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Production Series Refrigerated Prep Tables
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2000 Production Series
Pizza Prep Tables - COLD WALL RAIL CONSTRUCTION

2500 Production Series
Pizza Prep Tables - COLD WALL RAIL CONSTRUCTION

Work Tables - STAINLESS STEEL COUNTERTOP

Work Tables - STAINLESS STEEL COUNTERTOP

67” LONG

67” LONG

62” LONG

62” LONG

93” LONG

93” LONG

86” LONG

86” LONG

96” LONG

96” LONG

112” LONG

110” LONG

Model:
Ship Weight:

Model:
Ship Weight:

Model:
Ship Weight:

Model:
Ship Weight:

Model:
Ship Weight:

Model:
Ship Weight:

Model:
Ship Weight:

Model:
Ship Weight:

Model:
Ship Weight:

Model:
Ship Weight:

Model:
Ship Weight:

Model:
Ship Weight:

2067-PTB
573 lbs.

2067-ST
573 lbs.

2562-PTB
410 lbs.

2562-ST
573 lbs.

2093-PTB
726 lbs.

2093-ST
571 lbs.

2586-PTB
630 lbs.

2586-ST
523 lbs.

2096-PTB
726 lbs.

2096-ST
571 lbs.

2510-PTB
785 lbs.

2510-ST
650 lbs.

i. Options and accessories, when sold separately, may be subject to additional charges, call factory for details and prices
ii. One year labor warranty included 
iii. Optional two year warranty 
iv. Optional three year warranty 
v. All above units class 110 

Notes:
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Options & Accessories 2000 & 2500 Series

MECHANICAL DATA

OPTIONS

SIDE VIEWS

PTB Models ST Models

62” Model

CCB62 CCB67 CCB86 CCB93 CCB96 CCB112

OS1762 OS1767 OS1786 OS1793 OS1796 OS17112

SSB62 SSB67 SSB86 SSB93 SSB96 SSB112

PPR62 PPR67 PPR86 PPR93 PPR96 PPR112

HDPPR62 HDPPR67 HDPPR86 HDPPR93 HDPPR96 HDPPR112

67” Model 86” Model 93” Model 96” Model 112” Model

Removable Bun Pan Racks
In place of shelves per door

Composition Cutting Board
1/2” x 17” (NSF approved)

17” Wide S/S Overshelf
(Double Overshelves - double price)

Stainless Steel Back

Top Pizza Prep Rack (per set)

Heavy Duty Prep Rack w/ catch pans

Refrigerated Drawers
Two drawers replace 1 door

Removable Prep Racks
in 30” and 42” lengths

Top Pizza Prep Racks
Pizza Prep Racks

with Pull-out Catch Pans

i.   Above units available in combination with others under one single
     top, consult factory for details and prices 
ii.   Always specify depth, door and drawer arrangement, and compressor
     position (left or right) 
iii.  All above units class 92.5

Notes:

Production Equipment 2500 Series

Self-closing Doors
Condensate Evaporator
Stainless Steel Ends
6” stainless steel legs
All above units class 92.5

Standard Features:



Self-Contained Refrigerated Equipment Stands
“High Volume Line”
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MECHANICAL DATA

OPTIONS

SIDE VIEW

Production Equipment 3000 Series
Refrigerated Equipment Stands

3054-SR 3076-SR 3002-SR

1 Door in place of 2 Drawers

Casters

9 1/2” x 1/2” Richlite Board
w/ s/s brackets

Full Extension Drawer Slides

Adjustable Wire Shelf (1 per door)

54” LONG 76” LONG 102” LONG
Model:

Ship Weight:
Model:

Ship Weight:
Model:

Ship Weight:
3054-SR
360 lbs.

3076-SR
490 lbs.

3002-SR
600 lbs.

i. Furnish 15 Amp outlet 20” AFF 
ii. 3054-SR Model : 1/3-HP-115V-60-Hz-1Ph, total load 6.5 Amp
iii. 3076-SR Model : 1/3-HP-115V-60-Hz-1Ph, total load 9.3 Amp 
iv. 3002-SR Model : 1/3-HP-115V-60-Hz-1Ph, total load 10.9 Amp

Notes:

Standard Features: Self-closing Doors
Condensate Evaporator
Stainless Steel Ends
6” stainless steel legs
All above units class 92.5

i. Five year compressor warranty included 
ii. One year labor warranty included 
iii. Optional two year warranty 
iv. Optional three year warranty 
v. For additional info, see spec sheet catalog section 13, pg 2

Notes:

CASTER 4 CASTER 4 CASTER 6

DR DR DR

AWS AWS AWS

CBA54 CBA76 CBA102

FEDS FEDS FEDS
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Remote Refrigerated Equipment Stands
“High Volume Line”

Production Equipment 3100 Series
Refrigerated Equipment Stands

MECHANICAL DATA

OPTIONS

SIDE VIEW

42” LONG 64” LONG 90” LONG
Model:

Ship Weight:
Model:

Ship Weight:
Model:

Ship Weight:
3142-BR
360 lbs.

3164-RR
490 lbs.

3190-RR
600 lbs.

3142-BR / 800 BTU 3164-RR / 1200 BTU 3190-RR / 1200 BTU

1 Door in place of 2 Drawers

Casters

9 1/2” x 1/2” Richlite Board
w/ s/s brackets

Full Extension Drawer Slides

Adjustable Wire Shelf (1 per door)

Optional one warranty 
Optional two year warranty 

i.   For additional info. see spec sheet catalog section 13, pg 2Notes:

i. 3142-RR Model : 115V-60-Hz-1Ph, total load 1.03 Amp
ii. 3164-RR Model : 115V-60-Hz-1Ph, total load 1.67 Amp 
iii. 3190-RR Model : 115V-60-Hz-1Ph, total load 1.67 Amp

Notes:

Standard Features: Self-closing Doors
Condensate Evaporator
Stainless Steel Ends
6” stainless steel legs
All above units class 92.5

CASTER 4 CASTER 4 CASTER 6

DR DR DR

AWS AWS AWS

CBA42 CBA64 CBA90

FEDS FEDS FEDS
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Self-Contained Freezer Equipment Stands
“High Volume Line”

Production Equipment 3200 Series
Freezer Equipment Stands

MECHANICAL DATA

OPTIONS

SIDE VIEW

62” LONG 88” LONG 116” LONG
Model:

Ship Weight:
Model:

Ship Weight:
Model:

Ship Weight:
3262-SF
350 lbs.

3076-SR
560 lbs.

3002-SR
675 lbs.

