=
a
L}
Q.
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Jeb

SUPER ADJUSTABLE™SUPER ERECTA SHELF®
WIRE SHELVING

Dimensions
Super Adjustable™ Super Erecta Wire Shelving

Model No. Model No. Model No. Shetf Width ength Approx. Phd, Wi, i

Chromg Metroseal 3 Stainless {in.) {mm) {los)  (kag)
A1424NC A1424NK3 A1424NS 14x24  355x610 6 27 -
A1430NC AT430NK3 A1430NS 14430  355x760 7 32 - : e
AT436NC A1436NK3 A1436NS 14x36  355x914 8 36
A1442NC A1442NK3 A1442NS 14x42  355x1066 9 43
A1448NC A1448NK3 A1448NS 14x48  355x1219 10 47
A1460NC AT460NK3 A1460NS 14x60  355x1524 14 63
A1472NC A1472NK3 A1472NS 14x72 _ 355%1829 17 7.7
ATB24NC AT824NK3 A1B24NS 18x24 457x610 7 32
A1B30NC A1830NK3 A1B30NS 18x30  457x760 g8 38
A1836NC A1836NK3 A1836NS 18x36 457x914 9% 4.3
A1842NC A1842NK3 A1842NS 18x42  457x1066 11 50
A1848NC A1848NK3 A1848NS 18x48  457x1219 12 54
A1854NC A1854NK3 A1854NS 18x54  457x1370 14, 6.6
A1860NC A1860NK3 A1860NS i8x60 45711524 17 77
A1872NC A1872NK3 A1872NS 18x72 4571829 20 9.1
AZ124NC AZ124ANK3 AZ124NS 21x24  530x610 8 36 .
AZ130NC A2130NK3 A2130NS 2130  530x760 9 41 ‘;‘," fg:’"’,"sﬂ‘i;’ﬁ'_
AZ136NC AZ136NK3 A2136NS 21x36 5302914 11 50 ,ﬂ;cm:: ' Amtimicrobial
AZ142NC AZ2142NK3 A2142NS 21x42  530x1066 12 54 Product Profecti 4
A2148NC A2148NK3 AZ148NS 21x48  530x1219 14 64 roduct Frotection
AZ154NC A2154NK3 A2154NS 21x54  530x1370 16 7.3
AZ160NC AZ180NK3 A2180NS 21x60  530x1524 18 B2 i §
A2172NC AZ172NK3 AD172NS 21x72__ 530x1828 24 109 Mobile Options
ARAZANC AZ423NK3 A2424NS 24x24 810x610 9 41 I
A2430NC A2430NK3 A2430NS 24x%30 610x760 11 50
A2436NC AZ2436NK3 A2436NS 2436 610x914 13 58 .
AZ442NC A2442NK3 AR442NS 24x42  610x1066 15 68
AZ448NC A2448NK3 A2448NS 24x48  B10x1219 16 7.3
AZ454NC A2454NK3 A24AS4NS 24x54  610x1370 18 86
A2460NC A2460NK3 AZ460NS 24x60  £10x1524 21 95
AZ472NC A2472NK3 A2472NS 24%72 _ 610x1829 %6 118
ABD36NC 30x36 760x914 i5 6.8
A3D48NC 30x48  760x1219 21 95
A3060NC 30x60  760x1524 26, 11.8
A3072NC 30x72 _ 760x1829 31 140
AZG3ENC 36x36 914x914 18 B.2
ARB48NC 36x48  O14x1219 23 104 i
A3GEONC 36x60  914x1524 29 131 LA
ABB72NC 36x72  914x1829 34, 15.4 Dolly Trucks
NOTE: MICROBAN® protects the Metrosaal 3 coating from bactaria, meld, mikiew and fungl that cause odors, stains and

product de datlcn. For Mk | 3 sheiing Imormation see shaet #10.10A.

SiteSelect™ Posts

r——'—-—'—'—STATIONAFW 11 MOBILE 1 Approx.

Actual Height®  Model No. Model No.  Mads! No. Actual Height”  ModelNo.  Model No. Maodel No. Pied. Wi

{in} {(mm} Plated A 3 Stainless {in.) {mm}) Plated Malroseal 3 Stainless (Ibs.) {kag)

i Pl 187 7P 7PKS3 7PS 6, 171 7UP TUPK3 7UPS i 0.3
1

14%, 365 13P 13PK3 13PS 13, 349 13UP 13UPK3 13UPS 0.5

28, 720 27P 27PK3 27P3 27 704 27JP 27UPK3 27UPS 13, 0.75

34%; 873 33P 33PK3 33PS 33%, 857 33UP 33UPK3 33UPS 2 08
Replacement Paris 547 1382 54P 54PK3 54PS 53%,5 1366 54UP 54UPK3 54UPS 3 14
Each Kit includes 627 1585 B3P B3PK3 B3PS 613/, 1570 s3uP 63UPK3 B63UPS 3L 16
components for one - - — — — 893, 177 7oUP — — ¥ 1.7
original Super Adjustable 74, 1892 74P 74PK3 74PS 73 1876  TAUP  T4UPK3 JAURS 4 18
or Super Adjustable shelf;, ~ B86'> 2197 86pP 86PK3 86PS 857 2181 86UP  86UPK3  86UPS 4. 20
(4) wedges, (4) sleeves, 96, 2450 **0BP 96PK3 95PS 5% 25
(4) shelf releases. “Actual height for tha stationary post includas the post cap and the leveling bolt completely tightened.
Mode! No. SAKITA2 Important: When ordering by components remember that for maximum stability, units should be kept as wide

and low as possible.

SUPEE? ADJUSTABLE™ SUPER ERECTA SH.I_ELF®
Adjustable Wire Shelving

All Metro Catalog Sheets are available on our Web Site: www.metro.com

InterMetro Irdusirles Corporation o Lo2-006A
North Washington Street, Wilkes-Barre, PA 18705 ormation s = mc:::.:::: :ﬁ_A t:e'; an
Phone: 570-825-2741  Fax: 570-825-2852 Aithout notes, Plazse sarfi ot 1one of s
For Product Information: Copyright © 2017 InterMetro Industries Comp.

U.S. and Canada: 1-800-082-1776
QOutside U.S. and Canada: www.metrc.com/fcontactus




T&S BRASS AND BRONZE WORKS, INC. Model No.

2 Saddleback Cove / P.O, Box 1088
Travelers Rest, SC 29690 B-3970

Item No.

Travelers Rest, SC: 300-476-4103 « Simi Valley, CA: 300-423-0150 - Fax: 864-834-3518 » www.ishrass.com 8 ~ 36

Removable
Snap-In Strainer

@4 716"
[113mm]

This Space for Architect/Engineer Approval

Job Name Date

Model Specified Quantity_s____
Customer/Wholesaler

Contractor

ArchitectEngineer

12 1/8"+1/8"
[308mm]

I

L

2 5/8"
[67mm]

|:| ' Lever Handle w/

rorrr e Heat Resistant
ﬁ\ Plastic Grip

Adapter Converts 2" NPT
Male to 1-1/2" NPT Male.
Remove Adapter When 2"
NPT Male Thread is Needed.

Product Specifications:

Waste Drain Valve w/ Lever Handle, 3 1/2" Sink Opening,
2" NPT Male Quilet & 1-1/2" NPT Male Adapter

Product Compliance:

ASME A112.18.2/CBA B1252

Drawn: KIG [Checked: JRM [Approved: ~ JHB

[Date: 08/28M14 [Scale: 1:4 iSheet: 1 of 2




T&S BRASS AND BRONZE WORKS, INC. Mode No.

2 Saddleback Cove / P.O. Box 1088 -
Travelers Rest, SC 29690 B-3970

ltem No.

Travelers Rest, SC: 800-476-4103 « Simi Valley, CA: 800-423-0150 « Fax: 864-834-3518 » www.1sbrass.com 8 " 36

[TEM NO. | SALES NO DESCRIPTION

010389-45 |O-Ring, Plunger

010390-45 |Ferrule, Coupling Nut

010391-45 |Nut, Coupling for Twist Drain

010382-45 |Gasket, 3 1/2" Face Flange

010384-45 IFlange, 3 1/2" Face

010386-45 |Strainer, 3 1/2" Snap-in Removable

010388-45 |Plunger, Lever and Twist Drain

010394-45 |Handle, Waste Drain Valve Lever

010392-45 [Bushing, Waste Drain Lever Handle

Sloo[N|o|ops|w |-

B-3945  |Adapter, 2" NPT x 1 1/2" NPT

Washers, O-Rings &
(Gaskets are included in
Parts Kit B-39K

012640-45
Waste Drain Overflow Cap
w/ Sealing Washer

(Included)

Product Specifications: Product Compliance:

Waste Drain Vaive w/ Lever Handle, 3 1/2" Sink Opening,
2" NPT Male Outlet & 1-1/2" NPT Male Adapter ASME A11218.27CSA B1252

Drawn: KJG |Checked: JRM | Approved: JHB IDate: 08/28/14 |Scale: = NTS [Sheet 2 of 2




Maodel No.

B-0231
ltem No.

8 ..Sb.gn

This Space for Architect/Engineer Approval

T&S BRASS AND BRONZE WORKS, INC.

2 Saddleback Cove / P.O. Box 1088
Travelers Rest, SC 29690

Travelers Resf, SC: 800-476-4103 » Simi Valiey, CA: 800-423-0150 « Fax: 864-834-3518 - www.tsbrass.com

[&]

ADA Compliant

Job Name Date

Model Specified

Quantity

Customeritvholesaler

12 5/8"
[321mm]

Contractor

Architect/Engineer

062X
12" Swing Nozzle w/
Stream Regulator Cutlet
Converts to Rigid w/
014200-45

Lock Washer (Included).

Quarter-Turn Eterna
Cartridges w/

Spring Checks &

Lever Handles w/
Colored Coded Indexes

311/16"
[93mm]
| 23/8" o
. ... @ 2" [51mm] 61mm -
[203mm] Flanges w/ : ]
Adjustable From 1/2" NPT Mounting Surface ——

7 3/ "{o 8 1/4" Female Inlets

[197mm fo 210mm]

Product Specifications:
8" Wall Mount Mixing Faucet w/ Quarter-Turn Eterna Cartridges w/ Spring
Checks, Lever Handles, 12" Swing Nozzle & 1/2" NPT Female inlets

Product Compliance:

ASME A112.18.1/ CSA B125.1
NSF 61 - Section 8

NSF 372 (Low Lead Content)
ANSEAT7.1 (ADA)

Drawn: MRC iChecked: JRM [Approved:  JHB [Date: 01/22/18

{Scale: 1:5 [Sheet. 1 of 2




T&S BRASS AND BRONZE WORKS, INC. Modet No.
2 Saddleback Cove / P.O. Box 1088 B-0231
Travelers Rest, SC 29690
item No.
Travelers Rest, SC: 800-476-4103 « Simi Valley, CA: 800-423-0150 » Fax: 864-834-3518 - www.Isbrass.com & = 'bh ”3q
el | SALES NO. DESCRIPTION
1 B-PT Full Flow Stream Regulator, 55/64-27
2 062X 12" Swing Nozzle
3 009538-45 |(Swivel Washer
4 011429-45 |Swivel Sleeves (2)
5 001074-45 |O-Ring
] 014200-45 |[Star Washer, Anti-Rotation
Quarter-Turn Eterna Cartridge w/
7 002711-40NS|Spring Check, Handle, Blue Index &
Screw, LTC
8 001019-45 |Coupling Nut Washer
9 00AA 1/2" NPT Female Eccentric Flange
Quarter-Turn Eterna Cartridge w/
) 10 [012442-40NS Spring Check, LTC
11 j001638-45NS|Lever Handle (New Style)
' 12 000925-45 [Lab Handle Screw
13 j018506-19NS | Blue Button index, Press-in
Quarter-Turn Eterna Cartridge w/
/@ 14  |002712-40NS|Spring Check, Handle, Red Index &
Screw, RTC
| Quarter-Turn Eterna Cartridge w/
15  |012443-40NS Spring Check, RTC
16 |001193-19NS|Red Button Index, Press-in

Product Specifications: Product Compliance;

8" Wall Mount Mixing Faucet w/ Quarter-Turn Eterna Cartridges w/ Spring

Checks, Lever Handles, 12" Swing Nozzle & 1/2" NPT Female inlets ASME A112.18.1/ CSA B125.1

NSF 61 - Section &
NSF 372 (Low Lead Content)
ANSI A117.1 (ADA)}

Drawn: MRC [Checked: JRM |Approved:  JHB IDate: 01/22/18 IScale:  NTS |Sheet: 2 of 2




T&S BRASS AND BRONZE WORKS, INC.

2 Saddieback Cove / P.O. Box 1088
Travelers Rest, SC 29690

Madel No.

B-0133

Travelers Rest, SC: 800-476-4103 » Simi Valley, CA: 800-423-0150 « Fax: 864-834-3518 - www.isbrass.com

ltem No.

This Space for Architect/Engineer Approval
12 5/8" Job Name Date
Model Specified Quantity
CustomerMVholesaler
Contractor
Architect/Engineer
)
44" Flexible Stainless
Steel Hose w/ Spring
& Spray Valve
Items Not Shown
for Clarity
&t Jr=—Finger Hook / 3338
- 0 [848mm]
EaS lnStall ] " ] H 1 Y 1 5 PM
o C}(’ Nut t=———3/8" NPT x 18" Riser Spray Valve
& Bushing
Quarter-Turn
Eterna Cartridges w/
Spring Checks &
‘ Lever Handles w/
Color Coded Indexes
3 11/18" 3 3/4"
[94mm ] [95mm] 1
[qui? ] + 14 1/16"
mm —
Flanges w/ [357mm]
Ad_[2t03berF] 1/2" NPT 23/8"
jusiable -rom Female Inlets =
7 3/4" to 8 1/4" [61mm]
[197mm to 210mm] Mounting Surface —=

Product Specifications:

Hose, 1.15 GPM Spray Valve & 1/2" NPT Female Inlets

-| Pre-Rinse Unit: Easylinstall 8" Wall Mount Mixing Faucet, Quarter-Turn Eterna
Cartridges w/ Spring Checks, Lever Handles, 44" Flexible Stainless Steel

Product Compliance:

ASME A112.18.1/ CSA B125.1
NSF 61 - Section 8

NSF 372 (Low Lead Content)
2018 DOE PRSV - Class Il

Drawn: MRC [Checked: JRM |Approved: JHB

[Date:

ISheet 1 of 2

06/18/20 [Scale: 1.8




T&S BRASS AND BRONZE WORKS, INC. Model No.
2 Saddleback Cove / P.O. Box 1088 B-0133
Travelers Rest, SC 29690
tem No.
Travelers Rest, SC: 800-476-4103 - Simi Valley, CA: 800-423-0150 » Fax: 864-834-3518 » www.tsbrass.com %
TEM | saLEs No. DESCRIPTION

1 B-0107 1.15 GPM Spray Valve

2 010476-45 |#27 Washer

3 000907-45 |Spray Valve Hold Down Ring

4 002987-40 |Grip Handle

5 001014-45 (Washer, B-0100 Hose Barrel
44" Stainless Steel Flexible Hose,

5 B-0044-H2A |\ o5’ Handle

7 000888-45 |Easylnstali Overhead Spring

8 000821-40 |Spring Body

9 004R Finger Hook

10 000369-40 |3/8" NPT x 18" Riser

11 EZ-K Easyinstall Kit

12 0010865-45 |O-Ring

13 014200-45 |Star Washer, Anti-Rotation

14 018506-19NS |Blue Button Index, Press-in

15 000925-45 [Lab Handle Screw
Quarter-Turn Eterna Cartridge w/

16 | 002711-40NS |Spring Check, Handle, Blue Index &
Screw, LTC
Quarter-Turn Eterna Cartridge w/

18 00AA 1/2" NPT Female Eccentric Flange

19 001019-45  [Coupling Nut Washer
Quarter-Turn Eterna Cartridge w/
Quarter-Turn Eterna Cartridge w/

21 002712-40NS |Spring Check, Handle, Red Index &
Screw, RTC

22 | 001638-45NS |Lever Handle (New Style)

23 001193-19NS |Red Buiton Index, Press-in

Product Specifications:

Pre-Rinse Unit: Easylnstall 8" Wall Mount Mixing Faucet, Quarter-Tum Eterna

Cartridges w/ Spring Checks, Lever Handles, 44" Flexible Stainless Steel
Hose, 1.15 GPM Spray Valve & 1/2" NPT Female Inlets

Product Compliance:

ASME A112.18.1/ CSA B125.1
NSF 61 - Section 9

NSF 372 (Low Lead Content)
2019 DOE PRSV - Class 1l

Drawn; MRC

[Checked: JRM [Approved:  JHB

[Date:

06/18/20

[Scales NTS

|Sheet: 2 of 2




T&S BRASS AND BRONZE WORKS, INC. Model No.

2 Saddleback Cove / P.O. Box 1088 ~
Travelers Rest, SC 29690 B-0156

ltem No.

Travelers Rest, SC: 800-476-4103 - Simi Valley, CA: 800-423-0150 - Fax: 864-834-3518 « www isbrass.com 5

This Space for Architect/Engineer Approval
E Job Name Date
ADA Compliant |wodel specified Quantity
Customer/Wholesaler
Contractor,
Architect/Engineer

062X
12" Swing Nozzie w/
Stream Reguiator Outlet

14 516"
[ 364mm)
1 2"
[305mm] =
3/8" NPT
Female
Qutlet
11 1/4"
[286mm] g q/g" | _L
[206mm)]
3 5/g" 413/16"
[92mm] [122mm]
378" NPT
Quarter-Turn Etema'tX
Notes: Cartridge w/ Male Inlet

Spring Check & Lever
1. The Add-On Faucet is an Addition to Pre-Rinse Units  Handle w/ Blue Index
and is Installed in Outiets of Base Mixing Faucets of
Units Before Fitting Riser Pipes

2.  Lever Handle Controls Water On-Off Thru Nozzle Only.
Pressure is Always "On" in the Riser Pipe (Controlled
by Base Mixing Faucet)

Product Specifications: Product Compliance:
Add-On Faucet w/ Quarter-Turn Eterna Cartridge w/ Spring Check, Lever
Handle & 12" Swing Nozzle w/ Stream Regulator Outlet ﬁ%ﬁ‘%ﬁféﬁﬂﬁ;}, IgCSA B1251

NSF 372 (Low Lead Content)
ANSI A117.1 (ADA)

Drawn: MRC [Checked: JRM [Approved:  JHB [Date: 08/04/17 IScale: 1.6 {Sheet: 1 of




T&S BRASS AND BRONZE WORKS, INC. Model No.

2 Saddleback Cove / P.C. Box 1088 B-0156
Travelers Rest, SC 29690

ltem No.

Travelers Rest, SC: 800-476-4103 « Simi Valley, CA: 800-423-0150 « Fax: 864-834-3518 « www tsbrass.com 8

'L%M SALES NO. DESCRIPTION

.y

062X 12" Swing Nozzle w/ Stream Regulator Qutiet

B-PT Full Flow Stream Regulator, 55/64-27

009538-45 |Swivel Washer

011429-45 |Swivel Sleeves (2)

001074-45 |O-Ring

000358-40 |Nipple, 3/8" NPT x 3"

012443-40NS 8ﬁ2<r:tkerg 1g([;n Eterna Cartridge w/ Spring

001638-45NS |Lever Handie (New Style)

Ol N[O~ |WN

000925-45 |Lab Handle Screw

10 018508-19NS |Blue Button Index, Press-in

Quarter-Turn Eterna Cartridge RTC w/ Spring
019639-40 Check, Handle, Blue Index & Screw

-
—

Product Specifications: Product Compliance:
Add-On Faucet w/ Quarter-Turn Eterna Cartridge w/ Spring Check, Lever
Handie & 12" Swing Nozzle w/ Stream Regulator Outlet Qg&”gﬁféﬁﬁtﬁ;ﬂ, gCSA P11

NSF 372 (Low Lead Content)
ANSIAT17.1 (ADA)

Drawn: MRC [Checked: JRM lApproved:  JHB |Date: 08/04/17 IScale:  NTS |Sheet: 2 of 2
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Model: SW72N18M

Natural Refrigerant R-290 Madsl

72” Mighty Top Sandwich Unit
Refrigerator with Solid Door - 18 Pans

- Stainless steel front, top end end panels, aluminum back and interior.

Optlo ns and Accessories-

N (upcharge and Iead t|n'|es may apply)
Stamless steel mtenor
Stamless stee_tvoack o

__Overshelves (smgle or double)

Add'l epoxy-coated steel shelves " Flat 1nsulated | night cover

_Stamless steel shelves o VISIOI‘I panel Ild -
Doorlocks Modn‘red pan openmgs )
‘Adlustablelegs i ;

Consuit factory for olnermodef confr‘guranons opnons andaoosssones

& ®  Toll-Free: 800-523-7138
Phone: 215-244-1400
ontinental =
watlivsimmirmsits il e st 539 Dunksferry Road

HEfl'lﬂEfﬂrﬂl' Bensalem, PA 19020

www.continenialrefrigerator.com

Opllonal CHS:ter SlZes o

- Rear- mounted cuttmg board_____g_‘_______‘__‘ ‘
Composrte cuttmg board

@

Project Name:

Model Specified:

Location:
" Htem No; Quantity:
AlA #: SIS #:

. Standard Model Fealures.

' REFRIGERATION SYSTEM

Performence-rated refrlgerati_on system

Natural, environmentally-safe,
high-efficiency R-290 refrigerant!

Unique air flow distribution allows
pan product 1o malntaln 33°-41 °F

Automatlc hot gas condensate evaporator
Non-corrosive, plasticized fin evaporator coil

" Easily serviceable, back mounted compressor

Expansion valve system

CABINET ARCHITECTURE

2" non-GFC polyurethane foam insulation
Smooth, polished chrome door handles
Spring Ioaded self closing doors
Magnetrc snap- in door gaskets

Heavy duty, epoxy-coated steel shelves
§" deep, full length nylon cutting board
Insulated lid

~ Completely enclosed, vented and removable case back
5" casters

MDDEL FEATURES -

_(1 8) 1/6 size recessed pans, 4” deep

Removable mtenor tub below pans
Electronrc controller w/dlgltal dlsplay & hr Iow alarm
Field rehmgeable_doors

*R-290 refﬁgerant meets all federal and state regulatory requiremeanis,

APFROVAL:
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DIMENSIGNAL DATA

~ Net Capacity (cu. ft.)

1/6 Size Pans (4" deep)

Width, Overall (in.)

Depth, Overall {in.) (incl. bumpers)
Depth, Cutting Board (in.)”
Heighf, Overall (in.) {incl. 5" casters)
~ Shelf Area (sq. ft)

No. of Shelves

No. of Doors

Interior Depth (in.)

Interior Height (in.)

interior Width (in.)

REFRIGERANT DATA
Condensing Unit Size (H.P.)
Cap_acity (BTU/Hr)* _

ELE_CT_H]CAL DATA

Voltage (int’l)

Total Amps (int'l)

10 ft. Cord/Plug [attached] (int’l)

SHIPPING DATA
Weight (Ibs.)
Height-Crate'd {in.) '
*_ Width - Crated (in.)
Depth - Crated {in.)

* Rating @ +25°F avaporafor, 80°F amblsm

20.6 (383 cu l)

18

72 (1829 mm)

35 (890 mm)

8 (203 mm)

42 1/4 (1073 mm)

10.2 (9sq m)

s

3

See Drawmg
26 1/4 (667 mm)

68 (1727 mm)

13+
2560

115/80/1 (220/50/1)

6.1 (4.7)
Yes (No)

398 (181 k)
43 1/4 (1096 mm)
80 (2032 mm)
37 1/4 (946 mm)

Figures in parentheses reflact metric equwalenls rounded to the nearest

* whole unit.

Equipped with one NEMA-5-15P Plug
{varigs by country)

Gontmental

Due to our contiaued efforts in developing inmovative

Toll-Free: 808-523-7128
Fhone: 215-244-1400
Fax: 215-244-9579

538 Dunksierry Road
Bansalem, PA 15620

. www.confinenlaireirigarator.com

pruducts, specifications subject 1o change withaut notice. ©

@. s

Intertek
'© Copyright:2020. Continental Refrigerator.

MADE IN THE US.A

A Division of Natlonal Refrigaration & Air Conditioning Products, Inc.

Model Plan Views
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_ PAN TOP CONFIGURATION
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T&S BRASS AND BRONZE WORKS, INC.

2 Saddleback Cove / P.O. Box 1088
Travelers Rest, SC 29690

Travelers Rest, SC: 800-476-4103 » Simi Valley, CA: 800-423-0150 - Fax: 864-8334-3518 - www.isbrass.com

Mode! No.
B-0305

liem No.

- -~A%

3 5/16"

133X

Converts to Rigid w/
(Included)

ADA Compliant

5 3/4" Swivel Gooseneck
w/ Stream Regulator Cutiet.

014200-45 L ock Washer

Quarter-Turn Eterna
Cartridge w/ Spring
Check & Lever Handle
w/ Color Coded Index

This Space for Architect/Engineer Approval
Date
Quantity

&

Job Name

Model Specified

CustomeriWholesaler

Confractor

Architect/Engineer

5 3/4"
" [145mm]

9 9/16"
[242mm]

1

2 5/8"
[(67mm ]
@2"
[51mm] %
Flange 150A

1/2" NPSM
Male Inlet

Rough-In Requirement:
@ 1" [25mm] Mounting Hole

4
T 15/8"

[41mm]
Maximum
Thickness

Optional Tailpiece
& Nut for 1/4" NPT
Connection (Included)

Preduct Specifications:

Single Hole Single Temperature Deck Mount Faucet, Quarter-Turn Eterna
Cartridge w/ Spring Check, Lever Handle, 5 3/4" Swivel/Rigid Gooseneck w/

Stream Regulator Qutlet & 1/2" NPSM Male [niet

Product Compliance:

ASME A112.18.1/ CSA B125.1
NSF 61 - Section 9

NSF 372 (Low Lead Content)
ANSLA117.1 (ADA)

Drawn: MRC |Checked: JRM |Approved:

JHB |Date: 03/01/18 |Scale: 1:4 |Sheet 1 of 2




T&S BRASS AND BRONZE WORKS, INC. Model No.
2 Saddieback Cove / P.O. Box 1088 B-0305
Travelers Rest, SC 29690
liern No.
Travelers Rest, SC: 300-476-4103 +» Simi Valley, CA: 800-423-0150 « Fax: 864-834-3518 = www.itsbrass.com LQ.. -~ q D
T4 | saLEsNO. DESCRIPTION
1 B-PT Full Flow Stream Regulator, 55/64-27
133X 5 3/4" Swivel Gooseneck w/ Stream
Reguiator Qutlet
009538-45 |Swivel Washer
011429-45 {Swivel Sleeves (2)
001074-45 {O-Ring
014200-45 |Star Washer, Anti-Rotation

012443-40NS

Quarter-Turn Eterna Cartridge w/
Spring Check, RTC

019639-40

Quarter-Turn Eterna Cartridge RTC w/
Spring Check, Handle, Blue Index &
Screw

001638-45NS

Lever Handle (New Style)

000925-45 |Lab Handle Screw
018506-19NS |Blue Button Index, Press-in
000999-45 |Brass Lock Washer
002954-45 |Shank Lock Nut
150A 1/4" NPT Tailpiece & Nut

-2

Preduct Specifications:

Single Hole Single Temperature Deck Mount Faucet, Quarter-Turn Eterna

Cartridge w/ Spring Check, Lever Handle, 5 3/4" Swivel/Rigid Gooseneck w/

Stream Regulator Outlet & 1/2" NPSM Male Inlet

Product Compliance:

ASME A112.18.1 / CSA B125.1
NSF 61 - Section 9

NSF 372 (Low Lead Content)
ANSI A117.1 (ADA)

Drawn: MRC [Checked: JRM |Approved:  JHB

[Date:

03/01/18

[Scale:  NTS [Sheet. 2 of 2
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Project:
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DROP-IN SERVING EQUIPMENT

WIH-3

HOT PAN
Electrically Heated
individual Controls

OWIH-1
OWIH-2
IH-3
WIH-4
LIWIH-5
L'WIH-6

SPECIFICATIONS

TOP: Constructed of 18 gauge, type 304 stainless steel, die
stamped with a raised perimeter bead. There shall be a solid
vinyl gasket under the beaded edge to form a seal to the
counter top, thus preventing seepage or mairing of the
counter top.

HOT FOOD WELLS: Individual hot food wells shali be 18
gauge, type 304 stainless steel, one piece construction, all
welded, ground and polished to a uniform finish. All comers
are coved with a minimum 1/4" radius. Each well is provided
with an 850 watt heating element (1000 watt on the WIH-1).

INSULATION: The pan is fully insulated with high density
fiberglass, 1" thick on all sides, 2" thick on the bottom and en-
closed with a 22 gauge galvanized steel outer case.

ELECTRICAL.: The unit is provided with an individual
thermostat control with a pilot light for each well. All heating
elements and controls are pre-wired, and a &' long, 3-wire
cord and plug is provided, extending from the control box
located under the unit, on operator's left. Bottom of outer
case can be removed for access to electrical components.

Specifications subject to change without notice.

*Please see Operation & installation Manual for ALL operation and maintenance details.

STANDARD FEATURES

H Fully insulated to retain heat - protects fixtures and
saves energy

M Individual thermostat controls - the operator can
control the temperature of each well separately

W Factory applied gasket - makes installation a snap
and seals units to the counter, thus eliminating
seepage

M Accommodates standard 12"x20" pans, or fractional
size pans with the use of optional adapter bars

M Wet or Dry Operation

B 1-Year Paris & Labor Warranty

I UL Listed, ETL Listed

ACCESSORIES

B Stainless steel adapter bars (pg DI-51-52)

B Stainless steel adapter plates (pg DI-51-52)

l CP - Cover Plate with handles, 5/S

M D - Individual Drain and Valve for each well (3/4" dia.
drain)

B DM - individual Drain for each well with manifold to
single valve

l DMV - Individual Drain with valve for each well with
manifold to single valve

Il DME - Individual drain for each well with manifold to
single valve w/ rear extension

M RDVE - Rear Extension for D, DM, & DMV (1)
required

H RT - Remote Thermostats for counter instailation, 36"
long

Il RTL-
long

B MS - Master on/off switch

B AF - Automatic water fill (NOTE: DM required for water
fill)

Remote Thermostats for counter insfallation, 727

D1-3
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CORBTERITAL FOOO WARMER @
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DRAIN AND MANIFOLD WITH
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PobE N enwview |
R
MODEL| WATTAGE | VOLTAGE/KW/AMPS “E‘m#
120V - 1.0KW 8.3 | 5-15P
WIH-1 | 1000WATT | 508y . 1.0kW -4.8 | 6-15P
240V -1.0KW-4.2 | g-15P COUNTER CONTROL
120V - 1.7KW - 14.2 | 5-20P MODEL] “A” CUT-OUT PANEL SHIP WT.
WIH-2 | 850WATT | 20gv-1.7KkW-82 | 6-15P ° {(REQUIRED) CUT-OUT (LBS.)
240V -1.7KW -7.1 | 6-15P WXL (if REQUIRED)
120V - 2.0KW - 16.7 | L5-30P WiH-1 16" 22174 X 14-1/4" | 4-1/2" X 6-1/4" 41
1000WATT | opgy -2.0kw-96 | 6-15P {40.60m} | (56.5 X 36.80m) _| (11.4 X 15.80m) (18.5kg)
240V - 2.0KW-8.3 | 6159 wiH2 [ 203" | 22-14"x28" | 4-12" X 12114 112
120V - 2.55KW - 213 | L5-30P (75.5cm) | (56.5X 71.10m) | (11.4x 31.1cm)|  (50.8kg)
WIH-3 | 850WATT | 508y - 2.55Kkw - 12.3 | L6-20P WIH-3 | 43-1/2" | 22-1/4" X 41-3/4" | 4-1/2" X 267 152
240V - 2.55KW - 106 | 6-15P (110.4cmy| (56.5X 111.1cm) | (11.4 X 66cm) (68.9kg)
so0owarT | 120V -3.0KW-25.0 | 5-50P WiH-4 | 57-14" | 22-1/4" X 55-1/2" | 4-1/2' X 39-3/4" 188
208V -3.0KW - 14.4 | 16-20P (145.4cm}| (56.5 X 140.9cm} |(11.4 X 100.9cm) (85.3kg)
240V - 3.0KW 125 | 16-20P WIHS | 71" | 2214 X69-1/4" | 4-1/2" X 53172 225
wir4 | BSOWATT | Seoy e 1o s | oot (180.3cm)| (56.5X 175.8cm) |(11.4 X 135.86m)]  (102kg)
o Lg:?,gp WIH6 | 843" | 22-14"x83" | 4-4/2" X 67-1/4 268
o= - I 213.3cm 56.5 X 210.8cm, 11.4 X 170.8cm, 121. 5k
K [ 1000WATT | 5400 “aiokw - 167 | L6-309 (275 3om)] ¢ ) Il I
208Y - 4.95KW - 20.4 | L6-30P Note: Numeral following the model letters denotes the 12X20 pan capacity
WIH-5 | 850WATT | 540y . 4 95KW - 17.7 | L6-30P
208V - 5.0KW - 24.0 | L6-30P
1000WATT | 540y - 5.0kw-20.8 | L6-30P
208V - 5.1KW-24.5 | 6-50P
WIH-6 § 850WATT | 540y .54Kkw-21.3 | 16-30P
208V - 5.0KW -28.8 | 6-50P
TQ00WATT | o40v - 6.0KW-25.0 | 6-50P

Atlas Metal Industries @ 1135 NW 159th Dr. Miami, FL 33169 & (800} 762-7565 Fax: (305) 623-0475 @ atlasfoodserv.com

Di-4

2/20-3¢



Model: CFAG8-D

68” Worktop Freezer with Drawers

Heavy gauge #300 Series stainless steel top, stainless steel front
and end panels, galvanized steel rear and grill and aluminum interior.

