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Notwithstanding the foregoing, the Purchasing Division may correet errors as it deems appropriate. Vendor should
type or clectronically enter the information into the Pricing Page to prevent ervors in the evaluation.

Quotes shall be all-inclusive. No separate reimbursement shall be made to the vendor for delivery or any other
expense.

Award shall be made to the lowest bid vendor meeting specitications for the lowest Grand T'otal.
Slone Refrigeration Co. Inc.

2432 Greenup Ave

~— Ashland, KY 41101
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Quote

Date

Refrigeration Co.

2432 Greenup Avenue, Ashland, KY 41101 7/3/2013
606-324-0232 e 1-800-63-5LONE

4 M 2 A/ Project: From:
/ le L Nitro, WV Equip Slone Refrigeration
W é‘é ZS\M@ Honoree Courage
/ L © ¢ 2432 Greenup Ave.
p ﬁ“ Ashland KY 41101-
7) A«Z@MZ&Z? ALLY V) (606) 324-0232 (Phone)

Check us out at www.facebook.com/slonerefrigeration

Description Sell Sell Total

CONVEYOR TOASTER $1,489.80 $1,489.80
Star Mfg. Model No. QCS2-600HA

Holman QCS® Conveyor Toaster, electric, horizontal conveyor, 3"

product opening, 10"W belt (2 slice), attached load-up tray, quartz

sheathed heaters, variable heat/speed controls, 600 slices per hour,

stainless steel construction, UPS

1Yr, parts & labor warranty, std.

208v, 2.8kw, 14.0 amps, NEMA 6-20 plug

Nitro, WV Equip

Initial: __
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Slone Refrigeration
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|
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lcs
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lea

1lea
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CONVECTION OVEN $7,160.64
Turbochef Model No. HIGH H BATCH 2

High h Batch 2™ Speed Cook Oven, Rapid Cook, electric, ventless,
countertop, stackable, store up to 72 recipes, smart voltage sensor
technology (North America only), internal catalytic converter, cool to
touch coated door handle, 16" pizza capacity, (1) 14" x 16" non-stick
mesh screen, (1) oven cleaner, (1) oven guard, (1) aluminum paddle,
(2) trigger sprayers, (1) standard rack, (1) standard JetPlate bottom, (1)
standard JetPlate top, stainless steel interior, stainless steel front, top
& back with powder-coated sides, 4" adjustable legs, cULus, CE, ANSI,
NSF, TUV

All items FOB: Carrollton, Texas: Consumable/accessory orders less
than 55,000 will incur a handling fee. Orders shipping standard ground
will incur a $15.00 handling fee. Orders shipping other than standard
ground will incur $25.00 handling fee

One year parts and labor warranty

208/240v/50/60/1-ph, 24.0amps, 5.0kw, 5 foot cord, NEMA 6-30P,
standard

100018 Screen, Cooking, PTFE, Mesh, 14" x 16" (35.6 cm x 40.6 cm)
103180 CS Cleaner, TurboChef Oven, case of 6

103181 CS Guard, TurboChef Oven, case of 6

103182 Trigger Sprayer

HHB-8013-1 Standard JetPlate, optimized for 1/2 sheet pan
performance, TOP

HHB-8013-2 Standard JetPlate, optimized for 1/2 sheet pan
performance, BOTTOM

NGC-1478 Paddle, Aluminum, 12.3" x 13.6" (31.2 cm x 34.5 cm)

$7,160.64

3 1lea

2 ea

2 ea

RETHERMALIZER FOOD WARMER $325.50
Vollrath Model No. 72020

Cayenne® Heat'N Serve Full Size Cntr- top Merch, Brushed S/S, Gray
Granite self-ins, thermostat well with bulb & capillary Ego Thermostat,
lighted ON/OFF switch, water level indicator light, control knob,
bottom mount power cord, 13-3/4"x21-3/4"x9", 6-5/8" well depth,
120V,1000W,8.3A, UL, NSF, USA