3262-SF 3076-SR 3002-SR

1 Door in place of 2 Drawers

Casters

9 1/2” x 1/2” Richlite Board
w/ s/s brackets

Full Extension Drawer Slides

Adjustable Wire Shelf (1 per door)

Standard Features: Self-closing Doors
Condensate Evaporator
Stainless Steel Ends
6” stainless steel legs
All above units class 92.5

i. Five year compressor warranty included 
ii. One year labor warranty included 
iii. Optional two year warranty 
iv. Optional three year warranty 
v. For additional info, see spec sheet catalog section 13, pg 3

Notes:

i. Furnish 15 Amp outlet 20” AFF 
ii. 3262-SF Model : 1/3-HP-115V-60-Hz-1Ph, total load 6.9 Amp
iii. 3288-SF Model : 1/3-HP-115V-60-Hz-1Ph, total load 9.7 Amp 
iv. 3216-SF Model : 1/2-HP-115V-60-Hz-1Ph, total load 12.6 Amp

Notes:

CASTER 4 CASTER 6 CASTER 6

DR DR DR

AWS AWS AWS

CBA62 CBA88 CBA116

FEDS FEDS FEDS
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Remote Freezer Equipment Stands
“High Volume Line”

Production Equipment 3300 Series
Freezer Equipment Stands

MECHANICAL DATA

OPTIONS

SIDE VIEW

50” LONG 76” LONG 104” LONG
Model:

Ship Weight:
Model:

Ship Weight:
Model:

Ship Weight:
3350-RF
360 lbs.

3376-RF
490 lbs.

3304-RF
600 lbs.

3350-RF / 1200 BTU 3376-RF / 1200 BTU 3304-RF / 1600 BTU

1 Door in place of 2 Drawers

Casters

9 1/2” x 1/2” Richlite Board
w/ s/s brackets

Full Extension Drawer Slides

Adjustable Wire Shelf (1 per door)

i. 3350-RF Model : 115V-60-Hz-1Ph, total load 1.03 Amp
ii. 3376-RF Model : 115V-60-Hz-1Ph, total load 1.67 Amp 
iii. 3304-RF Model : 115V-60-Hz-1Ph, total load 1.67 Amp

Notes:

Standard Features: Self-closing Doors
Condensate Evaporator
Stainless Steel Ends
6” stainless steel legs
All above units class 92.5

i. For additional info, see spec sheet catalog section 13, pg 4
ii. Optional one year warranty 
iii. Optional two year warranty

Notes:

CASTER 4 CASTER 4 CASTER 6

DR DR DR

AWS AWS AWS

CBA50 CBA76 CBA104

FEDS FEDS FEDS
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Ice Cooled Cold Pan
Drop In 4000 ICD Series

Production Equipment 4000 Series
Ice Cooled Cold Pans, Drop In

Specifications:
Top:

Tank:

Insulation:

Exterior:

Top and interior liner of one-piece construction
of 18 GA stainless steel

Interior liner kinked to 1” MPT drain, interior bottom has
perforated, stainless steel, false bottom

High-density closed-cell polyurethane 

Exterior housing of 20 GA galvanized steel 

i. Custom sizes and styles available, contact factory for details and prices
ii. Pans not included

Notes:

4016-ICD
4029-ICD
4042-ICD
4055-ICD
4067-ICD
4080-ICD

15 7/8”
28 5/8” 
41 3/8” 
54 1/8”
66 7/8”
79 5/8”

1
2
3
4
5
6

73
101
122
149
175
203

85
85
85
85
85
85 

14 5/8 x 22 3/4”
27 3/8 x 22 3/4”
40 1/8 x 22 3/4”
52 7/8 x 22 3/4”
65 5/8 x 22 3/4”
78 3/8 x 22 3/4”

ICD Model Dim. A
Ship Wt. 

(lbs.)
Cut-out

Size
# of Full-size

Pans
Freight
Class
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Mechanically Cooled Cold Pan
Drop In 4100 MCDB Series

Production Equipment 4100 Series
Mechanically Cooled Cold Pans, Drop In

Specifications:
Top:

Tank:

Exterior:

Insulation:

Condensing Unit:

Top and interior liner of one-piece construction
of 18 GA stainless steel 304-#4 finish 

Interior liner kinked to 1” MPT drain, Adaptor bars
provided for 12” x 20” pans (pans not incl.)
NSF Standard #7 (04-01-98): Compartment of 18 GA
stainless steel 304-#2B finish, Mechanically-cooled 3”
recessed opening wrapped tank is controlled by its own
pressure control with on/off switch, Recessed openings
can accommodate fractional sized pans up to 6” deep, 
Pans to sit on removable clip, mounted to tank with 
plastic thumb screws (pans not incl.), Tank is
designed to hold product temperature between 33-41
degrees Fahrenheit, Condiments must be removed at
night to prevent freezing of product 

Exterior housing of 20 GA galvanized steel 

High-density closed-cell polyurethane 

Suspended below cold pan on 14 GA galvanized steel
frame, Self-contained unit has a high temperature
balanced system using a hermetically-sealed
compressor with expansion valve, System comes
assembled with 8 foot cord and 5-15-P plug

i. Custom sizes and styles available, contact factory for details and prices
ii. Optional louvered panel
iii. 5 year compressor warranty included 
iv. One year labor warranty included 
v. Optional two year warranty 
vi. Optional three year warranty

Notes:

4119-MCDB
4132-MCDB
4144-MCDB
4157-MCDB
4170-MCDB
4183-MCDB

18 7/8”
31 5/8” 
44 3/8” 
57 1/8”
69 7/8”
82 5/8”

6
6
6
6
9
9

1/3
1/3
1/3
1/3
1/3
1/3

1
2
3
4
5
6

111
176
243
268
275
294

92.5
92.5
92.5
92.5
92.5
92.5

MCDB Model Dim. A Amperage
Ship Wt. 

(lbs.)
Cut-out

Size
Horse
Power

# of Full-size
Pans

Freight
Class

17 3/8” x 25 1/2”
30 1/8” x 25 1/2”
42 7/8” x 25 1/2”
55 5/8” x 25 1/2”
68 3/8” x 25 1/2”
81 1/8” x 25 1/2”
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Ice Cream Freezer - Drop In 5020 Series

Production Equipment 5020 Series
Ice Cream Freezer, Drop In

Specifications:
Top:

Tank:

Exterior:

Insulation:

Condensing Unit:

Top construction of 18 GA stainless steel

(1) die-stamped 10 3/8” x 20 5/8” opening fitted with
insulated split-hinged lid 

Freezer compartment interior is 11” x 21 1/4” x 13 3/4” 
high 22 GA stainless steel, Sides wrapped with 
refrigeration lines 

Bottom and sides insulated with high-density closed
cell polyurethane

Mounted below freezer compartment on 14 GA 
galvanized steel frame, 1/3/-HP 115v/60Hz/1Ph
(6 amp) compressor with 8 foot cord & 5-15-R plug

i. Optional louvered panel (13 5/8” x 19 5/8”)Notes:

5020 109 92.5

Model
Ship Wt. 

(lbs.)
Freight
Class



11

Ice Cream Freezer - Drop In 5040 Series

Production Equipment 5040 Series
Ice Cream Freezer, Drop In

Specifications:
Top:

Opening:

Interior:

Insulation:

Condensing Unit:

Top construction of 18 GA stainless steel 

(2) die-stamped 10 3/8” x 20 5/8” openings fitted with
insulated split-hinged lids

Freezer compartment interior is 23 1/2” x 21 1/4” x
13 3/4” high 22 GA stainless steel, Sides wrapped with
refrigeration lines

Bottom and sides insulated with high-density closed
cell polyurethane

Mounted below freezer compartment on 14 GA 
galvanized steel frame, 1/3-HP 115v/60Hz/1Ph
(6 amp) compressor with 8 foot cord & 5-15-R plug

5040 214 92.5

Model
Ship Wt. 

