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Date Printed: May 6, 2025 Page: 1 FORM ID: WV-PRC-SR-001 2020/05

Department of Administration
Purchasing Division
2019 Washington Street East
Post Office Box 50130
Charleston, WV 25305-0130

State of West Virginia
Solicitation Response

Proc Folder: 1675459

Solicitation Description: Kitchen and Cafeteria Equipment

Proc Type: Central Purchase Order

Solicitation Closes Solicitation Response Version

2025-05-06 13:30 SR 0618 ESR05062500000006771 1

VENDOR

000000203432
DOUGLAS FOOD STORES INC

Solicitation Number: CRFQ 0618 BVH2500000003

Total Bid: 0 Response Date: 2025-05-06 Response Time: 11:58:18

Comments:  

FOR INFORMATION CONTACT THE BUYER
David H Pauline
304-558-0067
david.h.pauline@wv.gov

Vendor
Signature X                                                                     FEIN#                                                       DATE
All offers subject to all terms and conditions contained in this solicitation



Date Printed: May 6, 2025 Page: 2 FORM ID: WV-PRC-SR-001 2020/05

Line Comm Ln Desc Qty Unit Issue Unit Price Ln Total Or Contract Amount
1 Industrial food and beverage equipment 0.00000 LS 184155.060000 0.00

Comm Code Manufacturer Specification Model #
23180000    

Commodity Line Comments: Lead time varies per Manufacturer, ranges from 60-90 days
No bid lines
 3.1.12
3.1.13
3.1.15

Extended Description:
Kitchen and Cafeteria Equipment



































































































Quote
05/06/2025

Project: From:
25‐1722 West Virginia Veterans
Home

Douglas Equipment
Jade Clyburn
301 North St.
Bluefield , WV 24701‐4048
304‐327‐0149

Job Reference Number: 155409

Item Qty Description Sell Total

1 CUSTOM
Delfield Model No. NOTE      
THE FOLLOWING ITEMS WERE QUOTED BASED ON PROVIDED
WRITTEN SPEC TO THE BEST OUR CAPABILITES. ANY DEVIATION IS A
RESULT OF STANDARD MANUFACTURING AND CONSTRUCTION OF
DELFIELD EQUIPMENT. ANY CHANGES MADE TO THE DESIGN WILL
BE SUBJECT TO PRICING ADJUSTMENTS

3.1.1 1 ea RANGE, 48", 8 OPEN BURNERS $7,655.23
Vulcan Model No. 48S‐8B      
Endurance™ Restaurant Range, gas, 48", (8) 30,000 BTU burners
with lift‐off burner heads, standard oven, stainless steel front,
sides, backriser & high shelf, fully MIG welded frame, 6"
adjustable legs, 275,000 BTU, CSA, NSF

1 ea NOTE: Item qualifies for a no charge equipment check out after
the unit has been fully installed & put into service. contact your
Vulcan Representative for more details

1 ea NOTE: Specification subject to change without notice. Visit
www.vulcanequipment.com for spec sheets & additional
information

1 ea 1 year limited parts & labor warranty, standard
1 ea Natural gas (specify elevation if over 2,000 ft.)
1 ea Stainless steel backriser & lift‐off high shelf, standard

ITEM TOTAL: $7,655.23
3.1.2 1 ea CONVECTION OVEN, ELECTRIC $9,912.09

Sell

$7,655.23

$9,912.09

25‐1722 West Virginia Veterans Home
Ini al: ______

Page 1 of 8



Item Qty Description Sell TotalSell

Vulcan Model No. VC44ED‐QS‐PLATINUM      
(Quick Ship) Convection Oven, electric, double‐deck, standard
depth, solid state controls, temperature range 150° to 500°F, 60
minute timer with audible alarm per oven, oven cool switch for
rapid cool down, independently operated stainless steel doors
with double pane windows, porcelain enamel on steel oven
interiors, (5) nickel plated racks per oven, stainless steel front,
top, sides & 8"H legs, (2) 1/2 HP two speed oven blower‐motors,
12 kW each section, NSF, cUL, UL, ENERGY STAR®

1 ea 1 year limited parts & labor warranty, standard
1 ea (2) 240v/60/1‐ph, 104 amps total, standard
1 st Casters, set of (4) in lieu of standard legs

ITEM TOTAL: $9,912.09
3.1.3 1 ea REACH‐IN REFRIGERATOR $4,679.97

True Mfg. ‐ General Foodservice Model No. STG2R‐2S‐HC      
SPEC SERIES® Refrigerator, reach‐in, two‐section, (2) stainless
steel doors with locks, cam‐lift hinges, digital temperature
control, (6) gray shelves, LED interior lights, stainless steel front,
aluminum sides, aluminum interior, 5" castors, R290 Hydrocarbon
refrigerant, 1/2 HP, 115v/60/1‐ph, 5.9 amps, NEMA 5‐15P, cULus,
UL EPH Classified, Made in USA

1 ea 7 year compressor warranty, 7 years parts warranty, 7 year labor
warranty, standard. Visit www.truemfg.com for specifics.

1 ea Verify Hinging on PO
1 ea (3) vinyl shelves & shelf supports standard per section
1 st 5" castors (set of 4), standard

ITEM TOTAL: $4,679.97
3.1.4 2 ea FRYER, GREASELESS AIR $16,495.20

QNC, Inc. / Quik n' Crispy Model No. QCR900009AR      
Rapid Air Fryer RAF Greaseless Fryer, 16‐1/2"W x 16‐1/2"D x 3"H
cooking basket, 4‐3/10" color LCD touchscreen, USB port, stores
(108) programmable recipes, 240v/50/60/1‐ph, 24.0 amps, 5.75 kW,
NEMA 6‐30P, cULus, UL Classified, Made in USA

2 ea 1 year parts, 90 days labor warranty, standard
ITEM TOTAL: $16,495.20

3.1.5 1 CUSTOM $16,958.28
Delfield Model No. 000‐40014D801      
SHELLEY CUSTOM FABRICATION SH‐6‐NU SIX WELL HOT FOOD
COUNTER WITH ENCLOSED BASE 36 INCHES HIGH, 96" S/S V‐TRAY
SLIDE 12" WIDE WITH 3 RIBS, LOCATED ON CUSTOMER SIDE,
MOUNTED 34" HIGH, 96" FOLD‐DOWN COMPOSITE BOARD 10"
WIDE, LOCATED ON OPERATOR SIDE, MOUNTED 36" HIGH, LINE‐UP
INTERLOCK, S/S OPEN UNDERSTORAGE P‐60/P‐74 16" HEIGHT, ‐
OMIT CENTER SHELF, S/S OPEN UNDERSTORAGE 16" HEIGHT, ‐ OMIT

$4,679.97

$8,247.60

$16,958.28

Douglas Equipment 05/06/2025

25‐1722 West Virginia Veterans Home
Ini al: ______
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Item Qty Description Sell TotalSell

CENTER SHELF, FLEXISHIELD FACTORY INSTALLED TO BASE, SG14A‐
96 MODIFY TOP DEPTH TO BE 32"

ITEM TOTAL: $16,958.28
1 CUSTOM $6,399.19

Delfield Model No. 000‐CCA14D801      
SHELLEY CUSTOM FABRICATION TWO TIER DISPLAY, SNEEZE
GUARD, SINGLE SERVICE 94.378 INCHES LONG X 14 INCHES WIDE X
25 INCHES HIGH, GLASS SHELVES

ITEM TOTAL: $6,399.19
3.1.6 1 CUSTOM $10,991.84

Delfield Model No. 000‐40014D802      
SHELLEY CUSTOM FABRICATION SCSC‐36‐BP 36" REFRIGERATED
COLD PAN SERVING COUNTER, R290 36 INCHES HIGH, 12" TOP
EXTENSION, 48" S/S V‐TRAY SLIDE 12" WIDE WITH 3 RIBS, LOCATED
ON CUSTOMER SIDE, MOUNTED 34" HIGH, 48" FOLD‐DOWN
COMPOSITE BOARD 10" WIDE, LOCATED ON OPERATOR SIDE,
MOUNTED 36" HIGH, LINE‐UP INTERLOCK, S/S OPEN
UNDERSTORAGE 16" HEIGHT, ‐ OMIT CENTER SHELF, ADAPTER BARS
(5) , FLEXISHIELD FACTORY INSTALLED TO BASE, SG14A‐50 MODIFY
TOP DEPTH TO BE 32" , Y‐36 INCREASE DEPTH OF COLD PAN TO
ACCOMMODATE 8" PANS BY OTHERS , NOTE THE FOLLOWING
EXCEPTIONS: REF'G STORAGE NOT AVAILABLE DUE MINIMUM
LENGTH REQUIREMENT NOT BEING MET. OPEN STORAGE HAS BEEN
QUOTED IN ITS PLACE , INSULATED LIFT‐OFF COVER

ITEM TOTAL: $10,991.84
3.1.6 1 ea

Delfield Model No. W00007AN      
7 year compressor warranty, standard

3.1.6 1 CUSTOM
Delfield Model No. 0550000N      
WARRANTY,2YR,S/L, NO CHARGE

1 CUSTOM $3,199.59
Delfield Model No. 000‐CCA14D802      
SHELLEY CUSTOM FABRICATION TWO TIER DISPLAY, SNEEZE
GUARD, SINGLE SERVICE 46.378 INCHES LONG X 14 INCHES WIDE X
25 INCHES HIGH, GLASS SHELVES

ITEM TOTAL: $3,199.59
3.1.7 1 CUSTOM $16,894.39

Delfield Model No. 000‐40014D803      
SHELLEY CUSTOM FABRICATION SCSC‐96‐BP 96" REFRIGERATED
COLD PAN SERVING COUNTER, R290 36 INCHES HIGH, 96" S/S V‐
TRAY SLIDE 12" WIDE WITH 3 RIBS, LOCATED ON CUSTOMER SIDE,
MOUNTED 34" HIGH, 96" FOLD‐DOWN COMPOSITE BOARD 10"
WIDE, LOCATED ON OPERATOR SIDE, MOUNTED 36" HIGH, LINE‐UP

$6,399.19

$10,991.84

$3,199.59

$16,894.39

Douglas Equipment 05/06/2025

25‐1722 West Virginia Veterans Home
Ini al: ______
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Item Qty Description Sell TotalSell

INTERLOCK, REF'G UNDERSTORAGE, SINGLE DOOR, R290 HINGED
RIGHT, ADAPTER BARS (12) , FLEXISHIELD FACTORY INSTALLED TO
BASE, SG14A‐96 MODIFY TOP DEPTH TO BE 32"