30242 Super Pan V™ Half Size Food Pan, 4" deep, 22 gauge 300 series
stainless steel, reinforced pour corners, reverse formed flattened
edges, anti-jamming design, NSF, USA made

75220 Super Pan V™ Steam Tahle Pan Cover, Stainless, 1/2 size,
REINFORCED FLAT SLOTTED, 12 5/8"X10 15/16"X 1/2", fits all half size
pans, USA made

$325.50

Nitro, WV Equip

Initial:
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MICROWAVE CONVECTION OVEN
Custom Model No. HMB8050
Bosch 1.5 Cu Ft Convection Micro, Stainless Steel

$816.00

$816.00

HAND SINK

BK Resources Model No. BKHS-D-1410

Hand Sink, wall mounted, sink only, 14" x 10" x 5"D bowl size, 1-7/8"
basket drain with crumb cup, 4" OC deck mount, wall bracket included,
20 gauge T-304 stainless steel, NSF

$164.18

$328.36

5.1 2ea

FAUCET

BK Resources Model No. BKD-8G

Standard Duty Faucet, 8" gooseneck spout, 4" C/C deck mount, 1/4
turn ceramic cartridges wrist blade handles not available, NSF

$31.32

$62.64

6 1ea

MICROWAVE OVEN
Custom Model No. AMC2165AW
Amana® 1.6 cu. ft. Countertop Microwave with Sensor Cooking

$162.00

$162.00

7 1ea

THREE (3) COMPARTMENT SINK

BK Resources Model No. BKS-3-1620-1418T

Sink, 3 - compartment, 16” x 20" x 14" deep bowls, 18" left & right
drainboards, 18/304 stainless steel top, 9" backsplash, 1/4" drainboard
pitch, (1) set of faucet holes, 8" on center faucets, 1-1/2" rounded
front and side edges, 1-5/8" galvanized legs w/ 1" adjustable plastic
bullet feet, drain basket included, NSF

$615.60

$615.60

8 lea

'
\I

- 4%

1lea

DISPOSER

InSinkErator Model No. LC-50

LC-50™ Light Commercial Disposer, fits standard 3 1/2" - 4" sink
opening, no welding required, uses standard wall switch, automatic
reversing motor, includes mounting hardware, -11, 120v/60/1-ph, 5.8
amps, UL, CUL

(1) year parts & labor warranty from date of installation (standard)

$654.20

$654.20

9 1lea

1ea

BK Resources Model No. BKS-1-1620-1218T

Sink, 1 - compartment, 16” x 20" x 12" deep bowl, 18" left & right
drainboards, 18/304 stainless steel top, 9" backsplash, 1/4"
drainboard pitch, (1) set of faucet holes, 8" on center faucets, 1-1/2"
rounded front and side edges, 1-5/8" galvanized legs w/ 1" adjustable
plastic bullet feet, drain basket included, NSF

BKF-12 OptiFlow Heavy Duty Faucet, 12" swing spout, 8" c¢/c splash
mount, 1/4 turn ceramic cartridges, check valves, NSF