(lbs.)
Freight
Class

i. Optional louvered panel (13 5/8” x 19 5/8”)Notes:
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Cocktail Station - Drop In 5500 Series

Production Equipment 5500 Series
Cocktail Station, Drop In

Specifications:
Top:

Ice Bin:

Fill Faucets:

Troughs:

Exterior:

Top to be one-piece 18 GA stainless steel, 3 1/2”
turn-up on each end

Foamed in place insulation with 1” MPT drain, 
removable ice bin partition includes (8) 1/9-size
pans (2 1/2” deep) 

(2) Glass Fillers

Full-length trough with removable grate and perforated
waste container along each side, each trough has 3/4”
drain

Exterior body to be corrosion resistant steel 

i. Optional ice cooled built-in Cold PlateNotes:

5534
5547
5559
5571

140
162
184
190

85
85
85
85

Model
Ship Wt. 

(lbs.)
Freight
ClassLength

34”
47”
59”
71”
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Hot Food Tables

Production Equipment 82000 Series
Hot Food Tables, Electric, Wet or Dry

Standard: 1. For stainless steel finished ends standard 
2. Drawer base in lieu of plate shelf, consult factory for details and prices
3. For drains, manifold, gate valve, and swivel fill faucet standard 

i. Above units available in combination with others under one single top
ii. Always specify depth and voltage
iii. All heating elements are single phase
iv. Burners are rated at 22,000 BTU’s each with pilot and safety valve
v. Hot Food Tables include 1/2” thick cutting board
vi. See accessories section for additional information 
vii. All above units class 125

Notes:

L-82130-P
L-82148-P
L-82160-P 
L-82172-P 
L-82186-P

28” or 32”
28” or 32” 
28” or 32”
28” or 32”
28” or 32”

208/240V  2.4Kw
208/240V  3.6Kw 
208/240V  4.8Kw 
208/240V  6.0Kw 
208/240V  7.2Kw

30”
48” 
60” 
72”
86”

2
3
4
5
6

2
3
4
5
6

220
295
390
445
500

Model Length Depth Openings Elements
Ship Wt. 

(lbs.)
Elec.
Data

L-82160
Shown with options

Production Equipment 82000 Series MECHANICAL DATA
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Refrigerated Bases

Modular Equipment 10000 Series
Refrigerated Bases, Stainless Steel Top, Self Contained

Modular Equipment 11000 Series
Refrigerated Bases, Stainless Steel Top, Remote

L-11124
L-11136
L-11148 
L-11154 
L-11160
L-11172
L-11184
L-11196 

23-28 or 32”
23-28 or 32” 
23-28 or 32”
23-28 or 32”
23-28 or 32”
23-28 or 32”
23-28 or 32”
23-28 or 32”

24”
36” 
48” 
54”
60” 
72” 
84” 
96” 

1
2
2
3
3
3
4
4

235
305 
375 
405 
435
500
550
630 

115V
115V
115V
115V
115V
115V
115V
115V

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

Options: 1. For stainless steel finished ends 
2. For condensate evaporator 
3. For 1 set of refrigerated drawers in place of 1 door 
    (drawers not available on 23” deep units) 
4. For 1 set of 26” refrigerated drawers (adds 2” to unit length) 
5. Full extension drawers 
6. Optional one year warranty 
7. Optional two year warranty 

i.   Above units available in combination with others under one single
     top, consult factory for details and prices 
ii.   Always specify depth, door and drawer arrangement, and compressor
     position (left or right) 
iii.  All above units class 92.5

Notes:

L-10138
L-10150
L-10162 
L-10168 
L-10174
L-10186
L-10198
L-10110

23-28” or 32”
23-28” or 32” 
23-28” or 32”
23-28” or 32”
23-28” or 32”
23-28” or 32”
23-28” or 32”
23-28” or 32”

1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V

38”
50” 
62” 
68”
74”
86”
98”
110”

1
2
2
3
3
3
4
4

365
400
475
510
535
605
650
695

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

L-10162
Shown with options

L-11172
Shown with options

Modular Equipment 10000 Series MECHANICAL DATA

Modular Equipment 11000 Series MECHANICAL DATA

1000
1000
1300
1300
1300
1700
1700
2300

BTU



15

Refrigerated Bases
Bloomington Style Openings

Modular Equipment 12000 Series
Refrigerated Bases, Salad Top, Self Contained

Modular Equipment 13000 Series
Refrigerated Bases, Salad Top, Remote

Options: 1. For stainless steel finished ends add 
2. For condensate evaporator 
3. For 1 set of refrigerated drawers in place of 1 door 
    (drawers not available on 23” deep units) 
4. For 1 set of 26” refrigerated drawers (adds 2” to unit length) 
5. Full extension drawers 
6. Optional one year warranty 
7. Optional two year warranty 

i.   Above units available in combination with others under one single
     top, consult factory for details and prices 
ii.   Always specify depth, door and drawer arrangement, and pan opening
      if other than standard 
iii.  See accessories section for additional information
iv.  Pans not included
v.   1/2” x 9 1/2” cutting board included
vi.  All above units class 92.5

Notes:

L-13136 
L-13148 
L-13154 
L-13160
L-13172
L-13184 
L-13196 

28 or 32”
28 or 32” 
28 or 32”  
28 or 32”  
28 or 32” 
28 or 32” 
28 or 32”

36” 
48” 
54”
60” 
72” 
84” 
96”

1
2
2
2
3
3
4

6
6
8
8

10
10
10

315
385 
415
445
515
565
650

115V
115V
115V
115V
115V
115V
115V

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

# of 1/6(iv)

Size Pans

L-12138
L-12150
L-12162 
L-12168 
L-12174
L-12186
L-12198
L-12110

28” or 32”
28” or 32” 
28” or 32”
28” or 32”
28” or 32”
28” or 32”
28” or 32”
28” or 32”

1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V

38”
50” 
62” 
68”
74”
86”
98”
110”

1
2
2
3
3
3
4
4

370
410
485
525
550
625
670
715

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

6
6
8
8

10
10
10
10

# of 1/6(iv)

Size Pans

*Updated Prices
Not Given

L-12186
Shown with options

L-13184
Shown with options

Modular Equipment 12000 Series MECHANICAL DATA

Modular Equipment 13000 Series MECHANICAL DATA

800
800

1000
1000

13000
1300
1700

1000
1000

13000
13000
1300
1800
1700

BTU RailBTU Base
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Refrigerated Bases
Bloomington Style Openings

Modular Equipment 14000 Series
Refrigerated Bases, Raised Rail Top, Self Contained

Modular Equipment 15000 Series
Refrigerated Bases, Raised Rail Top, Remote

Options: 1.   For stainless steel finished ends 
2.   For condensate evaporator 
3.   For 1 set of refrigerated drawers in place of 1 door 
      (drawers not available on 23” deep units) 
4.   For 1 set of 26” refrigerated drawers (adds 2” to unit length)
5.   Full extension drawers
6.   For custom length raised rail on right or left side of unit
7.   For 15 1/2” or 17”  wide, 1/2” thick  NSF approved composition board
      lin/foot (min. 3’-0”)
8.   For tray rack in place of 1 shelf per door 
9.   Optional one year warranty 
10. Optional two year warranty

i.   Above units available in combination with others under one single
     top, consult factory for details and prices 
ii.   Always specify depth, door and drawer arrangement, and pan opening
      if other than standard 
iii.  See accessories section for additional information
iv.  Pans not included
v.   NSF: cutting boards over 12” wide must not exceed 3’-0” length and/or
     no more than 50 lbs. in weight
vi.  All above units class 92.5 