Designed 1o maintain NSF-7 temperatures in 100°F amhient.

Options and Accessories

{upcharge and lead omes may apply)
Doors m lreu of drawers

‘ Drawer sectron ahove the coridensmg unlt*
Overshelves (su
”Automatlo electrrc condensate evaporator o A Justabie legs__
Exterior dlal or drgrtal thermometer _ B Front breathing
V‘Stamless steel baok end interior

"Drawer section above condensing unit hokds (1 } 12x20x 6 pan

Toll-Free: 800-523-7138

Phane: 215-244-1400
Gﬂ 1116]1 a fax: 215-244-9579
U 539 Dunksferry Road
Bensalem, PA 19020
www.centinentalrefrigerator.com

Condensroe omr Ieﬂ or nghr ' '
: Remote models

Project Name: @

.Model Specified:

Logation:

item No: Quantity:
AlA #: SIS #:

Standard Model Features

REFRIGERATION SYSTEM

Performance rated refngeratron system
Envrronmentally-safe R-4044A refrrgerant

Unigue forced air design utilizes fans (approx every 12

' across the entire back of unit for even distribittion of cold

Automatic, energy saving, non-electric
condensate evaporator

Non-corrosive, plasticized fin evaporator coil
Easily serviceable, siide-out condensing unit

CABINET ARCHITECTURE

: 2" non-GFC polyurethane foam lnsulatron

Sprlng loaded, self closmg door (over condensrng unrt)
Magnetlc_sn_ap_-ln door/drawer geskets

__srainless steel rorl-out drawers

5" casters

Corrioletely enclosed, vented
and removable rear and side grills

Refrigereted door section above the condensing unit

'MODEL FEATURES
Expansion valve for qurck recovery )
- Automatic electrrc defrost

Entenor hangmg thermometer

_ Fre[d rehmgeable door (over condensmg unit)

NOTE: CFA-D.models come standard with a door over the condensing unit.
A drawer over the condensing unit is an option.

APPROVAL:



- Model Specifications

DRAWER PAN CONFIGURATIONS

DIMENSIONAL DATA _
Met Capacity (cu. ft.) 22 (623 cu l)
Width, Overall (in.) 68 (172? mm)
. s & o) 36 1/16 (916 mm)
~ Height, Qverafl (in.) ¢ncl. 5~ casters) 35 (889 mm)
No'. of Drawers 4
No. of Half Doors 1
Interior Dépth (in.} (above condenser) 30 (762 mm)
Interior Height (in.) (above condenser) 12 1/2 {318 mm)
Interior Width (in.) (above condensery 17 (432 mmt)
REFRIGERANTDATA =
Condensing Unit Size {H.P.) 12
Capagity (BTUMHN* 2310
ELECTRICAL DATA .
- Voltage (int’l) 115/60A (220/50/1)
s 2
Total Amps (int') 10.7 (4.9)
10 ft. Cord/Plug [attached] {int'l) Yes (No)
SHIPPING DATA
Weight (Ibs.) 430 (222 kg)
Height - Crated (in.) 43 3/4 (1111 mm)
Width - Crated (in.) 70 (1778 mm)
. Depth - Crated (in.) 47 (1194 mm)

Two Tier: (2) 12x 20 x 6 pans per drawer

Three Tier; {1) 12 x 20 x 4 pan per drawer {top)
and (2) 12_ x20x4 pans per drawer (center & bottom)_

* Rating @ - 15°F svaporator, 30°F ambient

Figures in parentheses reflect metric equivalents rounded to the nearest

whole unit.

®

Equipped with one NEMA-5-15P Plug
{varies by country) .

L '_"._M_gq:g_l_l'?l_an Views

Toll-Free: 800-523-7138
Phone: 215-244-1400- .
Fax 215-244-9570 -

539 Dunksfersy Road
Bensafern, PA 18020
. wum.cnnlinau!g[mtrlgmtur.cnm

Continent

Due to our continued efferts in devaloping innovative .
produgts, specifications subject to change witfiout notice. -

Intertek

© Copyright 2015, Continenial Refrigeratar. )
A Division of National Refrigeratien & Air Condifioning Produgis, Inc.

MADE IN THE U.5.A.
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Larkin Industries, Inc. - Online Catalog 6/4/21, 10:33 AM

Kitchen Ventilation Products

Home | Hoods ¢ ExhaustFans | Make Up Air ;| Electrical Controls i System Components | Hood System Parts And Hardware

( ) Model: EO-FPSP 18 £30 A 95-96

Exhaust only canopy hood medel with optional FPSP plenum

Overview

= The Exbhaust Only Front Perforated Supply Plenum
(EOFPSF) hood model is an exhaust only canopy style hood
without built in make-up air. The EOFPSP hood model is an
EO hood model used with Larkin Industries external FPSP to
introduce 80% of the system’s required make-up air. The
FPSP is field installed and discharges the make-up air down
across the face of the hood. Larkin Industries FPSP is built
with internal V-shaped perferated balancing plates that ensure
the make-up air is evenly distributed across the fuil length of
the plenum. Supetior airflow rates and versatile configurations

L ) make the EOFPSP hood model recommended for all cooking
applications.
Features
= Standard Hood Widths; 42, 48", 54", 60"
» Standard Hood Lengths: One-piece construction from 4' through 16
s Standard Hood Heights: 24" & 30"
o Material Types: 430 & 304 Stainless Steel, or Aluminized Steel
= Non-listed sizes and alternative materials are available
s UL Listed pre-wired incandescent lights
* UL classified Aluminum Baffle type grease filters
e Full crate and packaging
@ 100% freight allowed pricing
+ Larkin Industries constructs the EOFPSP hood of heavy gauge materials, and

empioys a solid welded standing seam construction

& Construction techniques and strict quality centrol measures ensure a top quality end
product that is built to provide years of trouble-free service

« The FPSP plenum (field mounted) on the face of the hood feafures unique
perforated V-shaped balancing plates meunted inside the collar; this ensures the
make-up air is evenly distributed along the full face of the hood

s The Model EOFPSP is built in accordance with: NFPASS, ETL listed and tested to
UL710 Standards, and approved by the NSF

Advantages

« The use of heavy gauge materials and censtruction technigues result in an end
product that is more rigid and easier to install

+ Superior airflow rates: This hood model operates at the lowest exhaust CFM io
reduce the amount of space conditioning needed and reduce the velume of make-up
air needed

e 90% of the system’s required make-up air is supplied by the external front plenum

¢ The design of the EOFPSP hood maximizes capture and containment of cooking
effluents to increase the kitchen comfert level

e The FPSP plenum (field mounted) on the face of the hood increases the capture and
containment function on the hood and does not interfere with cooking operation
below the hood

* By design, most of the make-up air is directed into the canopy and re-exhausted by
the kitchen hood; this function promotes energy efficiency and kitchen comfort

e The EOFPSP hood is recommended for all cooking applications from light to extra
heavy cooking loads

¢ 100% freight allowed pricing guarantees you will never see freight bills

Additional Info Options

http:/fwww.larkinhoods.com/pages/item.aspx?ltemtD=23 Page 1 of 2



6550 My 95-3k

‘ k — Model: EQO-FPSP
a" ’ n ® (Exhaust Only with Perforated Supply Plenum)
HANGER BRACKET
EXHAUST COLLAR SUPPLY COLLAR
UL LISTED PRE WIRED PERFORATED
INCANDESCENT LIGHT/ / BALANCING PLATE
— — 23% OPEN STAINLESS STEEL
PERFORATED PANEL
Z i . s
/ I A
/ N —= 1270r l-——
UL CLASSIFIED
/ FILTER 247
/ REMOVABLE
GREASE TROUGH
/ REMOVABLE <
/— GREASE CUP
% T~ waLL
% _ MIN, 24"
MAX 43"
/
/ I 78" TYP.
Z -
/ B
/ i
% COOKING EQUIPMENT
A\ I 1

FINISHED FLOOR

LARKIN INDUSTRIES, INC. - 114 David Green Road - Birminghan, AL 35244 ‘ I @ us

NFPA Intertek




& GARLAND

Master Series Heavy Duty
Combination Top Range

Project

Item

Quantity

€SI Sectlon 11400

Approved

g

Date

Models
. MST42R .
+  MST425 .

MST42T
MST42R-E

*  M5T425-E
~  MST42T-E

Model MST42R-E
Range with 17" Valve Control
Griddle and Two Open
Burners

Standard Features

* Stainless stee] front and sides.

* 6" {152mm) chrome steel adj. legs

= 7-1/2" (191mm)} stainless steel {ront
rail

+ Two(2), 2-piece Starfire open burners
wiremovable heads rated 30,000 BTU
(8.78xW) CE approved or 35,000 BTU
(10.25kW) CSA approved models,
(natural or propane gas}

* Removable ring grates over each
burner & cast iron top grates

+ Stainless steel drip tray under open
burners

+ Griddle with 1" {25mm) thick steel
plate on left, with 30,000 BTU

(8.78kW) “H” type burner controlled by

Hi-Lo valve
« 2-5/16" {59mm} high welded steel

splash guards, sides & back far griddle

+ Clip-on stainless steel backsplash for
griddle plate

+ Removable front-mounted stainless
steel grease receptacle

+ Fully porcelainized oven interior

* Pieze Spark ignition for oven

* 40,000 BTU {11.72 kW) natural gas,
35,000 BTU {10.25 kW) propane gas
cast iron aven burner

* Electric Spark ignition on all pilots
Suffix -E models

* Sentry total flame fallure protection
for all bumers

Options &
Accessories

+ Stainfess stee{ main back

* Stainless steel commeon front rail up
to 102" {253 1mm) wide {2 or more
units in a battery)

* Fully grooved griddle {or grooved
sections)

« Stairless steel oven interior

= Convection oven base, add Cto
model #, e.g. MST42RC

= Additional oven rack

* Rear gas connection, 3/4", 1", or
1-1/4" NPT

» Gas regulator 3/4" or 1-1/4"

* Gas shut off valve; 3/4", 1" or 1-1/4"
NPT

*» Gas flex hose & quick disconnect
{3/4°, 1" or 1-1/4" NPT x 5") w/
restraining device, please specify

* End caps and cover (NC, Specify)

+ Set of {4) Polyurethane non-marking
swivel casters wf front brakes

* 6" {152mm) stainless steel adj. legs

+ Dais base (not for use with "RC* aven)

« Stainless steel tubular high shelf,
single or double deck

« Staintess steel backguard: 10"
{354mm), 17" (432mm) or 33"
{838mm}

= 230 volt, 50 cycle components, RC
motor and/or electric ignitlon (export)

« Celstus dial for oven thermostat {NC)

Specifications

Heavy-duty combination top gas range with oven, One
177 (432mm] W x 25" {635mm) D, 1* {25mm) thick, Hi-Lo
vaive griddie on efr, 30,000 BTU {8.78¥W), bordered
side and rear by continuously welded stainless steal
splash guard. Two 30,000 BTU (8.78kW) Starfire open
burners with removable heads. Sentry total flame
failure protection for all burners. Heavy duty cast

iron top grates/ring grates on right only, 34" (864mm)
W x 38" (965mm) D, including 7-1/2" {191mm) deep
stainless steel front rail. Porcelain enamel oven interior
with 40,000 BTU (11.72kW) cast iron burner. Stainless
steel front and sides. Natural or propane gas available.
Also availakle with storage base w/ daors, suffix S, and
maodutar top, suffix T.

NOTE: Ranges suppled with casters must be installed
with an approved restraining device,

Garland Commercial Ranges Ltd.
1177 Kamato Road,

Mississauga, Ontarle

L4W 1X4 CANADA

General Inquires 1-905-624-0260

USA Sales, Parts and Service 1-800-424-2411
Canadian Sales 1-888-442-7526

Canada or USA Parts/Service 1-800-427-6668

6924
12/18

wiww.garland-group.com
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& GARLAND

Master Series Heavy Duty Combination Top Range

4

st
{8Smm]
26-7/8"
37-7/87
[962mm] f683mmij
D 7-1/2"
[191mm]
_., 17" ¢
Ja32mm] DAIS Mounting
34 (Not for convection base)
[862mm] m Vermin 16-716" p=—
3" MIN L Proof [418mm]
— l75mrn] 3
15_ f 5" MAX \
[305mm] [133mm]
-+ h 7 212"
] [ [64mm] :
17-3/8"
[44Tmm] T-1/4"N.ET .
(32mm] o 31172 34-3/4" 63-3/4"
GAS INLEY [800mm] (r1g7zmm] | [1419mmi
e — W/BG" With “DD"
26 e & BACKGUARD HISHELF
I 1 Pt 40-1/4% {1!;1-?/4' ]
33-3/8" ’ [1022mm)] 14mm
[sa8mm] 4 1 W/LPG" W/'sD*
33-7/8" | BACKGUARD HISHELF
[860mm)] ,'_ _______ 1
BS_f_]_f ol |7 Y Y
mm
- 1"[25mm]
£l 14-1/4 34"
W/OPTIONAL
[B64mm] [362mm)] pu——[B64mm] —= RC MOTOR
Product Width: Depth: Height: Infmm) Height: in{mm) Oven/Storage Base Interior: in{rnm)
rodu /| aimm) In{mm} {w/ NSF Legs) {w/o NSF Legs) Width Depth Height
msTazr 4 | 3as64) 38{965) 36-3/8(924) 30-3/8(772) 26-1/4{667) 29{737)** 13-1/2(343)
MST42S 34{864) 38{965) 36-3/8{924) 30-3/8(772) 26(665) 30-1/2(773) 20-1/2(519)
MST42T 34{864) 38(565) 36-3/8{924) w/stand 9-1/2{241) w/o stand* NfA NIA N/A
*Modular tep has 1-1/2" seating flanges. **RC oven Is 25" |635mm) deep.
MST42R{C) MST42S & MST42T
INPUT-BTU/hr
Natural Propane Natural Propane
Griddte Top 30,000 (B.78kW) 30,000 (2.78kwW) 30,000 (8.78kW) 30,000 {B.78kW)
Open Top: CE Approved Models 60,000 (17.57kW) 60,000 {17.57kW) 60,000 {17.57kwW) 60,000 {17.57kW)
Open Top: CSA Approved Models 70,000 (20.50kW) 70,000 (20.50kW 70,000 {20.50kW) 70,000 (20.50%W)
Oven: CE and CSA Approved Models 40,000 (11.71kW) 35,000 {10.25kW) N/A NJA

RC=Range w/Convection Oven R=Range w/Oven S=Range w/Storage Base T=Modular Top

Installation Notes

Shipping Wt: {Lb/Kg)?

Combustible Wall Clearances ? Entry Clearances

Operating Pressure

MST42R  520/326

Sidas: 11" {279mm)
Back: & {152mm)

Crated: 39-1/4"(997mm}
Uncrated: 34-1/4" (B70mm)

Natural: 6" WC (15mbar)

Propane: 10" WC (25mbar}

M5T425 420191
MST42T 3307150

2shipping Cublc Feet 50 for R & S Models, 20 for T models

230 VAC export is direct connect, single phase, 50 Mz,

Please specify gas type when ordering.

NOTE: Installation clearance reductions are applicable only where local codes permit,

Gas input ratings shown here are for installations up to 2,000 ft. (610m) above sea level. Specify altitudes over 2,000 ft.

Etectrical characteristics each RC oven: 173 HP motor, 120 VAC, single phase, 3.4 amps, 6 ft. {1.8m) power cord with NEMA 5-15P plug provided.

Welbilt reserves the right to make changes to the design or specifications without prior notice.

Garland Commerclal Ranges Ltd.
1177 Kamato Road,

Mississauga, Ontarlo

LA 1X4 CANADA

General inquires 1.905-624-0260

Canadian Sales 1-888-442-7526

USA Sales, Parts and Service 1-800-424-2411

Canada or USA Parts/Service 1-B00-427-6663

12118

www. gartand-group.com
&
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N GARLAND

Master Series Heavy Duty
Open Burner Top Range

21_1‘1—1

Project

Item

Quantity

C5l Section 11400

Approved

Date

Models
»  MST43R .
. MST43S .

MST43T .
MST43R-E .

MST435-E
MST43T-E

Standard Features

« Stainless steel front and sides

« §" (152mm) chrome steel adj. legs

» 7-1/2" (191mm) stainless steel front
rail

» Six (6} 24,000 BTUY, {7.03 kW) natural
gas or 20,000 BTY, {5.86kW) propane
gas Starfire burners

* Remaovable ring grate bowl over each
burner

+» Cast iron top grates

* One-piece Stainless Steel drip tray

+ Piezo spark ignition for oven

= Fully porcelainized oven interior

* 40,000 BTU, (11.72 kW) natural gas,
35,000 BTU (10.25%W) propane gas
cast iron oven burner

- Storage base models with
aluminized steel interiors, (Suffix 5/5-E)

+ Modular Top models (Suffix T/T-E)

* Electric Spark ignition on all pilots
Suffix -E models

* Sentry total flame failure protection

for alt burners
Model M5T43R .
{(valve control panei not as depicted)
Range With
Six Open Star Burners

Options &
ACCessories

» Stalnless steel common front rail up
to 102" (2591 mm) wide (two or mare
units in a battery}

* Stainless steel main back

* Stainless steel oven interior

* Convection aven base, add C to
Model No., e.g. MSTA3RC

« Additonal oven rack

+ Gas shut off valve; 3/4", 1" or 1-1/4"
NPT

* Gas flex hose & quick disconnect
{3/4", 1" or 1-1/4" NPT 2 5%
wirestraining device, please specify

+* Rear gas connection; 3/4", 1", or
1-144" NPT

* End caps and cover, NC, specify

* 4 Polyurethane non-marking swivel
casters w/front brakes

* &" (152mm) stainless steel adj, legs

« Storage base shelf of aluminized or
stainless steef

+ Stainless steel tubular high shelf,
single or double dack

« Stainless steel backguard: 10"
(354mm), 17" {432mm) or 33"
{838mm)

= 230 volt, 50 cycle components, RC
motor andfor electric ignition {export)

* Celsius diaf for oven thermaostat, NC

Specifications

Heavy-duty gas range with oven, with six (6) 24,000
BTU, (7.03kW), Starfire burners. Sentry total flame
falture protection for all burners. Heavy-duty cast

iron top grates/ring grates. 34" {864mm} wide x 38"
(965mm) deep, including 7-1/2" {(191mm) deep stainiess
steel front rail. Porcelain enarmel oven intarior with
40,000 BTU, {11.72 kW), cast iron burner. Stainless steel
front and sides. Natural or propane gas., Also available
with storage base with doars, suffix S, and modular
top, suffix T

NOTE: Ranges suppled with casters must be installed
with an approved restraining device.

Garland Commercial Ranges Ltd,
1177 Kamato Road,

Mississauga, Cntatlo

LAW 1X4 CANADA

General Inquires 1-905-624-0260

USA Sales, Parts and Service 1-800-424-2411
Canadian Sales 1-888-442-7526

Canada or USA Parts/Service 1-800-427-6668

www.garland-grotp.com
6925
12118
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s3uey do| Jaudng usd AN AAPDH S31IDS JUDISEIA



N GARL.AND

Master Series Heavy Duty Open Burner Top Range

R A g

}

Please specify gas type when ordering.

TNQTE: Installation clearance reductions are applicable oniy where local codes permit.

Electrical characterisiics: Each RC oven -1/3 HP motor, 120 VAC, single phase, 3.4 amps (¢/w & ft. {1.8m}) power cord with NEMA 5-15P plug). 230 VAC
export is direct connect, single phase, 50 Hz. Electrical Spark Ignitlon (suffix *E” ) - 0.1 amps for 115V 60Hz 1 Phase (e/w NEMA 5-15P cord & plug on
models with out RC aven) and 0.05 amps for240C 50Hz 1 phase.

3~112'_,
{89mm]
26-7/8"
38" [683mm]
[965mm]
7-1/2"
[191mm)
11-11/32" f
f288mm]
0 " i fI;.I\ISl«'lom'ningbas zn
ot [ABAMTR] ——ed {Not for conwection base]
Verm 16-7/16"
M/ RANGEX by - [418mmi e
[?Srmm]
12" | I [533 ] \
mm
[305mm] T
1 21" -
j [ [64mm)] | —
[SZPE?nIg:] 1-1/A'NFT. 31-1/2%
ol ==={800mm] 3/4" 63-3/4"
{1187mm] {1619mm]
W/ BG" WrDD"
08 66 g 99 BACKGUARD HISHELF
= - - : %01/4;‘] 51-3/4"
s 1022m [1314mm]
3& Iy v R_WrLPBG® WrsD”
[768mm)] 33-7/8" 1 BACKGUARD Hi SHELF
[860mm] } 3 l l
6' o Y Y
[152mm] 1" {25mmj]
34" 14-1/4" . 34" W/OPTIONAL
Product Width: Depth: Height: In{mm) Height: In{rmm} Oven/Storage Base interior: in{mm)
{n{mm) {n{mm} {w/ NSF Legs) {w/o NSF Legs) Width Depth Height
MST43R(E) | 34{864) 38(265) 36-1/4(921) 30-174(768) 26-1/4(667) 29(73 7> 13-1/2(343)
MST43S(E) | 34{864) 38(365) 36-1/4{921) 30-1/4(768) 26(665) 30-12(773) 20-1/2(519)
MST43T(E) | 34{B64) 3B[965) 36-3/81924) wistand 9-112{241} wlo stand* NIA NIA NIA
*Modular top has 1-1/2" seating flanges. **RC aven Is 25" (635mm) deep.
INPUT-BTU/hr {MNatural Gas) MST43R{E) & MSTRC(E) MSTA3S(E} & MST43T(E) Gas input ratings shown
here are for installations
Top Section*** 144,000 (42.19W) 144,000 (42.19kW) up to 2,000 ft. (610m)
Oyen **+* 40,000 (11.721W) N/A above sea level. Specify
Total 184,000 [53.9kW} 144,000 {42.196W) altitudes over 2.000 ft.
RC=Range w/Convection Oven R=Range w/Oven S5=Range w/Storage Base T=Modular Top )
**+ Top Sections rated 120,000 BTU (35.16kW) and Oven Rated 35,000 BTU {10.25kW) for Propane gas
Installation Notes Shipping Wt: {Lb/Kg)2
Caombustible Wall Clearances? Entry Clearances Operating Pressure MST43R 440/200 - 50
Sides: 117 {279mm) Crated: 39-1/4"(997mm} Natural: 6 WC (15mbar} MST435 340/155 - 50 -
Back: 6" (152mm) Uncrated: 34-1/4* (870mm) Propane: 10 WC (25mbar) MSTAST 256/114 - 20 N
~

Welbilt reserves the right to make changes to the design or specifications without prior notice.

Garland Commercial Ranges Ltd.
1177 Kamato Road,

Mississauga, Ontarlo

L4W 1X4 CANADA

General Inquires 1-905-624-0260
USA Sales, Parts and Service 1.840-424-2411

Canadlan Sales 1-288-442-7526

12118

Canada or USA Parts/Service 1-800-427.66568

wwrw.garland-group.com
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ltem No.

'Pirco]

SOLSTICE Gas (SG) Series Single
Standalone SG14, 14R, 147,18 Fryer

Quantity

~
-

AR
v
W

APPLICATION

For High Production Gas single Economy frying specify
Pitco Solstice Gas Models SG14, 14R, 14T or SG18 tube
fryers with the patented Solstice Burner Technology. The
dependable blower free aimospheric heating system
o provides fast recovery to cook a variety of food products.
gl The Solstice gas fryer comes standard with a millivolt
i’ thermostat with a thermo-safety pitot, high temperature

i
=

3

£ SGMT Twin wit :?tfonal safety fimit switch. The unique Solstice burner and baffle
S Pl *  Tank catgrs design increases cooking production, lowers flue
o ] SGHR temperature and improves working environment

SBR oo ! with optional

) ‘ ~ | Stainless tank compared to previous models.

MODELS AVAILABLE

5G14 (40-50 Ibs, 14 x14” fry area, 110 Kbtu/hr)

U SG14R (40-50 Ibs, 14 x14” fry area, 122 Kbtu/hr)

O SG14T (20-25 Ibs, 7 x14”, 50 Kbtu/hr per side for
STANDARD FRYER FEATURES & ACCESSORIES this twin tank, 100 Kbtu/hr total)

10l14 gL “¥blL ‘P1LOS Awouodg a1bulg salag (9S) SYO ID11S10S

m Cabinet - stainless front, door and sides
m  Solstice Burner Technology, No blower or
ceramics ACCESSORIES (AT ADDITIONAL COST)
m Millivolt Thermostat (T-Stat) O Stainiess Steel back
200°F-400°F (190°C-93°C CE) O 9" (22.9 cm) adjustable, non locking rear & front
m  Themo-Safety pilot with built in regulator. lecking casters
m High Temperature safety limit switch O Flexible gas hose with disconnect and restraining
m Heavy duty 3/16” bottom door hinge q gzg's cover
® 14" (3.2 cm} Full port drain valve for fast draining O 3-Triple Baskets (not available on 14T)
W Separate Manuai gas shutoffs, for front servicing
® Integrated flue deflector
®  9°(22 9cm) adjustable legs, easier access to clean
®  Tube rack, aliows crumbs & debris into cool zone
m  Removable basket hanger, requires no tools
®  Drain Line Clean out rod Ly
®  Drain extension c €
m  Fryer cleaner sample packet Sy NID - e AP
m Choice of basket options : Gos fesociation

0  2-Twin Baskets
O  1-Full Basket (not available on 14T)

o SRR

Pitco Frialator, Inc « P.O. Box 501, Concord, NH 03302-0501 » 553 Route 3A, Bow, NH 03304
603-225-6684 « FAX: 603-225-8497 « www.pitco.com
L10-293 Rev 2 04/19 Printed in the USA




SOLSTICE GAS (SG) Series Single Standalon 14R, 14T, 18 Fryer

3/4 INCH GAS CONNECTION

e

2324
(E)

«  (©)(CE 374 INCH BSP ADAPTOR / rieAls SG18

@ ADDS 1 1/2 [3.8] TO A |48 5116 [122.8] | 52 5/16 [132.9]

Py CONNECTION) / B[ 155/8{39.7] | 19 5/8 [49.8]
L , Cl _414[10.8] | 6 1/4[15.9]
2 [« A y
I;" IN [CM] S ] L1 [
e FLUE DEFLECTOR
14 B 1
i N 'I R

- . T

< ;

- A 3 f

Q {

(73]

@ — T %

) - Z B J 463

s — | [117.2]

= )

I = 34[86.3] Vi
» © I T

2 + 133z 12 — = a ‘H

o (i 1%,] 9 [22.9] 103 [26.5]

£ ¢ 4 NOM. NOM.

w EF ) 4

8 —p -— C % * J ‘?3

2 - 113 136

T . 22[559] ——s [ 32[ ]
N e 45 [11.1]

——
)

N INDIVIDUAL FRYER SPECIFICATIONS

(7] Model Frying Area Cook Depth Qil Capacity

Py SG14 & 14R 14 % 14in (35.6 x 35.6 cm) 31/4-5in (8.3-12.7 cm) 40-50 Lbs (18- 23 kg)
D SG14T per side 7x14in (17.7x 356 cm) 31/4-5in (8.3-12.7 cm) 20-25Lhs (9-11 kg)
i SG18 18 x 18 in (45.7 x 45.7 om) 3-1/4-5in (8.3 12.7 om) 75 Lbs (34 kg)

Q FRYER SHIPPING INFORMATION (Approximate)

| Model Shipping Weight Shipping Crafe Size H x Wx L Shipping Cube
3 SG14 & 14R 208 Lbs (95 kg) BOx23x 44in (1408x584x111.70m) | 3468 (1.0m° )
o] SGT4T per side 230 Lbs (104 kg) 50x 23x 44in (1498x584x 111.70m) | 346 (1.0 )
D SG18 226 Lbs (103 kg) 59x23x 44in (1498x584x111.70om) |246F (1.0m

INSTALLATION INFORMATION
GAS SYSTEM REQUIREMENTS

SHORT FORM SPECIFICATION

Provide Pitco Solstice Gas Model {SG xxx) tube fired high production gas floor fryer. Fryer shall he xx-xx lbs ofl capacity, xxx Kbtwhr, xx” by xx™ fry area,
stainless steel peened tank, stainless front, door, sides. Blower Free atmospheric bumer system, with millivolt thermostat and thermo-safety pilot, separate gas
shut off, 3/4" npt rear gas connect, recessed cabinet back, 1-1/4" Full port drain, 3/16" bottom hinge. Provide options and accessories as follows:

Gas Type Store Supply Pressure * Burner Manifold Pressure |* Check plumbing / gas codes for proper gas suppl
Natural 7-10"w.e.(17.4 mbars/ 1.7 kPa) | 4" w.c. (10 mbars /1 kPa) i line sizing to sustain burner pressure when all gas
Propane 11 -13"w.c.(27.4 mbars/ 2.7 kPa) | 10" w.c. {(25mbars/2.4 kPa) appliances are full on.
ARA Do No bh Mo
Front min. Floor min. Combustible material  {Non-Combustibie material Fryer Flue Area
30" g" Sides min. Rear min. Sides min. Rear min. Do not block / restrict flue gases from flowing into
(76.2cm) {15.25 cm) 8" (152cm) | 6" (15.2cm) o' o hood or install vent hoed drains over the flue.

Pitco Frialator, Inc « P.O. Box 501, Concord, NH 03302-0501 « 553 Route 3A, Bow, NH 03304
603-225-6684 « FAX: 603-225-8497 « www.pitco.com 110-203 Rev2 04/{9

We resenve the right to change specifications without notice and without insuning any obligation for equipment previously or subsequently sold.

Printed in the USA
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Item # C.S5.1. Section 11420

HEAVY DUTY COQKING

v VST3B N2 N\ONTAGUE
vumn HEAVY DUTY GAS CERAMIC 412¢  5H e
CHOP HOUSE BROILER AuaiigE

e

CERTIFIED

SPECIFICATIONS

Heavy-duty single section gas over fired ceramic broiler with
14" griddle plate, Vulcan Model No. VST3B, Stainless steel front,
sides, leg stand and 6" high casters with 5" wheels. Three 33,500
BTU/hr. input. Standing pitot ignition system. Two infinite heat
controls. Spring balance five position grid assembly. Achieves
950° across the cooking grid. Achieves 650° across the griddle
top. Broiler grid measures 25"w x 25°d.

Exterior Dimensions:
36"w x 38"d x 5814"h on leg stand with casters.

CSA design certified. NSF listed.

SPECIFY TYPE OF GAS WHEN ORDERING.
SPECIFY ALTITUDE WHEN ABOVE 2,000 FT.

O VST3aB Ceramic broiler with griddle plate

STANDARD FEATURES

Stainless stesl front, sides, leg stand with 8" casters.

Three 33,500 BTU/hr. cast iron burners with ceramic radiant
tiles, 100,000 BTU/hr. input.

Standing pilot ignition system.

Two infinite heat controls par deck.

Spring balance five position grid for raising and lowering.
Grid area 625 sq. in.: 25"w x 25d.

Grid moves on roller bearings.

Cold rolled steel grid bars for marking.

142" griddle plate with 2" splashers.

Side mounted grease receptacle for griddle plate.
Insulation between outer and inner walls.

