ITEM #

Commercial -~
Stainless ODEL #_CSHFT

STANDARD HOT FOOD TABLE

. ( SPECIFICATIONS) \

STANDARD HOT FOOD TABLE TO HAVE A 16 GA. TYPE 304, 18/8
STAINLESS STEEL TOP, POLISHED TO A # 4 SATIN FINISH.
UNIT TO HAVE 18 GA. S/S APRON TO CONCEAL HOT FOOD
WELLS. LEGS TO BE 1 5/8" 0.D. S/S WITH ADJUSTABLE
S/S BULLET FEET. UNDERSHELF TO BE 18 GA. S/S.
ALL EXPOSED WELDS TO BE GROUND SMOOTH & POLISHED.
HOT FOOD WELLS ARE TO BE INDIVIDUALLY THERMOSTATICALLY
CONTROLLED & TO HAVE DRAINS MANIFOLDED.
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ROLLED FRONT EDGE
DRY HOT FOOD WELLS
WHITE POLY CUTTING BOARD
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