Notes:

L-15136
L-15148 
L-15160
L-15172
L-15184
L-15196 

28 or 32”
28 or 32” 
28 or 32”  
28 or 32”  
28 or 32” 
28 or 32”

36” 
48”
60”
72”
84”
96”

1
2
2
3
3
4

4
6
8
9
11
12

245 
320
395 
455
525
665 

115V
115V
115V
115V
115V
115V

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

# of 1/3(iv)

Size Pans

L-14138
L-14150
L-14162  
L-14174
L-14186
L-14112

28” or 32”
28” or 32” 
28” or 32”
28” or 32”
28” or 32”
28” or 32”

1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/2-HP 115V

38”
50” 
62” 
74”
86”
112”

1
2
2
3
3
4

375
420
495
565
640
735

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

5
6
8
9
11
15

# of 1/3(iv)

Size Pans

L-14162
Shown with options

L-15178
Shown with options

Modular Equipment 14000 Series MECHANICAL DATA

Modular Equipment 15000 Series MECHANICAL DATA

800
800

1000
13000
1300
1700

1000
1000

13000
1300
1800
1700

BTU RailBTU Base
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Freezer Bases

Modular Equipment 20000 Series
Freezer Bases, Stainless Steel Top, Self Contained

Modular Equipment 21000 Series
Freezer Bases, Stainless Steel Top, Remote

Options: 1. For stainless steel finished ends 
2. For condensate evaporator 
3. For 1 set of freezer drawers in place of 1 door 
    (drawers not available on 23” deep units) 
4. For 1 set of 26” refrigerated drawers (adds 2” to unit length) 
5. Full extension drawers 
6. Optional one year warranty 
7. Optional two year warranty 

i.   Above units available in combination with others under one single
     top, consult factory for details and prices 
ii.   Always specify depth, door and drawer arrangement, and pan opening
      if other than standard 
iii.  See accessories section for additional information
iv.  Pans not included
v.   1/2” x 9 1/2” cutting board included
vi.  All above units class 92.5

Notes:

L-21130 
L-21154
L-21166 
L-21172 
L-21178 

23-28 or 32”
23-28 or 32” 
23-28 or 32”
23-28 or 32”
23-28 or 32”

30”
54” 
66” 
72”
78”

1
2
2
3
3

235
305 
375 
405 
435

115V
115V
115V
115V
115V

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

L-20138
L-20162
L-20174  
L-20180
L-20186

23-28” or 32”
23-28” or 32” 
23-28” or 32”
23-28” or 32”
23-28” or 32”

1/3-HP 115V
1/3-HP 115V
1/2-HP 115V
1/2-HP 115V
1/2-HP 115V

38”
62” 
74” 
80”
86”

1
2
3
3
3

375
485
545
580
615

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

L-20162
Shown with options

L-21154
Shown with options

Modular Equipment 20000 Series MECHANICAL DATA

Modular Equipment 21000 Series MECHANICAL DATA

720
1200
1600
1600
1600

BTU
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Display Cases

Modular Equipment 30000 Series
Pie & Salad Display Cases, 77” High, Single Service, Self Contained

Modular Equipment 31000 Series
Pie & Salad Display Cases, 77” High, Single Service, Remote

Options: 1. For stainless steel finished ends 
2. For condensate evaporator 
3. Optional one year warranty 
4. Optional two year warranty 

i.   Above units NOT available in combination with others under one single
     top, consult factory for details 
ii.   Always specify depth, door and drawer arrangement, and compressor 
      position (left or right) 
iii.  Pass-through displays have 30” deep upper sections, contact factory
      for prices
iv.  See accessories section for additional information 
v.   All above units class 92.5

Notes:

L-31148 
L-31160

28 or 32” 
28 or 32”  

48”
60”

2
3

630 
705 

115V
115V

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

L-30150
L-30162

28” or 32”
28” or 32”

1/3-HP 115V
1/2-HP 115V

50”
62”

2
2

730
805

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

L-30162
Shown with options

L-31148
Shown with options

Modular Equipment 30000 Series MECHANICAL DATA

Modular Equipment 31000 Series MECHANICAL DATA

1700
1700

BTU
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Display Cases

Modular Equipment 34000 Series
Pie & Salad Display Cases, 52” High, Painted Passover Style, Self Contained

Modular Equipment 35000 Series
Pie & Salad Display Cases, 52” High, Painted Passover Style, Remote

Options: 1. For stainless steel finished ends 
2. For condensate evaporator 
3. Optional one year warranty 
4. Optional two year warranty 

Notes: i.   Above units NOT available in combination with others under one single
     top, consult factory for details 
ii.   Always specify depth, door and drawer arrangement, and compressor 
      position (left or right) 
iii.  Pass-through displays have 30” deep upper sections, contact factory
      for prices
iv.  See accessories section for additional information 
v.   All above units class 92.5

L-35148
L-35160 
L-35172

28 or 32” 
28 or 32” 
28 or 32”

48”
60”
72”

2
3
3

530
605 
680

115V
115V
115V

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

L-34150
L-34162
L-34174

28” or 32”
28” or 32”
28” or 32”

1/3-HP 115V
1/3-HP 115V
1/3-HP 115V

50”
62”
74”

2
2
2

630
675
735

Model Length Depth Doors
Ship Wt. 

(lbs.)
Elec.
Data

L-34150
Shown with options

L-35160
Shown with options

Modular Equipment 34000 Series MECHANICAL DATA

Modular Equipment 35000 Series MECHANICAL DATA

1300
1700
2300

BTU
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Ice Cream Cabinets

Modular Equipment 40000 Series
Ice Cream Cabinets, without Syrup Rail, Self Contained

Modular Equipment 41000 Series
Ice Cream Cabinets, without Syrup Rail, Remote

Options: 1. For stainless steel finished ends 
2. For 9” x 14” x 10” sink and faucet (self-contained unit only) 
3. For dipperwell and faucet (self-contained unit only) 
4. Unit standard with compressor on right side, Left side available
5. Optional one year warranty 
6. Optional two year warranty 

Notes: i.   Above units NOT available in combination with others under one single
     top, consult factory for details 
ii.   Always specify depth
iii.  See accessories section for additional information 
v.   All above units class 92.5

L-41132
L-41142
L-41154

28 or 32” 
28 or 32” 
28 or 32”

32”
42”
54”

2 Lg. 
3 Lg.
4 Lg. 

290
325 
370

115V
115V
115V

8
12
16

Model Length Depth
Ship Wt. 

(lbs.)
Elec.
Data

3 Gal. Can
Capacity

Lids
28” or 32”

L-40146
L-40156
L-40168

28” or 32”
28” or 32”
28” or 32”

1/3-HP 115V
1/3-HP 115V
1/3-HP 115V

46”
56”
68”

2 Lg.
3 Lg.
4 Lg.

8
12
16

425
465
515

Model Length Depth
Lids

28” or 32”
3 Gal. Can
Capacity

Ship Wt. 
(lbs.)