Rear gas connection with 1" regulator supplied.
One year limited parts and labor warranty.

ACCESSORIES

O

Flexible gas hose with quick disconnect and restraining
device.

VuLCAan

a division of ITW Food Bquipment Group LLC

P.O. Box 696 = Louisville, KY 40201

= Toll-free: 1-800-814-2028 = Local: 502-778-2731

®  Quote & Order Fax: 1-800-444-0602

F45438 (08/13)
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HEAVY DUTY COOKING

VST3B

V
vumn HEAVY DUTY GAS CERAMIC
CHOP HOUSE BROILER

INSTALLATION INSTRUCTIONS

1.

A gas pressure regulator suitable for this application is furnished
and must be installed. Natural gas 5.0 W.C,, propane gas 10.0" W.C.

An adequate ventilation system is required for commercial cooking
equipment. Information may be obfained by writing to the National
Fire Protection Association, 1 Batterymarch Park, Quincy, MA 02159,
When writing, refer to NFFA No. 96.

3. These units are manufactured for installation in accordance with
ANSZ223.1A (latest edition), National Fuel Gas Code. Copies may
be obtained from the American Gas Association, 1515 Wilson Blvd.,
Arlington, VA 22209.

4, All models require a 6" (152 mm} clearance at beth sides and rear
adjacent to combustible construction.

5. This appliance is manufactured for commercial instailation only and
is not Intended for home use.

58.

250

52.375

23.12% o P s . . PP |

36.000

40,125

35.500

— 13438

WVULEAN

& division of ITW Food Equipment Group LLG
P.O. Box 696 = ifouisville, KY 40201 = Toll-free: 1-800-814-2028 m |ocak 502-778-2791 = Quote & Order Fax: 1-800-444-0602

NOTE: In line with its policy to continually improve its products, Vulcan reserves tha right to change materials and specifications without notice.

F45438 (08/13}

¥ Priot On Recyeied Paper



N GARL.AND

INOTE: Installation clearance reductions are applicable only
where local codes permit.
Data applies only to North America
I Gas input ratings shown here are for installations up to 2,000
ft. (610m) above sea level. Specify altitudes over 2,000 ft.
Commercial cooking equipmentrequiresan adequateventilation
38" system. For additional information, refer to the National Fire
[952mm] Protection Association's standard NFPA96. {for North America
only)
L | [d Electrical characteristics eaRC oven: 1/3HP motor, 120 VAC,
CU ”——-—1qu ’ single phase, 3.4 amps.
Please specify gas type when ordering.
) 302164 4
—_—
o [770mm)] T
(- 1 | i
S
L - - 357/8" o
DO [991mm]
. — o
4 72-1/2"
78-1/2" 4 [1842mm]
O [1994] =
) e[=le® @ 1 o R
1 1
i {772mm] N.PT.
o | !
W W1 o Y
34!! 6ll 34!! |
iﬁ [8s4mm] [152mmj | [864mm]
(-U *Note for convection oven base models add 1" {25mm) to
4P the over ali depth.
Product Width: Depth: Height: In{Mm) Oven/Storage Base Interior: Infmm)
m In(mm) in{mm) {w/ NSF Legs) Width Depth Height
CU M100XRM 24(864} 38(965) 72-1/B[1831) 26-1/4{667) 29(737} 13-1/2(343)
* ""'""! M100XSM 34{864) 38(965) 72-1/8{1831) 26{665) 30-1/2(773) 20-1/2{519}
G) INPUT M100XRM M100XSM
m (MNatural Gas} BTU kw BTU kw
Top Section 70,000 20.56 70,000 20.56
(. Oven 40,000 172 N/A N/A
G) TOTAL 110,00 32.28 70,000 20.56
..{__J RC=Range w/Convection Oven R=Range w/Oven S=Range w/Storeage Base T=Modular Top
m Combustible Entry Operating
(U Wall Clearances? Clearances Pressure
Sides: & {152mm) Crated: 39-1/4" (387mm) Natural; 68" WC (1Smbar} .
; Back: 8" {152mm) Uncrated: 34-1/4" {(870mm) Propane: 11 WC {28mbar)

Waelkilt reserves the right to make changes to the design or specifications without prior notice,

Garland Commercial Ranges Ltd. General Inquires 1-905-624-0260
1177 Kamato Road, USA Sales, Parts and Service 1-800-424-2411

wenv.garland-group.com

Mississanga, Ontarlo Canadian Sales 1-888-442-7526 bl S’§ WELBILT

LAW 1X4 CANADA Canada or USA PartsiService 1-800-427-6668

26



% GARLAND

Master Series Heavy Duty

Upright Broiler

Project

ttem

Quantity

CSI Section 11400

Approved

Date

Models
. M100XRM
. M1O0XSM

Model M100XRM
Infra Red Broiler with
Upper Finishing oven

Standard Features

« Stainless steel front and sides

» 6" (152mim) chrome steel
adjustable legs

« 7-1/2" {191 mm) stainless steel front
rail

* Porcelain interior finishing oven

« Four direct radiant, infra-red burners,
17,500 BTY, (5.14 kW) each

* 120 volt air intake blower motor

+ Alr-proving safety switch

« Removable broiler grid racks sections;
24" (610mm) wide x 22"{559mm) deep.

+ 3 position adjustable rack

* Large caparcity, easily removable
brotler chamber grease container
located out of the heat zone

« Two (2) HifMed/Lo independent heat
controls for broiling chamber

» 40,000 BTU {11.72 kW - natural
gas)/35,000 BTU {10.25 kw -
propane}, cast iron oven burner

* Piezo spark ignition for oven

» Fully porcelainized oven interior

Options &
Accessories

+ Stainless steel main back

= Convection aven base, add C to
Model No,, e.g. M100XRC

» Additional oven rack

= 3/4" zrear gas connection {stand alone)
i1-1/4" NPT rear gas
connection (battery installation}

+ End caps and cover (NC - specify at
time of order)

+ Polyurethane non-marking
swivel casters (4) w/front brakes

+ 6" {152mm) stainless steel
adjustable legs

= Toe base (not for use with *RC™ oven)

* Storage cabinet with deors

+ Celsius dial for oven thermostat (NC)

Specifications

Heavy-duty gas infra-red brailer with oven and upper
finishing oven, Madel #M100XR. Four [4) 17,500 BTU
(5.14%W) direct radlant, infra-red burners. Adjustable
broiler rack with removable grid. Fan-assisted clean air
delivery system for broiler section. Porcelain enamel
oven interior with 40,000 BTU (11.72 kW) cast iron oven
burner. Standard with stainless steel front and sides.
Two independent heat controls, (left and right}, for
breiling chamber. Natural or propane gas. Also
available with storage base w/ doors, M100X5M.

NOTE: Broilers suppled with casters must be
installed with an approved restraining device.

Garland Commetclaf Ranges Ltd.
1177 Kamato Road,

Mississauga, Ontarlo

LAW 1X4 CANADA

General Inquires 1-905-624-0260

USA Sales, Parts and Service 1-800-424-2411
Canadian Sales 1-888-442-7326

Canada or USA Parts/Service 1-800-427-6668

www.garfand-group.com
6890
12/18

.h’ WELBILT"

J9)10J4g y3udn Aang AesH Sa14aS 191SeN



Ay

{ Project: § Quantity: i Item No:

i FCSI Section:

i Approval: i Date:

Specification

RATIORN AL

Thu Dec 13 10:30:55 CET 2018

SelfCookingCenter® SCC Combi-Duo Open Stacking Kit feet 6“ (150 mm)

62/102 E (16 x 18 x 26 inch/32 x 12 x 20 inch)

3

B! years warranty on
J{ sleqm generolor
{

Capacity

= Sixteen (16) full-size sheet pans {18"x26") or Thirty two (32} Steam table
pans (12"x20"x2.5") GN1/1

+ Removable, swivelling hinging rack

« Vertical distance between rails 2 5/8" (68 mm)

Standard Features

+ Electrically heated device for automatic cooking of reat, poullry, fish,
side dishes, vegetables, egg dishes, desserts, bakery products and for
automatic rethermalization

« Mixed loads with individual supervision of each rack, depending on type,
load amount, and the number of door openings

» Optical rack signaling function

» LED cooking cabinet and rack lighting - energy-saving, durable and low-
maintenance

« Optical rack signalling function

« Rear-venttlated triple-pane cooking cabinet door, two hinged inside panes
(for easy cleaning) with a special heat-reflecting coating

« Combi-steamer according to DIN 18866, DIN 10535 for selective use of
steam and hot air, separately, sequentially, or combined

+ Integrated Ethernet and USB port to connect to a cloud based system for
administration of cooking processes, management of HAGGP and service
data and remote control

« No water softening system or additional descaling is necessary

+ 2-Year parts and labor warranty

« 5-Year steam generator warranty

» No-charge 4-hour RATIONAL certified chef assistance program

» Core temperature probe with 6 measuring points, inchuding positioning aid
- automatic error correction in case of incorrect positioning

« 1% - accurate regulation of moisture, adjustable, and retrievable via the
control panet

« Gombi-steamer mode °F/(*C): steam; 85 to 265/(30 to 130}, hot air: 85 to
575/(30 to 300), combination: 85 to 575/(30 to 300}

= |nglividual pregramming of at least 1,200 cooking programs with up to 12
sleps {ransferable via USB

= Hand shower with automatic retracting system

« Moisturising in 3 steps of *F/{*C) 85 to 500/30 to 260)

= High-performance fresh steam generator, pressureless, with automatic
filing and automatic decalcification

+ Dynamic air circulation in cooking cabinet with reversing wheel fan with 5
fan speeds, programmable

+ Integral, maintenance-frae grease extraction system

* Single water connection as shipped, can be split connection for treated
and untreated water

+ Turbo fan cool down function

= Automatic adaptation to the installation location (elevation)

* Height adjustable feet +- 3/8" (10 mm)

« 304 {DIN 1.4301) stainless stee! material inside and out

« Seamless interior and with rounded comers

» Demand-related energy supply

+ 5 programmable proofing stages

» Automatic, pre-selected starting time with adjustable date/time

= Delta-T cooking

« UL listed as Commercial Cocking Appliance with Integrat Systems for
Limiting the Emission of Grease-laden Air

Operation

~ Digital, graphically supported overview of the current cooking chamber
climate, review and forecast as well as repeat and change options at the
end of the cooking process

« Remote control function for appliance using software and maobile app

« Control second unit from the main unit {units must be connected via
ethemet or network)

*» Realtime information about avtomatic adjustments on current cooking
pracess

* Sell-learning operation, automatically adapis to actual usage

» Intelligent energy-management system controls the energy and airflow,
fully automated

+ Record mode — determination of the ideal cooking process for calibrated
products using the core temperature probe for subsequent use without a
core temperature probe, with automatic consideration of the load quantity

- Self-configurable, user-specific operating display 8.5" TFT color monitor
and touch screen with self-explanatory symbols for ease of operation

+ Application and user manuals can be viewed on the unit display for the
current actions

Safety features

= Detergent and Care Tabs (solid detergents) for optimum working salely

= HACCP data outpul and software update via the integrated Ethemet and
USB port

= Safety temperature limiter for steam generator and hot-air heating

» VDE approved for unsupervised operation {e.g. overnight cooking or
cleaning)

= [ntegral fan impeller brake

» Door handle with rightAeft and slam function

Combi-Duo / Stacking Kit

+ Unit feet 677150 mm

Cleaning and Care

* Self-cleaning and care sysiem for cooking cabinet and steam generator,
regardless of the water pressure supplied

» 7 cleaning stages for unsupervised cleaning and care - even overnight

+ Automatic cleaning and descaling of the steam generator

« Automatic cleaning prompts indicating the cleaning stage and volume of
chemicals in relation to the level of soiling

= Soiling and care status are displayed on the monitor

« Diagnostic system with autornatic service nolices displayed

+ Self-test function for actively checking unit’s functions

* 100% biodegradable Cleaner and Gare tabs

Ventilation approvals

+» This appliance conforms to the EPA 202 test in accordance to the
ANSINFPA 96 "Ventilation Control and Fire Protection of Commercial
Cooking Operations” Refer to UL Listing KNLZ.E148536 (America) or
KNLZ7.E148536 (Canada).

Approvalilabels

e@u NSF/
s ANSI4  Aduen @
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RATIONAL Specification

SeifCookingCenter® SCC Combi-Duo Open Stacking Kit feet 6“ (150 mm)
62/102 E (16 x 18 x 26 inch/32 x 12 x 20 inch)

ELECTRICAL OPTIONS {all 60Hz) Special voltages available upon request

Voltage / breaker / running amps / AWG Voltage / breaker / running amps / AWG
0 62 E-208V3Ph/70/61.4/#3- field retrofittable to 240 V Q 240v3Ph/B0/70.8/#3
102 E - 208V 3 Ph/ 125 / 102.7 / #2 -field retrofittable 1o 240 V 240V 3 Ph/40/35.5/#8

0 62E-480V3Ph/40/31.5/#%8
102 E - 480V 3 Ph /701 52,6 / #4
0 62E-440V3Ph/35/200/ #8
102 E- 440V 3 Ph /60 /486 [ #4

ACCESSORIES
O Installation Kits ~ include electrical, water and drainage connection— 1 needed for each unit
O For 62 - 208 or 240/60/3PH 8720.1563US
] For 102 - 208 or 240/60/3PH 8720.1554US
O For 62 - 480 or 440/60/3PH §720.1552U8
O For 102 - 480 or 440/60/3PH 8720.1551US
O RATIONAL Cleaner Tabs without phosphorous - guarantee maximum cleaning power 56.00,210A
[d RATIONAL Care Tabs — prevents scale deposits 56.00.562
[ Certified installation by RATIONAL SERVICE-PARTNERS See document
[ RATIONAL Single Water Filter- for all single models and Combi-Duo XS/XS, 61/61 and 61/101 1800.1154U8
[J RATIONAL Double Water Filter- for Combi-Duo 62/62 and 62/102 or if used for more than 2 units 1900.1150US
O 62 Preventative Maintenance Kits — door gaskets, air filters, interior light gasket, and light bulbs 87.00.521US
O 102 Preventative Maintenance Kits ~ door gaskets, air filters, interior light gasket, and light bulbs 87.00.523US
O Mobile oven racks and Finishing® plate racks — easier operation of full loads See accessories brochure
1 Run-in rail for mobile oven and plate racks 60.61.094
& Transport trolley for mobile gven and plate racks — standard and height adjustabie See accessories brochure
[ Heat shield -for top unit for installation next to heat source {e.g. range, grill) 60.70.392
O Condensation breaker — to divert steam from the 1op unit into existing hood system 60.72.591
&3 UltraVent recirculating hoed 60.74.974
O uitravent Plus recirculating hood 60.74.979
T RATIONAL USB data-memory stick — for transferring cooking programs and HACCP data 4200162
O varioSmoker — for a large variety of smoked products 60.73.010
O Forideal grilling, baking, roasting, frving, rotisserie, steaming, Finishing®, and much more See accessories brochure

FACTORY INSTALLED OPTIONS (special order)

O Left-hinged door 208V / 240V
0 Leit-hinged door 480V / 440V
J Door safety lock — handle is turned left then right before the door can be opened
0 Sous-Vide core temperature probe, includes core temperature probe (both attach externally)
[ Extermnally attached standard core temperature probe
3 3 Core temperature probes for iLevelControl includes core temperature probe (both attach externally)
3 Lockable control pane! cover
O Control panel protection

L1 Mobile oven rack package {mobile oven rack + run-in rail)

[ Unit with special hinging racks for bakeries and supermarkets
a Integrated fat drain

& Marine version {eleciric units only)

0 Security version

RATIONAL USA Inc. Visit us on the internet: www.rationalusa.com
1701 Golf Boad, Suite C-120, Gommercium
Roling Meadows, IL 60008 We reserve the right to make technical imprevements

Toll Free: 888-320-7274, Fax.: 847-755-9583
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Sz'-zlfCooking:;(':ent.c.'r® SCC Combi-Duo Open Stacking Kit feet 6 (150 mm)
62/102 E (16 x 18 x 26 inch/32 x 12 x 20 inch)

ConnectedCooking iCoakingCantrol - Automatic cooking

o For proper usage of ConnectedCooking a network p— 7 application rnodes for meat, poultry, fish, side dishes,
carinectedconking socket according to A4S has to be provided. For optimal |- egg dishas, desserts, baked goods and Finishing®

O performance a cable-bound connection with a data rate of at  Reclilked (rethermalization)

least 10 Mbis is the preferred connection. Altematively W-LAN

cennections with appropriate W-LAN adaptors can be used. HiDensityControl®

Combi-Steam mode [H]L

Steam °F/(°C) 85 to 265/(30 to 130)

Highest steam saturation, and dynamic air mixing for perfect
and even cooKing

&

Hot air °FA°C) 85 to 575/(30 to 300) Efficient CareCentrol
== = Efficient self-cleaning CareControl recognizes soiling and
. Efficient
it sk Carecarirel scale and removes it

Combi °F/(°C) 85 to 575/(30 to 300)

&=

iLevelControl

e Mixed loads with individual monitoring of every rack depending
"3 e . on the quaniity of the load as well as the number of door

apenings.
Technicat Specification Connected load electric for each unit
Dimensions Width Depth Height Hot air connaction: 21.6 KW/36 kW
Exterior ) 423" (1,075mm) 427/ (1,089 mm) 73 1/8" (1,857 mm)  Steam connection: 18 KWS6 kW
Incl. VentHandie - 4512 (1156 mm) - 757 (1,913 mm) Connected load electric:  22.1 KWI37 kW
Weight
Max Per Shelf GB/56 Ibs Water Requirements
Max Load Size ) 132132 s Connection 34" GHT
Net 707.6 s . Supply Minimum 1/2" D Drinking Quality Gold
Shipping 79610s Pressure 21-87 psi (1.5-6 bar)
Size Electric. 60 hz Breaker Cable connection Aunning Amps  MinMax Flow Rate 3 gpm/6.6 gpm/3 gpm/6.6 gpm
62nn2 208V3PH  TOAN25A 2342 61.41102.7 Water Drain 2° 0D (50 mm) hub
821102 240¥3PH  80AMS0A #3182 72118 : : o
62102, ‘480V3PH  40A/70A #BHH4 31.5/52.6 Connect only to 2" (XS = 1 1/2") high-temperature resistant pipe. Water
52102 440V3PH  35A80A #BI#4 28.818.6 discharge temperature can be field adjusied to meet section 701.7 of the Inter-

Not supplied with cable connection. Use copper wire only. 3Ph d-wire system (3 wire  Nationa! Plumibing Code. Gontact RATIONAL for back flow recommendation.

wi ground)-dedicated 3 pole circuit breaker required. 1 Ph L1, L2, G-dedicated 2 pole
gircuit breaker required. 208 v is field retrofittable to 240v, 480v is field ratrofittable to
440v, Special voltages available upon request. Do not use tuses. Supplied with an

Water Quality
Untreated water can be § to 24.5 gr/gal (0 to 420ppm) hardness. We do not

external data iMerface (splashwater proof LAN sacket RJ45). recommend treated water hardness < 5 gr/gal (86ppm) because the water
. . could be corresive. Sodium ion exchangers are not recommended; H+ lon

Thermal load and airflow requirements exchange systems are recommended. Waler that does not mest the following
Latent G5B WH7BAW . minimum standards will require the proper conditioning.
Sensible 1236 Wi2152 W i
Unit free standing 26945 f2/h/A4391 firh © Contaminant Water Requirements i > than recommended
One side against a wali 16986 /27969 fizh Sand/Parlicles ~ <15pm . Parlicle fiter
Noise values 65 dBAMGS dBA i Chiorine (C12) <0.12 grigal (0.2 ppm)  Active carbon filter

) ’ ’ a ’ ’ " Chloride(Cl.y - < 4.68 grigal (80 ppm) RO or deionization

Clearance Requirements

To facilitate servicing, we recommend leaving a 18"-20" (450-500 mm) gap on the left-hand side of the unit. If there is not 18"-20" (450-500 mm) left side
clearance available, provisions for moving the unit or appliance to the left for service access must be made. These include, but are not limited to, having
quick connections (water, gas, etc.) and lengthened electrical connections with flexible cords. if there are no external heat sources acting on the unit, there
should be a minimum gap of 2° (50 mm) to the left, right, and back of unit. If a high temperature heat source is on the left side of the unit, the left-hand

gap must be a minimurn of 14 (350 mm). This gap may be reduced to 2" (50 mm) by using a heat shield (see options). Recommended clearance from
unobstructed rear exhaust pipes and any surface collecting grease or flammable material; 16" (400 mm) gas, 10" {254 mm) efectric. It is recommended to
have a hood overhang of 6° (150 mm) to 18" (450 mm) at the front of the unit and & (150 mm) on the side if installed at the end of the cooking line, Please
refer to the Installation Manual for further technical data and for instructions on installation and setup. Installations must comply with all local elecirical,
plumbing, and ventilation codes.

RATIONAL USA Inc. Visit us on the internet: www.rationalusa.com
1701 Golf Road, Suite C-120, Gommercium
Roifling Meadows, I 60008 We reserve the right to make technical improvements

Toll Free: 888-320-7274, Fax.: 847-755-9583
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STAINLESS STEEL % N —
O @

o | HAND SINKS
ADVANCE TABCO. ELECTRUNC OPERATED FAUCETS

SMART PASRISATIONT Conforms Ta NSF 61/¢ Lead Free Requirements

Item i#: Qtyi#:
Model #:
Project #:

FEATURES:

One piece Deep Drawa sink bow! design.

Sink bowl is 10"x14"x5™ (Excludes 7-PS-53. Unit has 9"x@"x5" bawl).
“Hands Free” Electronic Faucet makes use of infrared technology to

sense the user's presence and immediately turn on water
supply that is pre-mixed to desired temp.

Electronic gooseneck faucet is splash mounted and comes complete
with AC/DC confrol module, sensor, 4 "AA" batteries and spout.

All sink bowls have a large liberal radii with a minimum dimension of
2" and are rectangular in design for increased capacity.

Stainless steel basket drain 1 1/2" IPS.
Additional Features:

7-PS-51 & 7-PS-81 [ever operated drain and built-in overflow with
plastic overflow tube and spring clamps. P-Trap is 1 1/2". Splash
mounted soap dispenser.

7-PS-81 towe! dispenser with hinged towel box. Unit uses standard
C-fold towels. Liquid Soap dispenser.

7-P5-91 pedestal skirt.

7-P8-131 K-175 electronic faucet, splash mount touchless liguid soap
dispenser. 7-3/4" Side Splashes.

CONSTRUCTION:

All TIG welded.

Welded areas blended to match adjacent surfaces & to a satin finish.
Die formed Countertop Edge with a 3/8" No-Drip offset.

One sheet of stainless steel - No Seams.

MATERIAL:

Heavy gauge type 304 series stainless stesl.

7-PS-81 Electronic Faucet solid brass, chrome plated.

Wall mounting bracket is stainless steel and of offset design.

All fittings are brass / chrome plated unless otherwise indicated.

MECHANICAL:
Electronic faucet is 1/2" male IPS thread.
K-175 Replacement Electronic Operated Faucet.
Faucet Flow Rate: 2.2 GPM/8.3 LPM aerator. 60 PSL
HANDS-FREE TOUCHLESS SOAP
DISPENSER UPGRADE
* Wali Mounted

* AJC or Battery Powered
(Requires 4 “AA” Batteries. Not Included)

* Low Soap Indicator Window
= Includes Wall Bracket & Hardware
» Uses Liquid Soap
7-PS-108  (Excludes 7-PS-131)

THUCHLESS
SOAP DISPENGER

7-PS-91

7-PS-131

o [

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 7:00 pm E.S.T.

el For Orders & Customer Service: For Smart Fabrication™ Quotes:
% Email; customer@advancetabco.com or Fax: 631-242-6900 | Emall: smartfab@advantetabeo.com or Fax: 631-586-2933
www.advancetabco.com '

REF-B
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DIMENSIONS and SPECIFICATIONS ;o 0

TOL Overall: £ .500" Interior: = 260" FITTINGS SUPPLIEDASSHOWN ALL DIMENSIONS ARE TYPICAL
7-PS-51 17 174 7-PS-61

. 171/ :

g : ) :

10"

e | : %‘
151/4" 6 . S
| O 1|G 151/4 l

14" Electronic Faucst : = = I
il f P 14" Electronic Faucet

l N J 5 __J O 8 15 1/2"
T - : |
"] i - 1 Fa
g e Lever Drain—/:= I I K ) ?'
, - \; -y -
: P-Tr - Basket Drak
; 21 tbs. @ ¢ 8 | 19 Ibs. o Drein
f E 0 r_171;{4

i
15 1/4-1—1; @
1

i Soap Dispenser Towel Dispenser

Electronic Faucet

12

L |
s
a‘z___.
@ pr—]
o

112 Ibs. 32 Ibs. P-Trap

| 7-PS-131 T

L 7-PS-91 o 1714
¥ 1
15 1/4" 151/4"
Electronic |
it Faucet § Pw 1/4'——|
i
| 1
8 ¢ ; Electmmc Soap Dispenser
] 2 ; /~Towal Dispenser
! _-
Sidesplash On
Both Sides
a7 i/2" ; |_Eectronic I
2 " Faucet ;

ADVANCE TABCO is constantly engaged in a program of

ADVANGE TABCO. : improving our products. Therefore, we reserve the right to
SR FASRICRTON™ F
i

change specifications without prior notice.
REF-B 325 Wireless Boulevard, Hauppauge, NY 11788 ® ADVANCE TABCO, OCTOBER 2020
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\HOBARTI LEGACY®

701 S Ridge Avenue, Troy, OH 45374 H LGOO M lXER

1-888-4HOBART » www.habartcorp.com

STANDARD FEATURES MODELS

B Heavy-Duty 2.7 H.P. Motor Q HL600 - 60-Quart All Purpose Mixer

G HLe00C - 60-Quart All Purpose Mixer with
Maximum Security Comrectional

B Four Fixed Speeds Plus Stir Speed Package

LHUHVEOH

B Gear Transmission

| Shiﬂ'on"the"FlyTM Controls Specifications, Details and Dimenslens on Inside and Back.

M Patented soft start Agitation Technology
M 20-Minute SmartTimer™

B Automatic Time Recalil (H gl— us @
B Large, Easy-io-Reach Controls

B Single Point Bowl Installation

B Ergonomic Swing-Out Bowl

B Power Bowl Lift

M #12 Taper Attachment Hub

B Open Base

B Stainless Steel Bowl Guard
M Metallic Gray Hybrid Powder Coat Finish

ACCESSORY PACKAGE - featuring Hobart
Quick Release™ Agitators

Q Siandard Accessory Package Includes:
- 60 Quart Stainless Steel Bowl
- 60 Quart “B” Beater
- 60 Quart “D” Wire Whip
- 60 Quart “ED” Dough Hook

d3XIN 009TH .ADVOITT

F40009 - Legacy® HL600 Mixer Page 1 of 4



LEGACY® \HOBARTI

H LGOO M IXE R 701 S Ridge Avenue, Troy, OH 45374

1-888-4HOBART » www.hobartcorp.com

SPECIFICATIONS
ELECTRICAL SPECIFICATIONS: 200-240/50/60/3/1,  WARRANTY: Unit has full one-year warranty on paris,
380-460/50/60/3 — UL Listed. [5.5 o 3:% labor and mileage against manufacturer's defects.
WEIGHT: 866 Ibs. net; 916 Ibs. domestic shipping. Service contracts are available.
DETAILS AND DIMENSIONS 40,658 .
103.3 CM
= DENQTES 1,093 DIA
K, ﬁ/‘FDR ELECTR I CAL
- CONNECT [ ON
© CA<L
o
61.302 N
155.7 oM : A ‘ll
] 16_811
2.7 CM 53.875
50.483 : 136.8 CM
! g1
wpe v \1
DENOTES 1.093 DIA
13.197 ¥ . R E%%:TRECAL
: ¥
33.5 CM ] I CONNECT [ON .
. Wy 4
€ :
4%, ' j
By, | e 2
|
: - | 2.312
36,060 5.9
48.154 16 M
122.3 oM

WARNING

ELECTRICAL AM} GROUNDING CONMECT IONS

ST O WiTH THE APPLICABLE
PORTIONS OF THE NATIONAL ELECTRICAL
CODE AND/OR DOTHER LOCAL ELECTRICAL CODES.

STANDARD MODEL:

NET WT (BOWL INCLUDED) 905 LBS (411.4 KG).
DOMESTIC_SHIPPING_WT (BOWL INCLUDED) 955 LBS (434.7 KG).
BOWL WT 39 LBS (17.7 KG)}-REF

As continued product improvement Is a pollcy of Hobart, specifications are subject to change without notice.

Page 4 of 4 F40009 - Legacy® HLG0O Mixer
F40009 (REV. 07/16} LITHO IN U.S.A. (H-01} €} mimed On Recyeed Paper

N



Project Name: @

Model: 2BN

Natural Refrigerant R-280 Model Model Specified:
2-Section Reach-in Refrigerator Location:

ENERGY STAR® Qualified Commercial Refrlgeratoe item No: Ouanlity:
2RN - Stainless steel front, aluminum end panels and interior _
2RNSA - Stainless steel exterior, aluminum interior AIA & SIS #:
2RNSS - Stainless steel exterior and interior . .

Standard Mode! Features

REFRIGERATION SYSTEM
Self contained, performance-rated refrigeration system

Natural environmentially-safe,
high-efficiency R- 290 relrlgerant1

' Automatlc electrlc condensate evaporator
* Expansion valve system

CABINET ARGHITECTURE
3" non-CFC polyurethane foam insulation
Sm goth, palished chrome workflow door handle
.Cam action, lift off hinges ' '
Self- closmg doors
l\llagnetlc snap-in daor gaskets
Cylinder lock in each dqor
Heavy-dl_l_ty, epoxy-coated ste_el shelves

5" casters
Options and Accessories | | _ MODEL FEATURES
7 (upcharge and Iead tlmes may apply) e ‘ ]_ED mlerlor Ilghtmg
V_Slamless sleel case back Hall doors Eleclromc controller w/dlgalal display & hi- low alarm

Sllallow depth

e P TS s "R-290Iﬂfrigarantmeelsali_federalandstateregulamryrequirements,
s Hlnged glass doors ) o : S : .

Heavy—duty pllaster stnps . Speclal electncal req (consultfactory) )

Rehinging ofdoors (consult factory) . __Cnrrectlunal Faclllly Optluns o

Pan slide assemb 185 *  One way security screws

_AAcld I epoxy-cealed steel shelves
Chrome ar stamless steel shelves

NW_I_I'I‘E rack ‘ . Lockmg hasp (lock not mcluded)
_Adjustable legs ~t=  Stainless steel rnesh cover
_Custom Iammates » i" - Coverless hlnges S

Consut factory for otfer madel mnﬁgumbons apllms m acvessores,

Toli-Free: B00-523-7138
Phone: 215-244-1400
1] eﬂ a Fax: 215-244-9579
'l' l 539 Dunksferry Road

Bensalem, PA 19020 -
e " eraror wurri;.c[z:iinenlalrelrigeratur.com A_PPR_U‘_’AL

T'D




Shelf Area (sq. ft.)

DIVENSIONAL DATA
Net Capacity (cu. ft.) 48 (1359 cu i}

' Width, Qverall (in.) 52 (1321 mm)
Depth, Qverall (in.} gnel. handles) 35 3/8 {899 mm}
Depth (in.) (tess doors) 32 (813 mm) .
Depth (in.) tdeors open 90°) 55172 (1410 mrn)
Clear Door Width (in.) 19 3/8 (492 mm})
Clear Door Height (in.) 585/8 (1489 mm)
Height, Gverall (in.) {incl. 5" casters) 82 1/4 (2089 mm)
No. of Doors 9 '

No. of Shelves 6

408(38s9m)

Tray Slide Capacity (per secnun) 24
REFRIGERANT DATA
Condensing Unit Size (H.P.) 13+
- Capacity (BTU/Hr)* 2560
ELECTRICAL DATA _
Voltage (int'l) 115/80/1 (220/50/1)

Feed Wires (mei ground)

* Raling @ +25°F evaporatar, 90°F amblent

3

Total Amps (int'l) '6.9(4.9)
10 ft. Cord/Plug [attached] (int'l) Yes (No)
SHIPPING DATA _
Height - Crated (in.) 851/2 (2172 mm)
Width - Grated (in.} 64 (1626 mm)
Depth - Crated (in.) 42 (1067 mm)
Volume - Crated (cu ft) 133 (3766 cu 1)
 Weight Std - Crated (ibs) 433 (196 kg)
Weight S5 - Crated (Ibs.) 455 (206 kg)

Figures in parentheses reflect metric equivalents rounded to the nearest

whele unit.