ITEM TOTAL: $16,894.39
3.1.7 1 ea

Delfield Model No. W00007AN      
7 year compressor warranty, standard

3.1.7 1 CUSTOM
Delfield Model No. 0550000N      
WARRANTY,2YR,S/L, NO CHARGE

1 CUSTOM $6,399.19
Delfield Model No. 000‐CCA14D803      
SHELLEY CUSTOM FABRICATION TWO TIER DISPLAY, SNEEZE
GUARD, SINGLE SERVICE 94.378 INCHES LONG X 14 INCHES WIDE X
25 INCHES HIGH, GLASS SHELVES

ITEM TOTAL: $6,399.19
3.1.8 1 ea ICE MAKER, CUBE‐STYLE $5,155.22

Scotsman Model No. MC0522SA‐1      
Prodigy ELITE® Ice Maker, cube style, air‐cooled, self‐contained
condenser, production capacity up to 475 lb/24 hours at 70°/50°
(340 lb AHRI certified at 90°/70°), small cube size, ICELINQ® mobile
app, Bluetooth® connectivIty, preservation mode, external bin
full indicator, AutoAlert™ indicating lights, WaterSense adjustable
purge control, one‐touch cleaning, harvest assist, front facing
removable air filter, unit specific QR code, stainless steel finish,
AgION™ antimicrobial protection, 115v/60/1‐ph, 13.5 amps, cULus,
NSF, engineered and assembled in USA

1 ea NOTE: Sale of this product must comply with Scotsman's MSRP
Policy; contact your Scotsman representative for details

1 ea 3 year parts & labor warranties
1 ea 5 year parts & labor warranties on Evaporator
1 ea 5 year parts on compressor & condenser
1 ea B530P Ice Bin, top‐hinged front‐opening door, 536 lb application

capacity, for top‐mounted ice maker, 30" width, rotocast plastic
construction, toolless removable baffle, polyurethane insulation,
polyethylene liner, includes 6" legs, NSF, engineered and
assembled in USA

1 ea 3 year parts & labor warranties
1 ea KBT27 Bin Top, for use with all 22" cubers, flakers & nugget makers

(except EH222) on B230, B330 & B530 bins
1 ea AP1‐P AquaPatrol™ Plus Water Filtration System, single system,

2.1 gallons per minute max flow, designed for cubers up to 650 lb,
and for flakers, nuggets & nugget dispensers up to 1,200 lb, cULus,
NSF

$6,399.19

$5,155.22

Douglas Equipment 05/06/2025

25‐1722 West Virginia Veterans Home
Ini al: ______
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Item Qty Description Sell TotalSell

**Ice bin Not available with LED Light ‐ 
** Quoted closets to the specs given **

ITEM TOTAL: $5,155.22
3.1.9 1 ea ICE & WATER DISPENSER $7,752.43

Scotsman Model No. HID525A‐6      
Meridian™ Ice & Water Dispenser, Touchfree® infrared
dispensing, H2 Nugget Ice, air cooled, production capacity up to
500 lb/24 hours at 70°/50°, 25 lb bin storage capacity, sealed
maintenance‐free bearings, removable bin, removable air filter,
SmoothStream™ water dispensing, removable spouts and sink,
enlarged 0.8" sink drain, recessed utility chase, stainless
evaporator and auger, enlarged 11" dispensing area, USB software
upgrade port, unit specific QR code, stainless exterior, AgION™
antimicrobial protection, 230V/50/1 engineered and assembled in
USA (Export Model, 50hz version)

1 ea NOTE: Sale of this product must comply with Scotsman's MSRP
Policy; contact your Scotsman representative for details

1 ea 3 year parts & labor warranties (Warranty valid in North, South,
Central America & The Caribbean for commercial installations)

1 ea 5 year parts on compressor & condenser (Warranty valid in North,
South, Central America & The Caribbean for commercial
installations)

1 ea AP1‐P AquaPatrol™ Plus Water Filtration System, single system,
2.1 gallons per minute max flow, designed for cubers up to 650 lb,
and for flakers, nuggets & nugget dispensers up to 1,200 lb, cULus,
NSF

ITEM TOTAL: $7,752.43
3.1.10 1 ea PLANETARY MIXER $16,095.69

Hobart Model No. HL400‐1STD      
200‐240/50/60/3 Mixer; with bowl, beater, whip, & spiral dough
arm; US/EXP configuration ‐ Legacy Planetary Mixer, 1.5 hp, 40
quart capacity, (3) fixed speeds, gear‐driven transmission, 20
minute timer, #12 taper attachment hub, manual bowl lift, bowl
guard, stainless steel bowl, "B" beater, "D" whip, "ED" dough hook

1 ea Standard warranty: 1‐Year parts, labor & travel time during normal
working hours within the USA

ITEM TOTAL: $16,095.69
3.1.11.
3.1.1

1 CUSTOM $5,441.68

Delfield Model No. 000‐20114D804      
CUSTOM FABRICATION 84" ASSEMBLY WITH A 90 DEGREE FLUSH
TURNDOWN ON REAR OF BASE 31.5" DEEP, 84" OPEN SHELF UTILITY
STAND, MODIFY TOP DEPTH TO BE 30" , CH‐34 34" COUNTER HEIGHT
, STAINLESS STEEL END ON LEFT, STAINLESS STEEL END ON RIGHT,

$7,752.43

$16,095.69

$5,441.68

Douglas Equipment 05/06/2025

25‐1722 West Virginia Veterans Home
Ini al: ______
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Item Qty Description Sell TotalSell

SET OF 6 LEGS
ITEM TOTAL: $5,441.68

3.1.11.
3.1.2

1 CUSTOM $2,680.86

Delfield Model No. 000‐20114D805      
CUSTOM FABRICATION 30" ASSEMBLY WITH A 90 DEGREE FLUSH
TURNDOWN ON REAR OF BASE 31.5" DEEP, 30" OPEN SHELF UTILITY
STAND, MODIFY TOP DEPTH TO BE 30" , CH‐34 34" COUNTER HEIGHT
, STAINLESS STEEL END ON LEFT, STAINLESS STEEL END ON RIGHT,
SET OF 4 LEGS

ITEM TOTAL: $2,680.86
3.1.11.
3.1.3

1 CUSTOM $2,977.40

Delfield Model No. 000‐20114D806      
CUSTOM FABRICATION 36" ASSEMBLY WITH A 90 DEGREE FLUSH
TURNDOWN ON REAR OF BASE 31.5" DEEP, 36" OPEN SHELF UTILITY
STAND, MODIFY TOP DEPTH TO BE 30" , CH‐34 34" COUNTER HEIGHT
, STAINLESS STEEL END ON LEFT, STAINLESS STEEL END ON RIGHT,
SET OF 4 LEGS

ITEM TOTAL: $2,977.40
3.1.11.
3.1.4

1 CUSTOM $4,969.95

Delfield Model No. 000‐20114D807      
CUSTOM FABRICATION 73" ASSEMBLY WITH A 90 DEGREE FLUSH
TURNDOWN ON REAR OF BASE MODIFIED TO BE 72.5 INCHES LONG
31.5" DEEP, 72" OPEN SHELF UTILITY STAND MODIFY UNIT TO BE
72.5 INCHES LONG, MODIFY TOP DEPTH TO BE 30" , CH‐34 34"
COUNTER HEIGHT , STAINLESS STEEL END ON LEFT, STAINLESS STEEL
END ON RIGHT, SET OF 6 LEGS

ITEM TOTAL: $4,969.95
3.1.11.
3.1.5

1 CUSTOM $4,049.81

Delfield Model No. 000‐20114D808      
CUSTOM FABRICATION 59" ASSEMBLY WITH A 90 DEGREE FLUSH
TURNDOWN ON REAR OF BASE 31.5" DEEP, 59" OPEN SHELF UTILITY
STAND, MODIFY TOP DEPTH TO BE 30" , CH‐34 34" COUNTER HEIGHT
, STAINLESS STEEL END ON LEFT, STAINLESS STEEL END ON RIGHT,
SET OF 4 LEGS

ITEM TOTAL: $4,049.81
3.1.11.
3.1.6

1 CUSTOM $5,441.68

Delfield Model No. 000‐20114D809      
CUSTOM FABRICATION 84" ASSEMBLY WITH A 90 DEGREE FLUSH
TURNDOWN ON REAR OF BASE 31.5" DEEP, 84" OPEN SHELF UTILITY

$2,680.86

$2,977.40

$4,969.95

$4,049.81

$5,441.68

Douglas Equipment 05/06/2025

25‐1722 West Virginia Veterans Home
Ini al: ______
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Item Qty Description Sell TotalSell

Total $184,155.06

STAND, MODIFY TOP DEPTH TO BE 30" , CH‐34 34" COUNTER HEIGHT
, STAINLESS STEEL END ON LEFT, STAINLESS STEEL END ON RIGHT,
SET OF 6 LEGS

ITEM TOTAL: $5,441.68
3.1.11.
3.1.7

1 CUSTOM $4,953.89

Delfield Model No. 000‐20114D80A      
CUSTOM FABRICATION 72" ASSEMBLY WITH A 90 DEGREE FLUSH
TURNDOWN ON REAR OF BASE 31.5" DEEP, 72" OPEN SHELF UTILITY
STAND, MODIFY TOP DEPTH TO BE 30" , CH‐34 34" COUNTER HEIGHT
, STAINLESS STEEL END ON LEFT, STAINLESS STEEL END ON RIGHT,
SET OF 6 LEGS

ITEM TOTAL: $4,953.89
3.1.11.
3.1.8

1 CUSTOM $3,580.10

Delfield Model No. 000‐20114D80B      
CUSTOM FABRICATION 48" ASSEMBLY WITH A 90 DEGREE FLUSH
TURNDOWN ON REAR OF BASE 31.5" DEEP, 48" OPEN SHELF UTILITY
STAND, MODIFY TOP DEPTH TO BE 26" , CH‐34 34" COUNTER HEIGHT
, STAINLESS STEEL END ON LEFT, STAINLESS STEEL END ON RIGHT,
SET OF 4 LEGS

ITEM TOTAL: $3,580.10
3.1.11.
4

2 CUSTOM $9,433.64

Delfield Model No. 000‐20114D80C      
CUSTOM FABRICATION 60" ASSEMBLY WITH A 90 DEGREE FLUSH
TURNDOWN ON REAR OF BASE 31.5" DEEP, REAR EXTENDED 4.5
INCHES, 60" OPEN SHELF UTILITY STAND, CH‐28 28" COUNTER
HEIGHT , STAINLESS STEEL END ON LEFT, STAINLESS STEEL END ON
RIGHT, SET OF 4 LEGS

ITEM TOTAL: $9,433.64
3.1.14 6 ea CART, UTILITY/BUSSING $12,037.74

Lakeside Manufacturing Model No. 958      
Tough Transport® Utility Cart, 2‐tier, 55"W x 22‐3/4"D x 37"H,
stainless steel construction, open base U‐frame with angled
stainless steel, 21" x 49" 14‐gauge shelves with reinforced edges,
21" shelf clearance, 1" O.D. tube push handle with bumpers, (2) 6"
bumpers riveted to front legs, 1000 lb. capacity, (2) 5" reinforced
swivel plate casters & (2) 8" fixed casters with non‐marking
polyurethane wheels, NSF, Made in USA

6 ea Casters, (2) 5", swivel, (2) 8", fixed, cushion tread, std
ITEM TOTAL: $12,037.74

 

$4,953.89

$3,580.10

$4,716.82

$2,006.29

Douglas Equipment 05/06/2025

25‐1722 West Virginia Veterans Home
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Acceptance: Date:

Printed Name:

‐BID ALL OR NOTHING, DROP SHIP ONLY.