Elec.
Data

L-40156
Shown with options

L-41142
Shown with options

Modular Equipment 40000 Series MECHANICAL DATA

Modular Equipment 41000 Series MECHANICAL DATA
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Ice Cream Cabinets

Modular Equipment 42000 Series
Ice Cream Cabinets, with Syrup Rail, Self Contained

Modular Equipment 43000 Series
Ice Cream Cabinets, with Syrup Rail, Remote

Options: 1. For stainless steel finished ends 
2. For 9” x 14” x 10” sink and faucet (self-contained unit only) 
3. For dipperwell and faucet (self-contained unit only) 
4. Unit standard with compressor on right side, Left side available
5. Optional one year warranty 
6. Optional two year warranty 

Notes: i.   Above units NOT available in combination with others under one single
     top, consult factory for details 
ii.   Always specify depth
iii.  See accessories section for additional information 
v.   All above units class 92.5

L-43132
L-43142
L-43154

28 or 32” 
28 or 32” 
28 or 32”

32”
42”
54”

1 Lg. or 2 Sm.
2 Sm. or 3 Sm.
2 Lg. or 4 Sm.

310 
360 
425

115V
115V
115V

8
12
16

Model Length Depth
Ship Wt. 

(lbs.)
Elec.
Data

3 Gal. Can
Capacity

Lids
28” or 32”

L-42146
L-42156
L-42168

28” or 32”
28” or 32”
28” or 32”

1/3-HP 115V
1/3-HP 115V
1/3-HP 115V

46”
56”
68”

1 Lg. or 2 Sm.
2 Sm. or 3 Sm.
2 Lg. or 4 Sm.

8
12
16

470
510
575

Model Length Depth
Lids

28” or 32”
3 Gal. Can
Capacity

Ship Wt. 
(lbs.)

Elec.
Data

L-43154
Shown with options

Modular Equipment 42000 Series MECHANICAL DATA

Modular Equipment 43000 Series MECHANICAL DATA

L-42156
Shown with options
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Creamer Units

Modular Equipment 44000 Series
Creamer Units, Self Contained

Modular Equipment 45000 Series
Creamer Units, Remote

Options: 1. For stainless steel finished ends 
2. For carbonator and pump assembly
3. Optional one year warranty 
4. Optional two year warranty 

Notes: i.   Above units NOT available in combination with others under one single
     top, consult factory for details 
ii.  Additional dispensing heads available, consult factory for details and prices
iii. All above units class 92.5

L-45160
L-45172

32” 
32”

60”
72”

4 Sm.
5 Sm. 

500
575

115V
115V

8
12

Model Length Depth
Ship Wt. 

(lbs.)
Elec.
Data

3 Gal. Can
CapacityLids

L-44160
L-44172

32”
32”

1/2-HP 115V
1/2-HP 115V

60”
72”

4 Sm.
5 Sm.

8
12

600
675

Model Length Depth Lids
3 Gal. Can
Capacity

Ship Wt. 
(lbs.)

Elec.
Data

L-45160
Shown with options

Modular Equipment 44000 Series MECHANICAL DATA

Modular Equipment 45000 Series MECHANICAL DATA

L-44160
Shown with options
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Utility Stands

Modular Equipment 60000 Series
Utility Stands, Open Shelf Base

Modular Equipment 61000 Series
Utility Stands, Dry Drawer Base

L-60118
L-60124 
L-60136
L-60142
L-60148 
L-60160
L-60172 
L-60184 
L-60196

18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32”

18”
24”
36” 
42” 
48” 
60” 
72” 
84” 
96”

130
170
210
235
255 
310 
360 
400
460

Model Length Depth
Ship Wt. 

(lbs.)

L-61118 
L-61124
L-61136 
L-61142
L-61148
L-61160 
L-61172 
L-61184 
L-61196

28 or 32” 
28 or 32” 
28 or 32” 
28 or 32” 
28 or 32” 
28 or 32” 
28 or 32” 
28 or 32” 
28 or 32” 

18”
24”
36” 
42” 
48” 
60” 
72” 
84” 
96”

1
1
2
2
2
3
3
4
4

155
185 
240
265 
290
350
390
420
490

Model

Options: 1. For stainless steel finished ends
2. For double drawer (bread cabinet) 
3. Units available in six inch increments, use price of longer model

i.   Above units available in combination with others under one single
     top, consult factory for details and prices 
ii.   Always specify depth and electrical cut-outs when applicable 
iii.  See accessories section for additional information 
iv.  All above units class 150 

Notes:

Length Depth Drawers
Ship Wt. 

(lbs.)

L-60160
Shown with options

L-61148
Shown with options

Modular Equipment 60000 Series MECHANICAL DATA

Modular Equipment 61000 Series MECHANICAL DATA
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Utility Stands

Modular Equipment 62000 Series
Utility Stands, Hinged Door Base

Modular Equipment 63000 Series
Utility Stands, Sliding Door Base

Options: 1. For stainless steel finished ends
2. Units available in six inch increments, use price of longer model
3. For heated base with sliding doors, consult factory for details

i.   Above units available in combination with others under one single top
ii. Combine hinged door units for lengths exceeding 48” 
iii. Always specify depth and electrical cut-outs when applicable 
iv. See accessories section for additional information 
v. All above units class 150

Notes:

L-62118
L-62124 
L-62136
L-62142
L-62148

18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32”

18”
24”
36”
42”
48”

160
195
225
245
270

Model Length(ii)(2) Depth
Ship Wt. 

(lbs.)

1
1
2
2
2

Doors

L-63148
L-63160
L-63172
L-63184
L-63196

18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32” 
18,23,28 or 32”

48”
60”
72”
84”
96”

340
400
480
545
610

Model Length(ii)(2) Depth
Ship Wt. 

(lbs.)

2
2
2
2
2

Doors

L-62148
Shown with options

L-63172
Shown with options

Modular Equipment 62000 Series MECHANICAL DATA

Modular Equipment 63000 Series MECHANICAL DATA
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Utility Stands

Modular Equipment 64000 Series
Coffee Urn Stands, Open Shelf Base

Modular Equipment 65000 Series
Coffee Urn Stands, Drawer Base

Options: 1. For stainless steel finished ends
2. Units available in six inch increments, use price of longer model

i.   Above units available in combination with others under one single top
ii. Always specify depth and electrical cut-outs when applicable  
iii. See accessories section for additional information 
iv. All above units class 150

Notes:

L-64124
L-64136
L-64142
L-64148 
L-64160

28 or 32”
28 or 32”
28 or 32”
28 or 32” 
28 or 32”

24”
36”
42”
48”
60”

170
215
235
260
315

Model Length(2) Depth
Ship Wt. 

(lbs.)

L-65124
L-65136
L-65142
L-65148 
L-65160 

28 or 32”
28 or 32”
28 or 32”
28 or 32”
28 or 32”

24”
36”
42”
48”
60”

185 
245 
265
295
355

Model Length(ii)(2) Depth
Ship Wt. 

(lbs.)