Equipped with one NEMA-5-15P Piug
- {varies by country) - .

Toll-Fras; 800-523-7138
Phong: 215-244-1400
Fax: 215-244-9573

‘Contmental

Refrigerator

539 Dunksferry Road
Bensalern, PA 19020
www.contine nialrelrigeraior.com

Due to our continued. efforts in devaloping innovative
praducts, specifications subject ta change without natice.

@.

Intertek

© Copyright 2649, Cantinentz] Refrigerator. )
A Division of Nationat Refrigeratlon & Ar Conditioning Preducts, Inc.

MADE IN THE LS8, .

Model Plan Views

821/4”
mm)

{2095

77"
(1962 )

10

]

58 5/8”
(1483 mm)
DOOR OPENING

1__(127 mm)

{ FRONT VIEW

527

og»

-
1
1
I
I
1
T
1
1
I
i
1
1]
1
L]
(737 mm) H
)
L]
1
1
1
1
1
1
1
L}
i
1
1
1
1
1
1
1
1

54 347
{1381 mmy

32"

(813 mm)
a4

(864 mm)

3538
(899 mum)

-t

IMEDBTANT NOTE: If the cabinat is located directly againsta wall and/or under a low ¢eiling, a minimum

4
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ltem # _ ‘Wkt_\_i

Quantity
w.3.1 Section 1140¢

\ HOBART l 2712 T
701 S Ridge Avenue, Troy, OH 45374
1-888-4HOBART - www.hobartcorp.com % h Ao b SLICER o
‘ >
STANDARD FEATURES MODEL 3
m MICROBAN® Antimicrobial Product Protection = 2712~ Basic Automatic Sicer with the Works
B Two-Speed Automatic Carriage with Front 4 2712C - Basic Automatic Siicer with Maximum
Mounted Controls Security Correctional Package (120/60/1 only)

B Exclusive Tilting, Removable Carriage System
B CleanCut™ Knife

B Top Mounted Borazon Stone Sharpener ?MCI'Obaﬂ
W Hobart POIy V-Belt Drive System sraimicrahial prodoa protecies

W Sanitary Burnished Aluminum Base

M Double-Action Indexing Cam

B Permanently Mounted Ring Guard

B Heavy Gauge Stainless Steel Knife Cover
W Lift Lever

B Removable Rear Deflector

8 % H.P. Knife Drive Motor

W Nylon Carriage Rolier

B Electroless Nickel Plated Single Slide Rod with
Reservoir Wick

B Stainless Steel Carriage
B Ergonomic Style Handle
B Low Fence

ACCESSORIES

U Low Fence

O High Fence

1} Food Chute

O Heavy Meat Grip with Clips
U 4" legs

Q Product Tray

QONC

F-39686 - 2712 Slicer Page 1of 4

Mrantral Dantaorant Dracliinde



2712 ‘HOBART'

S L' C E R 701 S Ridge Avenue, Troy, OH 45374

1-888-4HOBART - www.hobaricorp.com

LISTED BY: UNDERWRITERS LABORATORIES INC AND NSF INTERNATIONAL.

DETAILS AND DIMENSIONS

42 1/2
29-S/167 ']

265G LG ot

WARNING

N
7 S ’ ELECTRICAL AND GROUNDING CONNECTIONS
) MUST COMPLY WITH THE APPLICRBLE PORTIONS
e OF THE NATIOMAL ELECTRICAL CODE AND/OR
i “\ . OTHER LOCAL ELECTRICAL CODES.
.5
20 i/n“
T 7B
1 T Y F] ———— )
4-3718° 173447 - - J;—-l—e sr8”
.
WHEM IN CLESNING POSITION 11=3/8"
LEG 5™ OFF GROUND «MNIFE DIA.

PIVOIED BY QTHFER LES

/

- £
™
27"
27 ] /4" —
LEGEND
A Y E1-ELECTRICAL CONNECTION,

APPROX 6'%" ABOVE
COUNTER TOFP

POWER CORD 24 '

QRPFRCX 6 FT

LONG

Microban and the Microban symbol are registered trademarks of the Microban Products Company, Huntersville, NC.

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

Page 4 of 4 F-39686 — 2712 Slicer
F-39686 (REV. 6/04) LITHQ IN U.8.A. (H-01) ﬁ Printzd On Recyeled Paper

MAavtral Dantmnierant Deasdoomsde



ltem # -
Quantity L‘L ; S

C.5.1. Section 1140(

\HOBA RTI 84145 T
701 S Ridge Avenue, Troy, OH 45374 I I
1-888-4HOBART » www.hobartcorp.com FOOD CU ER o
>
STANDARD FEATURES MODELS 3
| 5 H.P. Motor Q84145 - Food Cutter with 14" Stainless Steel
. Bowl, Double Cutlery Grade Stainless
W 5 Pound Capacity Steel Knives with Stainless Steel Knife
M 14" Stainless Steel Bowl Comb and 3" Stainless Steel Legs with
B One-piece Burnished Aluminum Housing Rubber Feet.
W 1725 BRPM Knife Rotation Specifications, Details and Dimensions on Reverse Side
M Bowl Cover Safety Interlock
H 22 RPM Bowl Rotation
H Pull/Push On/0Off Switch
M Double Cuilery Grade Stainless Steel Knives
W 3" Stainless Steel Legs With Rubber Feet
B 6' Flexible Cord and Plug
OPTIONS
0 #12 Attachment Hub ~ Model 84145-1
ACCESSORIES
O Vegetable Slicer
O Meat Chopper Attachment
e
.
w
§
Model 84145-1 with #12 hub M
Model 84145.2 without #12 hub {not shown} m

F7923 - 84145 Food Cutter Page 1 of 2



84145
FOOD CUTTER

\HOBART’

701 S Ridge Avenue, Troy, OH 45374
1-888-4HOBART » www.hobartcorp.com

SOLUTIONS/BENEFITS

% H.P. Motor
Durability, Reliability
B Heavy-duty to mest the most demanding operations
Bowl Cover Safety Interiock
Safety
M| Machine cannot be turned on until the bowl cover is
locked down into position
B Bowl cover cannot be raised with the switch in the "ON”
position
One-piece Burnished Aluminum Housing
Durability, Sanitation
W One-piece base has no cracks or crevices to allow food
preduct to hide
Removable Bowl Cover, Knives and Bowl Without the Use
of Tools
Ease of Cleaning, Ease of Use
B FEasily removed to be taken to three compartment sink
for thorough cleaning
H No tools needed o remove means less time and labor
involved
Double Gutlery Grade Stainless Steel Knives
Durability, Performance
B Reduce food products to a unifermly small particle size
for salads, spreads, bread crumbs and other imaginative
recipes
B Holds an edge longer resulting in fewer sharpenings

SPECIFICATIONS

MOTOR: ' H.P, fan cocled, permanentiy lubricated ball
bearings, and totally enclosed within the machine.
Single-phase 1s capacitor-start, induction-run.

ELECTRICAL: Avaitable in 115/60/1 and 230/60/1.

SWITCH: Singie-phase is double-pole single throw. The bowl
cover and switch are interlocked so that the machine cannot
be turned on untll the bowl cover is locked in place, nor can
the bowl cover be raised with the switch in the “ON" position.
CORD AND PLUG: 6 foot cord with plug per latest NEMA
configuration.

BOWL: Rotates at 22 R PM. 14'%5" inside diameter. Formed
from a single sheet of stainless steel and sasily removed for
cleaning.

KNIVES: Rotate at 1725 RPM. The blades {made of special
cutlery grade stainless steel) are secured to a hub as a unit,
which may be removed from the knife shaft without change of
knife clearance adjustment. Stainless stesl knife comb
included.

BASE: One-piece burnished aluminum casting with plated
stesl bottom cover (total enclosure).

STANDARD EQUIPMENT: Consists of Food Gutter with 14"
stainless steel bowl, cutlery grade stainless steel knives with
stainless steel knife comb and 3" stainiess siee! lags with
rubber feet.

OPTIONAL ATTACHMENT HUB: Speed-209 RPM.
Accommodates all Hobart No. 12 attachments.
ACCESSORIES: Vegetable Slicer and Meat Chopper
Attachment.

WEIGHT: Net - 100 Ibs. Shipping — 140 lbs.

WARRANTY: Unit has a full one-year warranty on parts,
fabor and mileage against manufacturer's defects.

DETAILS AND DIMENSIONS

Q]f A
[——-— -+

[ T

Drawings show
_I Model 84145-1,
1o which includes
1w optional
aftachment hub

i K

)
T—-jz;—-+ ‘—;— +
e Z\BOWLDMMHER

1 / - DA T T T T e
. - !
oredad e g ——d
{ B

4"
* THESE DIMENSICNS PERTAIN TO MACHINES
WITH ATTACHMENT HUB.

IF THE MACHINE 1S TO BE {INSTALLED WITHOUT
LEGS THE BASE MUST BE SEALEQ TO THE
SUPPOHTING SURFACE FCR NSF APPAOVAL.

e

{ A———

1
BOWL HEIGHT
N
s

L

o
P

E-117447

As continued product improvement Is a pelicy of Hobart, specifications ara subject to change without notica.

Page 2 of 2
F7923 (REV. 10/13)

F7923 - 84145 Food Cutter
LTHO IN U.S.A. (H-01) ¥ Priued On ocycicd aper



i Imperial

BROWN

Box Load Calculation

46

Quote/Order #
21-1B-60127

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147
Phone: (704) 636.5131 or 1.800.438.2316 - Fax: (704) 637.0919

Internet: www.imperialbrown.com

Box #: 1

Box Description: 12'-6 1/2" x 34’ - 0" x 8" - 7 1/4" indoor notched combo (with floors)

4 -7"x 11" - 3" ID freezer 126 (0°)

8'-0"x 9' - 10 1/2" ID cooler 125 (35°)

11'- 10 12" x 14' - 3" ID refrigerator 124 (35°)
7'-2"x 10" - 11" I cutting room 123 (40°)

System Name: (’@
Holding Temp. (°F): 0

Ambient Temp. @ Chamber (° F): 95

CCB #0091759

Altitude (Ft.): 0 Ambient Temp. @ Cond. Unit (°F): 95
RH %: 90%
Load Summary: Surfaces 7801 4221%
(BTU/H) Infiltration 8,010 43.34% 2.00times ASHRAE's recommended infiliration load
Product 793  4.29% ASHRAE recommended values for holding load only
Misc. 1,879 10.17%
Total 18,483
Product Data Misc. Data
Product Weight (Ibs.) 2,854 Motor HP Equivalence 0.24
Pull Down Time (Hours) 24 Lighting Watts / Ft.2 0.18
Entering Temp. {° F) 0 Occupancy 0.11
Final Temp. (° F} -10 _
Freezing Point °F) 29 Forklft 0.00
Specific Heat - Above  0.90 Misc. BTUH 0.00
Specific Heat - Below  0.40
Latent Heat of Fusion  115.00
Respiration Load 0.00
Heat of Respiration 0.00

Printed On: 6/2/2021 10:28:40 AM

Page 1 af 12



49

. L] CLIMA
1 Imperial CEL0045BS6EEAB0200 =
' BROWN Low Profile
Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 CCR #0091759
Phone: (704) 636.5131 or 1.800.438.2316 - Fax: (704) 637.0919
Internet: www.imperialbrown.com
Physical and Electrical Data
Defrost Air Capacity |Net Weight | Alfitude
Type Flow {BTUH) {Ibs.) {Feet)
Electric 641 5,300 38 0
Power Supply Fans Heaters Connections
Voits |Phase] Hz | Qty | Amps | Motor Type | Amps Watts Inlet | Outlet | Drain
208-230| 1 60 1 0.5 EC 4.6 1050 2" 5/8" 3/4"
Front and Right Views
e —— . T8 FLECTRICAL AGENCY LISTINGS
% T sockouTs 55
gj gl hne @ “@“s@
I . i
3 g T3
VoL 4SO _.
VT RErRiGERANT - MNerectrica. 7! 3 ‘; i
CONNECTION END| |~ “I|convEcTioN END 17y
GUB = el -G uB
(7112
1 '_T' -y Y U §
157115 (@‘1 AR FLOW = 14 118 17 g
L:J:*ﬁﬁ—i:: ofl Ty
i e 314 MPT 114 NPS) [Tt S
UOM nches =28 12 DRAN COMMECTION e y53m

Printed On: 6/2/2021 10:28:41 AM

Page3ofi2



4%

CLHMATE ..
Imperial CCHO010MCACZ =
' BROWN Air Cooled / Scroll
Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 CCBR #0091759
Phone: (704) 636.5131 or 1.800.438.2316 - Fax: (704) 637.6919
Tternet: www.imperialbrown.com
Physical Data
Refrigerant Compressor Connections Receiver Sound [Net Weight | Altitude | Ambient
Model # HP | Liquid |Suction| Capacity (90%)| Data | (lbs.) (Feef) | Temp (°F)
R448a ZS09KAE 1 378" 5/8" 9 61 179 0 95
Electrical Data
Power Supply Compressor MCA MOP Notes
Volts |Phasel Hz | RLA | LRA | Air Def. Elec. Def| Air Def. Flec. Def{ MCA = Minimum Circuit Ampacity
208-230| 3 60 |7.179] 554 15 20 15 20 MOP = Maximum Overcurrent Protection
ront Vi Right View
i b 23 5/8 —=]
T = 1/2 X 1 K.O.
AlR Liquid 1934 | i
FLOW l ' 7~ B
4—; ! 54 3/8' 7 34 X1 K.O.
I Suction le—— 25 1/8

Capacity (BTUH) @ Designated Saturated Suction Temperatures

+40°F | +35°F | +30°F | +25°F | +20°F | +15°F | +10°F | +5°F +H°F
12,970 | 11,780 | 10,700 | 9,700 8,840 | 8,000 | 7,420 0 6,310

5°F -10°F | 15°F | -20°F | -25°F , -30°F | 35°F [ 40°F
0 5,460 0 4,730 0 ] 0 0

Printed On: 6/2/2021 10:28:41 AM Page 2 of 12



METRO

Job

9 -6

SUPER ERECTA SHELF®

DUNNAGE RACKS -
Stationary & Mobile

« Efficient Storage: The low profile of Metro dunnage
racks makes it easy 1o store large, bulky items off the
floor without taking valuable sheif space.

* Removable Wire Mat: Fits top support frame. Lifts off for
thorough cleaning. Offset wire design raises mat above
post caps, preventing items from snagging or tearing.
(Units without mat offered also.)

+ Super Erecta Shelf® Design: Provides fast, secure
assembly without the use of any special tcols.

¢ Available Options: Chrome-plated, Metroseal 3™ or
selected sizes in stainless steel.

Stationary Dunnage Racks
With Wire Mat

¢ Convenient: Lower support frame is open in front — no
need to move the rack to clean beneath it. Open wire
grid minimizes dust and moisture accumuiation on mat.

* Leveling Bolts: Compensate for surface irregutarities.

Stationary Dunnage Racks
Without Wire Mat

+ Available in Four Sizes and Two Finishes:
Chrome and Metroseal 3™,

Mobile Dunnage Racks

» Maneuverable: Two swivel casters and two swivel/brake
casters provide excellent maneuverability plus
manageability. Casters are 5" (127 mm), non-marking
polyurethane tread, designed for heavy-duty use.

InterMetro Industries Corporation
North Washington Street
Wilkes-Barre, PA 18705
www.metro.com

Stationary Dunnage Racks With Mat

Mobile Dunnage Racks

&

EMERSON.

Storage Solutions

s)yoey abeuung ﬁ
o4713HS VI0THA HAdNS ReAakmid



SUPER ERECTA SHELF®
Dunnage Racks

[~
o
==
1]
=

Job

SUPER ERECTA SHELF®

DUNNAGE RACKS -
Stationary & Mobile

4 8- Gy

» Construction: Top and lower support frames are
made of 1" square tubing. Removable offset mat
consists of %" diameter wire.

» Heights: Stationary dunnage racks are 145"
high including cap and teveling bolt. Mobile
dunnage racks are 14" high.

DIMENSIONS:
Stationary Dunnage Racks With Wire Mat
Width Length Pl Cat. No. Cat. No. Cat. No.
{in.} {mm) {in.} (mm) (lbs.) {kg) Chromie Metroseal 3 Stainless
18 455 24 610 221 9.9 HP31C HP31K3
18 455 30 760 24.8 1.2 HP32C HP32K3
18 455 36 910 29.7 134 HP33C HP33K3 HP33S
18 455 43 1220 38.3 17.2 HP35C* HP35K3* HP355*
24 610 24 610 276 12.4 HP51C HP51K3
24 610 30 760 299 13.5 HP52C HP52K3
24 610 36 910 35.6 16.0 HP53C HP53K3 HP535
24 610 48 1220 420 18.9 HP55C* HP55K3* HP558*
Maximum distributed static load capacity 1600 Ibs. except on units marked * which have a 1300 Ib. capacity.
Dunnage Racks Without Wire Mat
Approx.
Width Length Pkd. Wt, Cat. No. Cat No.
{in.) {mm) (in.) (mm} {Ibs.) (kg) Chrome Metroseal 3
18 455 36 810 21 9.5 HP33TFC HP33TFK3
18 455 48 1220 27 12.2 HP35TFC HP35TFK3
24 610 36 910 26 11.8 HPS3TFC HPS3TFK3
24 610 48 1220 29 13.2 HP55TFC HP55TFK3
Mobile Dunnage Racks
Approx.
Width Length Pkd. Wi. Cat. No. Cat No. Cat. No.
{in.} {rmm} {in} (mm) {Ibs.) (kg) Chrome Metroseal 3 Stainless
18 455 36 910 41.7 18.9 MHP33C MHP33K3 MHP33S
18 455 48 1220 50.2 228 MHP35C MHP35K3 MHP355
24 610 36 910 47.6 21.6 MHP53C MHP53K3 MHP53S
24 6§10 48 1220 54.0 24.5 MHP55C MHP55K3 MHP55S

Maximurn distributed static load capacity 800 Ibs.
NOTE: These unils are designed for only the 5HP and 5HPE casters, which are shipped assembled with special posts.

NOTE: For more information on Meiroseal 3, refer to sheet #10.10a.

All Metro Catalog Sheets are available on our Web Site: www.metro.com

InterMetre Industries Corporation

1] g z{®]0 Nortnh Washington Street, Wilkes Barre, PA 18705
Phone: 570-825-2741 » Fax: 570-825-2852

LO2-023
Printed in US.A.  Rev. 2/03

Information and speciﬁcagions are subject to cha_nge without
For Product Information Call: 1-800-433-2232 rofice. Pigase confimn at time of order
Visit Our Web Site: www.metro.com Copyright © 2003 InferMelro Industries Corp.



QB lmperial Refrigeration
. BROWN Design Parameters 21-1B-60127

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 CCR #0091759
Phone: (704) 636.5131 or 1.800.438.2316 - Fax: (704} 637.0919
Internet: www.imperialbrown.com

Box #: 1
Box Description: 12'- 6 1/2" x 34' - 0" x 8' - 7 1/4" indoor notched combo (with floors)
4'-7"x11'- 3" ID freezer 126 (0°)
6'-0"x 9'- 10 1/2" ID cooler 125 (35°)
11"~ 10 1/2" x 14’ - 3" ID refrigerator 124 (35°)
7'-2"% 10" - 117 ID cutting room 123 {40°)

System Name: Coaler 125
Holding Temp. (° F): 35 Ambient Temp. @ Chamber (° F): 95
Altitude (Ft.): 0 Ambient Temp. @ Cond. Unit (°F): 95

Printed On: 6/2/202] 10:28:41 AM Pagedof 12
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> Imperial CEL0055AS6AMAB0200 U e
I BROWN Low Profile
CCB #0091759

Imperial Brown (Salisbury Division} - 209 Long Meadow Drive - Salisbury, NC 28147
Phone: (704) 636.5131 or 1.800.438.2316 - Fax: (704) 637.0919
Internet: www.imperialbrown.com

Physical and Electrical Data

Defrost Air Capacity {Net Weight | Altitude
Type Flow {BTUH) (Ibs.} (Feet)
Air 610 6,100 36 0
Power Supply Fans Heaters Connections
Volts [Phase| Hz Qty | Amps | Motor Type | Amps Watts Inlet | Qutlet | Drain
115 1 60 1 0.9 EC2 0 0 12" 172" 3/4"

Front and Right Views

AGENCY LISTINGS

~— 718" ELECTRICAL -
3 KNOCKOUTS o,
3 T AL YA
o [

a3yt
3 -
I REFRGERANT]T- Nececrrea. S
CONNECTIONEND [ |JCONNECTIGN END '
BUB—= ool e 511

- e
ARFLOW =R 2 74106 17 s
< 1 =

15761 il
1 ===
ST TSR 5 MPT 1A NP | ey
m—201/2 = CRAN CONMECTION e e 538

Uit inchas

Page 6of 12

Printed On: 6/2/2021 10:28:42 AM
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=P Imperial CCHO005MCACZ AT e
I BROWN Air Cooled / Scroll
Imperial Brown (Salishury Division) - 209 Long Meadow Drive - Salishury, NC 28147 CCRB #0091759

Phone: (704) 636.5131 or 1.800.438.2316 - Fax: (704) 637.0919
Internet: www.imperialbrown.com

Physical Data
Refrigerant Compressor Connections Receiver Sound |Net Weight | Altitude | Ambient
Model # HP | Liquid |Suction| Capacity (90%)| Data | (lbs.) {Feet) | Temp (°F)
R448a ZBO6KAE 05! 3/8" 5/8" 9 61 167 0 95
Electrical Data
Power Supply Compressor MCA MOP Notes
Volts |Phase| Hz | RLA | LRA | Air Def. [Elec. Def| Air Def. Elec. Def, MCA = Minimum Circuit Ampacity
208-230, 3 60 |4.295| 37.8 15 20 15 20 MOP = Maximum Overcurrent Protection
Eront View Right View
i 28 1/4 i
=
) 172 X1 KO.
AlR EE Liquid 19 314
FLOW )
= A

} 231/2

Suction D § NSXQ_ .

Capacity (BTUH) @ Designated Saturated Suction Temperatures

+40°F | +35°F | +30°F | +25°F | +20°F | #15°F | +10°F | +5°F | +0°F
9350 | 8,540 | 7.770 | 7,020 | 6,320 | 5660 | 5040 | 0 | 3970
5°F | A0°F | -15°F | -20°F | -25°F | -30°F | 35°F | -40°F
0 3,140 0 0 0 0 0 0

Printed On: 6/2/2021 10:28:41 AM Page 5of 12
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B Imperial Refrigeration
' BROWN Design Parameters 21-IB-60127

Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 CCB #0091759
Phone: (704) 636.5131 or 1.800.438.2316 - Fax: (704) 637.0919
Internet: www.imperialbrown.com

Box #: 1
Box Description: 12'-6 1/2" x 34'- 0" x 8' - 7 1/4" indoor notched combo (with floors)
4'-7"x11'- 3" ID freezer 126 (0°)
6'-0"x 9" - 10 1/2" ID cooler 125 (35°)
11'- 10 1/2" x 14’ - 3" ID refrigerator 124 {35°)
7'-2"x10'- 11" ID cutting room 123 (40°)

System Name: Refrigerator 124
Holding Temp. (° F): 35 Ambient Temp. @ Chamber (° F): 95
Altitude (Ft.): 0 Ambient Temp. @ Cond. Unit (°F): 95

Printed On: 6/2/2021 10:28:42 AM Page 7 of 12
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< = fe 3
= Imperial CEL0095AS6AMABO0200 N
BROWN Low Profile
Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 CCB #0091759
Phone: (704) 636.5131 or 1.800.438.2316 - Fax: (704) 637.0919
Internet: wwww.imperialbrown.com
Physical and Electrical Data
Defrost Alr Capacity |Net Weight | Altitude
Type Flow (BTUH) (Ibs.) (Feet)
Air 1305 10,000 51 0
Power Supply Fans Heaters Connections
Volts |Phase Hz Qty | Amps | Motor Type | Amps Watts Inlet | Qutlet | Drain
115 | 1 60 2 1.8 EC2 0 0 1/2" 5/8" 3/4"
Front and Right Views
P - 718 ELECTRICAL AGENCY LISTINGS
L — Jp KNOCKQUTS O n@us.
J i‘,r____——w.u_.sz :—I HHI @
) - —j_:-— 3181
31418 - 1 e = 4508
S bE By
U REFRIGERANT [ |- . ELECTRICAL 12 , 4
CONNECTION END CONNECTION END
; ‘vc-w R | |
GUB = = 3314 =518
18 716 NRFLOW"E SRR T BT T |T||f|6
1 - A=k !
""""" - e 77i,,,4,,
—— 314" MPT 114 NPSH ) O D
UOM mohes - 45 |2 el DRAIN CONNECTION e 45 AR

Printed On: 6/2/2021 10:28:42 AM
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<, " .
= Imperial CCHO0010MCACZ e eqm)
I BROWN Air Cooled / Scroll
Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 CCER #0091759
Phone: (704) 636.5131 or 1.800.438.2316 - Fax: (704) 637.0919
Internet: www.imperialbrown.com
Physical Data
Refrigerant Compressor Connections Receiver Sound {Net Weight | Altitude | Ambient
Model # HP | Liquid |Suction | Capacity (90%) Data (Ibs.) (Feet) | Temp (°F)
R448a ZS09KAE 1 3" 5/8" 9 61 179 o 95
Electrical Data
Power Supply Compressor MCA MOP Notes
Volts |Phase| Hz | RLA | LRA | Air Def. Elec. Def] Air Def. Elec. Def.  MCA = Minimum Circuif Ampacity
208-230; 3 60 |7.179| 554 15 20 15 20  |MOP = Maximum Qvercurrent Protection
Eront View Right View
b 28 14— o 2858 —
= —— 12X 1K.O.

AR [g Liquid 19314

FLOW Bl 1.4
A =3 . =X

L) Ll '
b 23 12— , e 24 378 ——
Suction le——— 25 1/8 |

3/4 X1 K.O.

Capacity (BTUH) @ Designated Saturated Suction Temperatures
+40°F | +35°F | +30°F | +25°F | +20°F | +15°F | +10°F | +5°F +0° F
12,970 | 11,790 | 10,700 | 9,700 8,840 8,000 | 7.420 0 6,310

5°F 10°F | -15°F | -20°F | -25°F | -30°F | 35°F [ 40°F
0 5,460 0 4,730 0 0 0 0

Printed On: 6/2/2021 10:28:42 AM Page 8 of 12
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VB Imper ial Refrigeration Quote/Order #
I BROWN Design Parameters 21-1B-60127
Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salishury, NC 28147 CCB #0091759

Phone: (704} 636.5131 or 1.800.435.2316 - Fax: (704) 637.0919
Internet: www.imperialbrown.com

Box #: 1
Box Description: 12'-6 1/2" x 34' - 0" x 8' - 7 1/4" indoor notched combo {with floors)
4'-7"x 11" - 3" ID freezer 126 (0°)
6'-0"x 9" - 10 1/2" ID cooler 125 (35°)
11"~ 10 1/2" x 14" - 3" {D refrigerator 124 (35°)
7' -2"x 10 - 11" ID cutting room 123 {40°)

System Name: Cutting Room 123
Holding Temp. (° F): 40 Ambient Temp. @ Chamber (° F): 95
Altitude (Ft.): 0 Ambient Temp. @ Cond. Unit (°F): 95

Printed On: 6/2/2021 10:28:42 AM Page 10 of 12
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. BROWN Low Profile
Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 CCB #0091759
Phone: (704) 6365131 or 1.800.438.2316 - Fax: (704} 637.0919
Internet: www.imperialbrown.com
Physical and Electrical Data
Defrost Air Capacity | Net Weight | Altitude
Type Flow (BTUH) (Ibs.)) (Feet)
Air 610 7,800 36 0
Power Supply Fans Heaters Connections
Volts [Phase] Hz | Qty | Amps | Motor Type | Amps Watts Inlet | Outlet | Drain
116 | 1 60 1 0.9 EC2 0 0 172" 5/8" 3/4"
Front and Right Views
. A TINGS
ey~ 718 ELECTRICAL L JSENCTLIS
T 4 KkNOCKOUTS &,
I ol e ® “@"5@
= de 1
3 g LTS8
Vool 45118
" ReFRIGERANTTT ececrrce. b,
CONMECTION ENDY [ 7| |coNNECTION END 17y
R T |
BUB--= = el BB
i —— 17 1/4
1 I i
16716 "*‘RFLO"’“'E CTHE 7 s
i - ek o -
T 3 MPT HANPS) ‘ Ry
UM inchas 20102 -+ DRAN CONNECTION e 15 38

Printed On: 6/2/2021 10:28:43 AM FPage 120f 12



Imperial CCHO0005MCACZ g
' BRQWN Air Cooled / Scroll
[Imperial Brown (Salisbury Division) - 209 Long Meadow Drive - Salisbury, NC 28147 CCR #0091759
Phone: (704) 636.5131 or 1.800.438.2316 - Fax: (704) 637.0919
Internet: www.imperialbrown.com
Physical Data
Refrigerant Compressor Connections Receiver Sound |Net Weight | Altitude | Ambient
Model # HP | Liquid |Suction|Capacity (90%) | Data | (lbs.) (Feet) | Temp (°F)
R448a ZBOBKAE 05| 38" 5/8" 9 61 167 0 95
Electrical Data
Power Supply Compressor MCA MOP Notes
Volts |Phase| Hz | RLA | LRA ; Air Def. Elec. Def] Air Def. Elec. Def] MCA = Minimum Circuit Ampacity
208-230] 3 60 (4295 37.8 15 20 15 20 {MOP = Maximum Overcurrent Protection
Eront View Right View
fe——26 1/4 | i —
=) ’
12X 1KO.
AlR [E Liquid 19 3/
FLOW A i B
'_Il o3 1/2 '\r" i___24 3!8 34 X 1K.O.
Suction —— 25 1/8

Capacity (BTUH) @ Designated Saturated Suction Temperatures

+40°F | +35°F | +30°F | +25°F | +20°F | +15°F | +10°F | +5°F | +0°F
9,350 | 8540 | 7,770 | 7.020 | 6,320 | 5660 | 5040 0 3,970
5°F | A0°F | A5°F | 20°F | -25°F | -30°F | -35°F | -40°F
0 3,140 0 0 0 0 0 0
Printed On: 6/2/2021 10:28:43 AM
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'PIZZA PREPARATION TABLE b5

Model: GPA118 Model Specified:

Project Name:

118” Pizza Preparation Refrigerator Location:
with Solid Doors |
Item No: Quantity:
Heavy gauge #300 series stainless steel top, stamless steel front _ C ' :
and end panels alummum interior. : AIA SIS #

Standard Model Features

' REFRIGERATION SYSTEM
Performance-rated refrigeration system
' Envrronrnentally -safe R-450A refrigerant

Unigue forced air desrgn utlllzes fans (approx gvery 12
across the entire back of unit for even drstrrbutron of cold

Automatlc electrlc condensate evaporator
Non- corroswe plasticized fin evaporator corl
Easrly servrceable, slide-out condeﬂsmg unit
Expansion valve system

i — : e A_,._AF,fi,,,,A,,_.s;...su_‘,,,,‘,,,.,,,, ‘ .
CABINET ARCHITECTURE

2” non-CFC polyurethane foam rnsulatron
'_:Smooth polished chrome door handles
Spring loaded, self closing doors
'_l\llagnetrc snap-in door gaskets
Heavy-duty, epoxy-coated steel shelves
19” deep, full Iength nylon cuttmg board

Options andAccessories Insulated Irds {with heavy-duty hmge pms)
o ' WEMBE  (14) pan top divider bars*
= . (upcharga and Iead t|mes may apply} _ o |
Stainless steel interior  Wire rod garnish rack . 5" casters
“Starn oss steel back  Vision panel lids P syl by ahors
" Add'] enoxy- coated steel shelve: oo MODEL FEATURES

S Reversing condenser fan‘

) Stamless steel shel
- - Knob- type electromc controller mounted rn control box

Condensrng unrt on andard Bl nght) ' : Front breathrng S
| T e e o Ergonomrcally-trrendly raised angle rail
Drawer in Ileu of half door Specual electrical requrrements
" abovethecondensingunit*  :(comsultfatoy) Electronic control, off-cycle defrost
Pan slides S Refngerated section w/doorabove the condensmg unit
-Drawer section abovs condensing unithotds (1) 12x20x6p Field rehingeable doors

Consult factory for ather model confipurations, options and accessories.
A Fanruns in reverse _for short period on startuo to hiow away any debis.
" MOTE: Modsis come standird #ith 2 door above the condensing unit.
A drawer above the condensing unk is an option.
Toll-Free: 800-623-7138 ' o '
Phone: 215-244-1400
ontinental =
539 Dunksferry Road ST
Bensalem, PA 19020 APPROVAL:

www.continentalrefrigerator.com
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DIMENSIONAL DATA

Net Capacity (cu. ft.) 44 (1246 ¢cul)
‘Width, Ové(all {in.) 118 (2997 mm)
'(:i)necll?tcr:;tﬂggigaalrld(ént;zmpers) 36778 (937 mm)
Height, Qverail (in.} (incl. 5" casters) 39 7/16 (1002 mm)
Depth, Cutting Board (in.) 19 (483 mm)

Shelf Area (sq. ) 184(17sqm)
No. of Shelves 4

No. of Full Doors 4

No. of Half Doars 1

interior Depth (in.) 27 3/8 (695 mm)
Interior Height (iﬁ.) 26 (660 mm)
[nterior Height (in.) (above condenser) 12 1/2 (318 mm)
Interior Width (in.) 114 (2896 mm)
PAN TOP _

Divider Bars (supplied with model) {1 ) CM1 -011 1

Pan Capacity (pans suppiié& by ot-hers] '( 16) 143 '
REFRIGERANT DATA

Condensing Unit Size (H P. ) 3/4

Capacity (BTU/HN* 5600

* Rating @ +25°F evaporator, 90°F ambignt

ELECTRICAL DATA _ -
Voltage (int']) 115/60/1 {220/50A1)
Total Amps (intl) 16.6 (9.1)

10 1t. Cord/Plug [attached] (int'l) Yes (No)
SHIPPING DATA ) |

Weight (bs.) 882 (400 kg)
Height - Crated (m ) 43 3/4 (1111 rnrn)
Width - Crated (in.) 12_0 {3048 mm)
Depth - Crated (in.) 47 (1194 mm)

Figures in parenthsses reflect metric equivalents rounded to the nearest

whole unit.