‐NO INSTALLATION REQUESTED; THEREFORE NOT QUOTED.
‐PRICING VALID FOR 30 DAYS

‐PLEASE ADD 3% FOR CREDIT CARD PURCHASES

‐DOES NOT INCLUDE STATE SALES TAX WHERE APPLICABLE
‐SHIPPING INCLUDED BASED OFF OF THE QUANTITY AND LOCATION REQUESTED.

IF ORDER REFLECTS A DIFFERENT QUANTITY OR LOCATION,
PRICE IS SUBJECT TO CHANGE AT CUSTOMERS EXPENSE.

 
  

Project Grand Total: $184,155.06

  

 

Douglas Equipment 05/06/2025
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R E S T A U R A N T  R A N G E S

P.O. Box 696  ■  Louisville, KY 40201  ■  Toll-free: 1-800-814-2028  ■  Local: 502-778-2791  ■  Quote & Order Fax: 1-800-444-0602

 
a division of ITW Food Equipment Group LLC

Item #	 C.S.I. Section 11420

F38264 (06/16)

ENDURANCE GAS RESTAURANT RANGE
8 OPEN BURNERS 

48" WIDE GAS RANGE

48S-8BN	 1 Standard Oven / Natural Gas

48S-8BP	 1 Standard Oven / Propane

48C-8BN	 1 Convection Oven / Natural Gas

48C-8BP	 1 Convection Oven / Propane

STANDARD FEATURES

■■ Fully MIG welded frame

■■ Stainless steel front, sides, backriser, lift-off high shelf

■■ 6" stainless steel adjustable legs

■■ Eight open top burners, each burner is 30,000 BTU/hr. 
with lift-off burner heads

■■ Shrouded flash tube pilot system (one pilot per  
two burners)

■■ Heavy duty cast grates, easy lift-off 12" x 121⁄2" in front 
and 12" x 141⁄2" in the rear

■■ Extra deep pull out crumb tray with welded corners

■■ 35,000 BTU/hr. baker’s depth standard oven cavity. 
Full size sheet pans fit side-to-side or front-to-back.

■■ Oven thermostat adjusts from 250°F to 500°F

■■ Heavy duty cool touch oven door handle

■■ Two oven racks and four rack positions

■■ 35,000 BTU/hr. convection oven in place of standard oven 
24"d x 263⁄8"w x 137⁄8"h (115v - 1 phase blower motor  
4 amp, 6' cord and plug), includes three oven racks. Full 
size sheet pans only fit side-to-side in convection oven. 
Convection oven motor requires field attachment.

■■ 1" rear gas connection and pressure regulator

■■ One year limited parts and labor warranty

ACCESSORIES (Packaged & Sold Separately)

Extra oven rack with rack guides

Casters (set of four)

Flanged feet (set of four)

10" stainless steel stub back

Reinforced high shelf for mounting salamander broiler

OPTIONS (Factory Installed)

Flame Safety device with manual spark ignition for all open 
top burners, thermostatic griddles and oven pilots

Hot tops

Model 48S-8BN 
(shown with optional casters)

SPECIFICATIONS

48" wide gas restaurant range, Vulcan Model No. 48S-8BN. 
Fully MIG welded aluminized steel frame for added durability. 
Stainless steel front, sides, backriser, highshelf and 6" 
adjustable legs. Extra deep crumb tray with welded corners. 
Eight 30,000 BTU/hr. open top burners with lift-off burner  
heads. Energy saving flashtube open burner ignition system 
(one pilot for every two burners) shrouded for reliability. Heavy 
duty cast grates, easy lift-off 12" x 121⁄2" in the front and 12" x 
141⁄2" in the back to better accommodate stock pots or large 
pans. Grates have a built in aeration bowl for greater efficiency. 
Burner knobs are cool to the touch, high temperature material. 
One oven: 35,000 BTU/hr. standard bakers depth ovens  
with porcelain oven bottom and door panel, measures 27"d x 
263⁄8"w x 14"h. Oven thermostat adjusts from 250°F to 500°F  
with a  low setting. Oven is supplied with two racks, two rack  
guide sets, and four rack positions. Oven door is heavy duty  
with an integrated door hinge/spring mechanism requiring  
no adjustment. 1" rear gas connections with rear manifold and 
pressure regulator. Total input 275,000 BTU/hr.

Exterior Dimensions: 
34"d x 48"w x 58"h on 6" adjustable legs

Vulcan 48S‐8B Item#: 3.1.1
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a division of ITW Food Equipment Group LLC

R E S T A U R A N T  R A N G E S

F38264 (06/16)
NOTE: In line with its policy to continually improve its products, Vulcan reserves the right to change materials and specifications without notice.

ENDURANCE GAS RESTAURANT RANGE
8 OPEN BURNERS 

48" WIDE GAS RANGE

INSTALLATION INSTRUCTIONS

TOP 
CONFIGURATION

MODEL  
NUMBER DESCRIPTION

TOTAL INPUT  
BTU / HR

SHIPPING WEIGHT 
LBS / KG

48S-8BN 1 Standard Oven / 8 Burners / Natural Gas 275,000 668 / 304

48S-8BP 1 Standard Oven / 8 Burners / Propane 275,000 668 / 304

48C-8BN 1 Convection Oven / 8 Burners / Natural Gas 275,000 730 / 332

48C-8BP 1 Convection Oven / 8 Burners / Propane 275,000 730 / 332

This appliance is manufactured for commercial use only and is not intended for home use.

5.	 Clearances	 Rear 	 Sides
	 Combustible	 6"	 10"
	 Standard Oven Non-combustible 	 0" 	 0"
	 Convection Oven Non-combustible	 Min. 4" 	 0"

6.	 For proper combustion, install equipment on adjustable  
legs or casters provided with unit.

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

Specify type of gas when ordering. 
Specify altitude when above 2,000 feet.

1.	 A pressure regulator sized for this unit is included. Natural  
gas 5.0" W.C., propane gas 10.0" W.C.

2.	 Gas line connecting to range must be 1" or larger. If flexible 
connectors are used, the inside diameter must be 1" or larger.

3.	 An adequate ventilation system is required for commercial 
cooking equipment. Information may be obtained by writing 
to the National Fire Protection Association, 1 Batterymarch 
Park, Quincy, MA 02269, www.NFPA.org. When writing, refer 
to NFPA No. 96.

4.	 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, 
400 N Capitol St. NW, Washington, DC 20001, www.AGA.org.

Vulcan 48S‐8B Item#: 3.1.1
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Project__________________________________________________________________________

AIA #___________________________________ 	 SIS #_ __________________________________ 

Item #__________________________________	 Quantity_ ___________	 C.S.I. Section 114000

Approved by_______________________________________  Date___________   Approved by_________________________________________  Date______________

Printed in U.S.A.	 Vulcan  •  3600 North Point Blvd, Baltimore, MD 21222  •  Phone: 800-814-2028  •  Fax: 800-444-0602  •  www.vulcanequipment.com	 F32536 (05/23)

VC44E SERIES
Double Deck Electric Convection Ovens

VC44E SERIES – D
ouble D

eck Electric Convection O
vens

SPECIFIER STATEMENT
Double section, electric convection oven, Vulcan Model 
No. (VC44ED) (VC44EC). Stainless steel front, sides, top 
and legs. Independently operated stainless steel doors 
with double pane windows. Non-sag insulation applied 
to the top, rear, sides, bottom and doors. Porcelain 
enamel on steel oven interiors measure 29"w x 221⁄8"d 
x 20"h. Two interior oven lights per section. Five nickel 
plated oven racks per section measure 281⁄4" x 201⁄2". 
Eleven position nickel plated rack guides with positive 
rack stops per section. Each section heated by electric 
solid sheath elements rated at 12 KW. Furnished with 
a two speed 1⁄2 H.P. oven blower-motor per section.  
Oven cool switch for rapid cool down. 208 or 240 volt, 
60 Hz, 1 or 3 phase.
Exterior Dimensions:
401⁄4" W x 411⁄8" D (includes motor & door handles)  
401⁄4" W x 373⁄4" D (includes motor only)  
70" H on 8" legs.
NSF listed. UL listed. UL listed to Canadian safety 
standards.

MODELS
	❑ VC44ED	 Solid state temperature controls adjust from 150° to 

500°F. 60 minute timer with audible alarm.
	❑ VC44EC	 Computer controls with digital time and temperature 

readouts. 99-hour timer with audible alarm.  
Roast and Hold cycle. One hundred programmable 
menu selections. Shelf I.D. programming.