$432.04

$432.04

Nitro, WV Equip

Initial:
Page 3 of 7




Slone Refrigeration

Date

7/3/2013
Item Qty Description Sell Sell Total
== 1
10 1 ea INDUCTION RANGE $568.76 $568.76
Vollrath Model No. 6950020
' - Commercial Series Induction Range, Countertop, US model, 1.8KW,
| 120v/60/1-ph, 15 amps, 18/304 s/s casing, solid state digital control,
sloped control panel, 9 heating levels, 7 temp holding positions, Nema
5-15P, 16-1/2"x13-1/8"x4", 1yr warranty parts/service, ETL,FCC,NSF,
Imported
11 1 ea WORK COUNTER $3,650.08 $3,650.08
: : Eagle Group Model No. CB3084SE-BS
} l J Spec-Master® Enclosed Work Table, 84"W x 30"D, 14/304 stainless
’|‘:,, = steel top with 4-1/2" backsplash, rolled front edge, square turndown
' ends, stainless steel wrapper, sliding doors, stainless steel legs,
adjustable feet, NSF
1ea 4" Casters, set of 6, add suffex -CA
1ea Sound Deadening
3 ea 502947 Drawer Assembly, 15", includes housing, drawer pan, drawer
front, glides and roller slides, type 430 stainless steel, (table must be
field drilled for mounting), NSF complete
12 1 ea HOT FOOD MERCHANDISER $997.41 $997.41
Vollrath Model No. 40734
Hot Food Merchandiser, counter top, 36"W, self-service, illuminated, 3
adjustable shelves, thermostatically controlled heat 85° - 175°F temp
range with humidity, front & rear sliding glass doors, 1.5 kw,
120v/60/1-ph, 12.5 amps, NEMA 5-15P ETL, model# FMA7036
13 1 ea WORKTOP FREEZER $3,288.01 $3,288.01
True Food Service Equipment Model No. TWT-60F
Exli Work Top Freezer, two-section, -10° F, (4) shelves, stainless steel top
- l s with rear splash & sides, white aluminum interior with 300 series
: stainless steel floor, (2) stainless steel doors, 5" castors, rear mount,
1/2 HP, 115v/60/1, 6.6 amps, 7' cord, NEMA 5-15P, cUL, NSF, CE,
MADE IN USA
1 ea Self-contained refrigeration standard
1ea Warranty -5 year compressor (self-contained only), please visit
www.Truemfg.com for specifics
1ea Warranty - 3 year parts and labor, please visit www.Truemfg.com for
specifics
1ea Alternative hinging available, please contact factory
1ea 5" Castors, standard
Initial:

Nitro, WV Equip
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Description

Sell

Date

7/3/2013

Sell Total

14 1lea

PANINI GRILL

Waring Model No. WDG300

Dual Surface Panini Grill, electric, double, 17" x 9-1/4" cooking surface,
hinged auto-balancing top plate with heat resistant handles, half
ribbed & half flat grill, adjustable thermostats 570°F (300°C), indicator
lights, brushed stainless steel body & removable drip tray, 240V,

13amps, UL, NSF

Standard 1-year limited warranty

$764.73

$764.73

1lea

WAFFLE BAKER

Waring Model No. WW250

Belgian Waffle Maker, double, up to (60) 1-1/4" thick waffles per hour,
audio beep signal, rotary feature, power & ready-to-bake LED
indicators, embedded heating element, non-stick plates, heavy duty
die cast housing, 120v/60/1-ph, 2400W, 20.0 amps, NSF, UL & CUL

listed

Standard 1-year limited warranty

$663.10

$663.10

16 1ea

1ea
1lea

2 ea

1st

WORK TABLE

Eagle Group Model No. T30108SE-BS

Spec-Master® Work Table, 108"W x 30"D, 14/304 stainless steel top
with 4-1/2" backsplash, rolled front edge, square turndown ends,
uni-lok® gusset system, heavy gauge s/s undershelf, (6) 1-5/8"
diameter heavy gauge s/s legs with 1" adjustable s/s feet, NSF

NSF sprayed-on latex sound deadening, add suffix -SD

E10 Square edge table, front and/or rear, per table

502947 Drawer Assembly, 15", includes housing, drawer pan, drawer
front, glides and roller slides, type 430 stainless steel, (table must be

field drilled for mounting), NSF complete

CAG6-SB Table Casters, 4" diameter, three swivel and three with brakes
(set of six), 115 Ib weight capacity per caster, zinc with resilient tread

$3,116.62

$3,116.62

17 lea

CONDIMENT ORGANIZER BIN RACK

Vollrath Model No. 4841-01
Condiment Self-Serve System Set, 2 tier, two 11-1/4" bins & clips,
plastic construction, brown