Equipped with one NEMA-5-20P Plug -
" {varies by country)

Model PlanViews -~

118"
(2597 mm)
d . Iy
| m—— —_ i
a T —a—
2464 ) 52
o
(50 mm)
Tz
) § || S
E=SS=S
sSE=s==

" FRONT: VIEW

A A

f

e 36, 7R ]
(937 mm)
17" 17—~—~—E—
{432 mm) {432 mm)
: H 49 3/4"
I . {1264 mm)
o 39 716"
357 ; : P (1002 mm)
(889 mm) '

(127mm}

® Toll-Fres: 800-523-7138
Phone; 215-244-1400

Gontinental ===

539 Dunksferry Road
Bensalem, PA 19020
www.continarlalrefrigarator.com

Dus to our cantinued effors in developing innovative
praducts, specilications subject to change without notice.”

@ Copyright 2020. Continental Refrigerator.
A Divislon of National Refrigeration & Alr Conditioning Products, Inc.

I

MADE IN THE LS.A.

. SIDEVIEW

5

IMPORTANT NOTE: if the cabinet is located directly against a wall, a min
gn sides, front and rear.

3

CPA113 {10//20}



Itern # C.S.1. Section 11420

GRIDDLES & BROILERS

VULCANn

CHEESEMELTERS L7
QUARTZ HEATER ELECTRIC CHEESEMELTER

i

Model 1036C

P

C us

SPECIFICATIONS TN

Quartz heated, chessemeslter, (counter) {wall mount) Yulcan
Model No. . Stainless steel front, site®, Op and

interior. 1" of insulation on top, sides and back. Rack activated
micro switch power heaters to 100% when product is placed
on the rack. Idles at 25% heat when master switch is “On”
and there is no product on the rack. Solid state controls with
cooling fan. Top mounted energy efficient quartz heaters snap
in for easy installation. Requires 208 volt or 240 volt single
phase.

NSF Certified. UL Listed. UL Listed to Canadian safety stan-
dards.

SPECIFY VOLTAGE WHEN ORDERING.

11024 27"wx17%"d
0 1636 362 "wx17%"d
O 1048 50"wx 17" d

STANDARD FEATURES

W Stainless steel top, inside, sides and fasteners

Top, sides and back are insulated with 1" of insulation
Solid state controls

Fan cooled electrical compartment

Inpuis: 1024 Models — 2.4 KW
1036 Models — 3.6 KW
1048 Models — 4.8 KW

Master switch in the "On” position causes unit to idle at
25% heat.

B 100% power “On” results from placing product on the
rack.

W Rack is adjustable to four positions.
B Clearance to the top from each rack position:
Position 1 -2"
Position 2 — 31,"
Position 3 — 434"
Position 4 - 6"
B 1024 and 1036 models have a single “On-0Off” switch and
red indicator light.
B 1048 models have a single “On-0Off” switch with a red
indicator light as well as right and left heater “On” switches
and lights.

Instant “On”, instant “Off” even heating, top quartz
heaters.

Energy efficient snap in heaters for easy installation.
Available in 208 or 240 volt, single phase.

Field wiring connecticn on left side.

4" adjusiable legs.

One year limited parts and labor warranty on ali
components except heating elements. 80 day limited parts
and labor warranty on heating elements.

VULEAN
a division of [TW Food Equipment Group LLG
P.O. Box 696 w Louisville, KY 40201 = Toll-free: 1-800-814-2028 = Local: 502-778-2791 = Quole & Order Fax: 1-800-444-0602

F31622 (03/20)
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GRIDDLES & BROILERS

WLM" CHEESEMELTERS

QUARTZ HEATER ELECTRIC CHEESEMELTER

1" —p] .h—
I T
i
TOP
2711‘ 361/'2", 50“ R
{686}, {927), {1270}
17'/8"
{435 —"l
2 Holes, 1 [
13" Dia.,
for
Electrical LEFT SIDE
Connection 15%" FRONT
4 19y~ (387)
W (489} y ,
3] @ g
1t

6" (152) U U U
l__ Y ‘ te 25", 34';", 48" R
1{321’::] {635), {876), {1219)

(Measurements in parenthesis in millimeters)
*Leave 3" clearance on the left side for air movement.

| NOMINALAMPS | exTERIOR  INTERIOR | RACK |
TOTAL [ 208 | 240 DIMENSIONS DIMENSIONS | DIMENSIONS |  APPROX.
MODEL | Kw | voir | vour (WxDxH) (WxDxH) | (WxDxH | SHIP.WT.
1024 24 | 15 | 100 | 27" x 1% x18% | 21" x 4% x9%° | 20°x13%" | 751bs./3dkg
1036 36 | 173 | 150 | 36V x1TVe' x19%" | 31 x14%' x9%' | 80" x13%" | 100Ibs/45kg
1048 42 | 202 | 175 | 50" x17% x19%' | 44" x 4% x9% | 42'x13%" | 120lbs/54 kg

VULECAN
a division of ITW Food Equipment Group LLC
P.O.Box 6896 = Louisville, KY 40201 m Toll-free: 1-800-814-2028 = Local: 502-778-2781 = Quote & Order Fax: 1-800-444-0602
NOTE: Iniine with its policy to continually improve its products, Vutcan reserves the right to changa matesials and spacifications without notice.
Fa1622 (03/20)

‘Printed O Rocycled Paper
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TEL 3056252451  TOLL FREE 800.762.7565
WWWATLASFOCDSERV.COM

ATLAS METAL

1135 NV 159ch DRIVE, MIAMI, FLORIDA 33169

FAX 305.623.0475
SALES@ATLASFOODSERV.COM

%

Project:
ltem No.:
Quantity:

CROP-IN SERVING EQUIPMENT

RM-4

(3" Recessed Top)
 Refrigerated

‘with Side Coils
Seif-Contained

ORM-1
LIRM-2
URM-3
LURM-4

RS

SPECIFICATIONS

TOP: Constructed of 18 gauge, type 304 slainless steel, die
stamped with a raised perimeter bead. There shall be a solid
vinyl gasket under the beaded edge to form a seal to the
counter {op, thus preventing seepage or maring of the
counter top. Embossed mounting lugs are provided along the
inner surface, 3" down from the top, to hold the pan rails and
a full set of removable separator channels in place.

LINER: The inner liner shall be 18 gaugse, type 304 stainless
steel with a 3" recessed top, one piece construction, all
welded, ground and polished to a uniform finish. All corners
ars coved with a minimum 1/4" radius. The liner has copper
tubing firmly soldered to the top 3" on all sides. A 3/4 dia.
drain with strainer, 4" PVC nipple, and valve is provided.

INSULATION: The pan is fully insulated with high density
polystyrene, 1" thick on all sides, 2" thick on the bottorm and
enclosed with a 22 gauge gaivanized stesl outer case.

REFRIGERATION SYSTEM: The compressor housing shall
be fabricated from 14 gauge galvanized and boited to the
base of the unit. A fully self-contained condensing unit is pro-
vided with a hermetically sealed compressor and digital elec-
tronic thermostat/thermometer. The system is fully charged
with CFC free refrigerant and ready to operate.

NOTE: Proper ventilation must be provided in the counter.
ELECTRICAL: The unit will be wired for 15 amps., 120 volt,
single phase operation with an on/off switch and pilot lighf. A
6' long, 3-wire cord and plug (NEMA 5-15P) will be provided.

Specifications subject fo change without notice.

STANDARD FEATURES

B Refrigerated copper tubing, within the 3" recess,
around all sides - meets your toughest health
department standards

B Fully insulated for maximum efficiency and energy
savings

B Factory applied gasket - makes installation a snap and
seals units to the counter fop, thus eliminating
seepage

B Accommodates standard 12” X 20" pans with the use
of separator channel(s) and pan rails, or fractional size
pans with the use of optional adapter bars

8 1-Year Paris & Labor Warranty

B NSF Certified; UL Listed

ACCESSORIES

B 5YW - 5-Year Compressor Warranty

B WFB - Stainless stes| perforated false bottom
M Stainless Steel adapter bars (pg D¥-51-52)

B Stainless Steel adapter plates (pg DI-51-52)
#l CP - Cover Plate with handles, $/S

M 2060-1 - Condensate Evaporator

B RS - Remote on/off switch for counter mounting
Il RDVE - Rear Drain Valve Extension

Il * 220 Volt - 50 Cycle Compressor

*Please see Operation & Instailation Manual for ALL operation and maintenance details.

* Units with these accessories are not currently UL listed.

Di-15



M ATLAS METAL
SrILaCTAR e LT

COMMERCIAL REFRIGERATOR EII
ARD/OR FREEZER I.II'J.I'“FH
REMOVABLE SEPARATOR
| A CHANNELS 22-1/8” ID
= \ ] 3”
1#415" u _ja"

Rl N

5 e
SIS P,

1 -1?11"

RAIL PLAN VIEW ELEVATION END VIEW
PAN nn ELECTRICAL CUT-0UT SHIP WT.
MODEL| 6 peniNGS PAN SIZE A" | CHARACTERISTICS| REQUIRED (LBS.)
. ) 197/8" X 11-7/8" X & | 16-1/8" | 3.0amps.-120V- | 24-1/2° X 16-1/2" 148
{50.4 X 30.1 X 22.8cm} | {46.3cm) 1{5HP (622X 41.9cm) | (67.1kg) |
AM2 ) 19-7/8" X 25-5/8" X 9" | 31-314" | 6.0 amps.-120V- | 24-1/2° X 30-1/4° 203
(50.4 X 65 X 22.6cm) | {81.2cm) 14HP (622X 76.6cm) | (92kg)
RAS R 19-7/8" X 39-3/8" X 9" | 451/2° | 6.0 amps.-120V- 24-1/2° X 447 244
(50.4 X 99.9 X 22.8cm) | {116.2¢m) 1/4HP (62.2 X 111.7cm) | (110.6kg}|
R4 4 19-718" X 53-1/8" X9 | 591" | 7.Bamps.-120V- | 24-1/2° X 57-3/4" 274
{50.4 X 134.9 X 22.8cm) | (151.1cm) 1/3HP (62.2 X 146.6cm) | {124.3kg)
RMS 5 19-7/B" X 66-7/8" X & 73 10.7 amps. - 120V - | 24-1/2" X 71-1/2" 341
(50.4 X 169.8 X 22.8cm) | (186cm) 1/ZHP (62.2 X 181.6cm) | (154.6kg)|
RME 5 19-7/8" X B0-5/8° X9 | B6-3/8° | 10.7 amps. - 120V - | 24-1/2" X 85-1/4" 389
{50.4 X 204.7 X 22.8em) | (220.9cm) 112HP (62.2 X 216.5cm) | (176.4kg) |
REMOTE RMX LESS B C D |
REFRIGERATION | COMP. WT. .y & 18" | 1334
MODEL {LB5.) (15.20m; | (45.7crm) | (34.9cm)
_ 85 7 21-1/2* | 21-5/8°
Ruvx (312255ch RM-Z 1 17 7cm) | (54.6cm) | (54.90m)
g T 214/ | 21-5/8"
RuX2 G3.0ka) RM-3 | 17.7cm) | (54.6cm) | (54.90m)
RMX-3 (3 T 21172 | 21-58"
— ng‘ﬂ— RM-4 | 17, 7cm) | (54.60my | (54.90m)
(97, 5lag) RS 7 21412 | 21-508"
RMX5 240 (17.7cm) | {54.6cm) | (54.9cm)
(10:63!‘9J A5 7 21-1/2" | 21-5/8°
17.7em} | (54.6cmi) | (54.9em,
RMX-6 (136kg) ¢ 16 )| (54 Som)
RMX - REFRIGERATED COLD PAN WITHOUT COMPRESSORS FOR REMOTE INSTALLATIONS
COMPRESSOR
RM-1: Units include Refrigerated Cold pan, 2023-07JP - 1/5 HP for RMX-1
Thermostat, Cap Tube, & Drier 2029-56JL - 1/4 HP for RMX-2& 3
RM-2-8: Units include Refrigerated Cold pan, 2029-66JL. - 1/3 HP for RMX-4
Thermostat, Expansion Valve, & Drier 2029-76ZL - 1/2 HP for RMX-5 & &

(all for hookup in field by others.)

Atlas Metal Industries @ 1135 NW 159th Dr. Miami, FL 33169 © (800) 762-7565 Fax: {305) 623-0475 © atlasfoodserv.com
DI-16 218.5¢




U RANCILIOGROUP

NORTH AMERICA

Rancilio Classe 5 S
Entry to Mid-range Traditional Espresso Machine

ESPRESSO MACHINE SPECIFICATIONS:

The Classe 5 exemplifies functional minimatism
combined with contemporary aesthetics. It features
modern side panels, curved group covers and an
ergonomic work area for comfort and convenience.

The Classe 5 is the combination of modern style
and contemporary art in on espresso machine.
Made from brushed stainless steel, ABS and nyilon
panels, the Classe 5 S has sleek buttons for manual
dosing control. The Classe 5 comes in Standard

or Compact versions in Anthracite Black and Ice
White,

Discover functional minimalism with the Classe 5.

STANDARD FEATURES:

+ Made from brushed stainless steel, ABS and nylon
panels

« Semi-automatic brewing buttons - barista
chooses when shot starts and stops

+ Independent heat exchangers

- Electrical heating

* Built-in volumetric pump

« Boiler and pump pressure control gauge

- Two manual steam wands for frothing and
steaming milk

» C-Lever ergonomically designed steam hand
features two positions, pulse steam {down) or
steam fully on (Up)

+ Hot water outlet with manual valve knob control

+ Scratch-proof polymer drain insert that can be
removed and easily cleaned in dishwasher

+ Adjustable feet
* T-year parts warranty

T2-

OPTIONS:

YouSteam: Barista assistance stearm wand, adds air
on-demand {not available in 2 Group Compact)

Electric Cup Warmer: A special heating element
with five levels of controlled heat on the top of the
machine to keep ceramic cups hot

Color Options: Anthracite Black and Ice White

ACCESSORIES IN THE BOX:
+ 2 Group - 2 double porta filters
+ 3 Group - 3 double porta filters
+ Rubber blind disks for cleaning
+ User manual

+ Foot extensions

SPACE REQUIREMENTS:
- Allow 6" clearance on all sides of the machine.

= Allow 24” x 5" for in-line filter. Filter can be
mounted behind the machine or under the
counter.

- Allow a minimum of 3” (7.62 cm) clear space under
filter to facilttate filter changes

Rencilio Group North America | (877)726-2454 | info@ranciliogroupna.com | wwwirencillogroupno.com

C Spec Sheet RAN C5512-20 December 8, 2020
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R RANCILIOGROUP

NHORTH AMERICA

Rancilio Classe 5 S
Entry to Mid-range Traditional Espresso Machine

SERVICE CONNECTIONS:

i : Electrical Connections

2 GROUP Compact

sz = Voltage Range: 208-240 VAC Single Phase*

. k
PLEASE NOTE: Power can be installed under or above counter. \(/:Vcttst 20002\6\!
Please allow 3-4" of space for the plug, especially when placing ITCUIL >ize: amps
power above the counter and behind the machine. Suggested Receptacie: NEMA 6-20R

*2 Group Compact may be ordered as a special order
110 V machine and a 2700 watt heat element.

COUNTER REQUIREMENTS: 2 GROUP
Width Depth Height Weight Voltage Range: 208-240 VAC Single Phase
Watts: 4300 W
2 GROUP Compact Circuit Size: 30 amps
24" 29" 21 106 Ibs Suggested Receptacle: NEMA 6-30R
2 GROUP 3 GROUP
31" 22" 27 122 lbs Voltage Range: 208-240 VAC Single Phase
3 GROUP Watts: 6000 W
. . . Circuit Size: 30 amps
40 22 21 155 lbs Suggested Receptacle: NEMA L6-30R
SHIPPING DIMENSIONS AND WEIGHT: WATER CONNECTIONS:
Lenath Width Height Weight Dedicated cold water access line with standard female
en9 ’ &9 i 3/8” NPT fitting and manual shut-off valve within 4’ of
2 GROUP Compact the machine required.
35" 26" 29" 173 lbs DRAIN REQUIREMENTS:
2 GROUP
G Open gravity drain rain with minimum 27 LD, within 4’ of
35" 26" 29" 189 lbs the machine.
3 GROUP WATER QUALITY STATEMENT:
47 34 29 222 bs The fact that water is potable is no guarantee that it is suitable for
coffee: machines. Your water supply must be within these general
DRILLING PLAN guidelines
T SUPPLY PRESSURE: 30-70 psi
I 2a/33fa0"™ | HARDNESS: 2-3 GPG (1 grain of hardness = 171 ppm)
I Water entering the machine should have a water hardness level
a7 of 2-3 GPG at all times. If the water supply is not within this range,
a dedicated water softener (if above 3 GPG) or mineral addition
J. cartridge (if below 2 GPG) is required for the coffee machine to
operate properly over time (see Rancilic Group North America Water
c € ,@, @ Quality Stotement for further details).

{frent) interiek  Inverik

Rancilio Group North America | (877) 726-2454 | info@ranciliogroupna.com | www.ranciliogroupna.com

C Spec Sheet RAN C5 S 12-20 December 8, 2020
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ILGD-10 | Wilbur Curtis ,__[ 3

Home (/) > Products [fcategories/g4) > ILGD-10

Twin Coffee Grinder with Digital InterLock

Model: ILGD-10

Features

+ADD TO COMPARE (HTTPS//AMMWW WILBURCURTIS.COMFLAG/FLAG/PRODUCT_COMPARISON/

+ ADD TO MY LIST (HTTPS/AMWW WILBURCURTIS.COM/FLAG/FLAG/ADD, TO_LIST/422403?DEST

Share: ¥ W @ in

! B irewr
PR Y g i CAD

(htips:/Avilburcurtis. keload.com ?model=ILGD-10)

SPECIFICATIONS ACCESSORIES DISPENSERS & STANDS PARTS LITERATURE & PHOTOS
DIMENSIONS
Height {in ) 29.500°
Width (in.} 10.000"
Depth (in.) 14.500"
ELECTRICAL
Phase i
Volts 120
Amps 80
Wire 2W+G
Watts 960
Hertz 7 60
WATER
SHIPPING
Ship Height {in.) 34.00
" Ship Width (in} 15.00°
Ship Depth Gn.} 20.00"
Ship Weight .B2.00 lbs
Ship Guﬁe 5.90 cuft

hitps:jiwwwwiiburcurtis.comjproduct)ilgd-10 Page 1 of 2
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GEMSS10A1000/ - v e 12 1
GEMSS63A1000 753 cm) 1143 (56.2 cm)
 single Coffee Brewer ‘ @agem
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GEMTS10A1000/ %_@_
GEMTS16A1000/ b 22430

GEMTS19A1000 me T

Twin Coffee Brewer ?,.‘i -
' B} slpr 880" —= 18.13"
4.00 (140 cm) {17.5¢cm) {46.1 cm)
| {gzem) "] |

D, (86.2 em)

SPECIFICATlONS

GEMSS‘[OA‘IOOO: 0EXOIFRIF  LOPH - 220V 195A  GWsG  4300W  SU/OHz 105  38°Flare  500lbs 700wt
GEMSSS3AT000 2063"x0.1372213" 1.0PH 120220V 15.0/127A 2/3WsG 1800/2800W 50/60Hz 4575 M8 Flare  5001bs. 7.0 ou.ft
PGEMTSI0AI000 '20.60°x1819'x 2213 1.0PH 220V  23.6/35.4A WG 5200/7600W 50/60Hz 150/21.0 3/8"Flare  81.0lbs. 10.9 cu. .
GEMTSIGAI000 2063°x1813'x2213 30PH 220V 200A  3W+G  7800W 50/60Hz 21.0 8 Flare  93.0%s. 10.9cuft
GEMTSIOA1000 2062"x18.13°x 2213 30PH . 220V 200A  4WsG  7800W  50/60Hz 210  %/8"Flare  B1.0lbs. 109 cu.ft
GEM-3 1075"x9.00°x 1350° NA  NA NA A N/A NA  NA N/A 11.01bs. 1.36 ou.
GEMB . 978°x900°x1138" . NA . 120V 10A  2WsG  100W . WA WA NA  80Mbs 13Bcuft

SPECIFICATIONS SUBJECT TO CHANGE WITHOUT NOTICE

#*  WILBUR CURTI5S COMPANY, INC,
6913 Acco Street, Montebello, CA 90640-5403
;elephone 800-421-6150 - 323-337-2300 @ @
ax: 323-837-2406 s
www.wilburourtis,com _/\f\—1 dicop 6 us

08/2014 - F-3365 rev.C
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__GEMINI® 1.5 GALLON COFFEE BREWING SYSTEMS

MUBEI. GEMSS1UA‘IUBG GEMSSG3A1UUU GEMTS'EUA'IUUO GEMTS16A1000, GEMTS19A1000

ITEM NO

PROJECT

DATE

FEATURES AT A GLANCE

* G3 Digital Contro! Module - Provides
precise control over all aspects of brewing
in an intuitive, easy-to-read and operate
system.

* Pre-Set Global Recipes at the Touch of
a Single Button - No complex equipment
required,

* Field Selectable - One, two or three batch
brewing.

* Enhanced Recovery Circuitry - Boosts
performance on 220V/single phase models.

SATELLITE SERVER AND STAND

o,
1
s

GEMSS10A1000/ s (offee maintains its rich, full-bodied flavor
GEMSS63A1 OOO in double wall insulated servers.
Single Coffee Brewer with GEMTS19A1000 * Brew through lid keeps heat and flavor in.

One GEM-3 1.5 Gallo : . . .
; " Twin Coffee Brewer with « Warmers can be set on high, medium or low
Satellite Server Two GEM-3 1.5 Gallon
) to preserve peak flavor.

Satellite Servers
¢ Standard faucet clearance for cup or

. decanter service.
Legendary Performance, Incredihle Advanced Optional heated serving stands available.

Design - |ncredibly Easy 10 Use. o Satellite safety lids protect against
accidental spills.

Gemini® systems are available in both single and twin, designed
to optimize coffee quality and flavor, while reducing maintenance
and service. The Satellite Servers maintain coffee temperature,
preserving the rich and bold flavor for extended periods. On-Board
self diagnostics continually sense proper brewing operations and
a Service Phone Number and error code are displayed in the event
technical assistance is reguired.

Curtis G3 technology combines precision brewing capability with

an easy-to-use interface. All brewing functions are displayed GE}‘M-3 GEM-5
in real time, not a coded system of indicators. Curtis Gemini® 1.5 Gallon Sateliite
systems are factory set for out-of-the box operation with Satellite Server Warmer Stand

pre-programmed recipes that ensures a consistent brew, every time.
And, with scroll-through menus it's just as easy to fine-tune the
brewing process for your exacting gourmet coffee profile.
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There's only one #1™

Toast-Qwik?® Electric

Conveyor Toasters
Models: TQ-10, {400,405, -4008A, ~400H

The Hatco Toast-Qwik® is an economical conveyor
toaster with fast, dependable and versatile toasting.
These toasters utilize conveyor speed, not temperature
to determine toasting color.

Standard features

= Hatco's ColorGuard sensing system assures toast uniformity.
{excludes TQ-10)

= Optional power save mode with indicator light saves energy and
money during slow periods

» Efficient design of front or rear discharge allows Toast-Qwik to
be placed where it is most convenient — for sending product to
operator side or customer/server

= BA models toast one side only and are for bagels and buns
only, cut side up

= Opening height is 2° (51 mm) and for H models is 3* (76 mm)
« Insulation and an interior fan provide cool surface temperatures

* TQ-10 has a durable painted steel top and aluminized steet
construction with powderceated black top or lower side covers

* Toast storage area keeps bread warm and dry

* Parmanently lubricated ball bearing rmotor and heating elements
guaranteed against burnout and breakage for two years

4 |FS anti-microbial coatings use naturally-occurring, y
I3 sl!varlonsmhelplﬂlbflﬂu of microbes on the powder coated swface.
{500 www. .com/antimicroblal-paint for more information.

2 For operation, muonandmlylnfnmaﬁnn please refos 1o the Installation
{ and Operating Manua
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Options (avaiable at time of purchase only)
O Automatic Power Save Mode {TQ-400 Serias only)

Accessories
O Additional extended foed guide (Add 3" [76 mm])
0 Security Package
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s Toast Qwik® Electric Conveyor Toasters
Yy Models: TQ-10, -400, -405, -400BA, -400H

SO T TN U DI R RS T O s s s s e e G s e s e e g nanwnin

TQ-10 TQ-400 Serles
10.43" [19:37 @eamm) f——17.71" (451 mm) ————}
|~ (265 mm) —={ ]——17.71' (451 mm)——l I . _.1. ) N
l TQH00, -405, -400BA
14.88" (378 mm})
(Slt%ﬁm} © oo 15.86° (mHmm) 8®o o _
]: 3.05' /
{100 mm) | ,E -
fa— 14.5" (368 mm) —} b+ 14.5" (368 mm) -+
FRONT VIEW SIDE VIEW FRONT VIEW SIDE VIEW
SPECIFICATIONS """ The shaded areas contain electrical
Toast-Qwik® Conveyor Toasters ...} information for International models
Model Dimensions (W x D x HY Valts Heriz | Phase | Watfs Amps Plug Ship Weight*
120 1800 15.0 NEMA 5-15p*
:gg 60 Single 1830 gg NEMA 6-15P 42 [bs. (19 kg)
TO-10 145" x 17.71" x 13.75" (368 x 451 x 340 mm) 500 2070 104 A8 311D
220-230 (CE) | 50460 | Single | 1866-2048 | 8.5-8.9 421bs. (19kg
330240 (CE) 20482221 | 8604 | orc 1/ BS1383, orAS 3112
126 1790 14.9 NEMA 5-15P*
60 Single 10.7 46 Ibs. (21 ki
Ny zﬁ " 2230 9?3 NEMA 6-15P @ik
TQ-400 /1 145" x17.71" x 14.88" (368 x 451 x 378 mm) - .
200 . 2064 103 ‘6-15 PSE
220-230(CE) | 5080 | Single | 1860-2030 | 85-8.8 | CEE 777, BS-1363, AS 3112, | 46bs. (21kg)
ze40E. | - 2030-2210 [ 8882 | orCLC
Q405 | 145° x 1771 x 488" (68 x 451 x 7B mm) PomnnCE) f e | single | ooreoon | OTA0L f o mstag, orASBU1Z | d6iths. @1 kg) |
Q- x17.71" x 14.88" (368 x 451 x 378 mm) 230240 (CE) . mg-_.j2030‘-_2210' agon | CEETES , oF AS . (21 kg) |
z% 680 | Single | 2080 ;2;7 NEMA 6-15P 48 Ibs. (21 kg)
14.5" x 17.71" x 15.88" (368 x 451 x 403 mm)
TQ-4G0H Tray extends 2.5° 84 mm) In rear 200 i 2064 103 6-15 PSE
220-230 (CE) | 50/60 | Single | 2131-2330 | 9.7-10.1 | CEE 7/7, BS-1363, AS 3112 46 Ibs. (21 k)
230-240 (CE) 2030-2210 | 8892 | orCCC
120 1780 14.8 NEMA 5-15P+
;23 60 Single 1880 gg NEMA 6-15P 46 1bs. (21 ka)
TQ-400BA | 14.5" x 17.71" x 14.88" {368 x 451 x 378 mm} %0 Ty 5 S PSE
220-230 GE)__ 50/60 | Single | 1765-1830 | 8.0-8.4 CEE 7/7, BS-1363, AS 3112 46 Ibs. 21 kg)
230-940 (CB) 1930-2100 [ 8488 |orCCC

£T0-400 and -400BA, add 2.5 (64 ram) to depth if using tray extension in rear. Helght includes legs.
* Shipping welght includes packaging.  * Canadian models use NEMA 5-20P.

PLUG CONFIGURATIONS
NEMA 5-15P NEMA 5-20P NEMA 6-15P CEE 77 Schuko 85-1363 AS-3112 6-15 PSE

;.\-

B L) AP 4 = F&3 @ﬁf (B g/ &Y
3

CORD LOCATION CCC

Back of unit, lower right comner.

PRODUCT SPECS

Conveyor Toasters

Tha electric Toast-Qwik® Conveyor Toaster with ColorGuard sensing system {excludes  a toast selector knob, variable speed control knob, and an aluminum toast collector

TQ-10) shalt be a Hatco mode ... as manufactured by the Hateo Corporation, pan (axctudzng TQ-10). The toaster will have multiple metal sheathed heating elements

Miwaukee, W1 53234 US.A. and an .lm pedance protected motor. It shall be complate with factory attached UL

The Toaster shall have the capacity to toast up 1o ... pleces per minute and it shallbe  listed 4° (102 mm) cond and plug.

rated at .. .. voits, single phase. The oaster shall be of stainless steel designand ~ Warranty consists of 24/7 parts and service assistance (U.S. and Canada only).

shall mclude a front mounted cortrol pang with
S EH L T e PN T N T R T NS L L E R L L L N N T T T A T T TR e L L SR T e T TR TR AT N T R L T R T s S A L T T T T T RHA TR T ]

HATCO CORPORATION | PO.Box 340500 Mitwaukee, WI 53234-0500 U.S.A. | (800)558-0607 | {414) 671-6350
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Form No. TQ 10-400 Spec Sheet Page 2 of 2 December 2020



Y16

Project
ltem #
Quantity

There's only one #1™

>

PRI R KL LG4 L BT

"i:,ii!irt..(:'\n’il‘ﬁb IEEIG;':rtI‘i‘: (R EE R I HAE I H I PR I FHER TEH R IR H
Conveyor Toasters
Models: TQ-10, -400, -405, -400BA, -400H

The Hatco Toast-Qwik® is an economical conveyor
toaster with fast, dependable and versatile toasting.
These toasters utilize conveyor speed, not temperature
to determine toasting color.

Standard features

*» Hatco's ColorGuard sensing systern assures toast uniformity.
{excludes TQ-10)

* Optional power save mode with indicator light saves energy and
money during slow periods

* Efficient design of front or rear discharge allows Toast-Qwik to
be placed where it is most convenient — for sending praduct to
operator side or customer/server

* BA models toast one side only and are for bagels and buns
only, cut side up

IO T E R H TR TR

T T e e S HT R F I R T T T T e T TR S LR T e

4

* Opening height is 2° (51 mm) and for H models is 3" (76 mm)} Options (available at time of purchasa anly)
« Insulation and an interior fan provide cool surface temperatures OAutomatic Power Save Mode (TQ-400 Series only)
» TQ-10 has a durable painted steel top and aluminized stee! Accessories

construction with powdercoated black top or lower side covers DI Additional extended feed guide (Add 3* [76 mmi)
« Toast storage area keeps bread warm and dry O Security Package

* Permanently lubricated ball bearing motor and heating elements
guaranteed against burnout and breakage for two years

. MADE IN
# |FS anti-microblal coatings use naturaliy-occurring, environmentally sustainable, o —
=77 siiver lons to help inhibit the of microbes on the powder coated surface. () |
d | Ses www.hatcocOrp.com/; lcrobial-paint for more information. [ us = —
ANSUNSF 4 THE USA
2 For operation, location and safety information, please refer to the installation
d { and Operating Manual.