1
2
2
2
3

Drawers

L-64148
Shown with options

L-65148
Shown with options

Modular Equipment 64000 Series MECHANICAL DATA

Modular Equipment 65000 Series MECHANICAL DATA
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Equipment Stands

Modular Equipment 70000 Series
Equipment Stands, Open Shelf Base

Modular Equipment 71000 Series
Equipment Stands, Drawer Base

Options: 1.  For stainless steel finished ends 
 2. Units available in intermediate length, use price of longer model

i. Above units NOT available in combination with others under one single top
ii. Always specify depth, make, and model of cooking equipment to be used 
iii. Allow 4 inches for equipment clearance and side thickness
iv. Above units include 9 1/2” wide x 1/2” thick Richlite board
v. See accessories section for additional information 
vi. All above units class 150

Notes:

L-70142
L-70154
L-70166
L-70178 
L-70190
L-70102
L-70114
L-70120

26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”

42”
54”
66”
78”
90”

102”
114”
120”

235
285
320
375
410
450
500
515

Model Length(ii)(2) Depth
Ship Wt. 

(lbs.)

L-71142
L-71154
L-71166
L-71178 
L-71190
L-71102
L-71114
L-71120

26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”

42”
54”
66”
78”
90”

102”
114”
120”

310
340
360
405
465
500
555
575

Model Length(2)(iii) Depth
Ship Wt. 

(lbs.)

2
3
3
4
4
5
5
5

Drawers

L-71142
Shown with options

Modular Equipment 70000 Series MECHANICAL DATA

Modular Equipment 71000 Series MECHANICAL DATA

L-70142
Shown with options
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Equipment Stands

Modular Equipment 72000 Series
Equipment Stands, Double Enclosure Base

Modular Equipment 73000 Series
Equipment Stands, Portable Base

Options: 1. For stainless steel finished ends 
2. Units available in intermediate length, use price of longer model
3. For Richlite cutting board

i. Above units NOT available in combination with others under one single top
ii. Always specify depth, make, and model of cooking equipment to be used 
iii. Allow 4 inches for equipment clearance and side thickness
iv. See accessories section for additional information 
v. All above units class 150

Notes:

L-72142
L-72154
L-72166
L-72178 
L-72190
L-72102
L-72114
L-72120

26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”

42”
54”
66”
78”
90”

102”
114”
120”

180
210
235
265
305
335
360
375

Model Length(2)(iii) Depth
Ship Wt. 

(lbs.)

L-73138
L-73150
L-73162
L-73174 
L-73186
L-73198
L-73110
L-73116

24” or 28”
24” or 28”
24” or 28”
24” or 28”
24” or 28”
24” or 28”
24” or 28”
24” or 28”

38”
50”
62”
74”
86”
98”
110”
116”

175
225
275
325
350
380
430
455

Model Length(2) Depth
Ship Wt. 

(lbs.)

L-72172
Shown with options

L-73150
Shown with options
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Equipment Stands

Modular Equipment 74000 Series
Equipment Stands, Refrigerated Base, Self Contained

Options: 1. For stainless steel finished ends 
2. Units available in intermediate length, use price of longer model
3. For condensate evaporator 
4. Optional one year warranty 
5. Optional two year warranty 

i. Above units NOT available in combination with others under one single top
ii. Always specify depth, make, and model of cooking equipment to be used 
iii. Allow 4 inches for equipment clearance and side thickness
iv. Above units include 9 1/2” wide x 1/2” thick Richlite board
v. See accessories section for additional information 
vi. All above units class 92.5

Notes:

L-74166
L-74178
L-74190
L-74102 
L-74114
L-74120

26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”

66”
78”
90”

102”
114”
120”

425
525
610
660
735
800

Model Length(2)(iii) Depth
Ship Wt. 

(lbs.)

2
3
3
4
4
4

Drawers

1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V
1/3-HP 115V

Elec.
Data

L-75142
L-75154
L-75166
L-75178
L-75190
L-75102

26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”

42”
54”
66”
78”
90”

102”

340
410
445
475
545
650

Model Length(2)(iii) Depth
Ship Wt. 

(lbs.)

2
2
3
4
4
4

Drawers

115V
115V
115V
115V
115V
115V

Elec.
Data

L-74102
Shown with options

L-75178
Shown with options

Modular Equipment 74000 Series MECHANICAL DATA

Modular Equipment 75000 Series MECHANICAL DATA

Modular Equipment 75000 Series
Equipment Stands, Refrigerated Base, Remote
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Hot Food Tables

Modular Equipment 80000 Series
Hot Food Tables, Gas, Wet Only

Modular Equipment 81000 Series
Hot Food Tables, Electric, Wet Only

Options: 1. For stainless steel finished ends 
2. Chinese style available, consult factory for details and prices

i.   Above units available in combination with others under one single top
ii.  Always specify depth and voltage
iii. All heating elements are single phase
iv. Burners are rated at 22,000 BTU’s each with pilot and safety valve
v.  Above units include 9 1/2” wide x 1/2” thick Richlite board
vi. See accessories section for additional information 
vii. All above units class 125

Notes:

L-80130
L-80148
L-80160
L-80172
L-80186

26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”
26 1/2” or 30 1/2”

30”
48”
60”
72”
86”

1
1
2
2
2

215
285
375
425
475

Model Length(2)(iii) Burners(iv)Depth
Ship Wt. 

(lbs.)

2
3
4
5
6

Openings

L-81130
L-81148
L-81160
L-81172
L-81186

28” or 32”
28” or 32”
28” or 32”
28” or 32”
28” or 32”

30”
48”
60”
72”
86”

208/240V  2.5Kw
208/240V  3.0Kw
208/240V  6.0Kw
208/240V  6.0Kw
208/240V  6.0Kw

215
285
375
425
475

Model Length
Elec.
Data

Depth
Ship Wt. 

(lbs.)

(iii)

2
3
4
5
6

1
1
2
2
2

Openings Elements

L-80160
Shown with options

L-81172
Shown with options

Modular Equipment 80000 Series MECHANICAL DATA

Modular Equipment 81000 Series MECHANICAL DATA
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Hot Food Tables

Modular Equipment 82000 Series
Hot Food Tables, Electric, Wet or Dry

Options: 1. For stainless steel finished ends
2. Drawer base in lieu of plate shelf, consult factory for details and
    prices
3. For drains, manifold, gate valve, and swivel fill faucet
    for list 2 openings

i. Above units available in combination with others under one single top
ii. Always specify depth and voltage
iii. All heating elements are single phase
iv. Burners are rated at 22,000 BTU’s each with pilot and safety valve
v. Hot Food Tables include 1/2” thick Richlite board
vi. See accessories section for additional information 
vii. All above units class 12

Notes:

L-82130
L-82148
L-82160
L-82172
L-82186

28” or 32”
28” or 32”
28” or 32”
28” or 32”
28” or 32”

30”
48”
60”
72”
86”

208/240V  2.4Kw
208/240V  3.6Kw
208/240V  4.8Kw
208/240V  6.0Kw
208/240V  7.2Kw

220
295
390
445
500

Model Length
Elec.
Data

Depth
Ship Wt. 

(lbs.)