 
STANDARD FEATURES
•	 Stainless steel front, sides, top and legs
•	 Independently operated stainless steel doors with double pane 

windows
•	 25 total KW
•	  1⁄2 H.P. two speed oven blower-motor
•	 Moisture vent
•	 Oven cool switch for rapid cool down
•	 Porcelain enamel on steel oven interiors
•	 Five nickel plated grab-and-go oven racks with eleven rack 

positions per section (10 total racks)
•	 One year limited parts and labor warranty

 
OPTIONS

	❑ Complete prison package
	❑ Security screws only

	❑ Casters
	❑ Simultaneous chain driven doors
	❑ 480V/60 Hz/1 or 3 phase
	❑ Second year extended limited parts and labor warranty

 
ACCESSORIES (PACKAGED AND SOLD SEPARATELY)

	❑ Stainless steel rear motor enclosure
	❑ Extra oven rack(s)
	❑ Rack hanger(s)
	❑ Stainless steel drip pan
	❑ Down draft flue diverter for direct vent connection

Model VC44ED
Shown on optional casters 

Vulcan VC44ED‐QS‐PLATINUM Item#: 3.1.2
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VC44E SERIES
Double Deck Electric Convection Ovens

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

OPTIONAL VOLTAGES
	❑ 480 volt, 60 Hz, 3 phase
	❑ 220/380 volt, 50 Hz, 1 phase, 3 wire
	❑ 220/380 volt, 50 Hz, 3 phase, 4 wire
	❑ 240/415 volt, 50 Hz, 3 phase, 4 wire

CAD and/or Revit Files Available

INSTALLATION MANUAL

CLEARANCES
		  Combustible	 Non-Combustible
Rear	 2"	 2"
Right Side	 4"	 4"
Left Side	 1"	 1"

401⁄4" W x 411⁄8" D (includes motor & door handles) 
401⁄4" W x 373⁄4" D (includes motor only)  
70" H on 8" legs

Nominal Amps per Line Wire

3 Phase
3 Phase Load
KW per Phase 1 Phase 208 Volt 240 Volt 480 Volt

Model Total Conn. X-Y Y-Z X-Z 208V 240V X Y Z X Y Z X Y Z Weight

VC44E 25 kW 8 8 9 120 104 70 66 70 66 58 66 28 30 30
778 lbs (352 KG) without skids/packaging 
880 lbs (400 KG) with skids/packaging 

Vulcan VC44ED‐QS‐PLATINUM Item#: 3.1.2
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Printed in U.S.A.

Approvals Available at

TRUE MANUFACTURING CO., INC. • U.S.A. FOODSERVICE DIVISION • 2001 East Terra Lane • O’Fallon, Missouri 63366-4434
ph. 636.240.2400 • toll free 800.325.6152 • fax 636.272.2408 • parts fax 636.272.9471 • www.truemfg.com

STR2R-2S-HC STA2R-2S-HC STG2R-2S-HC

Exterior Stainless steel door, front  
& sides.

Interior Stainless steel side walls, back, 
floor, door liner, & ceiling.

Shelving (1) Interior kit option included 
per full section.

STR2R-2S-HC

STA2R-2S-HC
Exterior Stainless steel door, front  

& sides.

Interior Aluminum side walls & back. 

Stainless steel floor & ceiling.

Shelving (3) Heavy duty, crome plated, 
wire  shelves per section. 

STG2R-2S-HC

Exterior Stainless steel door, with 
matching aluminum sides.

Interior Aluminum side walls & back. 

Stainless steel floor & ceiling.

Shelving (3) Heavy duty, PVC coated, 
wire shelves per section. 

Dimensions in. mm.

Length 525/8 1337

Depth 333/4 858

Height 773/4 1975

Electrical U.S. International

Horsepower 1/2 N/A

Amps 5.9 N/A

Voltage 115/60/1

NEMA 5-15P

Cord Length 9 ft. 2.74 M.

* Height does not include 61/8" (156 mm) for 
castors or 6" (153 mm) for optional legs.
† Depth does not include 11/2 for door 
handle.

REACH-IN SOLID SWING DOOR REFRIGERATOR WITH HYDROCARBON REFRIGERANT

INNOVATION
MADE WITH

IN THE USA

6/20

True Mfg. ‐ General Foodservice STG2R‐2S‐HC Item#: 3.1.3
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standard features

models

SPEC SERIES®

KCL

METRIC DIMENSIONS ROUNDED UP TO THE
NEAREST WHOLE MILLIMETER

SPECIFICATIONS SUBJECT TO CHANGE
WITHOUT NOTICE

TRUE MANUFACTURING CO., INC. • U.S.A. FOODSERVICE DIVISION • 2001 East Terra Lane • O’Fallon, Missouri 63366-4434
ph. 636.240.2400 • toll free 800.325.6152 • fax 636.272.2408 • parts fax 636.272.9471 • www.truemfg.com

STR2R-2S-HC STA2R-2S-HC STG2R-2S-HC

Model Elevation Right Plan 3D Back

ST( )2R-2S-HC

REFRIGERATION SYSTEM
•	 Factory engineered, self-contained, 

capillary tube system using 
environmentally friendly R290 
hydrocarbon refrigerant that has 
zero (0) ozone depletion potential 
(ODP), & three (3) global warming 
potential (GWP).

•	 High capacity, factory balanced 
refrigeration system that maintains 
cabinet temperatures of 33°F to 
38°F (.5°C to 3.3°C) for the best in 
food preservation.

•	 State of the art,  electronically 
commutated evaporator and 
condenser fan motors. ECM motors 
operate at higher peak efficiencies 
and move a more consistent volume 
of air which produces less heat,  
reduces energy consumption and 
provides greater motor reliability.

•	 Top mounted refrigeration system 
with evaporator positioned out of 
food zone to maximize capacity.

•	 Electronic control.
CABINET CONSTRUCTION
•	 Insulation - entire cabinet structure 

and solid door are foamed-in-place 
using Ecomate. A high density, 
polyurethane insulation that has 
zero ozone depletion potential 
(ODP) and zero global warming 
potential (GWP).

•	 5" (127 mm) diameter plate castors - 
locks provided on front set.

DOORS
•	 Lifetime guaranteed bolt style door 

locks.

•	 Lifetime guaranteed heavy duty all 
metal working door handles.

•	 Positive seal self-closing doors with 
120° stay open feature. Lifetime 
guaranteed external cam lift door 
hinges, four (4) per door section.

•	 Magnetic door gaskets of one piece 
construction, removable without 
tools for ease of cleaning.

LIGHTING
•	 LED interior lighting, safety 

shielded.
MODEL FEATURES
•	 Exterior digital temperature display, 

available with either °F or °C .
•	 Evaporator epoxy coated to 

eliminate the potential of corrosion.
•	 Curb mounting ready.
•	 NSF/ANSI Standard 7 compliant for 

open food product.
ELECTRICAL
•	 Unit completely pre-wired at factory 

and ready for final connection to a 
115/60/1 phase, 15 amp dedicated 
outlet. Cord and plug set included.

OPTIONAL FEATURES/
ACCESSORIES
(upcharge & lead times may apply)
•	 6" (153 mm) standard legs.
•	 6" (153 mm) seismic/flanged legs.
•	 6" (153 mm) stainless steel legs.
•	 Field reversible hinge.
•	 Additional shelves.
•	 Stainless back. (STR, STA, STG)
•	 Security package.

SHELVING KIT OPTIONS
•	 STR series kits factory installed at no 

charge. STA & STG series kits field 
installed, upcharge applies, lead 
times may apply.

•	 Kit #1: Nine (9) sets of #1 type tray 
slides and pilasters (field installed), 
bottom support of one (1) 18"L x 
26"D (458 mm x 661 mm) pan or 
two (2) 14"L x 18"D (356 mm x 458 
mm) pans.

•	 Kit #2: One (1) set half-section #2 
steel rod tray slides and pilasters 
(field installed), rim support of one 
(1) 18"L x 26"D (458 mm x 661 mm) 
pan.

•	 Kit #3: Six (6) sets of universal 
type tray slides and pilasters (field 
installed), bottom support  of one 
(1) 18"L x 26"D (458 mm x 661 mm) 
pan, two (2) 14"L x 18"D (356 mm x 
458 mm) pans or two (2) 12"L x 20"D 
(305 mm x 508 mm) pans.

•	 Kit #4: Three (3) chrome shelves 
26 5/16"L x 21 9/16"D (669 mm x 548 
mm). Optional wall mounted shelf 
support pilasters (field installed) 
with four (4) shelf clips per shelf 
available; adjustable on 1/2" (13 mm) 
increments (must order at time of 
cabinet order).

•	 Additional kit option components 
available individually.

REACH-IN SOLID SWING DOOR REFRIGERATOR WITH HYDROCARBON REFRIGERANT

(U.S.A. and Canada only)

True Mfg. ‐ General Foodservice STG2R‐2S‐HC Item#: 3.1.3
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The Rapid Air Fryer®, with dual heating elements to produce a combination 
of forced hot air and radiant heat; and an elevated perforated cooking 
basket, prepares ovenable frozen foods to the taste and texture as if they 
were deep-fat fried.  The RAF can now cook at temperatures up to  
525° F, which results in cooking times that are comparable to deep-fat 
fryers for french fries and other delicious menu items.  Prepare and serve 
menu items that are crispy on the outside and moist and juicy on the 
inside, without the mess and hazards of hot grease!

n	 �Offer Healthier Foods — Ovenable foods “hot-air fried” in the Quik n’ Crispy are 20% to 40% lower in fat 
compared to deep fat fried foods!

n	 �Increased Speed of Service — Prepares frozen french fries in less than 3 ½ minutes!

n	 �No Exhaust Vents Required  – Uses both a heated catalytic converter, and a two-stage air filtration system!  
Complies with EPA 202/UL710B Standards!  

n	 �Unsurpassed Versatility  – Prepares french fries, chicken tenders, tacos and more; Grills up to 50 hot dogs 
in just 4 minutes; Bakes Pizzas, Flatbreads, Pretzels and hot sandwiches in just 2 to 4 minutes!

n	 �Easy to Program  - Create and Edit up to 108 recipes with menu names, times, and temperatures.   
Use the USB feature to import and export recipes to multiple units within your system!

n	 �Hold & Reheat  – Twice the holding times compared to deep fat fried menu  
items – (important for takeout orders).  Reheat menu items in 90 seconds or  
less during rush periods!

n	 �Safer for your Employees  – Cool to the touch exterior, and no grease  
eliminates the mess and hazards of deep-fat fryers!

 
 
Electrical Specifications:
US/Canada/International: Single Phase • 50/60 Hz.

208 VAC USA (5760 Watts, 29 amps) 3 hour input averaging 
test, less than 24 amps, can be installed on 30 amp circuit  
208 VAC–Canada (4326 Watts, 21 amps)
230 VAC (5290 Watts, 23 amps)
240 VAC (5750 Watts, 24 amps) 

GF5 Receptacle (USA/Canada) NEMA #6-30R 

Other Specifications:
External Dimensions: 25" H x 29" W x 21" D  
(plus 2.5" overhang for air filtration cone)

Cooking Basket: 3” H x 16.5" W x 16.5" W

Shipping Carton: 29" H x 37" W x 30" D

Shipping Weight: 175 lb.

Patent: US Patent # 10,746,412

Warranty: 1 year parts, 90 days on labor

Model RAF SPECIFICATIONS

Receptacle:
NEMA #6-30R

30A 125/250V

MADE IN 
THE U.S.A.