HUHHHHHHHHHHHHHHHHHHHHUHHHHHHHHHHH"““"HHHHHHHHHHHHHHHHHHHHHUHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH"HHHHHHHHHNHHHHHHHHH"
HATCO CORPORATION | P.0.Box 340500 Mitwaukee, Wi 53234-0500 US.A. | (800)558-0607 | (414) 671-6350

d‘f:- www halcacorp.com [ support@hatcocorp.com [ Find a Hatco Rep | Image Library | Document tibrary |mat
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s Toast Qwik® Electric Conveyor Toasters
Models: TQ-10, -400, -405, -400BA, -400H

HIORANENIE TR e R Rz g g s e G s s e s e i e i e nu s s

TQ-10 TQ-400 Serie
10.43° 1037' mamfl)q fmen 17.71° {451 mm) ——
Ju— (265 mm) — I——w.n' @51 mm)——-l m e i
! TQ-400, -405, -4008A
14.88" (378 mm)
o mom) ©® 1o 15.88° (403 mm) 8Qo oif
) U I I 3,95 E /
{100 rmarm) o
p— 14.5° (368 mm) ~=| b 145" @88 mm) —1
FRONT VIEW SIDE VIEW FRONT VIEW SIDE VIEW
SPECIFICATIONS ', The shaded areas contain electrical
Toast-Qwlk® Conveyor Toasters ...} information for International models
Model Dimensiens (W x D x HY Volis Heriz | Phase | Watls Amps Piug Ship Weight*
120 1800 15.0 NEMA 5-15P"
, :2: 60 Single | 4o gg NEMA 6-15P 42 tbs. (19 kg)
145" x 17.71" x 13,757 (368 x 451 x 340 mm) 200 2070 104 A5 3173
220-230(CE) | 50/60 | Single | 1866-2048 | 8.5-88 42 Ibs. (19 kg
230-240 () 20482221 | 8993 | U /7 BS-1363, 0rAS 3112
120 1790 149 NEMA 5-15P°
208 60 Single A 46 |bs. (21 ky
230 9 2230 ;[;7 NEMA 6-15P ik
TQ-400 14.5" X 17.71" x 14.88" (368 x 451 x 378 mm) e - - -
200 _  fooe4 - [108  |6-i5PSE
220-230(CE) | 50/50 - | Single | 1860-2030 | 8588 " | GEE 777, BS-1363, AS 3112, | 461bs. {21 kg
230-240(CE) 20302210 [88-92 | orCCC.
145" x 17.71" x 14.88" 451 x 378 zemen 50-80 S" o 212380 | 97101 CEE TIT BS—1.353 A53112 | 451, (21
TQ-405 5" x 17.71" x 14.88" (368 x 451 x 378 mm) 230240 (CB) Single 20302210 | 8882 | Coo AT .or 12 g4 L (2 kg) :.
g% 60 Single | 2230 ;‘;7 NEMA 6-15P 48 lbs. (21 kg)
§ 145" X 17.71° x 15.68" (368 x 451 x 403 mm) .
TQ-400H Tray extends 2.5° {64 mm) in rear 200 ) 2064 103 6-15 PSE
220-230(CE) | 50/60 | Single | 2131-2330 | 9.7-101 | CEE 7/7, BS-1363, AS 3112 | 461bs. (21 kg)
230-240 (CE) 20302210 | 8E-82 | or CCC
120 1780 148 NEMA 5-15P»
gﬁ 60 Single 1880 .ng NEMA 6-15P 45 Ibs. (21 kg)
TQH400BA | 145" x 17.71" x 14.88" (368 x 451 x 378 mm) 500 7848 95 S5 PSE
220-230 (CE) | 50/60 | Single | 1765-1930 | B.0-8.4 CEE 7/7, BS-1383, AS 3112 46 Ibs. 21 kg)
530-240 (CE) 1830-2100 | 8488 | orCCC
*TQ-400 and -400BA, add 2.5" (64 mm) to depth If using tray extension in rear. Helght includes legs.
* Shipping weight includes packaging. * Canadian models use NEMA 5-20P.
PLUG CONFIGURATIONS
NEMA 5-15p NEMA 5-20P NEMA 6-15P CEE 7/7 Schuko BS-1363 AS-3112 8-15 PSE
T A2 9 =0 [FR (B0 &
CORD LOCATION cce
Back of unit, lower right comer.
PRODUCT SPECS
Conveyor Toasters
The electric Toast-Cwik® Canveyor Toaster with ColorGuard sensing system (exciudes  a toast selector knob, variable speed contot knob, and an aluminum toast collector
TQ-10) shall be a Hateo maodel ... as manufactured by the Hatco Corporation, pan (excluding TQ-10). The toaster will have multiple metal sheathed heating elements
Milwaukee, Wi 53234 U.S.A and an impedance protected motor. It shall be complste with factory attached UL
The Toaster shall have the capacity to toast up to ... pleces per minute and it shallbe  isted 4' {102 mm) cord and plug.
rated at .. .. volts, single phase. The toaster shall be of stainless steel designand ~ Warranty consists of 24/7 parts and servica assistance (U.S. and Canada only).

shall anclude a front mounted contral panel with
EL L L T T L T e T T L S Y T T LT TR TR N R LT T A T R T L LTS e RO L LT T e (L E N T T T L H TR E T I T

HATCO CORPORATION | PO.Box 340500 Milwaukes, Wi 53234-0500 U.S.A, | (B00)558-0607 | 414) 671-6350
d wwwhatcocorp.com | support@hatcocorp.com | FindaHateoRep | lmageLibrary | Document Library | Chat
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LOW TEMP FREEZER (-15°F)

Project Name:

Model: 2F-LT | ‘Mode! Specified:

Lacation:

2-Section Reach-In Low Temp Freezer

S item No: Quantity:
2F-LT - Stainless steel front, aluminum end panels and interior ' _ '
2F-LT-SA - Stainless steel exterior, aluminum interior - ' ' ' '

2F-LT-88 - Stainless steel exterior and interior S AlA #: SIS #:
Designed to maintain NSF-7 temperatures in 100°F ambient.

L R T TR Standard ..MF'[_“’.'_”EE":‘“_"BS_
;m@ ‘ . _
: .
P :
; ; REFRIGERATION SYSTEM
' i Environmentally-safe R-404A refr;geran’r
j . i Self contained, performance-rated refngerahon system

Automatic, electric condensate evaporator

CABINET ARCHITEBTURE
3” non-CFG polyurethane foam msulatlon
Smooth polished chrome workflow door handles
Cam actron lift-off hinges
Self- -closing doors
~ Magnetic snap- in door gaskets
+ . Gylinder lock in door
Heavy-duty, epoxy-coated steel shelves
5” casters l

e e i 2
Kt e AR i D

AR

L
;

B

ﬁirmvwsﬂme

MODEL FEATURES

Thermal expansron valve

LED interior hghtmg

External dial thermometer

Energy savrng switch for door heaters
Automatic electric defrost

_Options and Accessories

{upcharge ¢ andlead times may apply) -
: Pass -Thry (consult factory) h B
s Shallow depth (consult factory)
| Hinged glass doors -
Increased refrigeration systems

_lkStamiess steel case back

;Heavy duty pllaste strrps

Rehinging of of doors (consult féctory) 7“_‘-_ Specral electrical req. (consult factory) -

_Panslide assemblres o ; Cerreehunai Facrlrty [}pirons o

Adjustable Iegs o ) ay _

'D|g|tat thermometer _ e Lockrng hasp (Iock notmcluded)
Custom Iammates ' o ”Stamless steel mesh cover ‘
:Half doors S Coverless_hmges B o

Consuff factory for a:her made.' confrgurafrans opl‘rons and accessorias.

n ® ;ﬂI!-Free: 800-523-7138
- 915-244-1400
ANAANTIND ﬂt a] Fax. 215-214.9579
\WLAVAN] -lj--l—U 539 Dunksferry Road .

Bensalem, PA 19020 APPROVAL:

www.continentalrefrigerator.com

Refrigerator:



Model Specifications

DIMENSIONAL DATA
Net Capacity {cu. ft.}
Width, Overall (in.)
Depth, Oyérall (in.) Gncl. handles)
Depth (in.) (less doors)
Depth (in.) (doors open 90°)
- Clear Door Width (in.)
Clear Door Height (in.)
Height, Overall (in.) nel. 5" cesters
- No. of Doors
No. of Shelves
Shelf Area (sq ft.)
Tray Slide Capacity (per secttnn)
REFRIGERANT DATA
Condensing Unit Size (H.P. )
Capacity (BTUMr)*
ELECTRICAL DATA

" Voltage (int'l)

Feed Wires (indl. ground)'
Total Amps (int'l)
Defrost Amps (int')
10 ft. Cord/Plug {int'l)
SHIPPING DATA
Height - Crated (in.)
Width - Crated (in.)
Depth - Crated (in.)
. Volume - Crated (cu. ft.}
'We|ght Std - Grated (Ibs.)
Weight SS - Crated‘ (Ibs.)
'Weight_ Std - Uncrated {Ibs.)
Weight SS - Uncrated (Ibs.)

* Rating @ -30°F evaporator, 90°F ambient

48 (1359 cu )

52 (1321 mm;)

35 3/8 (899 mm)
32(813mm)
55 1/2 (1410 mm)
193/8 (492 mm)

(
58 5/8 (1489 mm)
(

85 3/4 (2178 mm)
6

40.8 (3.8 sqm)
24

n
2600

115/208-230/60/1
{220/50/1)

4

131 (10.6)
9.6 (4.8)
No (No)

85 1/2 (2172 mm)
64 (1626 mm)
42 (1067 mm)

133 (3766 cu )
565 (256 kg)
645 (293 ko)

395 (179 kg)

475 (215 kg)

—

e,

Figures in parentheses reflect metric equwa[ents rounded to the nearest.

- whole unit

Gontmental

ﬂfngerﬂrnr

Due to our continued eHarts i developing innovative

Toli-Fras: 800-523-7138
Phone: 215-244-8400
Fax: 215-244-9579

539 Dunksferry Road
Bensalem, PA 19020

www.continentalrairige ralor.com |

" produels, specifications sub]acito change without notice.

| @ce

© Copyright 20186, Contirental Refrigerator;

MADE IN THE _U.S:A' :

A Division of National Refngeratlan & Air’ Condltsomng Pmducts Inc.
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ER LINE FISH FILE.

Model: DLIRS-38-F

1-Section Fish File Upright

Speciatiy designed for the storage of fresh fish packed in crushed ice
in drawer pans supplied with unit.

- -#300 Series stainless interior, stainless steel exterior.

Desigrred to maintain NSF-7 temperatures in 100°F ambient.

| Options and Accessories

{upcharge and Iead times may apply]

'Stamless steel t_)“anck_ o Casters o
Specral electncal requrrements
Drawer locks (cansult far:ta ,y)

Cansuﬂ factwyfuramer madef cﬂnﬁgumtrans ophms and 2c08850116s.

Toll-Free: 800-523-7138
Phone: 215-244-1400
Fax: 215-244-9579

539 Dunksferry Road
Bensalem, PA 19020
www.continentalrefrigerator.com

Project Name: %Q

Model Specified:

Lagation:

ﬂern Ro: | Quantity:
"~ MA #~ | SIS #

Standard Model Features .

REFRIGERATION SYSTEM

' Performance-rated refrigeration system

Envrronmentally-safe R-134a refrrgerant
Automatrc electric condensate evaporator
. Non-corrosive, plasticized frr_r evaporator coil

CABINET ARCHITECTURE
3" non-GFC polyurethane foam insulation
Magnetic snap-in drawer gaskets

Stainless steel, easy glide roli-out drawers
on heaw duty drawer track

Smooth polrshed chrome workflow drawer handles
Adjustable 6” stainless steel_ lags

MODEL FEATURES
Electro_nic_ controller w/digital display &rhi—low alarm
Expansion valve system

1" diameter cleanout drain
(requrres provisions for floor drain)

Fully welded, non-corrosive stainless steal pan per drawer

. w/built-in drain tubes and ice grates (drain into gutter)*
* Anti-sweat facia heaters

* Each drawer has a removabie pan, with a drain tube at the back corner.
Water from imelting ice in the pan, along with moisture from the product,
drains aut of the storage pan through the tube, & long 2 troughi on the
interlor cabinet wail, down the sloped interior bottom, and out of the
cabinet through & 1” drain tube.

APPROVAL:



 Model Specifications - .

DIMENSIONAL DATA

Net Capacity (cu. ft.) 16 (453 cu l)
Width, Qwerall (in.) 26 (660 mm)
Depth, Overall {in.) fincl. handles) 291/4 (743 mm)
Height, Overall (in.} tinct. 6" legs) 831/ (2115 mm)
No. of Drawers 4

REFRIGERANT DATA o

Condensing Unit Size {H.P. ) 1/4

Capacity {(BTU/MHr™* 1940
ELECTRICAL DATA

Voltage (int’f) 115/60A1 (220/50/1)

Feed Wires {incl. ground)

3

Total Amps (intl) - 55(35)
10 ft. Cord/Plug [attached] (int!)  Yes (No)
SHIPPING DATA _
Height - Crated (in.) 85 1/2 (2172 mm)
Width - Crated (in.) 31 5/8 (803 mm)
Depth - Crated (in.) 42 (1067 mm)
Volume - Crated (cu. ft.} 65 (1841 cu
 Weight Std - Crated (Ibs.) 470 (213 ko)
Weight SS - Crated (Ibs.) 495 (225 kg)

-~ Mode! Plan Views

. FRONTVIEW -

778" Leeeoemcom=- J

(1962 mm) | [Fee=s======+ =

1 1}

1) []

1 Cm——— 1

gat1/a i i
{2115 mm) bemccomcemaw E

£y
(152 mm} \:/nm il U
f—13" 137—=

(330 mm) {330 mm)

%7/

DRAWER PAN CONFIGURATIONS
(4) 15 5/8 x 20 x 6 pan per drawer
{can accommodate 12 x 20 perforated pans)

* Rallng @ +25°F avaporaior, 90°F ambiant
Figures in parentheses reflect metric equivalents rounded to the nearest
whole unit,

Equipped with-ane NEW-5-1 5P Plug
{varies by country)

Toll-Frag; B00-523-7138
Phigne: 215-244-1400

| Contmental P Ao
639 Dunksferry Road
[T sencalem, PA 19020

www.continantalreltigarator.com

Due to our continued efforts in developing innovative
products, specifications subjeet to change witkeut notize.

0.&

lnherlek

© Copyright 2018. Continental Relrigerator,
A Dmslon of Natlona] Refngeraﬂnn & Alr Conditioning Praduets, Inc,

I

-MADE INTHE U.S.A,

-t— 47

(102 mm)

SIDEVIEW

IMPORTANT HOTE: \f the cabinet s focated directiy against a wall andfor under a fow ceiting, a minimum
clearance of 12” is required on top and 3" on sidas and rear. 1” NPS Drain Tube must be diveclly piped to

a building ffoor drain or connected to a suitable waste line.

DLIRE-55-F (11/18/18)



]
Hal l'_ T__'

R
:
i

1

4

ATV

GOLDENSHTEIN |

ERTICS =AY arrln.g
STORAGE & sracings| LEw&TH
"2) Theee| paskies
\ IETE
AN %0 1

ool ol
Eralladio—



Project Name: 8)j_
Model: SW72K

Natural Refrigerant R-290 Model _Model Specified:

72” Worktop Refrigerator

. . Location:
with Solid Doors
t ENERGY STAR® Qualified Commercial Refrigerat .
d ereie rengeretar - {tem No: Quantity:
Stainless steel-front, top and end panels, aluminum back and inierior.

AlA #: SIS #

Standard Model Features

REFRIGERATION SYSTEM
Performan_ce-rated refrigeration system

Natural, environmentally-safe,
high-efficiency R-290 refrigerant’

Automatic, hot gas condensate evaporator
Non-corrosive, plasticized fin evaporator coll
Easily serviceabls, back mounted compressor

: i CABINET ARCHITECTURE
i :'l : : m,__.T_u 2 2" non-GFC polyurethane foam insulation
': Smooth, pohshed chrame door handles

Sprmg loaded, seﬁ ctosmg doors

Magnetic snap-in door gaskets

Heavy-duty, epoxy-coated steel shelves

Completely enclosed, vented and removable caise back
5" casters

Optiuns and Accessuries

MODEL FEATURES

- (upcharge and Iead tlmesmay apply) o
Electromc controller w/digital dlsplay & hi- Iow alarm

'Stamiess steel mtenor‘ Expansnon valve.éystem -

‘Stainless steel b bac;kw Adiustable legs - - _ Fild ehingeabldoors

wO\a'ershelvee‘. (smgle ordouble) vpoo_rlocks - *R-200 refrigerant meets all federal and state regutatory requirements.
“ " Special electrical requirements ' '

Add’l epoxy-coated steel shelves ( co HSUfff& ?t? fy),,,,,, o

Stamless steel sht_al\{es _ o
Consurr facfory far ather mods! cnnﬁguram:zs npﬂons and aoaﬂssnnss

Toli-Free; 800-523-7138

® ®
Phone: 215-244-1400
Continental ==
o o W R 530 Dunksferry Road N
Bansalem, PA 19020 APPROVAL:

www.continentalrefrigerator.com

Refrigerator



DI_MENSIO NAL DATA
Net Capacity (cu. ft.)
Width, Overall (in.)
Depth, Overall (in.)

(incl. handies & burspers)

Height, Overall (in.) (inc!. 57 casters)

Shelf Area (sq. ft.)
N(-J.. of Shelves
No. of Doors
Interior Depth (in.)
Interior Height (in.)
Interior Width (in.)

REFRIGERANT DATA

Condensing Unit Size (H.P.) _

Capacity (BTU/Hr)*

* Rating @ +25°F gvaporator, 90°F amblant

ELECTRICAL DATA
Valtage (int'l)
Total Amps (int'l)

10 t, Cord/Plug [attached] (int')

SHIPPING DATA
Weight (Ibs.)

- Height - Crated (in.)
Width - Crated (in.)
Depth - Crated (in.)

- “Model Specifications

20.6 (583 cu l)
72 (1829 mm)

32316 (818 mm)

35 1/4 (895 mm)
10.2(9sqm)

3

3

See Drawing

26 1/4 (667 mm)
68 (1727 mm)

175
1625

115/60/1 (220/50/1)
2.46(1.89)
Yes (No)

318 (144 kg)

43 1/4 (1093 mm)
80 (2032 mm)

37 1/4 (946 mm)

Figures in parentheses reflect metric equivalents rounded to the neares

whale enit.

Equipped with one NEMA-5-15P Plug
_(van'es by country} -

Continental

Due to our continued efforts in devéluping Inncvative
praducts, specifications subject to change witheut notlea:

@. )

Intertek

© Copyright 2020. Comtinental Refrigeratar.

Tall-Free: B00-523-7138
Phone: 215-244-1400
Fax: 215-244-9579

630 Dunkslerny Road
Bensalem, PA 19620

www.conlinentalrefrigaralor.com

MADE IN THE 1.5.A.

. ADision of National Refrigeration & Air Gonditioning Products, Ine.

72"
{1829 mm)
Te— T | e/ || T ee/—/——=}
195/8"
sy | P E
' DOCR OPENING ! ! ' ! !
po— 3231167 —————
(818 mm)
| 30 - 1
(762 mm) (25 mmy)
! =]
. 3 '
g . 1958 L
(498 mm} ! :
23 5/8" 147/8" Lo 35 14"
ot t i 3014
(Gg% glén) (378 mm) rl A Wree mmy (89 mmy
OPENING I :
101/4" E
(260 mmy);
N \
ﬁ 5"
Oe) (127 mmy
.——————— 27 1/2" —————am
- {698 mm)
- SIDEVIEW. -
]MLQBIAHI_HQIE: 1§ ihe cabinat is located directly against a wall, a mini "

on sides, front and rear.

SW72N (8/12/20)




Model: SWABN12M

Natural Refrigerant R-290 Model

48” Mighty Top Sandwich Unit
Refrigerator with Solid Door - 12 Pans

© Stainless steel front, top and end panels, aluminum back and interior.

Optio'ns and A‘ccessories _

(upcharge and Iead t|mes may apply)

-Stamless steel mtenor
Staln Stee] baCk R L T
Overshelves (smgle or doubte) o

Addlepoxy- ed st steelsheives ‘
Stainless steel shelves
_4Door Iocks

Ad;ustable Iegs

Consult factory for otharmodel conﬁaurarmns opbuns and acrassoris.

Gentmental

'_‘_‘_Optnonal casters:zes -
Rear-mol unted cutti gboard o
?-.Composrte curtmg board
‘fl_FIat insulated mght cover 7_ N
< Vision panel 1[d _
Modlﬂed pan openmgs

Toll-Free: 800-523-7138
Phone: 215-244-1400
Fax: 215-244-9579

539 Dunksferry Road
Bensalem, PA 19020
www.continentalrefrigerator.com

Project Name:

Mode! Specified:

Loeation:

item No: Quantity:
AlA #: SIS #

REFRIGERATION SYSTEM

Perforr_nance—rated refrigeratiu_ﬂ system

Natural, environmentally-safe,
high—efficienrc_y_ R-290 refr_ige.rant‘
Unique air flow distribution allows
pan product to maintain 33° - 41°F

Aut_omatic, hot gas _condenséte evaporator
Non-corrosive, plasticized fin evaporator coil
Easily serviceable, back mountad compressor
Expahsion valve system

CABINET ARCHITECTURE

2” non-GFC polyurethane foam insulation
Smooth, polished chrome door handlas
Spring loaded, self closing doors ‘
Magnetic snap- in door gaskets
Heavy-duty, epoxy-coated steel she!ves
8" deep, full Iength nylon cutting board _

_ Insulated lid

1%

Completely enclosed, vented and removabie case back

5" casters

MODEL FEATURES
(12} 1/6 size recessed pans, 4” deep
Removable interior tub below pans

Electronic controller w/digital display & hi-low alarm

Field rehingeable doors

* R-290 refrigerant reets all federal and state regulatory requirements,

APPROVAL:



DIMENSIONAL DATA
Net Capacity (cu. ft.)

13.4 (379 ¢cu )

1/8 Size Pans (4" deep) 12

Width, Overall (in.) 48 (1219 mm)
Depth, Overall (in.) (incl. bumpers) 35 (890 mm)
Depth, Cutting Board (ir.) 8 (203 mm)
Height, Overall {in.} (inct. 5" casters) 42 1/4 (1073 mm)
Shelf Area (sq. ft.) 6.8 (.65 m)

No. of Shelves 2

No. of Doors 2

Interior Depth {in.) See Drawing
Interior Height (in.) 26 1/4 (667 mm)
Interior Width (in.) 44 (1118 mm)
REFRIGERANT DATA

Condensing Unit Size (H.P.) 1/4+

Capacity (BTUMr)* 1940
ELEGCTRICAL DATA

Voltage {int'l} 115/601 (220/50/1)
Tota) Amps (int) 45 (3.6)

10 ft. Cord/Plug [attached] (int’l) Yes (No)
SHIPPING DATA

Weight (Ibs.) 282 (128 kg)
Height - Crated {in.) 43 1/4 {1099 mm)
Width - Grated (in.) 56 (1422mm)
Depth - Crated (in.) 371/4 (946 mm)

48"

(1219 mm)

........................

* Rating @ +25°F ovaporatar, 90°F amblant
Figures in parentheses reflect metric equivalents rounded to the nearest
whole unit.

Equipped with one NEMA-5-15P Plug’
{varies by country)

Toll-Fres: 300-523-7138
Phone: 215-244-1400

C(mtmental RS

539 Duaksferry Road *
Bensaiem, PA 19020
www_conlinenialrsfrigeralar.com

Due to our cantinued efforts in developing innovative
products, specifications subject ta change without aotize.

@.

Intertek MADE INTHE L.5.A

© Copyright 2020. Continental Refrigerator.
A Division of National Refrigeration & Alr Conditioning Products, Inc.

(890 mm)
s——————— 3" f— 1
(864 mm) (25 mm)
C A
. 1958
(498 mm} : :
147"3"~..| P a0 21
(378_[“—,-"‘)—__r _________ j (768 mm) (1073 mm)
101/4" i
(260 mm);
________ | | W
D o’
U {127 mm)
o 27 1/2" ]
(699 mm)

- 48"
{1218 m} 18"
—EW (408 mm)
na a
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ﬁ
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*| (203 mm)

}
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Job: et
| 2 A SouTHEEND MIDDLEBY
4 O SLGS/22SC I
CONVECTION OVEN 3 steszzcey

SL-SERIES

Gas, DousLE Deck

2 OPTIONAL NRG System required
for rebates. NRG System units
are Energy Star Approved.
(Standard Depth Only)

[ s

SLGS/223C shown with optional casters

0 SLGB22CCH

Standard Features

+ Patented, high efficiency, inshot burners

+ 72,000 BTU (NAT or LP) per oven cavity

+ Available standard and bakery depths

+ Double deck convection oven is 66.8" in height

« Patented “plug-in, plug-out” control panet

= Slide out control panel for full view servicing

+ Stainless Steel front, top and sides

+ Dependent glass doars (Full 180° opening)

+ Energy saving high efficiency glass windows

+ Heat keeping dual door seal system

+ Coved, fastener-free, porcelain interior

= Stay cool heavy duty door handie

+ Soft Air, two speed, 1/2 hp, fan motor

« 11-position rack guides and 5 plated oven racks

« Electronic ignition with solid state temperature controls

+ Forced cool down fan made

+ Qven “heat” light cycles with burners

+ Interior oven lights

« {1} year limited parts and labor warranty (reference
http:/www.southbendnc . com/service, html for limited warranty details)

Available Controls

SC-Standard Controls

+ 140°F to S00°F solid state thermostat and 60 minute mechanical
cook timer.

CCH-Cycle / Cook & Hold Control

+ 150°F to 550°F temperature controller with 140°F 1o 200°F “Hold"
thermostat duai digital display shows time and temperature. A fan
cycle timer pulses the fan.

SN\ (

List the voltage, frequency, and 0O
amps (see utility information).
_ VAC,_ Phase,_ Hz

a
a
1 Casters4” or 6"
]
a

OPTIONS & ACCESSORIES AT ADDITIONAL COST \

NRG system, willmake the uni Energy Starapproved QO
Stainless steel exterior bottom Qa
Swivel Caster - front with locks

Down draft diverter for direct flue

3/4" quick disconnect with flexible hose
(specify length: 3fi, 4ft, or 5f)

Exterior Finish: Stainless stee! froni, top and sides.

BDoors: Dependent doors with windows. Low emission glass, stainless steel
conslruction, heavy-duty welded sieel frame and 5/8" diameter full-length hinge pin.

Oven Interior: Porcelain enamel finish, coved, fastener free.

Rack and Rack Guides: Heavy-duly removable wire rack guides spaced on
1-5/8 centers offer 11 different rack positions. 5 wire racks provided with each oven.

Blower Fan and Motor: 1/2hp, 2-speed motor, 1710/1120 rp.m
\Oven Heating: 72000 BTU (NAT or LP). OQven heating is regulated by an

O Stainless steel rear jacket 0 27 air insulation pane! (stainless steel only)
0 Stainless steel oven interior Knocked down packaging 3 Export crating only
k Marine edge top O Stainless steel doors j
( STANDARD CONSTRUCTION SPECIFICATIONS \

adjustable solid state thermostat control. Blower fan circulates air within the cavity
“scrubbing” heat to the oven interior for even heat distribution within the cavity.

Electronic Ignition: Hol surface ignitor with flame safety device.

Control Panel: Localed on front, at right side of oven, away from heat zone. Slide
out panel extends over 17" for easy servicing.

Interior Lights: Two 40 walt high temperature recessed lamps located within
the oven cavily.

Legs: 6" Stainless stee!, triangufar legs standard.

J

A
G
=

@) ) @ &

Approval Notes:

Form SLGZ22 Rev 0 (March/2021)

1100 Old Honeycutt Road, Fuquay-Varina, NC 27526

Printed in USA Date:

(919) 762-1000 www.southbendne.com

FAAI R
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Models:

0O sLGS225C O SLGS/22CCH O SLGBR2SC

O SLGBf22CCH

j g0 -2

Dimeansions shown in inches and {(millimeters)

ﬂ

\

—] _—
.......... _[____. /Full 180° Gpening . ]
et . R
8 2938 '
4’ L T D
8875
" 18 g 2?5' 116%5)
v Y ¥ 164 475 ¥
. e s ) e
Lelicy
F 36 (865) ' pory
2038 0¥
35 7
o 77 "_T_ v
25 (84)
=t v s +
c 1 + % 15
- 175145) _I 1 czsfa @ '@
- o153 o5 2in
DIMENSIONS
DepTH QVEN INTERIOR RACK CLEARANGE SHIPPING CRATE
MODEL
A B c WiotH [ DeptH | HeiguT | WiDTH | DEPTH § WiDTH | DEPTH | HEIGHT VOLUME WEIGHT
SLGS/22 37.25" | 30.25" | 35507 29" 21.50" 20" 28.25" 21" 57.50" 45.8" 81.8" 1234 cu. fl. 1040 Ibs
(946) (768) (873) (737 (546) (508) (718) (533) (1461} | (1156) | (2070} | (349 cu.m) | (471.7kg.}
SLGR22 43.50" 36.507 41.75" 29" 29" 20" 28.25" 27.25" 57.50" 45.5" 81.5" 123.4 cu. ft. 1100 lbs
o5y | @27 | 80y | 73y 1 73D Gogy | ey | ey | (481 | (1156) | 2072) | (349cu. m) | (4980 kg)

-

Dimensions shown in inches and {millimeters)

/

-

-

UTILITY INFORMATION

GAS: - Standard and Bakery Depth: 72,000 BTU (NAT or LP) per

oven cavity
+ One 3/4° male connection
» Required minimum inlet pressure:
- Natural gas 7" W.C.
- Propane gas 11" W.C.

ELECTRIC: Standard: 120/60/1 phase, furnished with 6' cord
wi3- prong plug (1 plug/deck). NEMA #5-15p. Total maximum
amps 7.9.

Optional: 208/60/1 (190-219 volis). Supply must be wired to
junction box with terminal block located at rear. Total maximum
amps 4.3 per deck.

Optional: 240/60/1 (220-240 volts). Supply must be wired fo
junction box with terminal block located at rear. Total maximum
amps 3.8 per deck.

Optional: 240/50/1 (208-240 volts). Supply must be wired to
junction box with terminal block located at rear. Total maximum
amps 6.0 per deck

\

/

\

MISCELLANEOUS

If using flex hose connector, the 1.D should nct be smaller than 3/4”
and must comply with ANSE Z 21.69.

if casters are used with ilex hose, a restraining device should be
used to eliminate undue strain on the flex hose.

Clearances from combustibles: Top-0", bottom-0°, right side-0" and
left-2"

Recormmend - install under vented hood
Check local codes for fire and sanitary reguiations

down draft diverter must be installed at the flue outlet of the oven
» Oven cannot be operated without fan in operation

NOTICE:

Southbend has a policy of continuous product research and
improvement. We reserve ihe right to change specifications and
product design without notice. Such revisions do not entitle the buyer
to corresponding changes, improvements, additions or replacements

J

for previously purchased equipment.

