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Quantity:
Ice Cooled Food Table Project
Date:
MODELS

Q 36-CFl 36 %"
Q 50<F 50 9"
Q 60 609"
Q 66-CFI 66 %"
Q 74-CFl 143"
0 84-CF 845"
Q 96-CFl 96 %"
Q 144-CFl 144 %"

CFI-74 shown with optional solid tray slide and two fier display stand.

» Durable, colorful, molded
fiberglass.
Top: Tray Slide: e
Q 36" Counter Top Height Stainless §1§,e|' » East to clean, low maintenance.
3 Other Height  (specify __ ) Q Solid “V” ridge ' - '
2 Top Extensions (width ) 8 ;hi)t Slurfute > Ccl)nvenlent portability, or use in
; ubular a line-up.
Q Top Extensions (length ) Solid Surface P
Q Corian®  (specify ; » Full complement of options
Q Powder Coated brackets (specify RAL # available.
AbElvg "‘ﬁ l'fl'op: 8 ?64|: Trgf/dSIiEle Hﬁight
vershe ther Slide Height : fons:
2 Sloped Front Protector . ’ Elecclhc'uul 9P'|°|I'|$1- fush
Q Curved Front Profector Base Options: ) 2 (onven!ence ou |e' U(SI |
Q2 Other Style Protector (specify ) 3 Enclosed Base (specify EB after model #) onvenience outlet, pedesta
O Buffet SKieId Single Service 1 Cam Operated Line-up Locks 1 Daisy chain
Q Buffet Shield Double Service 8 E’ill)]gel Dml))rs Panel 1 Load center
géift-upDHinFe fglz sllEieId I 0 E:1 dengr:;SShgi)fr anets Other ()ptions:f ot
tier Display Shelt, single service .  Canopy (specify style & color
Q2 2 ier Display Shelf, double service 2 Custom Color (specify RAL #) Q 0ver-[s)tyrl£cfure thysi nage &) lights
far D : ; O 5" Diameter Caster gnage < 1ig
2 3 tier Display Shelf single service lameter Lasiers i
3 3 tier Display Shelf, double service ) Stainless Steel Legs (specify )
Q Curved Gruss for Display Shelf A 0ther 1 Theme P(i]ckulge
2 Powder Coated finish (specify RAL #) Cutting Board: B %t 00l Bus
2 Fluorescent Lights O 8" wide Stainless Steel 0 Srpu(;?e Shuttle
Q 8" wide Richlite® composite 2 Covered Waaon
22 Other widih e g
—_— Q Circus Train
3 Other (specify)
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MODEL L S WEIGHT

36-CFl 36 %" 25" 15" 300 Ibs.

50-CFl 50 34" 38" 36" 350 Ibs.

60-CFI 60 34" 51" 46" 480 |bs.

66-CFl 66 %" 51" 46" 500 lbs.

74-CFl 74 3" 64" (2) 28~ 576 Ibs.

84-CFl 84 %" 64" 36" & 28" 600 lbs.

96-CFl 96 %" 77" 46" & 28" 650 lbs.

144-CFl 144 %" 77" (2) 46" 800 Ibs.
Note: Ice pans need not be full length of body. (specify pan length )

ICE COOLED FOOD TABLE

TOP: Top to be 30" wide and fabricated
from a minimum of 14 ga. stainless steel
with square turndown on all sides and cor-
ners fully welded, ground and polished. Top
to have #4 satin finish and with all edges
having a #7 hiite finish.

BODY: Body to be seamless molded fiber-
glass (F.R.P) with smooth exterior surfaces
and rounded corners. To be constructed by
a hand lay-up process with four layers of 1.5
oz continuous strand fiberglass mat, plus a
24 oz layer of woven roving on the bottom
for added strength. Fiberglass to be flame
retardant per specification ASTM E-162

having a flame spread of 25 or less. Body
inferior to be reinforced at each end with 4”
wide, 12 gauge galvanized channels weld-
ed to form integral “U” frame for maximum
stress relief. Rear of body to have an open
storage base made from 18-gauge stainless
steel. Liner to have removable top panels to
allow for service access.

CASTERS: 4" diameter, ball bearing, swiv-
el type casters to be non-marking and with
brakes on all wheels. Casters to be mounted
thru two 12 gauge channels for extra rigid-

ity.

COLD PAN: The ice cooled cold pan shall
be of 18 ga. stainless steel and be 6" deep

or as required. The welded watertight pan
to be fully insulated with urethane insula-
tion and have sectional, removable false
bottom. A full perimeter breaker strip shall
separate the top from the cold pan. Pan to
have 1" open brass drain with extension to
shutoff valve below base.

We reserve the right to change specifications and product de-
sign without notice. Such revisions do not entitle the buyer to
corresponding changes, improvements, additions or replace-
ment for previously purchased equipment.

All equipment to be built in accordance with the Underwriters
Laboratories. Inc. and the National Sanitation Foundation, Inc.
standards and shall bear the Underwriters Laboratories, Inc.
listing label for safety and the Underwriters Laboratories clas-
sification label for sanitation.
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