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Piedmont Series (Roll-Ins, Roll-Thrus, Warming Cabinets) & 2 FH #1880 251
FEATURES/BENEFITS Model Ft. W x D xH Each
* Down-duct air distribu- ¢ 8 PWI1S 343 33" x 35" x 84.5"..... 2,880
tion for even cooling. ® 2” - s L PWT1S 34.3 33" x 35" x 84.5"...... 2,890
fgggg%hlgggg% Pely%roeI; g PWI2S 73.4 66" x 35" x 84.5"..... 3,400
mounted refrigeration sys- PWT2S 73.4 66" x 35" X 84.5"..... 5,130
tem and high humidit PRI1S 34.3 33" x 35" x 84.5"...... 2,720
coated evaporator coil. PFI1S 343 33" x 35" x 84.5".... 3,690
Hot-gas condensate evapo- —— i iy " . .
rator. ® Stainless steel door PRI2S 73.4 66" x 35" x 84.5"...... 3,820
andl rilles. c?rij cga}fd PFI2S 73.4 66" x 35" x 84.5".... 5,010
steel front and sides. ® An- " " .
odized aluminum interior; | PRT1S 36.5 33" X 37" X 84.5" ...... 3,840
exteriors mounted ther- | PRT2S 78.2 66" x 37" x 84.5".... 5,570
inol?let,etrm: Kegeg doolz PRI1 PW24S 23.1 26" x 32" x 84.5"...... 2,100
ocks with heavy duty worl " , .
flow handle and hardware. PR12 PwW48S 46.6 52" x 32" x 84.5"...... 3,030
PWD24S 24.6 26" x 34" X 84.5"... 3,090
PWD48S 49.7 52" x 34" x 84.5"...... 3,790

T=Roll-Thru I=Roll-In W=Warming Cabinet D=Pass-Thru S=S olid Door

Food Preparation Tables - Regular J[\HEAE — 5@ ZA

Model Ft. W x D* x H Each
SP27 73 27" x 29" x 42'... 1,090 ] - | . l
SPD27 7 27" x 31" x 42'.. 1,570 S S T
SP48-8 13.9 48" x 29" x 42"... 1,510 Lt T e e ] ]
SP48-10 13.9 48" x 29" x 42".... 1,630 ryim | | | | ;
SP48-12 13.9 48" x 29" x 42"...... 1,670 . AR R A
SP60-8 17.1 60" x 29" x 42"...... 1,760 i — L1 SESE: ____"'_“_""' ___'“_':'_'_'_"' _":"’___
SP60-10 17.1 60" x 29" x 42"... 1,760 FeH o EEHEAE
SP60-12 17.1 60" x 29" x 42".. 1,770 =
SP60-16 17.1 60" x 29" x 42"... 1,790 i —— —— ———
SP72-8 215 72" x 29" x 42"... 1,980
SP72-10 215 72" x 29" x 42".. 1,990 m :
SP72-12 215 72" x 29" x 42"... 2,010 | |
SP72-18 215 72" x 29" x 42'.... 2,040 T —— —— .
*Refers to cabinet bas e with QOor (excluding door handle). X .r
Number (12)=No. of Pan D=with Drawers |
FEATURES/BENEFITS I|
* Top available with full compliment of 4” deep polycarbonate pans or with ——— . 1
ans & toaster space combination. ® Stainless steel front and sides. Interior | | - [l ] |
inish is anodized aluminum. Epoxy coated steel shelves standard. Lift Out ' ‘,.-
refrigeration system. ® Energy efficient forced-air circulation system that SPD27
provides for cold air circulating under and slightly over the pans. SP48-12
Food Preparation Tables - Mega $[AEAE — AR
y Model Ft. W x D* x H Each
| | SP27-12M 7.3 27" x 29" x 46"..... 1,300
— : SP48-12M 13.9 48" x 29" x 46"..... 1,860
ks = N e T — SP48-18M 13.9 48" x 29" x 46"..... 1,900
9 e SP60-12M 17.1 60" x 29" x 46"...... 2,010
| - SP60-18M 17.1 60" x 29" x 46"...... 2,050
e — — — SP60-24M 17.1 60" x 29" x 46"...... 2,090
SP72-12M 215 72" x 29" x 46"...... 2,290
a ] [ | ' ] W |;_ _| SP72-18M 215 72" x 29" x 46"..... 2,320
1 ! L SP72-24M 215 72" x 29" x 46".... 2,360
bkl S —— TS -~ ik SP72-30M 215 72" x 29" x 46"...... 2,400

*Refers tp cabinet bas e with door (excluding door handle).

m Number (12) = No. of Pan M=MegaTop
! - B — FEATURES/BENEFITS

= L = 1T = « Larger top depth provides more for pans and work space.

| 4” Deep pans of polycarbonate material - standard. 6”

l | Legs - standard. » Stainless steel front and sides. Interior

T e — 1 finish is anodized aluminum. « Energy efficient forced-air

=y = e circulation system that provides for cold air circulating

SP4g-12M SP4g-18M SP60-24M I under and slightly over the pans.
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