\

+ Ifthe unitis connected directly to the outside flue, an A.G.Aapproved

Sice 1898

JTHBEND|

INTENDED FOR COMMERCIAL USE ONLY.
NOT FOR HOUSEHOLD USE.

il MIDDLEBY

Form SLG22 Rev 0 (March/2021)

1100 Old Honeycutt Road, Fuquay-Varina, NC 27526

Printed in USA Date:

{919} 762-1000 www.southbendnc.com



Moist Heot (steam) 85 “F-265°F
(30 °-130°C)

Dry Heat (hol air) 85 *F-575 °F
{30 °-300°C)

& Combination of molst heat and
~ dry heat 85 “F-575 °F (30 *-300 °C)

Optionen

» Left-hand hinged doors « Unit with mobile oven rack - RS 232
sesial interface » RS 485 corverter « Ethemet interface » Marine
version (Gemnan Uoyd) « Security/Prision version - Integral fat
drain = Spedial voltages « Sous vide core termperature probe
Menu pad « Lockable control panel

Accessorles:

« Stands and base cabinats » Heat shield for left hand side
panel « Giids, containers, trays, CombiFry® (frying baskets) «
Slperspiite(pouhrygxis),()onb&l‘” * Mobile plate rack +
Transport trolley = Thermocover » UliraVent® condensation
hood + UtraVenf® condensation hood + Exhaust hood
CombiLink® software package * CombiCheck® senvice
package = Combi-Duo kits for 2 unils one on top of the other »
Special Cleaner tablets and Care tablets « Adapters for sheet
pans 18" x 26"

treom NB. ]

SelfCooking Center® 62 E s
(6 X 18" X 26"12 x 12" x 20™)(4 \ 22, S tn &&"-’

Unit for the automatic cooking (SelfCooking Control Mode} of roasts, pan fries, poultry, fish,
sﬂedgg.shg pdtato products, egg dishes, desserts, bakery producs and for automatic
Finishi

Combi-Steamer (Combi-Stearner Made) for most cooking methods

employed in the catering irade, with optional use of steam and hot ar, separately,
sequentially or combined.

Features:

» Clear conrof panel with piciograms » Rack moenitoring with individual time programming of
each rack for non-stop loading « Program memory for at least 350 cooking programs with Lp
1o 12 steps + Automatic cleaning and care system for cooking cabinet and steam generator
works regardless of the mains pressure » Automatic cleaning prompt that nates the deaning
stage and volume of chemicals » Care status is shown on fhe display = 6 cleaning stages for
unsupervised cleaning and care, even overmight » Detergent and care tabs (solid detergents)
for optimumn health protection « Maximum rack height 5 4 . (1.60 m) when original stand
used « Sensor-controlled cabinet humidity, actual humidity in cabinet can be adjusied and
requested on the control panel = 5 air speeds programmabie « Humidifying function can be
programmed with humidity values from 85 500 F (30 C-260 <C) for Dry Heat and
Combination » Core temperature probe with 6 measuring points and automatic comection i
inserted incomecily « Temperature probe integral with Lnit (cannot be lost) » Positioning aid for
coretemperature probe « Demand-related energy supply « Integral hand shower with infinitely
variable regulation, autematic retraciing system and integral water shui-off function « High-
perforrance fresh sleam generator with automatic seff-deaning system prevents the
development of limescale; soft water and regular descaling are not required. « Level of
sealing in the steam generator is monitored and displayed « Automatic, active rinsing and
drainage of steam generator by pump « Limescale level of steam generator automatically
sensed, automatic indication of when descaling is necessary, mescale leve! displayed at any
time « Meru-guided descaling program = Integral, maintenance-free grease extraction system
with no additional grease filter » Coo! down funciion for fast cabinet fan cooling « Integral fan
impedler bxake + Rear-ventiated double glass doors, hinged inside pane for easy deaning »
Door handle with right/left and slam function + Door locking positions « Proximity door comtact
switch = Seamiess hygienic cooking cabinet with rounded comers « Pressit cabinet seal «
Airfiow optimized cooking cabinet » Swivel alr baffle with quick-release locks « Drip collector
and door drip pan with continucus discharge to unit drain « Halogen cooking cabinet lighting
from shock-proaf CERAN glass « Micropracessor-controlled cooking process » HACCP data
memory and output via integral USB interface « Adiustable buzzer tone » Adjustable foreign
languages display = Adjustable display contrast « Real fime display - Free fime selection from
0—24hours-Pmeleciedstamgtmacilstableforhmanddate-FmDeﬁaToodqng

« Temperature unit adjustabke in <C or F « Half power satiing « Automatic vapor quenching

Lengthwise loading for accessories « Hinging radk with addifional rall for drip collector, rai
distance 2 58" (68 mm), hinging rack swivel for easy dleaning « U-shaped rack rails with
naiched recesses for easy loading « Allound heat insulation » SenviceDiagnostic System
with automatic sesvice notices display = Safely temperature limiter for cabinet and steam
generator « Hinged confrol panel allows front senvicing and inspection « Operating and
waming displays + Separate solenoid valves for normal and soft water » Height-adjustable
feet » Material inside and out CriNi stest CNS 304 » 3 grids 20™24" (211 GN)

Approvals:

©@2C OO

LISTED
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Technical specification:
Capecity (Sieam pans): 122 Waler dvain: 2 B0mm) OD. {oukide dameles)  Welght (Gross): 335D (152 1)
Capecity (Full sizo shoot pans): 6x18%26™ ““"T"‘::edm) Cubing pecidng: 4690t {133 )
{(GN-contalnerigrids): Note: ocomectonly to2* diameler E
Capacity ): Bx2H GNF12X1H BN (50rmm o FrechtCises: 85,08
Loadingfor: 24,11 BN c ioad: 21 AWG Wiresize  #3 208/240V #6: 440480V
Nurberofmesis porday: 60160 ) (140°F):
. Molstheal” connecton: 1B KW Recommendedbresker:  Three Press
Widih: 42181 063 mim) hest” ) -~
Depth: 38124 @71 rrm) “Dry ¥ °°'"°°'°‘_'- 28V oA
. Bectrical connecion: Three Phase 240V- 8nA
Helght: 2934* (757 rm) p— 5
Wolkr connection (oressure 34" NPSfor 172 pressur se § ames AUV: A
hoee}: . 20v: 68amps a0V 404
Note: Comedbdkidngwaierony WO V: 2Bamps *\With oplional mck adepler At~ 60.62050
Waler pressure {Fow proasure): 21.75- 67 psi w0V HBanps No:
Nokws: Dedicaled crcuittreskermquired. ™ Oher volinges on request
Do rel s fuses. Dedicated
goundwire required.
Weight (Neb): S14ibs(1425kg)

External Heat Source Proximity

Each Combi-Stearner must be clear of all extemal sources of heat » Increased appiiance termperature may cause damage 1o unit components « Instaliations
must comply with alf local electrical, plumbing and vertilation codes « RATIONAL recommends water freatmernt based on the resufts of water testing « Consult
owners manual for additional instakation requirements

Bidding spectfications

The RATIONAL unit cooks with hot air and pressureless steam — singular, sequentially and in combinztion.

Cooking Modes

9 SelfCooking Corttrof® Modes for the automatic cooking of roasts, pan fries, poultry, fish, side dishes, patato products, egg dishes, desserts, bakery products
and for automatic finkshing. 3 Combi-Steamer modes for Stearming (85 265 F), Hot Arr (85 *F-575 F), Comib-Steaming {85 F-575 F).

Unit shall be equipped with:

Highrperformance fresh steam generator with automatic setf-cleaning systern prevents the development of imescale; soft water and regular descaling are not
required. » Level of scaling in the steam generator is monitored and displayed « Clear conirol panet with pictograms = Core temperature probe with 6 measuring
points « Sensor-conirolled cabinet humidity = Automatic deaning and care system for cooling cabinet and steam generator works regardiess of the mains
pressure = Automatic cleaning prompt that notes the deaning stage and volume of chemicals + Care status is shown on the display - 6 cleaning stages for
unsupervised cleaning and care, even overright « Detergent and care tabs (solid detergents) for optimum health pratection » Seamiless hygienic cooking cabinet
with rounded comers - Integral, maintenance-free grease exiraction systerm - Halogen cocking cabinet lighting » Autormatic vapor quenching « Hurmiditying
function « 5 air speads programmable » integral fan impeller brake « Rear-ventilated double glass doors + Door hande with rightieft and slarm funclion » Drip
collector and door drip pan = Hinging rack with addiional rafl for drip collector « Allvound heat insulation « Integral hand shower with infinitely variable requiation,
automatic retracting » Separate solenoid valves for normal and soft water « HACCP data memory and oulpit via imtegral USB interface.

RATIONAL Canada 2410 Meadowpine Bivd, Suke 107 RATIONAL AG Igfinger StraBe 62 D-86899 Landsberg eboretconech oo
Mississauga, Ontario L5N 6S2 Canada Tél: 905 567 5777 a. Lech Tel. 4481013270 Fax 484/819131735 Vistisonffo bsst: waw Halorat g com

Fax.: 905 567 2977 Wareserva haright 1o rmake tecirical improverments



% GARLAND

Master Series Heavy Duty

Open Burner Top Range

Project

Item

Quantity

C5l1 Section 11400

Approved

v
W

(

Date

Mode

« (M5T44R .
. MST44S .

MST44T
MST44R-E

- MST44S-E
+  MST44T-E

Model MST44R
{(valve control panel not as depicted)
Range with
Four Open Burners

Standard Features

» Stzinless steel front and sides

« 6" (152mm) chrome steel adj. legs

¢ 7-1/2* (191mm) stainless steel front
rail

+ Four two -piece Starfire burners with
removable heads, rated 20,000 BT
{8.78 kW) CE approved or 35,000 BTU
{10.25 Kw) CSA approved models
{natural or propane gas)

= Removable ring grate bowl aver each
burner

« Cast iron top grates

* One-piece Stainless Steel drip tray

* Piezo spark ignition for oven

» Fully porcelainized oven interior

« 40,000 BTU, (11.72 kW] natural or
35,000 BTU {10.25 kW) propane gas,
cast iron aven burner

= Storage base interior of aluminized
steel

« Electric Spark ignition on all pilots
Suffix -E models

« Sentry total flame failure protection
for all burners

Options &
ACcessories

* Stainless steel common front rail up
to 102" (2591mm) wide (two or more
urits in a battery)

» Stainless steel main back

« Stainless steel oven interior

» Convection aoven base, add C to
Model No,, e.g. MSTA4RC

* Additional oven rack

= * Rear gas connection, 3/4",1" or 1

174" NPT

* Gas regulator 3/4" ar 1-1/4"

* Gas shut off valve; 3/4", 1" or 1-1/4"
NPT

» Gas flex hose & quick disconnect
(3/4%, 1% or 1-1/4" NPT x 5w/
restraining device, please specify

» End caps and cover, NC specify

» 4 Polyurethane non-marking swivel
casters w/front brakes

= 6" {152mm) stainless steel adj. legs

» Dais base (not for use with "RC” oven)

« Storage base shelf of aluminized or
stainless steel

« Stairless steel tubular high shelf,
single or double deck

* Stainless steel backguard: 10"
{354mm)}, 17" (432mm) or 33"
{838mm}

= 230 volt, 50 cycle components, RC
motor and/or electric ignition (export)

» Celsius dial for oven thermostat {NC)

Specifications

Heavy-duty gas range with oven, Model M5T44R. Four
30,000 BTU, (8.78 Kw), two-piece Starfire burners.
Sentry total flame failure protection far all burners.
Heavy-duty cast iren tep grates and ring grates.

34" (864mm) wide x 38" (965mm} deep, including
7-142" (191mm) deep stainless steel front rail. Porcelain
enamel oven interior with 40,000 BTU (11.72 kW) cast
iron ovan burner, Stainless steel front and sides.
160,000 BTU total. {46.84 kW). Natural or propane gas
available. Also avallable with storage base w/doors,
suffix 5, and modular top, suffix T.

NOTE: Ranges suppled with casters must be installed
with an approved restraining device.

Garland Commercial Ranges Ltd.
1177 Kamato Road,

Mississauga, Ontario

L4W 1X4 CANADA

General Inquires 1-905-624-0260

USA Sales, Parts and Service 1-800-424-2411
Canadian $ales 1-888-442-7526

Canada or USA Parts/Service 1-800-427-6668

6926
12/12

www.garland-group.com
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% GARL.AND

Master Series Heavy Duty Open Burner Top Range

)

)

S-IIZ'J
[89mim]
26-7/8"
37-7/8"
[S62mm [6B3mm]
7-1/2"
[191mm]
17" f
—=| [432mm] = DAIS Mounting
" (Not for convection base)
j——- [B64mmM] ———= 16-7/16"
[418mm]
12 ] [ \
[305;nm]
20-3/8" 1-1/4" N.PT.
{51 Smm} [32mm] 31-1/2 46-3/4" 63-3/4"
GAS INLET {800mm] [1187mm] [1619mm]
W/ "BG" W/ "Db"
) 56 e BACKGUARD HI SHELF
®
T m] -~ 40-1/4" 51-3/4"
- [o2zmml | 11314mm)
30-3/8° / L With "LPBG ol
[772mm] 33.7/8% 1 ! BACKGUARD HISHELE
[B60mm] i _______ u
{152mm Iu, Iul I ‘ﬂl ‘U‘
f - " - 17 [25mm]
14-1/4
| —_— FOPTIONAL
[864mm] 4|[362mm] [B64mm] RC MOTOR
Product Width: Depth: Height: In{mm;} Heighz: In{mm} Dven/Storage Base tnterlor: in{mm}
L In{mm) In{rmm) {w/ N5F Legs) {wfo NSF Legs) Width Depth Height
< MST44R ) 34(864) 38(965) 36-3/8(924) 30-3/8(772) 26-1/4{667) Z9(737)** 13-142{343)
MST445 34(864) 38{965) 36-3/8{%24) 30-3/8(772) 26(665) 30-1/2(773) 20-1/2(519)
MST44T 34(864) 38(965) 36- 3/8{924) wfstand ©-1/2 [241) wfo stand* N/A N/A N/A

*Modular top has 1-1/2" seating flanges.

**RC oven Is 25 (635mm) deep.

INPUT-BTU /e

MST44R{C)

MST445 & MSTA4T

CE Approved Top Section
CSA Approved Top Section
Qven***

120,000 {35.24 kw)
140.000 (41,02 kW
40,000 [11.72kW)

120,000 (35.14W)
140,000 (41.02kW
N/A

Gas input ratings shown here are
for installations up to

2,000 ft. (610m) above sea level,
Specify altitudes over 2,000 ft.

RC=Range w/Convection Oven R=Range w/Oven S5=Range w/Storage Base
**% Oven rated 35,000 BTU (10.25kW) for Propane Gas

T=Modular Top

Installation Notes

Shipping: Wt [Lb/Kg) - Cu

Ft

Combustible Wall Clearances

Entry Clearances

Operating Pressure

MST44R 440/200 - 50

Siles: 14" {356mm)
Back: §" (152mm}

Crated: 39-1/4" {997mm)
Uncrated: 34-1/4" (870mm})

Natural: 6" WC (15mbar)
Propane: 16" WC {25mbar)

M5T445 3407155 - 50
MST44T 2507114 - 2¢

Please specify gas type when ordering,

INOTE: Installation clearance reductions are applicable only where local codes permit.

Electrical characteristics: Each RC oven -1/3 HP motor, 120 VAC, single phase, 3.4 amps (c/w 6 ft. [1.8m) power cord with NEMA 5-15P plug).
230 VAC export is direct connect, single phase, 50 Hz, Electrical Spark Igritlon [suffix "E® ) — 0.1 amps for 115V §0Hz 1 Phase [c/w NEMA 5-15P
cord & plug on models with out RC oven) and 0.05 amps for240C S0Hz 1 phase.

Welbilt reserves the right to make changes to the design or specifications without prior notice,

Garland Commerciai Ranges Ltd.
1177 Kamato Road,

Mississaupga, Ontario

L4W 1X4 CANADA

General Inquires 1-905-624-0260

USA Sales, Parts and Service 1-800-424-2411

Canadian Sales 1-888-442-7526

Canada or USA Parts/Service 1-800-427-6668

www. garland-group.

12718

com
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% GARLAND

Master Series Heavy Duty

Griddle Top Range

Project

ftem

Quantity

C5) Section 11400

Appraved

Date

Models

-
. M4a7S
. M4TT

Model M47R
Valve Controlled
Griddle Top Range

Standard Features

» Stainless steel front and sides

+ 8" {152mim) chrome steel adj. legs

« 7-172" (191 mm) stainless steel front
rail

» 1" {25mm) thick steel griddle plate

+ 2-5/16" (593 mm) high welded steel
splash guard, sides and back

+ Clip-on stainless steel backsplash

= Removable front-mounted stainless
steel grease receptacle

* Hi-Lo valve control for each griddle
burner

« Three "H” griddle burners 9,000 BETU
(29 kW) total

» Piezo spark ignition for oven

» Fully porcelainized oven Interior

+ Storage base interior of aluminized
steal w/shelf, {5uffix S)

+ Modular top section, {Suffix T)

= 40,000 BTU (11.72kwW) natural gas,
35,000 (10.25 kW) propane gas cast
iron oven burner

Options &
ACCessories

« Stainless steel comrron front rail up
to 102" {2591mm) wide {two or more
units in a battery)

* Stalnless steel main back

= fully grooved griddle (or grooved
sections}

» Stainless steel oven interior

» Convection oven base, add C to
Model No., e.g. M47RC

« Additional oven rack

+ Rear gas connection, 3/4" or 1" NPT

* Gas regulator 3/4" or 1-1/4"

+ Gas shut off valve; 3/4%, 1" or 1-1/4" NPT

» Gas flex hose & quick disconnect
(3/4", 1" or 1-1/4" NPT % 5"} w/
restraining device, please specify

» End caps and cover, [NC) - specify

« Set of (4) Polyurethane non-marking
swivel casters w/front brakes

« B" [152min) stainless steel adj. legs

» Dais base (not for use with “RC” oven)

= Storage base shelf of aluminizad ar
stainless steel

= Stainless steel tubular high shelf,
single or double deck

* Stainless steel backguard: 10"
{354mm), 17° (432mem} or 33" (838mm)

» 230 volt, 50 cycle components,

RC motor {export)
« Celsius dial for oven thermostat, NC

Specifications

Madular top, suffix T,

Heavy-duty gas range with oven, Model M47R. One

34" (864mm) wide, valve-controiled griddle, 1* (25mm)
thick, 89,000 BTU (29 kW) total. 34" {864mm) wide x
38" (965mm} deep, including 7-1/2° (191mm) deep
stainless steel front rail. Porcelain enamel oven interior
measuring 26-1/4" (667mm) wide x 13-1/2" (343mm)
high x 29" (737mm) deep. 40,000 BTU (11.72 kW) cast
iron burner. Stainless stee! front and sides. 139,000
BTU {40.73 kW) total. Matural or propane gas. Alsa
Available with storage base|s) w/doars, suffix 5, and

NOTE: Ranges suppled with casters must be installed
with an approved restraining device.

Garland Commercial Ranges Lid.
1177 Kamato Road,

Mississauga, Ontarle

LAW 1X4 CANADA

General Inguires 1-905-624-0260

USA 5ales, Parts and Service 1-800-424-2411
Canadian Sales 1-888-442-7526

Canada or USA Parts/Service 1-800-427-6668

M4a7
1018

wnw.garland-group.com

S) WELBILT
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% GARLAND

124

i

*Modular top has 1-1/2" seating flanges.

**RC oven is 25" (635mm) deep.

INPUT-BTU/hr {Natural Gas) MA47R & MA7RC M475 & M4TT
Top Section 99,000 (29.00kW) 95,000 (29.00kW)
Quen*** 40,000 {11.72kW) NFA

TOTAL 139,000 (40.72kW) 99,000 [29.00kW)

RC=Range w/Convection Oven R=Range w/Oven S5=Range w/Storage Base T=Modufar Top

*** Qven rated 35,000BTU {10.25%W) for Propane Gas

INSTALLATION NOTES

Shipping Wt: {Lb/Kg)

Combustible Wall Clearances ?

Entry Clearances

Operating Pressure

M47R  600/273

Sides: 14" (356mm)
Back: 6" (152mm)

Crated: 39-1/4" {[997mm)
Unerated: 34-1/4" {870mm)

Natural: 6" WC (15mbar)
Propane: 10" WC {25mbar)

M47s  500/227
M47T 410/186

Data applies only to North America

25hipping Cubic Feet 50 for R & S Maodels, 20 for T madels

'NOTE: Installation clearance reductions are applicable only where local codes permit.

Gas input ratings showrt here are for installations up to 2,000 ft. (610m) above sea level. Specify altitudes over 2,000 ft.

Electrical characteristics each RC oven: 1/3 HP mortor, 120 VAC, single phase, 3.4 amps, 6 ft. (1.8m) power cord with NEMA 5-15P plug provided.

230 VAC export is direct connect, single phase, 50 Hz. Please specify gas type when ordering.

3—1!2'J
[89mm]
26-7/8"
37-7/8" 683mm
G) [962mm] e ]
O'O -1/
! 0 [191mm]
Q: " 1864mm] —~| 16-7/16"
DAIS Mounting [418mm]
{Nat for convection base)
Q ‘_ Vermin \
12 3"MIN R Proot
O [305mm] Zsmml
l ] [ [133mm] L
17-3/8" 2-/12" . T
G) [441mm] [64mm] !-{;/;"N.I]’.T. 31172
mm, ) 0 46-3/4" 63-3/4"
GASINLET [B0Dmm] [1187mm] [1619r{1m]
= oo | RS
56 ® @06 HISHELF
_O i T Y 40-1/4" 51-3/4"
- m— 33-3/8" 7 [102Zmim)] {1314mm]
[848mm)] e n With"LPBG" With"sD"
1 33z |BACKGUARD |  HISHELF
( D [B60mml { | [
2 __l w}é[ﬁ-?:’SE‘AL
3 14-1/4" 34"
) [152mm] [864mm] [362mm} [8623mm] 1™~ RCMOTOR
Q Product Width: Depth: Heigat: In{mm) Height: lalmm) Oven/Storage Base Interior: in{mm)
~ In[mm} In{mm) (w/ NSF Legs) {w/o NSF Legs) Width Depth Height
i\ \\Md?R) 34(864) 38(965) 36-3/8(924) 30-3/8(772) 26-1/4{667) 29(737)%* 13-1/2(343)
Ma75 34(864) 38(965) 36-3/8(924) 36.3/8(324) 26(665) 30-1/2(773) 20-1/2(519)
rD M4A7T 34(B64) 3B(965} 36-3/8(924) wistand 9-1/2 (241) w/o stand* NIA N/A N/A
N
(-
4

Welbilt reserves the right to make changes to the design or specifications without prior notice.

Garland Commercial Ranges Ltd.

1

Mississauga, Ontarlo
LAW 14 CANADA

177 Kamato Road,

General Inquires 1-905-624-0260

USA Sales, Parts and Service 1-800-424-2411
Canadlan Sales 1-888-442-7526

Canada or USA Parts/Service 1-800-427-6668

1018

www.garland-group.com
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% MANITOWOC INDIGE® NXT

iT1500 Ice Cube Machine Exhes

Models
[[Jiom1500a [ JipT1500w [ ]iDT1500N

[Jivm1s00a  [Jivrisoow  []ivr1500n

Designed for operators who know that ice is critical to their
business, the Indigo NXT Series ice machine’s preventative
diagnostics continually maonitor itself for reliable ice production.
Improvements in cleanability and programmability make your ice
machine easy to own and less expensive to operate.

* New levels of Performance - Showcasing an average of 6%
lower energy consumption, up to 9% increase in ice production
and a 9% reduction in condenser water usage. This transtates into
lower cost of ownership over the [ife of your machine.

= o
INDIGO KT

easyTouch® Display - New icon based touch screen takes the
guess work out of owning and operating an ice machine.

.

Programmable Ice Production — Now its super easy to program
your ice machine to be off at certain times of the day to save
maney with fluctuating electrical rates. Also programmable by
daily ice production volume and night time programming.

Easy to Clean Foodzane - Easy Access front doar panel.
Removable water-trough, distribution tube, curtain, and sensing
probes for fast and efficient deaning. Select components made
with AlphaSan® antimicrobial.

Intelligent Diagnestics - Provides 24 hour preventative
maintenance and diagnostic feedback for treuble free operation.

Acoustical Ice Sensing Probe - Unigue patented technology
Indigo NXT Series (11500 allows for reliable operation in challenging water conditions and
Ice Machine on DS70 Bin envircnments.

*lce machine and bin scld separately | « pyraTech® Exterior - Provides superior corrasion resistant
above stainless steel. Innovative clear-coat resists fingerprints
and dirt making it easier to keep clean.

Available Luminlce® Il Virus and Bacteria Inhibitor - Controls

-

.

lce Machine Electric

viruses, bacteria, meld, and yeast within the food zone to keep
208-230/60/1 standard‘ the ice machine dean longer. A new sanifation icon lets you know
(208-230/60/3 also available.} the aperational status.
Minimum circuit ampacity: + Active Sense - insures consistent {ce harvest in all environmental
Air-cooied:; 18.5 1ph 13.4 3ph conditions. This software works in conjunction with the acoustical
Water-cooled: 17 1ph 12.0 3ph ice sensing probe improving reliability and performance.

Remote-cooled: 15.3 7ph 13.0 3ph
Maximum fuse size: B\ MAXER | EVAPORAIGR |  COMPRESSOR
Air-cooled: 30 1ph 20 3ph

Water-cooled: 30 1ph 20 3ph 3 5 5
Remote-cooled: 25 1ph 20 3ph S VEAR | YEAR LYEAR PART
o PARTS AND LABOR BYEARI.ABURO '

S COMMERCIAL WARRAHTY 7 B

Speciﬂcationg Operating Limits:

+« Amblent Temperature Range:

. 40 t0 110 F {4410 433 )
BTU Per Hour: Water Temperature Range:
23,000 {average), 4010 90F (441032.20) Ice Shape

and 27,600 (peak) + Potable Water Pressure;

Refrigerant: Min. 20 psi {137.9 kPA)
R-410 CEC-free Max. B0 psi {551.1 kPA} Half Dice
« Condenser Water Pressure; %u X 11/8" X %ll

Min, 20 psf {137.9 kPA)
Max, 276 psl {(1902,95 kPA)

CALIFORNIA
Lore it AQ
QUALIFIED [H US LISTED
o X1 A€

(95 x 2.86x 2.22 ¢m)

2110 South 26th Street Teh 1.920.682.0161

Manitowoc, Wi 54220 Fax: 1.920.683.7580 www.manitowocice.com s’ WELBILT

SUIYDBIN 20N 921 00G L1l &



% MANITOWOC

Indigo® NXT™ iT1500 Ice Cube Machine

(e

iT1500 on D970
Storage Bin

@) Blectrical Entrance (2) Options

{B) 172" (1.27 cm) FRT, Water Condenser Qutlet
(water-caoled units)

@ 3/8°(0.95 cm) FET, Water Condenser Inlet
{water-cooled units)

(B 3/8" (0.95 am) FELT. Ice Making Water Inlet

(B) 142" (1.27 am) FRT. Ice Making Water Drain
@ 1/2"{1.27 om) Audllary Base Drain Socket

@) 244" (1.91 on) Bin Drain

Installation Note
Alr Cooled dlearance:

Top: 8“(30.5 cmy

22076011

=4 22075013
G
@
3 T Wy ’
® H
v e ~
PRy

L75" (395 mﬁl/(
4.0 {10.16 em)
475 (1207 e,
10,507 (26,67 am}
39.25" (99;79 )
24.00° (111,76 cm)

Sides: 8" {20.3 em) .

Back: 5 (30.5 cm)
Water Cooled
clearance:

Top/Sides: 8“ (20.3
cm)Back: 5" (12.7 em)

32,007 (85,36 am)

1100
(27,95 emy

24.00" (609 o)

575 (1481 om)
875" (2477 em)
/9‘25" (Z3.50¢m)

29.507{74.93 am)

44.00" (111,76 om)

4,007 (221,92 em}

iT1500
D870

79.50"

Height 20190 cm

48.00"

Width 121.92 cm

34.00”

Depth 86.30 cm

882ibs
400kgs

Bin Storage

Space-Saving Design

Height includes adjustable bin legs 6.00" ta 8.00%
(15.24 to 20.32 cmy) set ot 6.00° (15.24 cmy).
Application Capacity- meosured 90% of total
volume in cublic feet x 33ibs/ibs ft 3

Specifications

ice Praduction 24 Hours Power Usage
kwh/100 Ibs.
70°Air/ SO°F Water 90Air! FO°F Water @IC°AINTOF Patable Water
Ice Usage/100 Ibs.
Madel Shape 1Ph 3Ph 1Ph 3Ph 1 Ph 3Ph 45.4 kgs. of lce
dice 1,688 Ibs. 1,830 |bs. 1.350 Ibs, 1,380 lbs. 20 Gal.
i IDT1500A v 4.66 4.33
= = 766 kgs 830 kgs 612 kgs 626 kgs 737 L
a haif-dice 1,660 lbs. 1,931 Ibs. 1,412 lbs. 1,438 Ibs. 20 Gal.
= IYT1500A ~ 4,49 4,33
753 kgs 876 kgs 640 kgs 652 kgs 757 L
dice 1,6151bs. | 1,744 |bs. | 1,3901bs. | 1,472 1bs. 20 Gal.
= 1DT1500W f 3.63 3.42
= i 733 kgs 791 kgs 630 kgs 668 kgs 757L
o half-dice 1,590 |bs, 1,770 lbs. 1,392 lbs. 1,590 lbs, 20 Gal.
a MT1500W ~ 3.55 3.2
> 721 kgs 803 kgs 631 kgs 721 kgs 757 L
* Waler-cooled Condenser Water Usage / 100 Ibs. /45.4 kgs. Of Ice: 140 gal./ 530 L.
* Water-coaled models are excluded from ENERGY STAR qualification.
o dice 1,675 Ibs, 1,786 [bs. 1,450 fbs, 1,523 [bs. 2¢ Gat.
=3 'DT1500N = 409 399
S i 760 kgs 810 kgs 58 kgs 691 kgs 757 L
half-dice | 1.7001bs. | 1,817bs. | 1.4501bs. | 1,533 tbs. 20 Gal.
IYT1500N = 400 % 409
B 771 kgs. 824 kgs. 658 kgs 695 kgs. 7571
Grder separately: lce storage bin for olf units, fine-set and remote condenser unit JCT1500 for remote cooled units.
W ENEAGY STAR®
Accessories 2
Luminice® Il External Arctic Pure® IAUCS®

Virus and Bacteria
Inhibitor

controls viruses and
bacteria in the ice
machine.

Scoop holder
protect the ice scoop
with the NSF approved
versatile scoop holder.

reduces sediment
and chlarine odors ;
for better tasting ice. :

Water Filters ’ -

schedules and
performs routine ice
machine ¢leaning
automatically.

2110 South 26th Street
Manitowoc, WI 54220

Tel: 1

.920.682.0161

Fax: 1.920.683.7589

Welbilt reserves the right to make changes to the design or specifications without prior notice.

www.manitowocice.com
6452D
07/2020
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STAINLESS STEEL \ \ \

& ECONOMY SPACE-SAVER HAND SINKS
ADVANCE TABCO. 7-PS-23-EC, 7-PS-23-EC-SP & 7-PS-23ECSPNF

= FABRIGATIONT Conforms To NSF 61/9 Lead Free Requirements

Item #: Qty #:
Madel #:
Project #:

FEATURES:

Deep Drowa sink bowl design.

Sinkbowtis 9" x 9" x §".

Sink bowl! has a large liberal radii with & minimum dimension of 2" and
7-P5-23-EC are rectangular in design for increased capacity.

Stainless steel 1-1/2” basket drain. 1-1/2" IPS.

4" 0.C. economy sptash mounted extended lead free compliant faucet,
chrome plated & furnished with aerator.

7-P§-23-EC-SP Includes 7 3/4" High Welded Side Splashes.
7-PS-23ECSPNF does not include a faucet.

CONSTRUCTION:

Al TIG welded.

Welded areas blended to match adjacent surfaces and to a satin finish.
Die formed Countertop Edge with a No-Drip offset.

MATERIAL:

Heavy gauge type 304 series stainless steel.

Wall mounting bracket is Galvanized and of offset design.

All fittings are brass / chrome plated unless otherwise indicated.

7-PS-23-EC-5P

MECHANICAL:
Faucet supply is 1/2" IPS male thread hot and cold.
Faucet Flow Rate: 1.0 GPM/3.8 LPM aerator. 60 PSL

OPTIONAL:
K-59-EC-X - Economy Replacement Splash Mount Gooseneck Faucet
K-316 - Heavy Duly Faucet with Wrist Handles

7-PS-23ECSPNF AWARNING:

Equipment that cludes a fzucet may expose you to themicals, including tezd,
that are known 1o the State of Gafifonia 1o cause cancer or birth defects
or other reproductive harn. For more info. visit www. pBSwamings.ca.gov.

Customer Service Avallable To Assist You 1-800-645-3166 8:30 am - 7:00 pm E.S.T.