QNC, Inc. 12021 Plano Road, Suite 160 Dallas, TX  75243  
Website: www.Q-N-C.com

888-NO-VENTS (888) 668-3687 • 972-669-8993 
Fax 972-669-8990  • Email: sales@Q-N-C.com 

Serve Restaurant Quality (and Healthier)  
menu Items without the need or cost  
of a Commercial Kitchen!

Introducing the  

Innovative

Easy-to-use smart phone  
style touch screen

!

Quik N Crispy QCR900009AR Item#: 3.1.4
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MC0522 - 500lb Cube Ice Machine
Prodigy ELITE®   Modular Cube Ice Machine

101 Corporate Woods Parkway, Vernon Hills, IL 60061

1-800-SCOTSMAN  |  Fax: 847-913-9844  |  www.scotsman-ice.com  |  customer.relations@scotsman-ice.com 

 

24 Hour Volume Production

Modular Bin Options

* Contact Scotsman for bin top requirements. 

• Residential Applications: 1 year parts and labor

Warranty

• 3 Years parts and labor on all components.
• 5 Years parts and labor on the evaporator.
• 5 Years parts on the compressor and condenser.

Cube Ice

Small Cube
7/8” x 7/8” x 3/8”

(2.22 x 2.22 x .95 cm) 

Medium Cube
7/8” x 7/8” x 7/8”

(2.22 x 2.22 x 2.22 cm) 

Common ice form, ideal for 
mixed drinks.

• Warranty valid in North, South & Central
 America for commercial installations.
• Contact factory for warranty in other regions.

Certification
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B322S

The ICELINQ® app simplifies 
interaction with machine via 

Bluetooth® connection

Intelligent sensor technology 
maximizes efficiency and 

lowers operating costs

70˚F/21˚C
50˚F/10˚C

lb/kg
475/216

90˚F/32˚C
70˚F/21˚C

lb/kg
340/154

Air
Water

70˚F/21˚C
50˚F/10˚C

lb/kg
480/218

90˚F/32˚C
70˚F/21˚C

lb/kg
409/186

Air Cooled Water Cooled

Air
Water

B322S 22 x 34 x 44** 370/168 Metallic 140/64

Model
Number*

Dimensions
W” x D” x H”

Bin Application
Capacity

lb/kg Finish
Ship Weight

lb/kg

SANITARY DESIGN

Removable, External Air Filters
Speeds up cleaning process and reduces unit footprint.

WaterSense Adaptive Purge
Optimizes water consmption, keeping the machine cleaner and operating more efficiently.

EASE OF USE

Integrated ICELINQ® App 
Provides real-time diagnostics, access to settings and guided cleanings. The app also contains specific 
information for convenient maintenance.

AutoAlertTM Panel
The AutoAlertTM

 panel displays relevant machine status that is visible across the room. Now 
featuring an external bin full indicator light and easier to read 16-segment display.

ENHANCED RELIABILITY

Upgraded Sensors
Ice thickness and water sensor design enhances cleanability and amplifies durability.

Preservation Mode
Maximizes uptime and notifies users of potential issues.

Compatible 
with ICELINQ®®

Scotsman MC0522SA‐1 Item#: 3.1.8
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Specifications

All Models Accessories

Dimensions (W x D x H):

Unit: 22” x 24” x 23”  
(55.9 x 61.0 x 58.4 cm)

Shipping Carton:

 

26” x 28” x 29”
 

(66 x 71.1 x 73.7 cm)

Shipping Weight: 

 

160 lb / 73 kg
BTUs per hour: 

 

7,900

Vari-Smart™ Ice Level Control - Precisely control ice levels using ultrasonic technology.KVS

Model Number Description

MC0522 - 500lb Cube Ice Machine
Prodigy ELITE® Modular Cube Ice Machine

Scotsman recommends all ice machines have water filtration.  See Scotsman water filter specification sheet for details.

Refrigerant: R-404A

SIS-SS-PE-MC0522  09-22

Specifications and design are subject to change without notice.

Operating Requirements

Minimum

Air Temperatures
Water Temperatures
Remote Cond. Temps 
Potable Water Pressure

Electrical Voltage

50°F (10°C)
40°F (4.4°C)
-20°F (-29°C)
20 PSIG (1.4 bar)

-5%

100°F (38°C)
100°F (38°C)
120°F (49°C)
80 PSIG (5.5 bar)

+10%

Maximum

Thermistor technology, ideal for dispenser applications.Basic Ice Level Control -KBILC
Smart-Board™ Advanced Control - Use additional operational data for fast diagnosis.

Smart-Board™ Advanced Control with Network - Network capable.

Prodigy Advanced Sustainability Kit - Includes KVS and KSBU - N

KSBU
KSBU-N
KPAS

an Ali Group Company

The Spirit of Excellence© 2022 Scotsman Ice Systems.

101 Corporate Woods Parkway, Vernon Hills, IL 60061

1-800-SCOTSMAN  |  Fax: 847-913-9844  |  www.scotsman-ice.com

 customer.relations@scotsman-ice.com 

Continuous operation, field-installed. XSafe® Sanitation System for Modular Cube -XR-30

Cond. Water Pressure 20 PSIG (1.4 bar) 230 PSIG (16.1 bar)

AIR COOLED
BACK VIEW

LEFT SIDE VIEW FRONT VIEW

WATER COOLED
BACK VIEW

PLAN VIEW

57.4
22.58

55.9
22.00

58.2
22.93

LOUVER AND
REMOVABLE FILTER
AC UNITS ONLY

4.2
1.66

7.7
3.04

27.4
10.81

39.1
15.413/4" FPT

DRAIN

3/8" FPT
WATER
INLET

.88" DIA
ELECTRICAL
ACCESS

4.3
1.69

3.6
1.44

8.3
3.27

5.1
2.03

38.8
15.29

19
7.48

7.7
3.04

27.4
10.81

37
14.56

3/4" FPT
DRAIN

3/8" FPT
WATER
INLET

.88" DIA
ELECTRICAL
ACCESS

1/2" FPT
CONDENSER
DRAIN 

3/8" FPT
CONDENSER
WATER INLET 

24.00  REF.

22.00  REF.

2.00
5.12.00

5.1

19.05
48.4

3.25
8.3

10.25
26

7.00
17.8

ICE
 DR

OP
 OP

EN
ING

ULTRASONIC
BIN LEVEL
SENSOR
(OPTIONAL)

61
24.00

�������
���

�������
���

Model Number
Cube Size: medium or small

Condenser
Unit

Basic Electrical
Volts/Hz/Phase

Max. Fuse Size
or HACR Circuit 
Breaker (amps)

Circuit
Wires

Min. Circuit
Ampacity

Energy Consumption
kWh/100 lb (45.4 kg)
90˚F(32˚C)/70˚F(21˚C)

sm
.

m
ed.

Air
Water

Air
Water

115/60/1
115/60/1

115/60/1
115/60/1

15
15

15
15

2
2

2
2

13.5
11.9

13.5
11.9

5.94
4.48

5.94
4.48

18.0/68.2
21/79.5

18.0/68.2
21.0/79.5

-
152.0/575.8

Air 208-230/60/1 15 2 6.5 5.94 18.0/68.2 -

-
152.0/575.8

Air 208-230/60/1 15 2 6.5 5.94 18/68.2 -
Water 208-230/60/1 15 2 5.6 4.48 21.0/79.5 152/575.8

90˚F(32˚C)/70˚F(21˚C)

Water Usage 
Gallons/100 lb (liters/45.4 kg)

Potable Condenser

MC0522MA-1
MC0522MW-1
MC0522MA-32

MC0522SA-1
MC0522SW-1
MC0522SA-32
MC0522SW-32
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1-800-SCOTSMAN Fax: 847-913-9844 customer.relations@scotsman-ice.comwww.scotsman-ice.com

101 Corporate Woods Parkway, Vernon Hills, IL 60061

Features
New sleek, contemporary styling. A perfect match to Prodigy Plus cube ice machines and other 
Scotsman ice machines.
Convenient, built-in scoop holder.
Easily removable baffle, no tools required for cleaning.
Lightweight.
Unique recessed drain fitting for maximum installation flexibility.
Corrosion resistant.
Spring loaded door with hidden hinges for easy opening and closing (except for B230P).
Available in metallic finish or durable rotocast plastic.
Ice scoop included.
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B322S, B330P, B530P/S, B842S, B948S - Storage Bins
Modular Storage Bins

 

Storage Capacity

Application
Capacity

lb/kg
370/168

B322S

B530S show with optional 
KLP8S legs.

Application
Capacity

lb/kg
344/156

B330P

Application
Capacity

lb/kg
536/244

B530P/S

Application
Capacity

lb/kg
778/353

B842S

Application
Capacity

lb/kg
893/406

B948S

Warranty

• 3 years parts and labor on all components.

Polyurethane 
Insulation

Foam insulation is forced between the wall 
and liner under heat and pressure to form a 
perfect wall to wall bond, preserving ice 
supply for long periods.

Bin Interior

The polyethylene bin interior is sanitary and 
easy to clean. Resists scratches and scuffs 
from ice scoops.

• Warranty valid in North, South & Central
 America for commercial installations.

• Contact factory for warranty in other regions.

• Residential Applications: 1 year parts and labor

Application capacity is based on 90% of total volume in cubic feet x 34 lb/ft 3

Certification

D E S I G N E D
ENGINEERED
ASSEMBLED

USAIN
 T

H
E

9001:2015

Scotsman B530P Item#: 3.1.8
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B322S, B330P, B530P/S, B842S, B948S - Storage Bins
Modular Storage Bins

Installation Note: Allow 6” space at back for utility connections.

 

D

C

B
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K

A

F G
H

E
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L
MN

S

R

BIN DRAIN
T

Overall Dimensions

Model # Carton (W x D x H)*

Shipping Information

Model # Carton (W x D x H) Weight (lb/kg)

B322S
 

B330P
B530P
B530S
B842S

26” x 36” x 49”
33” x 36” x 35”
33” x 37” x 49”
33” x 37” x 49”
45” x 36” x 49”

140/64
90/41

110/50
150/68
190/86

B948S 51” x 36” x 49” 209/95

Dimensions

Model # A B C ED F G H J K L M N P R S

B322S 28.23 34 45.5 1861.24 3.88 25 32.75 44 6 22 15.5 3.25 22.5 11 6 .75 NPT
B330P 28.15 34 45.5 1847.24 3.33 25 32.42 31 6 30 23.5 3.08 30.5 15 6 .75 NPT
B530P/S 28.15 34 45.5 1861.24 3.09 25 31.93 44 6 30 23.5 2.83 30.5 15 6 .75 NPT
B842S 28.07 34 45.5 1861.87 3.88 25 32.75 44 6 42 35.5 3.25 42.5 21 6 .75 NPT
B948S 28.05 34 45.5 1861.24 3.88 25 32.75 44 6 48 41.5 3.25 48.5 24 6 .75 NPT

T

Accessories*

Kit, bit casters for B530S, B842S, B948S and SB380.** Not 
for use with B322S or SB480 when using extensions.
Kit, bin casters for B330P and B530P.**
Kit, legs, 6”, flanged feet, for B bins, HD dispensers, AFE, 
CU1/2/3 and NSE.
Kit, legs, 6”, stainless steel, for B bins, HD dispensers, 
AFE, CU1/2/3 and NSE.