(iii)

2
3
4
5
6

2
3
4
5
6

Openings Elements

L-82160
Shown with options

Modular Equipment 82000 Series MECHANICAL DATA
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Options & Accessories

Modular Equipment 90000 Series
Add-on Units, Accessories

Options/Notes:

    1.  For additional 8 1/2”, 7 Qt. warmer, add $1122 each
    2.  For additional 10 1/2”. 11 Qt. warmer, add $1164 each 
    3.  For drain & gate valve assembly, add $172 set 
    4.  For 12”x20” drop-in warmer on existing counter,
         add $1423 each 
    5.  For glass filler & trough on existing counter, add $752 each
    6.  a. 16” unit w/ 12” x 14” x 10” sink, add $245 
         b. 18” unit w/ 14” x 16” x 10” sink, add $535
         c. 24” unit w/ 16” x 20” x 10” sink, add $827
         d. 24” unit w/ 20” x 20” x 10” sink, add $1120 
    7.  28” deep dispensing unit requires modifications 
         to front panels
    8.  33” housing required for: ToastMaster #3B80A
         31” housing required for: Wells #RW-26
         31” housing required for: Hatco #HDW-2B 
    9.  Sides, leg channels, or legs not included with top 
         extensions should be used as filler pieces only
    10. Above units available in combination with others under
         one single top 
    11. Options and accessories, when sold separately, may be
          subject to additional charges, call factory for details and prices

Round Clean Cut
(dry units only)

Outside Corner

32” Deep Dispensing Unit
(dispenser by others, 26” max. height)

28” Deep Dispensing Unit
(dispenser by others, 26” max. height)

Water Filler & Ice Bin Unit

Top Extension with Panel

Top Extension without Panel

Square/Rectangular Clean Cut
(dry units only)

Ice Bin Unit

Inside Corner

Soup Warmer Unit
(One 8 1/2” 7 Qt. Inset)

Soup Warmer Unit
(One 10 1/2” 11 Qt. Inset)

Food Warmer Unit
(One 12” x 20” Inset)

Roll Warmer Housing
(warmer by others)

Waste Can Housing
(can by others)

Cup & Glass Rack Unit
(with cut-back)

Cup & Glass Rack Unit

Sink & Faucet Unit
(9” x 14” x 10” sink)

Water Filler Unit

(1,4) (2,4) (3,4)

LENGTH

12”

24”

36”

Ship Wt.: 95#
Length: 14”

Ship Wt.: 170#
Length: 24”

Ship Wt.: 175#
Length: 24”

Ship Wt.: 95#
Length: 14”

L-90101

L-90104

L-90107

L-90110

L-90113

Ship Wt.: 120#
Length: 16”

Ship Wt.: 210#
Length: Up to 33”

Ship Wt.: 190#
Length: 28”

Ship Wt.: 175#
Length: 14”

Ship Wt.: 75#
Length: 32”

Ship Wt.: 125#
Length: 16”

Ship Wt.: 95#
Length: 18”

Ship Wt.: 190#
Length: 28”

Ship Wt.: 210#
Length: 24”

Ship Wt.: 215#
Length: Up to 32”

L-90102

L-90105

L-90108

L-90112

L-90114

L-90103

L-90106

L-90109

L-90101

L-90115 L-90118 L-90119

L-90117

L-90116

(8)

(8)

(5)

(6)

(9)

(9)

Ship Wt.: 175#
Length: 24”
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Options & Accessories

Modular Equipment 90000 Series
Add-on Units, Accessories

Optional Drawers with Pan Configurations

1

17

18

18

2

3

4

5

6

7

8

9

10
11

12

13
14

15

16

RDW18 RDW24 RDW26 RDW31
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Options & Accessories

Modular Equipment 90000 Series
Add-on Units, Accessories

L-90120
L-90121
L-90122
L-90123
L-90124
L-90125
L-90126
L-90127
L-90128
L-90129

L-90130
L-90131

L-90132

L-90133

L-90134

L-90135

L-90136-A
L-90136-B
L-90136-C
L-90136-D

L-90137

L-90138-A
L-90138-B

L-90139 

L-90140

L-90141

L-90142

L-90143

L-90144-A
L-90144-B
L-90144-C

L-90145

L-90146

L-90147
L-90148
L-90149
L-90150
L-90151
L-90152

5-20-R

6-20-R
10-30-R
6-30-R
6-50-R
15-60-R
5-20-R
6-20-R

Automatic Coffee Maker

Cooking Equipment

Elevated

110 #

110 #
95#

95#
95#

135#

110#

1

2

3

4

7

5

6

8

9

10

11

12

13

14

16

17

15

20A-120V GFI Duplex 

20A-240V Outlet
30A-120/240V Outlet
30A-240V Outlet
50A-240V Outlet
60A-240V Outlet
20A-120V GFI
20A-240V Outlet 
Electrical Cut-out with Junction Box only 

1” Ferruled Opening
1 1/2” Ferruled Opening

12”x20”, 12”x27”, 12”x34” stamped opening for dry units only

11”x12”, 11”x10” opening with slide-back cover 
Note: custom cut-out to be added to L-10000 & L-11000 series price

Round cut-out with sleeve info refrigerated unit 
Note: If dispensers are required, maximum height to be 24” 

18”x8” opening on L-14000 & L-15000 series with sliding cover (side to side) 
Note: custom cut-out to be added to L-14000 & L-15000 series price 

9 1/2” wide composition cutting board (min. 3’-0”)
15 1/2” or 17” wide composition cutting board (min. 3’-0”)
9 1/2” wide Richlite cutting board (min. 3’-0”)
15 1/2” or 17” wide Richlite cutting board (min. 3’-0”)
NSF requirement: cutting boards over 12” in width must not exceed 3’-0” in length nor more than 50lbs. in weight. 

Waste Receptacle over compressor housing

One Set of (2) drawers for refrigerator
One Set of (2) drawers freezer 

(1) Removable tray rack for 18” x 26” bun pans (available on 24” door, 32” deep only) 

Condensate Evaporator 

9” x 14” x 10” deep Sink with Faucet 

1’-6” waste canister unit with hinged door and plastic bin

1’-2” top extension with s/s door & waste receptacle (open to floor) 

1’-4” top extension with panel and (1) cut-out
1’-4” top extension with panel and (2) cut-outs
1’-4” top extension with panel and (3) cut-outs

1’-6” top extension with panel with 12” x 20” electric wet or dry food warmer
Single Phase, Specify voltage; 120, 208, or 240

1’-6” top extension with panel with (2) - 7 Qt., 8 1/2” soup warmers
Single Phase, Specify voltage; 120, 208, or 240

Stainless steel finished end with single thickness riser
Stainless steel finished end
Partial s/s end (14” maximum length) 
S/S end with plastic laminate (not shown)
Single Thickness Riser
2” thick end riser (not shown)

Note: Options and accessories, when sold separately, may be subject to additional changes. Call factory for prices and details.