L il

e | For Orders & Customer Service: | For Smart Fabrication™ Quotes:
%N% Emall: customer@advancetabco.com or Fax:631-242-6900 | Email: smartfab@advancetabco.com or Fax: 631-586-2933

www.advancetabco.com
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DIMENSIONS and SPECIFICATIONS '\

oL s00° ALL DIMENSIONS ARE TYPICAL
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i 7-PS-23-EC-SP
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12"
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1 6'!

Side Splash —\
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- - all

S o
____f_:___ —SL 14 Ibs.

ADVANCE TABCO is constantly engaged in a program of

ADVANCE TABGD. improving our praducts. Therafore, we reserve the right to
BRAAFT FASFEATION" change specifications without prior notice.

REF-B 325 Wireless Boulevard, Hauppauge, NY 11788 ©® ADVANCE TABCO, FEBRUARY 2020
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Glo-Ray® Aluminum
Infrared Strip Heaters

Models: GRA-18, -24, -30, -36, -42, -48, -54, -60, -66,

-72, -84, -96, -108, -120. -132, -144
18, -24, -30,-36. |, .48, -5b4, -60,

-66, -72,@@ -108, -12u, -132, -144

Safely hold the temperature of your product
without drying out or further cooking food with
Hatco's Glo-Ray® Infrared Aluminum Strip Heaters.
The end result is hot, fresh food that's ready-to-
serve. The continuous aluminum housing and
heavy-duty mountings ensure the durability and
quality of Hatco products.

Standard features
= Prefocused heat pattern covers the entire holding surface
= Consistent holding temperatures with no “cold spots™

* Sturdy extruded aluminum housings that do not sag,
in widths from 18" to 144" (457 to 3658 mm)

* Standard and high watt models available

» Reflector does not blacken, maintaining a consistent
heat pattern

» Protective wire guards under heating element
* Insulation minimizes heat loss

* Factory assembled with mounting tabs, ready to instail
quickly and easily

+ All units single phase only

» Additional reflector styles and lower wattage elements
also available, please consult factory for more information

Gz — 9o
e - 84

Project

ltem #

Quantity

¢ B M THEH N E R I T E TR R EE
~ GRAH-36 =
. High watt, toggle controlled =

¥y U with 2-S hooks, 2-6" (153
Y o mm) chains and optional £
g cord and plug attached =

EHE I I IR

“'\AHEHHH{HEEH .

Options (avaiable at time of purchase only)
6"{152 mm) Housing - Designer Color or Gloss Finish {clear Anodized Standard)t#

OWarm Red OBlack OGray Granite OWhite Granite
ONavyBlue  OHunter Green  OAntique Copper Radiant Red
OGlossy Gray [OBold Black OGleaming Gold  OBrilliant Blue

CHindlicator Light {(not avalable as Bullt-In with Tandem Element option)
Power Leads - Extended beyond standard 3' (314 mm), conduit on 120V, 208V,
240V models only (must specify lead length)
O1'-5' (305-1525 mm) O6'-10" {1829-3048 mm)
O11'-15' (3352-4572 mm) O16"-20' (4877-6096 mm)
Sneeze Guard [19.375" 238 mm) - One side [19.375" (238 mm) - Two sides
014" (356 mm) - One side 114" (356 mm) - Two sides
ONo Control

Infinite Control {remote enclosure recommended) - consult factory if element rating
exceeds 12.2 amps
OBuilt-in [max. of 12.2 amps) fremote installation recommended)
ORemcte Infinite Switch (max. 12.2 amps)

Remote Control Enclosure (RMB) — Designer Color or Gloss Finish (clear Anodized

Standard)!#
OwarmRed  OBlack OGray Granite Owhite Granite
CNavy Blue OHunter Green O Antique Copper O Radiant Red

OGlossy Gray OBold Black UGleaming Gold O Briliant Blue
OAdjustable Tubular Stands 10"-14" (254-356 mm) - Permanent, for hardwired
installation
Non-Adjustable Tubular Stands {rmatch housing color) choose clearance below
E110" (254 mm} 12" 305 mm) (4" (356 mm)  [M6" {406 mm)
C-Leg Stands - Portable, for cord & plug instaltation
OStandard Watt - 10" {254) clearance - for madels up to 72" (1829 mmj) wide
OHigh Watt - 13.5" {343 mim} ¢learance - for models up to 72*(1829 mm) wide

T-Leg Stands - for models up to 727 (1829 mm) wide, specify clearance - Portable,
for cord & plug instaliation
010"(254 mm) (Standard Watt) [113.5"(343 mm) [16"{406 mm) [118"{457 mm)

OAttached 6' (1829 mm) Cord & Plug Set on 120V rmodels up to 72" (1829 mm) wide
require Standard Chain Mount Kit (two S hools with tweo 6° {153 mm) lengths of chain)
or add optional C-leg stands, or Teg stands (see specific model for plug configuration)

OTwe S hooks with two 6° (153 mm) lengths of chaln - Stationary, for cord & plug
installation

D Attached 6' (1829 mm) Cord & Piug Set on Bxport models up to 86" (2438 mm) wide

Accessories

Adjustable Angle Brackets (with clearance above unit)
01"-2" 25-51 mm)  O7° (178 mm) - GRA models only
O Chain Suspension

tNon-standard colors are non-returnable

I 7 |FS anti-microbial coatings use naturally-occurring, environmentally sustainable,
d silver ions to help inhibit the growth of microbes on the powdor coated surface.
(  See www.hatcocom.com/antimicroblal-paint for more Information.

C:‘g‘:' For aperation, location and safely information, please refer tn the Installation

@ @ (€

( @nd Operating Manual. THE USA
I R T e T e L Ty LTy ST R AR e T I A R T LR R L R E T T T L O T T R R T T R R A R e N T R L L T L T H AT ST R TR TR TR ET
HATCO CORPORATION [ P.O. Box 340500 Milwaukes, Wi 53234-0500 U.S.A. | (800} 558-0607 I (414) 671-6350

Ej:_ www.hatcocorp.com I support@hatcocorp.com l Find a Hatco Rep | Image Library ] Document Library | Chat
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Glo-Ray® Aluminum Infrared Strip Heaters

Models: GRA-18, -24, -30, -36, -42, -48, -54, -60, -66, -72, -84, -06, -108, -120, -132, -144
GRAH-18, -24, -30, -36, -42, -48, -54, -60, -66, -72,@ -96, -108, -120, -132, -144

HEEL R L AT T L R T A b A L N L E L T U e e N R T e T M T H I R T E R T H T R R T T T R H R H U EHEH

Power Location - 36" (914 mm) flexibla
GRA and GRAH metal conduit with 42° (1067 nlg wire leads
P |

r""' 1 1 ] ] F--F 71
. y i ~ ~ = = - =
FRONT VIEW " @ 1 E(Sf‘s‘"‘) ENDVIEW Dﬁztﬁw TOPAVIEW r"“*‘i.:'f; ‘:.'_f ;\:]'—_.F A
! 187 t0 144 (457 to 3658 mrm) & (152 mml) “Suitch Protective Grill Hpating Element Reflector
SPECIFICATIONS
Glo-Ray® Aluminum Infrared Strip Heaters """ The shaded areas contain
Phase: Al Single Phase ... .. electrical information
Amps: Amps on all models can vary based on configuration - please consult factory. for International models
Standard Watt High Watt Both Models
Model Volts Watt Amps [Ship Weight*| Model Volts Watt Amps |Ship Weight® ﬂug {Optional} | Width x Depth x Height
120 2.4 120 2.9 NEMA 5-15P
208 250 1.2 208 350 1.7
240 1.0 240 15 -
- - — 100 350 35 _
GRA-18 200 231 1.2 71ibs. GRAH-18 200 324 1.6 7 Ibs. 18" x6"x25"
220 450 11| dkg) 20 350 18§ 4kg) {457 x 153 x 64 mm)
240 1.0 240 5 CEE7-7
220-230 (CE)* | 250-273 | 1.1-1.2. 220-230 (CEy* ) 350-3683 1.6-1.7 Schuko B3-1363
230-240 (CE)* | 230-250 | 1.0-1.0 230-240 {CE)*] 321-350 1 1.4-1.5
120 29 120 49 MEMA 5-15P
208 350 1.7 208 500 24 _
240 1.5 240 21
- — - 100 500 5.0 . _
GRA-24 200 324 _16 7 Ibs. GRAH-24 200 462 K 8 lbs. 24" x 6" x 25"
390 16 (4 kg 390 % (4 kg} {610 x 153 x 64 mm)
240 350 5 0 | % 23 CEE7-7
230-230 (CEr* | 950283 | 1.6-1.7 220230 (CE* | 500-847__ | 2.3.9.4 Schuko BS-1363
230-240(CF)* | 321350 | 1.4-1.5 30-240 (CE)* | 469-500 | 2.0-2.1
120 38 20 5.5 NEMA 5-15P
208 450 22 208 660 .2 _
240 18 240 2
- - - 100 ~ | 850 6. _
GRA-30 200 418 2.1 81lbs. GRAH-30 2060 610 3.1 8lbs. 30" x6"x25"
270 450 2 @ kg) 220 860 30 | 4kg) {762 x 153 x 64 mm)
240 1. 240 2.8 CEE7-7
220-230 (CE)* { 450492 | 2.1-2.2 220-230{CE)* | 660-721 | 3.0-3.1 Schuko BS-1363
230-240 (CE}* 1 413450 | 1.8-1.9 230-240 (CE)* | 606-660 [ 2698 —
120 48 120 6.7 NEMA 5-15P
208 875 28 208 800 38
240 24 240 33 -
- - - 100 §00 8.0
GRA-36 200 532 2.7 9lbs. GRAH-36 200 740 37 9 |bs. - 36" x6"x2.5"
730 575 26 | {5kg) 20 a0 3§ | ©ky) (914 x 153 x 64 mm)
240 24 e40 3.3 CEET7-7
220-230 (CE)* | 575629 | 2.6-2.7 220-230 (CE)*| BOO-874 | 3.6-38 Schuko BS-1363
| 230:040 (CE}* | 598-6575 | 2.39.4 230240 (CEY¥ [ 735-800 | 3.23.3
120 5.6 120 7.9 NEMA 5-15P
208 675 3.2 208 950 46
240 2.8 240 40 -
- - - 100 950 g5 _
GRA-42 200 524 3. 104bs. GRAH-42 200 878 4.4 11 Ibs. 42" x 8" x 2.5"
220 675 3] 5 ka) 290 950 43 | (6kg) (1067 x 153 x 64 mm)
240 21 240 . 40 CEE7-7
220-230 {CE)* | 675-738 | 3.1-3.2 | 220-230 (CEY* | 8501038 | 4.345 Schuko BS-1363
230-240 (CE)* | 620-675 | 2.7-2.8 230-240 (CE)*J 873-950 ! 3.84.0 — —
120 6.7 120 9.2 NEMA 5-15P
208 200 3.8 208 1100 5.3 _
240 3.3 240 4.6
- - = 100 1100 1.0
GRA-48 200 740 3.7 11 Ibs. GRAH-48 200 17 i 81 11 Ibs. - 48" x 6" x 25"
290 800 6 Ekg) 290 L4100 - 50 5 kg (1219 x 153 x 64 mm)
240 . 240 46 CEET7-7
220-230 (CE)* | 800-874 | 3.6-3.8 220-230 (CE)*} 1100-1202 5.0-5.2 Schuko BS-1363
230-246 {CE)* } 735-800 | 3.2-33 230-240 (GE)* | 1010-1100] 4.4-46

4 Shipping weight includes packaging and does not include RMB.
* CE approved units for 220-230V utilize a 220V heating system; 230-240V CE units utilize 8 240V heating system.

LR T T e L R A L T T N R N R Y E R A e N eI e s LA L R (T R I H R T A (T AN
HATCO CORPORATION | P.0. Box 340500 Milwaukee, W1 53234-0500 U.S.A. | (B00)558-0607 | (414) 671-6350
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°  Glo-Ray® Aluminum Infrared Strip Heaters
Models: GRA-18, -24, -30, -36, -42, -48, -54, -60, -66, -72, -84, -96, -108, -120, -132, -144
GRAH-18, -24, -30, -36, -42, -48, -54, -60, -66, -72, @ -108, -120, -132, -144
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SPECIFICATIONS
Glo-Ray® Aluminum Infrared Strip Heaters """ The shaded areas contain
Phase: All Single Phase ' ... electrical information
Amps: Amps on all modsls can vary based on configuration - please consult factory. for International models
Standard Watt High Watt Both Models
Model Volts Watt Amps | Ship Weight®| Model Volts Watt Amps | Ship Weight*] Plug (Optional} | Width x Depth x Height
120 77 720 04 NEMA 5-15P
208 825 44 508 1250 6.0
240 39 240 52 -
300 855 23 | 131bs. 200 115 58 | 13lhs. = 54" x 6" x 2.5"
GRASA  Toog 925 42 | (6kg) GRAH-54 1555 o5 |57 Ba) | 4372 x 153 % 64 mm)
240 39 240 - 52 CEE7-7
220230 (CE)* | 925-1011 | 4.2-44 : 220-230 (CE)* | 1250-1366] 5.7-5.3 Schuko BS-1363
230-240 (CF)*| 850-925__| 3.7:39 230:240 (CE)® | 11481250/ 5052 _
120 88 120 .7 NEMA 5-15P
208 1050 50 208 1400 6.7
240 44 240 58 -
200 | EiZ] 49 | 14lbs. 200 1285 65 | 14Mbs. - 60" X 6" x 2.5"
GRASD %0 s |48 Pke) R T I Py 64| Tkg) (1524 x 153 x 84 mm)
240 44 240 .} 58 CEET-7
220230 (CE)* | 1050-1148 | 4.8-5.0 220-230 [CB)® | 1400-1530] 6.4-6.7 Schuko BS-1363
230-240 (CE)* [ 984-1050_| 42-4.4 230-240 (CF)* | 1286-1400] 5.6-5.8
120 9.7 120 13.0 NEMA 5-15P>
208 1160 A 208 1560 75
240 P e 240 65 | s -
1073 54 200 1443 72| 161bs. - 86" X6 x 25"
e — Py 53 |Bkg)  [GRAMES oy 71| Bke) (1676 153 % 64 mm)
240 48 240 1560 65 CEET-7
220230 [CE)* | 11601268 | 5.3-55 230-230 [CE)®_| 1560-1705] 7.1-74 Schuko BS-1363
230-240 (CR)*| 1066-1160| 4,648 730-240 (CE)® | 1433-1560] 6.2-65
120 10.6 120 » 14.4 NEMA 5-15P™
208 1275 6. 208 1725 8.3 _
240 5 " 240 72
200 179 53 1 171bs. 200 1585 80| 17 1bs. — |l 72*xetx2s
GAT2 a0 = 58] Bka) GRARTZ oy s |28 €ka) (1829 15364 )
240 53 540 72 CEE7-7
220-230 (GE)* | 1275-1394 | 5.8-6.1 590-230 (CE1*? | 1725-1885] 7.8-8.2 Schuko BS-1363
230240 (CEY* [ 11711275 | 53-53 230240 (CE1| 15841725] 6,972
120 * | 125 1204 g 174
208 1500 72 ~  [208 A= 2050 3 -
240 63 | 19ts. 240 5§ 191bs. 84" x 6" x 2.5°
GRA84 10 1387 B9 | Okg) < GRAH-84 | Tong 1895 561 @ kg) = {2134 x 153 x 64 mm)
{20 220-230 (CE}* | 1500-1640 | 6.8-7.1 220-730 (CE\" | 2050-2241] 9.3.9.7 CEE 77
230:240 (CE)* | 1377-1500 | 6,063 230-240 (CE)?| 188320501 8285 Schuko BS-1363
120 » 144 1204 20.0
208 1725 8.3 [ 208 2400 115 -
cRags |20 72| 21bs. cRARgs ) |24 10.0_| 211bs. 96" X6 x 2.5"
200 1585 80| (10ka) ( 500, 7518 11| (10kg) = (2438 x 153 x 64 mm)
4118 220230 (CE)* | 1725-1885 | 7.882 990-730 [GE | 2400-2623/10.8-11.4 CEE 7-7
230-240 (CE)*| 15841725 | 6972 230-240 (CE)™| 2204-2400[9.6-10.0 Schuko BS-1363
120 15.4 120 208 S
708 1850 89 208 2500 12.0
24 ibs. e 23 bs. 108" x 6" x 2.5°
GRA-10874 [ 240 71| {11kg) GRAH-108"# | 240 1041 41 kg) - (2743 x 153 X 64 mm)
230 1850 8.4 220 2500 1.2
40 77 240 10.4
20 17.5 20 2.5
208 2100 10,4 208 2800 135
: 26 Ibs. e 26 Ibs, 120° x 6" x 2.5"
GRA-120'4 [ 240 B8 | (o) GRAH-120+ [ 240 TN e - (3048 x 1993 64 rm)
220 2100 95 220 2800 12.7
240 8.8 240 11.7

4 Shipping weight includes packaging and does not include RMB.

* CE approved units for 220-230V utilize a 220V heating system; 230-240V CE units utilize a 240V heating system.

* 120V models with infinite switch require tandem {end-to-end) elements, consult factory for applications.

+ (lo-Ray models 108"-144" (2743-3048 mm) wide and 120V models of GRAH-84 and GRAH-36 contain tandern (end-tg-end) elements that may be individually controlied.
* Not available with CE Mark.

> GRAH-66 and GRAH-72 require NEMA 5-20P cord for Canada.

¥ Available with RMB or remate switch only,
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HATCO CORPORATION | P.O. Box 340500 Milwaukee, W| 53234-0500 U.S.A. | (800)558-0607 | 414) 671-6350
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n®  Glo-Ray® Aluminum Infrared Strip Heaters
) Models: GRA-18, -24, -30, -36, -42, -48, -54, -80, -66, -72, -84, -96, ~108, -120, -132, -144
GRAH-18, -24, -30, -36, -42, -48, -54, -60, -686, -72, -108, -120, -132, -144

R H L L T L R R L I T N C T N T R R T T R T T H R H T TR R T T E T T I HTH A HIH

SPECIFICATIONS
Glo-Ray® Aluminum Infrared Strip Heaters 777" The shaded areas contain
Phase: All Single Phase ;... electrical information
Amps: Amps on all models can vary based on configuration - please consult factory. for International models
Standard Watt High Watt Both Models
Modal Volts Watt | Amps | Ship Weight®] Model Volts Watt | Amps | Ship Weight®] Plug (Optionall | Width x Depth x Height
120 19.3 120 26.0 N
208 2320 112 208 3120 15.0
GRA-132¢# [240 a7 ?ﬂ"‘;&) GRAH-132t [240 13.0 ?;14 ',t(’s-) - 132" x6°x 25"
220 2330 [ 08 9. 7 3120 142 - {3353 x 153 x 64 mm)
240 5390 97 ] 3120 130
20 21.3 12 28.8
208 2550 123 | 0 pe 208 3450 166 | 40 1ns
GRA-144%4 | 240 106 ] 45 kg) GRAH-144%4 [ 240 142 | oo i) - 144" X 6° x 2.5"
220 2550 116 - 230 3450 15.7 9 (3658 x 153 x 64 mm)
240 2550 10.8 240 3450 14.4 b

4 Shipping weight includes packaging and does not inciude RMB. ‘
+ Glo-Ray models 108"-144" (2743-3048 mm) wide and 120V models of GRAH-84 and GRAH-86 contain tandem {end-to-end) elements that may be individually centrolled.
+ Not available with GE Mark.

TOGGLE SWITCH RECOMMENDED MOUNTING HEIGHTS
Toggle Switch: Max. 15 amps. Locaticn; Chef's left side standard, @~ (Refer to the Installation section of the Manual on the Hatco website)

other options available. Standard Watt: 8°-11" (203-279 mm)  High Watt 11°-14" (278-356 mm}
M
INFINITE SWITCH MINIMUM CLEARANCES
Max. 12.2 amps Combustibles
Below overshelf:1" (25 mm} clearance.
LEADS Unit to surface below: High watt,13.5" (343 mm) or Standard watt - 10* (254 mm),
36" (914 mm) fiexible metal conduit with 42° (1067) wire leads. Unit to wall: 3* {76 mm).
USA/Canada: 3' (914 mm) conduit with leads — server's right. E;g;mﬂ;ﬁ#gﬂﬁlﬁ% witches:
Export/Buro: 6° (152 mim} leads — server's right. Must be installsd in a pass through area.

PLUG CONFIGURATIONS Se!r?‘{f overFShe‘ft; 1I" {25 mm} clearance.

i Feati nit to surface below:
Pleass refer to electrical speciication chart High watt with infinite control or indicator light - 10° (254 m.

NEMA 5-15" NEMA 5-20" High watt with On/Off toggle switch - 8° (203 mmy.

Corded Units with Built-In Switches:
A Must be installed in a pass through area.

Below overshelf. 3" (76 mmy) clearance.

CEE 7-7 Schuko Unit to surface below: High watt: 11° (279 mm} or Standard watt: 10" {254 mm).
il Hardwired Units with Remote Switches:
EQ: May be installed against a non-combustible back wall and flush to an overshelf.
2 Unit to surface below: 8° (203 mm).

Setback from the front of an overshelf: Maximum 10” (254 mm),

REMOTE CONTROL ENCLOSURES
RMB saries uses one Control Box per Strip Heater - if RMB2 series is used, mutiple
warmers can be controfled from one box (U.S., Ganada only). CE models require any remots
switches be contained in a Remote Control Enclosure.

C‘i: lick here to download the RMB Chopse Remote Box Excel Spreadsheet
or follow this file path: www.hatcocomp.com > Resources > Choose Remote Box

Maxdmum Infinite/Toggle Switches
Model | Width U, Canada, Export U.S. Dollar Euro
RMB-3 6" (150 mm) 1 infinite or 2 toggle 1 infinite or 2 toggle
RMB-7 9.375" (239 mm) | 2 Infinite er 4 toggle 2 infinite or 3 toggle
RMB-14 | 14.375" (366 mm) | 4 Infinite or 6 toggle 4 infinite or 4 foggle

AMB-16 | 16.375" (417 mm) | 4 infinite with 1 toggle -
RMB-20 20.375" (518 mm) | 4 Infinite with 3 toggﬁa —
RMB2-1R | 11" (279 mm} 1 toggle, 1 infinite, 1 relay, 1 indicator light —
RMB2-2R | 14" (356 mm) 1 togdie, 1 Infinite, 2 relays, 1 indicator light —

PRODUCT SPECS

Infrared Foodwarmers

The Infrared Foodwarmer shall be a Glo-Ray®, manufactured by the Hatco sheathed. The foodwarmer shall be factory assembled ready for electrical installation.

Corporation, Milwaukee, WE 53234 U.S.A. Options and accessories shall include adjustable or non-adjustable tubular stand,

The Strip Heater shalt be a Glo-Ray model ... , retad at ... watts, ... volts, single G-leg stand, Tleg stand, angle brackets, suspension chain and fittings, sneeze guard,
phase and be ... inches {milimeters) in overall width. The Glo-Ray shall consist of cord and plug set, indicator light, and infinte control -~ remote or built-in. The Housing

an aluminum housing and include as standard equipment four stainless stee! shelf and RMB shall have Optional Designer Color or Gloss Finish anti-microbial paint.

mounting tabs and an on-off switch may be opticnally installed remotely or to either Warranty consists of 24/7 parts and service assistance (U.S. and Canada onfy).
the front or rear ¢f the unit, The infrared heating element shall be tubular metal

L L A L LR R L R IR L R L R L L L T T R T e R e A L I LT T T B I T R T T H A S AR RN LR R IR TH LTI A TR BAR H
HATCO CORPORATION | P.O.Box 340500 Milwaukee, W1 53234-0500 U.S.A. | (800)558-0607 | (414) 671-6350
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o STAINLESS STEEL I/LB
HAND SINKS

A= 12> wiDk sPAcE-SAVER unts @ @B:
BMAHT FASRIGA TION™ Conforms To NSF 61/ Lead Free Requirements

!
temid#:  Qtyi:

Model #:
Project #:

FEATURES:
One piece 9* x 9" x 5" Deep Drawn sink bowl design.

All sink bowls have a large liberal radii with a minimum dimension of 1"
and are square in design.

2" stainless stee! drain with strainer plate.

. Units with towel dispensers use standard C-fold towels.
7.PS-53 Speciiic Features:

7-PS-22 - 4" 0.C. K-22 deck mounted faucet with aerator.

7-PS-83 - 4" 0.C. K-22 deck mounted faucet with aerator. Liquid soap
WITH SOAP & TOWEL DISPENSERS & towel dispenser with hinged towel box.

7-PS-23 - 4" O.C. K-123 splash mounted faucet with aerator.

7-PS-84 - 4" 0.C. K-123 splash mounted faucet with aerator. Liquid
soap & towel dispenser with hinged towel box.

7-PS§-53 - 4" 0.C. K-175 splash mounted electronic faucet with aerator.

7-PS-73 - 4" 0O.C. K-123 splash mounted faucet with aerator. Liquid
scap & towel dispenser with hinged towe! box.
7 3/4" high Side Splashes (from top of deck).

CONSTRUCTION:
All TIG welded.

Welded areas blended o match adjacent surfaces
and to a satin finish,

Die formed Countertop Edge with a No-Drip offset.
One sheet of stainless steel - No Seams.

MATERIAL:

Heavy gauge type 304 series stainless steel.

Wall mounting bracket is stainless steel and of offset design.

All fittings are brass / chrome plated unless otherwise indicated.

MECHANICAL:
Faucst supply is 1/2" IPS male thread hot and cold.

Faucet Flow Rate: 1.0 GPM/3.8 LPM aerator. 60 PSI.
Drains are 1-1/2" IPS.

AWARNING:
Equipment that includes a fauce! may expose you te chemicals, inclisding lead,
that are knwn ko the State of Califomia to cause cancer or birh defects
o other rearadiective ham. For more Info,, visit wenw.pGSwamings.ca.gov.

Customer Service Available To Assist You 1-800-645-3166 8:30 am - 7:00 pm E.S.T.

S For Orders & Customer Service: : For Smart Fabrication™ Quotes:
ADVANGE TABCD '

EMART FABRICATION= Email: customer@advancetabco.com or Fax: 631-242-6900 Email: smartfab@advancetabco.com or Fax; 631-586-2933
www.advancetaboo.com ’
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DIMENSIONS and SPECIFICATIONS |23

TOL Overall: £ .500” Interior: % .250” FITTINGS SUPPLIED AS SHOWN ALL DIMENSIONS ARE TYPICAL

TOP VIEW FOR 7-PS-22 TOP VIEW FOR 7-PS-23 TOP VIEW FOR 7-PS-83 TOP VIEW FOR 7-PS-73
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ADVANCE TABCO is constantly engaged in a program of
improving our products. Therefore, we reserve the right to
change specifications without prior natice.

© ADVANCE TABCO, MAY 2020

REF-B 325 Wireless Boulevard, Hauppauge, NY 11788



STAINLESS STEEL 74

FABRICATED FLOOR MOP SINKS

ADVANCE TABCO.

BMIART FADRICATION™ tem#& Qty #
Model #:
Project #:

tandard Mop Sin

9-OP-20 Shown FEATURES:

Floor mounted unit eliminates the need of lifting heavy containers.
Tile edge furnished on the rear.

Bowls rectangular in design for increased capacity.

K-16 3-1/2" Free Flow Drain. Gonnects to a 2" drain pipe.

-DF models feature a notched out front which allows for
ease of emptying mop bucket).

CONSTRUCTION:
All TIG welded.

Welded areas blended to match adjacent surfaces and to a satin finish.
MATERIAL:

16 Gauge type "304" series stainless stes! sink bow! & Apron.

Drop Front Mop Sink .
9-0OP-40DF Shown

Bowl Size Dimension Distance Distance Approx. Approx.
Model # {AxBxC) {WxLxH) {E) (7] wt. Cu.
9-QP-20*  16"x20°x6 21" x 25 x10° 10127 122" 33bs. 4
9-0P-28* 20287 x & 25" x 33" x 107 12-1/2" 16-1/2" 47 1bs. 7
9-0P-40" 16" x20"x12" 21"x25"x 16" 10-1/2" 12-12"  451s. 6
S-OP-43" 20" x 28 212 29 x 3y xiY 1240 16127 G2ibs. ©
9-0P-44 24" x 24" x 12" 28" x 29" x 16" 14-1/2° 14-1/2"  70ibs. 9
9-0P-33  24"x36'x 12" 29"x41"x16" 1412 2012 80Mbs.  i2
9-0P-34 24 x A x 12" 2P x5 x 1§ 14-172" 26-1/2"  90lbs. 15

STANDARD

Notched Out Front Allows Fabricated Bowls are Welded
Ease of Emplying Mop Buckel ~ Togelher al the Seams LARGE BOWL

_ JNRNRNE 9-0P-AQDF 15'x20°x 12 184/ x25°x 16" 10-42" 1212 85bs 9
* NSF Compliant @ 9-OP-48DF 20"x2¢"x 12’ 22-/2°x33'x16" 1242  16-12" 110bs. 15
MOP SINK ACCESSORIES
16” High Side & Back Splashes for 9-OP Series Mop Sinks
Splashes on All 3 Sides Splash on Left or Right & Back
Model#  Fits Units: | Model # Fits Units: Wodel # Fits Units: | Model # Fits Units:
9-0P-20 9-0P-20
K-298 sopag |K-298D 9-OP-40DF K-288LorR o0 |K-288LDorRD  9-0P-40DF
9-0P-28 9-0P-28
K-299 oopag |K299D 9-OP4EDF K-290LorR ... |K-290LDorRD 9-0P48DF
K-300 9-0P-44 - - K-29iLorR  9-0P44 -

Hefght Above Finished Floor {A.F.F.}

9-0P-20/9-OP-28 = 26" High  9-OP-40/9-OP-40DF/3-CP-42/3-0P-48/ 3-OP-48DF = 32° High
- K-16 Replacement drain for floor mop sinks
© K-240 Service Faucet*
& K-242 23" wide mop hanger
. K-243 Stainless stes! mop drainage tray
K-244 Hose and hanger
" K-245 8" x 24" utility shelf
i K-248 8" x 36" utility shelf
" *Does not meet Federal Lead Free Standards
as it is not intended for potable water,

Customer Service Avallable To Assist You 1-800-645-3166 8:30 am - 7:00 pm E.S.T.

- i . . s
S mma For Orders & Customer Service: ; For Smart Fabrication™ Quotes:
%Eca Email: customer@advancetabco.com or Fax: 631-242-6900 | Email: smartfab@advancetabco.com or Fax: 631-586-2933

www.advancetabeco.com
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T&S BRASS AND BRONZE WORKS, INC.

2 Saddleback Cove [ P.O. Box 1038
Travelers Rest, SC 29690

Model No.
B-0665-BSTR

ltem No.
Travelers Rest, SC: 800-476-4103 - Simi Valley, CA; B0D-423-0150 « Fax: 864-834-3518 « www isbrass.com l 2'{
'TEM | sALES NoO. DESCRIPTION
Spout w/ Male GH Outiet & Upper
1 009545-25 15javis - Rough Chrome
2 009546-40 {Upper Support Rod
3 ]001193-19NS|Red Button index, Press-in
4 B-0969 1/2" NPT Vacuum Breaker
5 002534-25 |[Close Nipple, 1/2" NPT
6 [001638-45NSiLever Handle (New Style)
Quarter-Tum Eterna Cartridge w/
7 |002712-40NS|Spring Check, Handle, Red Index &
Screw, RTC
Quarter-Turn Eterna Cartridge w/
8 |012443-40NS Spring Check, RTC
9 |018506-19NS|Biue Button index, Press-in
10 000925-45 |Lab Handle Screw
Quarter-Turn Eterna Cartridge w/
11 |002711-40NS|Spring Check, Handle, Blue Index &
%crew, LTC =
uarter-Turn Eterna Cartridge w/
12 |012442-40NS Spring Check, LTC
13 001019-45 |[Coupling Nut Washer
14 00AA 1/2" NPT Female Eccentric Flange
15 163A Built-in Service Stop

Product Specifications:

8" Wall Mount Service Sink, Quarter-Turn Eterna Cartridges w/ Spring Checks,
Lever Handles, Upper Support Red, Garden Hose Male Outlet, Built-In Service
Stops, Rough Chrome Finish, 1/2" NPT Vacuum Breaker & 1/2" NPT Female

Inlets

Product Compliance:

ASME A112.18.1/ CSA B125.1
NSF 61 - Section 9

NSF 372 (Low Lead Content)
ANS|IA117.1 (ADA)

ASSE 1001 (VB)

Drawn; KJG

|Checked: JRM |Approved:  JHB

|Date:

1119118

[Scale:  NTS [Sheet 2 of 2