KBC1

KBC1P
KLP7

KLP8S

Bagger, hooks on any bin.
Kit, bags, 1000, for BGS10.
Kit, tape sealer, for BGS10.
Kit, tape, 180 ft. roll, for BGS10.

BGS10
KBAG
KSEALER
KTAPE

Kit, scoop holder, stainless steel.KHOLDER

Model Number Description
B322S
B330P
B530P
B530S
B842S

22” x 34” x 44”
30” x 34” x 31”
30” x 34” x 44”
30” x 34” x 44”
42” x 34” x 44”

B948S 48” x 34” x 44”

W

D

H

**3.5” Diameter, 2 locking, raises bin 4.5”.

* Add 6” Height for bin legs.

customer.relations@scotsman-ice.comwww.scotsman-ice.com

1-800-SCOTSMAN Fax: 847-913-9844

101 Corporate Woods Parkway, Vernon Hills, IL 60061

© 2020 Scotsman Ice Systems. SIS-SS-BIN-NG  09-20The Spirit of Excellence

an Ali Group Company
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1-800-SCOTSMAN Fax: 847-913-9844 customer.relations@scotsman-ice.comwww.scotsman-ice.com

101 Corporate Woods Parkway, Vernon Hills, IL 60061

SSM Plus
Extends the life of your Scotsman machine and provides cleaner, more consistent ice.
Now with AquaArmor with AgION  , a silver-based anti-microbial compound that reduces the 
growth of bacteria, microorganisms, algae, mold and slime on ice machine surfaces, preventing 
premature clogging. 
Ultrafine half-micron filtration, combined with food-grade polyphosphate, assures that chlorine, 
off-tastes, odors and particles stay out of your ice.
Filtration can reduce unscheduled water-related maintenance calls by as much as 40%.
Easy to install and maintain.

W
a
te

r Filte
rs

Water Filters
SSM Plus and Aqua Patrol Plus    Water Filtration Systems®

®

®

with

®

 

Certification

Features

®

AquaPatrol Plus
Leaves chlorine in water to keep machine cleaner longer.
Polyphosphate feed to inhibit scale build up.
Easy to install and maintain.
Tighter pore size now eliminates more undesirable compounds.
New smaller footprint gives operations more flexibility. 

The SSM and AquaPatrol Plus filter and replacement cartridge have been tested and listed by 
NSF only for the functions listed above. Check for compliance with state and local law and 
regulations. Do not use where the water is micro-biologically unsafe, or with water of unknown 
quality without adequate disinfection before or after the unit. Can be used on water that may 
contain filterable cysts.

NSF International Standards
Standard No. 42: Aesthetic Effects
    Chemical Unit
        Chlorine reduction, class 1
        Taste and odor reduction
    Mechanical Filtration Unit
        Particle reduction, class 1
            99.9% reduction of particles
            1/2 micron and larger sizes

®

Standard No. 53: Health Effects
    Mechanical Filtration Unit
        Turbidity reduction
        Cyst reduction
        Asbestos reduction

Warranty

• 5 years on manifold parts only
• Warranty valid in North, South & Central America for commercial
   installations.
• Contact factory for warranty in other regions.

AP3-P

SSM3-P

D E S I G N E D
ENGINEERED
ASSEMBLED

USAIN
 T

H
E

• Residential Applications: 1 year parts and labor

15
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Specifications

Model 
Number

Dimensions Description Maximum Flow
W (gallons/minute)D H

SSM
 Plus

SSM1-P

SSM2-P

SSM3-P

5.6

16.6

21

4.75

5.5

5.5

30.5

29.26

29.26

1.67

3.34

5.01

Single System for Cubers up to 650 lb (295 kg) and flakers, nuggets and 
nugget dispensers up to 1,200 lb (544 kg).

Double System for Cubers up to 650 lb (295 kg) and flakers, nuggets and 
nugget dispensers up to 1,200 lb (544 kg).

Triple System for Cubers over 1,300 lb (544 kg)

A
quaPatrol

Plus

AP1-P

AP2-P

AP3-P

5.6

16.6

21

4.75

5.5

5.5

21.5

19.26

19.26

2.1

4.2

6.3

Single System for Cubers up to 650 lb (295 kg) and flakers, nuggets and 
nugget dispensers up to 1,200 lb (544 kg).

Double System for Cubers up to 650 lb (295 kg) and flakers, nuggets and 
nugget dispensers up to 1,200 lb (544 kg).

Triple System for Cubers over 1,300 lb (544 kg)

Shipping Accessories

SC10 Replacement Filter (package of 40)
SC20 Replacement Filter (package of 20)
Replacement Cartridge for SSM Plus (package of 1)
Replacement Cartridge for SSM Plus (package of 6)

SC10RC40
SC20RC20
SSMRC1
SSMRC6

Replacement Cartridge for AquaPatrol Plus   (package of 6) 
Replacement Cartridge for AquaPatrol Plus   (package of 1)

APRC6-P
APRC1-P

Model Number Description

Scotsman recommends all ice machines have water filtration. 

1-800-SCOTSMAN Fax: 847-913-9844 customer.relations@scotsman-ice.comwww.scotsman-ice.com

101 Corporate Woods Parkway, Vernon Hills, IL 60061

Specifications and design are subject to change without notice.

Operating Requirements

Minimum

Air Temperatures
Water Temperatures
Water Pressures

50°F (10°C)
40°F (4.4°C)
20 PSIG (1.4 bar)

100°F (38°C)
100°F (38°C)
80 PSIG (5.5 bar)

Maximum

SIS-SS-SSMP   02-18© 2018 Scotsman Ice Systems.

Water Filters
SSM Plus and Aqua Patrol Plus    Water Filtration Systems®

D

D

D

D

D

W

W

W W

W

H

H

H

H

H

INLET
3/8” FNPT OUTLET

3/8” FNPT

OUTLET
3/4” FNPT 

INLET
3/4” MNPT

INLET
3/4” MNPT

OUTLET
3/4” FNPT

INLET
3/4” FNPT

OUTLET
3/4” FNPT

INLET
3/4” FNPT

OUTLET
3/4” FNPT

SSM1-P &
AP1-P

SSM2-P &
AP2-P

SSM3-P &
AP3-P

SC20 -A

SC10 -A

SSM1-P:

SSM2-P:

SSM3-P:

AP1-P:

AP2-P:

AP3-P:
SC10-A:

SC20-A:

21” x 10” x 6”

26” x 16” x 13”

26” x 16” x 13”

10” x 21” x 6”

16” x 26” x 13”

16” x 26” x 13”
6” x 6” x 17”

6” x 6” x 26”

7/3

11/5

16/7

7/3

11/5

16/7
5/2

11/5

Model 
Number Dimensions

Weight
(lb/kg)

®

®

®

C
oarse

Pre-Filters

SC10-A

SC20-A

5.16

5.16

5.5

5.5

12.44

22.44

5

10

Single System for Cubers up to 650 lb (295 kg) and flakers, nuggets and 
nugget dispensers up to 1,200 lb (544 kg).

Single System for Cubers up to 650 lb (295 kg) and flakers, nuggets and 
nugget dispensers up to 1,200 lb (544 kg).

Scotsman AP1‐P Item#: 3.1.8
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HID525
Other models in this range:
HID 312 - HID 540

2 Years Warranty
Subject to certain limitations and exclusions

www.scotsman-ice.it
www.scotsman-ice.com

This product qualifies for the following listings:

Certified ISO 9001:2008

Ice and water dispenser up to 209 kg

1/
20

16

HID 525 AS

R404A

[V/Hz/ph]

220-240/50/1

+C°

-C° 32°C : 21°C21°C : 10°C

24 h

152 335209 11 25460

Features
Smarter Construction - Durable stainless steel evaporator and exterior
panels. Greaseless bearings for reduced maintenance. Larger sink 
opening and dispensing area. Antimicrobial AquaArmor with AgION 
is molded into key components.

Space maximizing design - The industry’s smallest operational 
footprint relative to capacity. Featuring specially designed contoured
sides for ehanced breathability and an external air filter.

More convenient front access - Removable front panels allow ease of 
access and service to all key internal components. Including removable
storage bn for better cleaning and maintenance access.

Enhanced service features - Intuitive LED diagnostic lights reduce
service time. Unit specific QR code for quick access to service manuals
and warranty history. Convenient USB drive that allows for fast 
software updates. New removable sink and grill provide maximum
access for ease of cleaning.

Energy and Water Efficiency - Industry leading efficiencies deliver 
deliver on going savings.

Quieter operation - Improved condenser fan function.

[kg]    [lb][kg]    [lb][kg]    [lb]

[WxDxH mm]
542 x 619 x 886

[WxDxH inches]
21,36”x 24,38”x 34,88”

H

WD

Technologies

Chewable, slow-melting ice that allows 
for more reliable dispensing.

19 mm x 8 mm x 9,5 mm
(3/4” x 5/16” x 3/8”)

Shown with optional KLP24A legs

Apple store
Google play
Windows store

Scotsman HID525A‐6 Item#: 3.1.9
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542 mm (21.36”)

HID 525 AS

10°C (50°F) 38°C (100°F)

%01+%01-

38°C (95°F)5°C (40°F)

1,4 bar
20 psi

Minimum Maximum

V

5,5 bar
80 psi

+C°

-C°
FUSE[Btu/h]  [W] [W] [kWh] - 100 kg [l/h]

6,4

[gal/h]

1,7

32°C
90°F

21°C
70°F

[kg]

95

[lb]

208

1 2 3 4
5

1 2 3 4
5

[Ømm2]

100 kg

All models include 7.5’ power cord with NEMA 5-15P plug Installation Note: Allow 6” space at left, back and right side for ventilation and utility connections.

BACK VIEWFRONT VIEW RIGHT SIDE VIEW

HID525
Other models in this range:
HID 312 - HID 540

Ice and water dispenser up to 209 kg

 

 
 

540 mm (21.25”)

102 mm
4.00”

OPTION 
ADJUSTABLE 

LEGS

473 mm (18.62”)

REMOVABLE AIR FILTER

ICE CHUTE

WATER CHUTE

AIR FLOWAIR FLOW

619 mm (24.38”)

597 mm (23.50”)

3mm
(0.12”)

88
6 

m
m

 (3
4.