Model Number Description Nema Ship Weight

18
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Modular Equipment 90000 Series
Add-on Units, Accessories
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Options & Accessories

Modular Equipment 90000 Series
Add-on Units, Accessories

L-90153

L-90155
L-90156
L-90157
L-90158
L-90159

L-90160
L-90161
L-90162

L-90163-A
L-90163-B

L-90164

L-90165-A
L-90165-B
L-90165-C
L-90165-D
L-90165-E 

L-90166

L-90167

L-90168

L-90169-A
L-90169-B
L-90169-C
L-90169-D
L-90169-E
L-90169-F

L-90170-A
L-90170-B
L-90170-C
L-90170-D

L-90171 

L-90173

L-90174-A
L-90174-B

L-90175-A
L-90175-B

19

20

21

22

23

24

25

26

27

28

29

30

31

32

33

Full height plastic laminate (min. 5’-0” per line up or single unit)

Laminated plywood low base end (42” high) 
Laminated end for wall panel
Laminated end for wall panel w/soffit
Laminated full depth panel for field trimming
S/S Wainscote (min. 3’-0”) 

Wall panel without s/s soffit or plastic laminate 
Wall panel with soffit and lights
Soffit and lights only over full height display cases and vent sytems

S/S Toe Plate (min. 3’-0”)
S/S Toe Plate End Return 

24” wide s/s pass-through window with frame (min. 3’-0”) 

10” wide wall mounted shelf (field mounted, min. 5’-0”)
12” wide wall mounted shelf (field mounted, min. 5’-0”)
14” wide wall mounted shelf (field mounted, min. 5’-0”)
16” wide wall mounted shelf (field mounted, min. 5’-0”)
18” wide wall mounted shelf (field mounted, min. 5’-0”)
Note: Removable factory installed shelves add

24” x 24” wide wall mounted shelf for microwave

Backsplash extension to 9” higher 

S/S Vertical end cap 

Up to 14” Pass-over Shelf (min. 3’-0”)
15” to 18” Pass-over Shelf (min. 3’-0”)
19” to 24” Pass-over Shelf (min. 3’-0”)
25” to 30” Pass-over Shelf (min. 3’-0”) 
31” to 36” Pass-over Shelf (min. 3’-0”) 
Notches and offsets 

12” x 20” adaptor for (3) 6 1/2” insets 
12” x 20” adaptor for (2) 8 1/2” insets 
12” x 20” adaptor for (1) 8 1/2” and (1) 10 1/2” inset
Hot food table Roll Cover 

Extra Dry Drawer 

Cylinder lock per hinged door, per drawer, or per (2) sliding glass doors (not illustrated)

One Set of (4) casters - (2) with locks - 34” working height (not illustrated)
One Set of (6) casters - (3) with locks - 34” working height (not illustrated)

External Dial Thermometer (not illustrated) 
External Digital Thermometer - solar battery

Note: Options and accessories, when sold separately, may be subject to additional changes. Call factory for prices and details.

Model Number Description
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CHEF’S CENTER ISLAND
“B” Style Top Modification

CAFETERIA CENTER ISLAND
“C” Style Top Modification

35

36

37
38

39
40

41
42

43

44

34 34 34

Modular Equipment 90000 Series
Add-on Units, Accessories, Top Modifications
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Modular Equipment 90000 Series
Add-on Units, Accessories, Top Modifications

PRICING AND DESIGN GUIDELINES

•
•

For Cafeteria or center island style, select desired equipment from page 2-19. Choose options and accessories from page 20-27. The depth of the unit will change from
28” to 30 5/8” or from 32” to 34 5/8”. To remove the backsplash, add the top modification charge as indicated under guide 34 style C.

For chef’s center island unit with style “A” or “B”, select desired equipment from page 2-19. Choose options and accessories from page 20-27. Use 28” or 32” for
the depth of the chef’s side and 18”, 23’, 28” or 32” for the depth of the waitress side. The backsplash is removed and unites are pre-assembled in shop.
The top modification will have to be added in for each side as indicated under guide 34 style A and B.

Note: Options and accessories, when sold separately, may be subject to additional changes. Call factory for prices and details.

Model Number Description Ship Weight

L-90176-A
L-90176-B
L-90176-C

L-90177
L-90177-A
L-90177-B
L-90177-C
L-90177-D

L-90178
L-90178-A 

L-90179 

L-90127 
L-90128 

L-90180-A
L-90180-B

L-90181-A
L-90181-A1
L-90181-A2
L-90181-B
L-90181-B1
L-90181-B2 

L-90182 
L-90182-A
L-90182-B
L-90182-C
L-90182D
L-90182-E

L-90183
L-90183-A
L-90183-B
L-90183-C 
L-90183-D
L-90183-E

L-90184 

L-90185-A
L-90185-B
L-90185-C

“A” Style Top Modification, chef’s center island (per unit) 
“B” Style Top Modification, chef’s center island with tray lock (per unit) 
“C” Style Top Modification, cafeteria center island (per unit)
Minimum charge for single item up to 8’-0” 

S/S overshelf mounted on S/S pipe legs (min. 3’-0”)
Up to 15” wide
16” to 18” wide
19” to 22” wide
23” to 30” wide 

Raceway for overshelf, brackets supplied for heat lamps
S/S Chaseway from counter top to 35” high thru shelves

Equipment Platform 2’-0” x 24” wide 

20A-120V Elevated GFI Outlet
20A-240V Elevated Outlet 

S/S Finished Back panel
S/S Finished Back panel with plastic laminate 

S/S Tray Slide (3) Bar Style (min. 5’-0”)
Inside Miter
Outside Miter
S/S Tray Slide Solid Style (min. 5’-0”)
Inside Miter
Outside Miter 

Protector Case with s/s top or glass top
2’-6” long
4’-0” long
5’-0” long
6’-0” long
7’-2” long

Display case with adjustable sneeze guard, (1) side only
3’-0” x 20” wide
4’-0” x 20” wide
5’-0” x 20” wide
6’-0” x 20” wide
For single additional sneeze guard add
For units exceeding 6’-0” add
For single light per deck with on/off switch in 24”, 36”, 48”, 60” length add 
Note: (2) lights required on 6’-0” units and up 

Urn trough on existing counter (min. 3’-0”) 

2’-0” long cashier stand at counter end 
3’-6” long ‘L’ shaped cashier stand (not illustrated)
For cash drawer only with cylinder lock installed under counter top add 
Note: cashier stands do not include finished back or tray rail

4.44 #
5.09 #
5.96 #
7.72 #

15.5 #

3.06 # lin. ft.
3.06 # lin. ft.

1.78 # lin. ft.

2.63 # lin. ft.

65 #
75 #

100 #
125 #
150 #

Single Deck
70 #
85 #

100 #
115 #

Double Deck
125 #
150 #
175 #
200 #

34

35
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Quality.Durability.

Performance.

Value.

Select our product and rest assured that you’ve made the 
right choice for your business. Together with top engineers and 
technicians, we have come up with products that are built to last 
for years. All of our products use 304 16-guage stainless steel. 
We dedicate ourselves to old world craftsmanship with full finished 
welds so there is no breakage in our seams.

You ask how our products bring “value” to your customers?
That is because they are not customers, they are family in our eyes!
Our family owned company cares about your needs and is easi-
ly accessible at all times. Have a tight corner that needs special 
fitting? We can modify our standard units to any size of your liking. 
LaRosa has been used by the biggest brands for the past 47 years. 
Our heavy duty - built to last mentality gives your kitchen staff 
state-of-the-art design at it’s finest.

As our company’s pride and joy, our Prep Table is our #1 bestselling
product! And it’s not hard to see why - made from the strongest mate-

rials on the market, these units aren’t going to crack, bend, or break 
at any given moment. The performance of our units has captured the 
hearts and minds of our customers. LaRosa uses an energy efficient 

expansion valve system that works on demand opposed to running 
continually, creating reliable temperatures for your busy kitchen.

19191 Filer Ave, Detroit, MI 48234

larosaequip.com

Call: (313) 368 - 6620
Fax: (313) 368 - 1317