88
”)

27
9 

m
m

(1
1.

00
”)

51mm
(2.01”)
UTILITY
CHASE

77
 m

m
(3

.0
2”

)

368 mm
(14.50”)

30mm
(1.17”)

97mm
(3.80”)

UTILITY
CHASE

51mm
(2.0”)

178mm
(7”)

3/8" FLARE
WATER INLET

POWER
CORD

3/4" FPT
DRAIN

6800 1992 3x1,5 800 15 A 12,6

1/
20

16

IMPORTANT NOTICE:
Models and specifications are subject to change without notice.
This spec sheet is meant for commercial purpose only.
For technical documentation please refer to our service manuals.
 
www.scotsman-ice.it
www.scotsman-ice.com

Milano      Madrid      Chicago      Dubai      Singapore      Shanghai      Johannesburg
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FOOD
PREPARATION

HL400 LEGACY+
40-Quart Maximum Heavy-Duty Mixer

HL400 LEGACY+ 40-QUART M
AXIM

UM
 HEAVY-DUTY M

IXER

MODEL
	❑ HL400	 40-Quart Maximum Heavy-Duty Mixer

	❑ HL400C	 40-Quart Maximum Heavy-Duty Mixer with  
Maximum Security Correctional Package

STANDARD FEATURES
Features in bold are exclusive to Hobart

	+ PLUS System
		  •	 VFDadvantage variable frequency drive
		  •	 Maximum capacity overheat protection
		  •	 Reinforced planetary shaft system

	+ Triple interlock system with MagnaLock technology

	+ Heavy-duty 11⁄2 HP motor

	+ Gear transmission

	+ Three fixed speeds, plus stir speed

	+ Shift-on-the-Fly™ controls

	+ Soft start agitation technology

	+ 20-minute SmartTimer™

	+ Automatic time recall

	+ Large, easy-to-reach controls

	+ Single point bowl installation

	+ Ergonomic swing-out bowl

	+ #12 taper attachment hub

	+ Open base

	+ Metallic gray hybrid powder coat finish

	+ Stainless steel removable bowl guard

	+ Rubber foot pads provided

ACCESSORY PACKAGE  
Featuring Hobart Quick Release™ Agitators

	❑ HL400-1STD Standard Accessory Package includes:
	 +	 40-quart stainless steel bowl
	 +	 40-quart “B” beater
	 +	 40-quart “D” wire whip
	 +	 40-quart “ED” dough hook

SPECIFIER STATEMENT
Specified mixer will be an NSF rated 40-quart 
maximum heavy-duty, all-purpose mixer with 
Hobart PLUS System, three fixed speeds plus a stir 
speed. Mixer has 11⁄2 HP output at the planetary 
shaft and all-gear transmission. Features include 
automatic time recall, swing-out bowl, Shift-on-
the-Fly™ controls and manual bowl lift. Mixer 
finished with a metallic gray hybrid powder coat 
and has a stainless steel bowl guard.

Hobart HL400‐1STD Item#: 3.1.10
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HL400 LEGACY+
40-Quart Maximum Heavy-Duty Mixer

Page 2 of 4	 HL400 LEGACY+ 40-QUART MAXIMUM HEAVY-DUTY MIXER

SOLUTIONS/BENEFITS
PERFORMANCE 
VFDadvantage Variable Frequency Drive 

	+ All-gear, direct drive system
	+ Ensures superior mixing consistency, motor protection 

and long life
Quick Release™ Agitators

	+ Eliminates the up/down play of bayonet-style agitators
	+ Consistent agitator-to-bowl ratio delivers superior 

mixing performance
Four Mixing Speeds

	+ Can handle virtually any mixing job
	+ Includes stir speed

Reinforced Planetary Shaft System
	+ Rugged durability under the most challenging mixing 

conditions
Maximum Capacity Overheat Protection

	+ Extreme-duty wiring and connections handle more 
power, reducing thermal cycling impact

EASE OF USE 
Ergonomic Swing-Out Bowl

	+ Easily swing bowl to the side to remove/add ingredients
	+ Adds convenience and saves time

Single-Point Bowl Installation
	+ Easy-to-mount bowl uses only one point to install
	+ Reduces risk of spills, speeds up mixing process

Bowl Lift
	+ Ergonomic, smoothly moves bowl into mixing position

Shift-on-the-Fly™ Controls
	+ Allows safe, convenient speed changes while the motor 

is running
	+ Pulse and jog as needed

20-Minute SmartTimer™

	+ Automatic recall of time and speed

SANITATION & CLEANING 
Stainless Steel Removable Bowl Guard

	+ Easy to remove without tools for cleaning
	+ Dishwasher-safe for easy cleaning and sanitizing

Soft Start Agitation Technology
	+ Gradually delivers electricity to the mixer
	+ Minimizes the risk of ingredient splash out

OPERATOR ASSURANCE 
Triple Interlock System with MagnaLock Technology

	+ Prevents mixer from operating unless the bowl is fully 
up and locked in place and the bowl guard is secured

HL400 MIXER CAPACITY CHART
Recommended Maximum Capacities – dough capacities 
based on 70°F water and 12% flour moisture.

Product

Agitators
Suitable 

for
Operation

HL400

Capacity of Bowl (Qt. Liquid) 40

Egg Whites D 13⁄4 qt.

Mashed Potatoes B & C 30 lb.

Whipped Cream D or C 9 qt.

Cakes 40 lb.

Cookies, Sugar 30 lb.

Dough, Bread or Roll ★ 
(Lt.-Med.) 60% AR ED 	 45 lb.	●

Dough, Heavy Bread  
55% AR ★ ED 	 35 lb.	●

Dough, Thin Pizza 40% AR ★
(max. mix time 5 min.) ED 	 25 lb.	●

Dough, Thick Pizza  
60% AR ★ ED 	 45 lb.	●

Dough, Whole Wheat 70% AR ED 	 45 lb.	●

Icing, Fondant B 25 lb.

Icing, Marshmallow C or I 	 41⁄2 lb.	

Pasta, Basic Egg Noodle
(max. mix time 5 min.) ED 	 15 lb.	●

Note: % AR (% Absorption Ratio) – Water weight divided 
by flour weight. Capacity depends on moisture content of 
dough. Above capacities based on 12% flour moisture at 
70°F water temperature.

●	 1st Speed

■	 2nd Speed

▲	 3rd Speed

★	If high gluten flour is used, reduce above dough batch 
size by 10%.

2nd speed should never be used on 50% AR or lower 
products.

Use of ice requires a 10% reduction in batch size.

1 gallon of water weighs 8.33 lbs.

Note: Attachment hub should not be used while mixing.

Hobart HL400‐1STD Item#: 3.1.10
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HL400 LEGACY+
40-Quart Maximum Heavy-Duty Mixer

HL400 LEGACY+ 40-QUART MAXIMUM HEAVY-DUTY MIXER	 	 Page 3 of 4

SPECIFICATIONS
Motor: 11⁄2 HP high torque motor.
200-240/50/60/1 – 9.3 Amps
200-240/50/60/3 – 5.6 Amps
380-460/50/60/3 – 2.7 Amps

Electrical: 200-240/50/60/1, 200-240/50/60/3 and 
380-460/50/60/3 – UL Listed.

Controls: Magnetic contactor and thermal overload 
protection. Internally sealed “Start-Stop” push 
buttons. A 20-minute SmartTimer™ is standard. 
SmartTimer™ includes:

	 •	 Automatic Time Recall, which remembers the last 
time set for each speed.

	 •	 Transmission: Gear-driven. Gears are constant 
mesh heat-treated hardened alloy steel along 
with anti-friction ball bearings. Grease lubricants 
furnished to all gears and shafts.

Speeds Agitator
(RPM)

Attachment
(RPM)

Stir 58 34

First (Low) 96 56

Second (Intermediate) 179 104

Third (High) 319 185

Bowl Guard: Heavy-duty stainless steel wire front 
and solid rear portion. Front portion of guard rotates 
easily to add ingredients and install or remove 
agitator. It detaches in seconds for cleaning in 
dishwasher or sink. Rear portion of guard can be 
quickly cleaned in position. Guard must be in closed 
position before mixer will operate. Bowl support 
interlock provides further protection.

Bowl Lift: Ergonomic style, manual operated, self-
locking in top and bottom position.

Finish: Metallic gray hybrid powder coat finish.

Attachment Hub: Comes with front-mounted Hobart 
standard #12 taper attachment hub for use with 
Hobart #12 size attachments.

Warranty: Unit has full one-year warranty on parts, 
labor and mileage against manufacturer's defects. 
Service contracts are available.

Attachments and Accessories:
The following are available at extra cost:

Attachment / Accessory Device #

Stainless Steel Bowl BOWL-HL40

“B” Flat Beater BBEATER-HL4030

“C” Wing Whip CWHIP-HL4030

“D” Wire Whip DWHIP-HL4030

“ED” Dough Hook EDDOUGH-HL40SS

“P” Pastry Knife PPASTRY-HL4030

“I” Heavy Duty Wire Whip IWIRE-HL4030

Bowl Splash Cover (lexan) SPLASH-LEX040

Bowl Scraper SCRAPER-HL40

Ingredient Chute CHUTE-HL4030

Bowl Truck TRUCK-HL4030

Stainless Steel Feet PADSST-HL4320

9" Vegetable Slicer VS9

Meat Chopper Attachment 12TIN-C/EPAN

20 Quart Accessories See HL200 spec sheet

30 Quart Accessories See HL300 spec sheet

Plugs and Receptacles:
Hobart recommends that your machine be hardwired to the 
power source for optimal performance. Refer to the data plate 
on your machine and local power codes; cords not provided.

Machine Voltages
HL400 200-240 230/60/1 200-240 380-460

Service Current 
Requirement  
if Plug Connected

200/60/1
208/60/1 230/60/1 230/60/3 460/60/3

15 Amp. 20 Amp. 20 Amp.

Terminal 
Designation of 
Plug

2 Pole
3 Wire

Grounding

3 Pole
4 Wire

Grounding

3 Pole
4 Wire

Grounding

NEMA Plug 
Configuration 6-15P L15-20P L16-20P

Plug 
Configuration

Molded Plug on 
Cord Yes No No

Plug - Straight/
Angle Straight Straight Straight

NEMA Receptable 
or Connector 
Configuration

6-15R L15-20R L16-20R

Power Cord 
Included No No No No

Hobart HL400‐1STD Item#: 3.1.10

25‐1722 West Virginia Veterans Home Douglas Equipment Page: 27



As continued product improvement is a policy of Hobart, specifications are subject to change without notice.
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CAD and/or Revit Files Available

HL400 LEGACY+
40-Quart Maximum Heavy-Duty Mixer

WARNING: Electrical and grounding 
connections must comply with the 
applicable portions of the National 
Electrical Code and/or other codes in force. 

NOTE:
Machine Weight (Less Bowl):  387 lbs. (175.5 kg)
Shipping Weight:  453 lbs. (205.5 kg)
Bowl Weight:  20 lbs. (9.1 kg)

26.399
67.1 CM

23.012
58.5 CM

24.133
61.3 CM

40 QUART STAINLESS STEEL
BOWL OUTSIDE DIAMETER:
15.25 (38.7 CM)

16.750
42.5 CM

21.625
54.9 CM

14.812
37.6 CM

BOLT DOWN HOLES
4X 3/8-16 UNC THREADS

CENTER OF GRAVITY

R18.148
46.1 CM
SWING

30.883
78.4 CM

42.302
107.4 CM

31.063
78.9 CM

10.000
25.4 CM
APPROX.

43.812
111.3 CM

28.500
72.4 CM

APPROX.

2.895
7.4 CM

16.567
42.1 CM

49.800
126.5 CM

1.094 (2.8 CM) HOLE FOR
ELECTRICAL CONNECTION

CENTER OF GRAVITY

DETAILS AND DIMENSIONS

Hobart HL400‐1STD Item#: 3.1.10
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Lakeside Manufacturing, Inc.
4900 West Electric Avenue • West Milwaukee, WI 53219 U.S.A.

800-558-8565 • 414-902-6400 • Fax 414-902-6446 • info@eLakeside.com • www.eLakesideFoodservice.com

 Stainless Steel Utility Carts
Tough Transport®  - 1000 Lb Capacity

S
pec. #

A
IA

 #

Specifications
Unit shall be of fully welded stainless steel construction. Legs and frame shall be of U-frame design, 
eliminating the need for corner reinforcements. Shelves shall be of 14-gauge stainless steel, and 
shall be continuously TIG welded to vertical leg frames. Shelves shall be reinforced front and back 
with 18-gauge angle welded to the shelf underside. Unit shall have two each 5”  (127 mm) diameter 
extra-load swivel casters with 1-1/4” (32 mm) wide non-marking polyurethane wheels, and 2 each 8” 
diameter extra-load wheels mounted to a fixed axle. Swivel casters shall be plate type and shall be 
bolted to an 18-gauge 5” wide stainless steel cross member with a galvanized reinforcement. Unit 
shall have push handle made of 18 gauge 1” O.D stainless steel tubing. Handle mounting brackets 
shall be continuously TIG welded to vertical leg frame. Unit shall have two each bumpers mounted to 
handle ends and two each 6” (152 mm) bumpers riveted to front legs. Unit shall be NSF listed.

Lit# TTUC 0916 			      Lakeside reserves the right to modify specifications or discontinue models without prior notification.		                    Printed in the U.S.A.

Rugged Angled Stainless Steel
U-Frame For Added Strength

  1000 lb. (450 kg) capacity is ideal for
	 continuous hauling of heavy loads over 

uneven floors and outdoor surfaces 
  Shelves are 14-gauge stainless steel
	 with reinforced edges front and back
  All joints are continuous heliarc 
	 welded
  Stainless steel construction resists 

staining and rusting
  Heavy-duty wide tread 8” fixed wheels 

and 5” swivel casters 
  Sanitizes easily - steam clean or 
	 wipe down 
  NSF listed

Model 954

Item #
Quantity

UC-5

Models 
938, 939, 943, 944, 947 
949, 953, 954, 958, 959

Lakeside 958 Item#: 3.1.14
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Lit# TTUC 0916				        Lakeside reserves the right to modify specifications or discontinue models without prior notification.		                                Printed in the U.S.A.

Model
Shelf Description Case Weight

# of Shelves Clearance W H Lbs. (Kg)

938 2 18” x 27”   
(457 x 686)

19”      
(483)

33” 
(838)

34-1/4” 
(870) 66 (29.9)

939 3 18” x 27”   
(457 x 686)

10”      
(254)

33” 
(838)

34-1/4” 
(870) 80 (36.3)

943 2 21” x 33”   
(533 x 838)

21”      
(533)

39” 
(991)

37-3/8” 
(949) 88 (39.9)

944 3 21” x 33”   
(533 x 838)

11-3/8” 
(289)

39” 
(991)

37-3/8” 
(949) 106 (48.1)

947 2 24” x 36”   
(610 x 914)

21”      
(533)

42” 
(1067)

37-3/8” 
(949) 106 (48.1)

949 3 24” x 36”   
(610 x 914)

11-3/8” 
(289)

42” 
(1067)

37-3/8” 
(949) 130 (59)

953 2 24” x 42”   
(610 x 914)

21”      
(533)

21”      
(533)

11-3/8” 
(289)

11-3/8” 
(289)

954

958

959

3

2

3

24” x 42”   
(610 x 1067)

21” x 49”   
(533 x 1245)

21” x 49”   
(533 x 1245)

48” 
(1219)

55” 
(1397)

48” 
(1219)

55” 
(1397)

37-3/8” 
(949)

37-3/8” 
(949)

37” (940)

37” (940)

126

152

123

150

(57.1)

(69)

(55.8)

(68)

Measurements in ( ) denote metric millimeters, unless otherwise specified.

H H

W D

2 Shelf 3 Shelf

D

19-3/4” 
(502)

19-3/4” 
(502)

22-3/4” 
(578)

22-3/4” 
(578)

25-7/8” 
(657)

25-7/8” 
(657)

25-3/4” 
(654)

25-3/4” 
(654)

22-3/4” 
(578)

22-3/4” 
(578)

Overall Size

UC-5

W D

AutoCAD drawings available through KCL CADalog

D

W

 Stainless Steel Utility Carts
Tough Transport®  - 1000 Lb Capacity

Model Information

Optional Accessories
  Extended perimeter bumper
  All 5” swivel casters
  Set of 2 each 5” (127 mm) brake casters 
  Ground and polished joint welds

Lakeside Manufacturing, Inc.
4900 West Electric Avenue • West Milwaukee, WI 53219 U.S.A.
800-558-8565 • 414-902-6400 • Fax 414-902-6446 
info@eLakeside.com • www.eLakesideFoodservice.com

Models 
938, 939, 943
944, 947, 949
953, 954, 958, 959

Lakeside 958 Item#: 3.1.14
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• larger 8” (203) front wheels allow cart to transition over uneven surfaces with ease
• Fixed front wheels help guide cart in a straight line, while making easier to navigate corners
• angled “u”-shaped frame design provides superior structural strength for larger loads
• all joints are full bead welded to better withstand heavy loads 

and frequent use 
• reinforced edges provides extra capacity for heavy loads
• no-mark®, extra load, cushion tread wheels absorb impact, 

reducing vibration and strain
• stainless steel is easy to clean and sanitize
• bumpers on legs and handles protect walls and furniture
• all models are nsF listed

Measurements in ( ) denote metric millimeters, unless otherwise specified. Lake-Glide Casters: 5" (127) - 2 ea. swivel,  8" (203) - 2 ea. fixed. Extra-Load, No-Mark cushion tread.

Model #954

Optional ground
and polished 

joint welds

Freight Class: 125
Ships in: 5 days or less!

Model
# of

Shelves
Shelf
Size

Shelf
Clearance

Overall Size
Case Weight

Lbs. (Kg)
Case Cube
Cu. ft. (m3)W L H

938 2 18" x 27"
(457 x 686)

19"
(483)

19-3/4"
(502

33"
838

34-1/4"
870)

66
(29.9)

18.0
(.7)        

939 3 18" x 27"
(457 x 686)

10"
(254)

19-3/4"
(502

33"
838

34-1/4"
870)

80
(36.3)

18.0
(.7)        

943 2 21" x 33"
(533 x 838)

21"
(533)

22-3/4"
(578

39"
991

37-3/8"
949)

88
(39.9)

18.0
(.7)        

944 3 21" x 33"
(533 x 838)

11-3/8"
(289)

22-3/4"
(578

39"
991

37-3/8"
949)

106
(48.1)

18.0
(.7)        

947 2 24" x 36"
(610 x 914)

21"
(533)

25-7/8"
(657

42"
1067

37-3/8"
949)

106
(48.1)

30.18
(1.2)  

949 3 24" x 36"
(610 x 914)

11-3/8" 
(289)

25-7/8"
(657

42"
1067

37-3/8"
949)

130
(59)

30.18
(1.2)  

953 2 24" x 42" 
(610 x 1067)

21"
(533)

25-3/4"
(654

48"
1219

37-3/8"
949)

126
(57.1)

36.0 
(1.4)  

954 3 24" x 42" 
(610 x 1067)

11-3/8"
(289)

25-3/4"
(654

48"
1219

37-3/8"
949)

152
(69)

36.0
(1.4)  

958 2 21" x 49"
(533 x 1245)

21"
(533)

22-3/4" 
(578

55"
1397

37"
940)

123
(55.8)

32.3
(.90)  

959 3 21" x 49"
(533 x 1245)

11-3/8" 
(289)

22-3/4" 
(578

55"
1397

37"
940)

150
(68)

32.3
(.90)  

4 tougH
tranSport

1000 lbs  |  450 kg

_______________________________
eLakesideFoodservice.com/modified

Modifiable
to meet your exact needs 

Navigating large loads over long distances is a breeze 
for this heavy-duty version of Lakeside’s classic cart. 

FACTORY INSTALLED OPTIONS (PAGE 55):
• Sta-Clean® vinyl covers

• Offset perimeter bumper

• 5" (127) deluxe all swivel casters

• 5" (127) 2 ea. brake casters

• Hi-Temp nylon casters, up to 400° F  (204° C).  5" (127) 2 ea. fixed 2 ea. swivel  casters

• Ground and polished joint welds

• Lake-Glide casters and wheels

ACCESSORIES (PAGE 56):
• Detachable silverware and waste boxes

1. carts_section_2015_billcd3_PH1_Layout 1  6/1/15  10:37 PM  Page 50Lakeside 958 Item#: 3.1.14

25‐1722 West Virginia Veterans Home Douglas Equipment Page: 31


	CoverSheet
	Doc1
	seckmanch2_1073041_SR_0618_ESR05062500000006771_1
	3
	4
	HID525 EN lato 1.pdf
	HID525 EN lato 2.pdf