$30.62

$30.62

18 lea

LID DISPENSER

Vollrath Model No. CTL-3VS
Vertical, Three-Pocket Lid and Straw Dispenser, three lid holders and
one holder for wrapped straws, counter top, ABS plastic, non-skid

rubber feet, black, 24 3/4" Hx51/2"Wx 13" D

$113.40

$113.40

Nitro, WV Equip

Initial:
Page 5 of 7



Slone Refrigeration

Date

" 7/3/2013
item Qty Description Sell Sell Total
1
l 19 1 ea DISPOSABLE CUP DISPENSER $456.92 $456.92
FMP Model No. 150-1058
ﬁ San Jamar® Ez-Fit™ Cup Dispenser, countertop, twin box style, one size
{ fits all: 8 to 46 oz cup sizes, vertical or horizontal mount, contains (2)
four pre-cut, easy to change gaskets, for paper, foam, or plastic cups,
stainless steel, NSF
20 1 ea WORK COUNTER $2,337.67 $2,337.67
Eagle Group Model No. CB3072SE-BS
Spec-Master® Enclosed Work Table, 72"W x 30"D, 14/304 stainless
steel top with 4-1/2" backsplash, rolled front edge, square turndown
ends, stainless steel wrapper, sliding doors, stainless steel legs,
adjustable feet, NSF
lea 4" Casters, set of 4, add suffex -CA
lea Sound Deadening
21 1 ea GREASE TRAP $715.09 $715.09
Dormont Manufacturing Model No. WD-35
Grease Interceptor, 35 gallons per minute flow rate, 70 b grease
capacity, 3" inlet & outlet, no hub connections, solid steel cover
w/gasket, hex head center bolt(s), removable baffle assembly, deep
seal trap w/cleanout, external cast iron flow control fitting, epoxy
coated steel, available with threaded inlet and outlet, by adding "THD"
to end of part number, no additional charge, PDI certified
1 ea Unthreaded pipe, std.
22 1 ea WORK COUNTER $2,364.86 $2,364.86
Eagle Group Model No. CB3048SE-BS
Spec-Master® Enclosed Work Table, 48"W x 30"D, 14/304 stainless
steel top with 4-1/2" backsplash, rolled front edge, square turndown
ends, stainless steel wrapper, sliding doors, stainless steel legs,
adjustable feet, NSF
1l ea Marine counter edge in lieu of standard, add M after SE
lea 4" Casters, set of 4, add suffex -CA
1lea Sound Deadening
Total $31,114.04
Prices Good Until: 7/28/2013
CUSTOMER IS RESPONSIBLE FOR VERIFYING QUOTE FOR ACCURACY,
ALL ITEMS ARE TO BE PICKED UP AT SLONE REFRIGERATION. ALL PRICING ON THIS INVOICE
REGARDING ANY DELIVERY MEANS SLONE WILL ONLY DELIVER TO DRIVEWAY OR FRONT OF
BUILDING. ALL FINAL CONNECTIONS OR INSIDE DELIVERY ARE DONE BY OTHERS UNLESS
OTHERWISE SPECIFIED ON HERE.
ANY UP FRONT FREIGHT AND INSTALLATION COSTS ARE ESTIMATED., SHOULD FREIGHT REQUIRE
LIFT GATE, INSIDE DELIVERY OR OTHER SERVICES THAT IS AN ADDITIONAL COST. SHOULD
Initial:
Nitro, WV Equip Page 6 of 7



Slone Refrigeration Date
7/3/2013

INSTALLATION REQUIRE ADDITIONAL HOURS OR PARTS DUE TO UNFORSEEN CIRCUMSTANCES YOU
WILL BE CHARGED THE ADDITIONAL TIME AND COST.

WARRANTY MAY BECOME VOID IF SLONE DID NOT PROVIDE INSTALLATION.

Acceptance: Date:

Printed Name:

Nitro, WV Equip Page 7 of 7



Volirath

72020

Item#:3

VoLLRATH
v//

_® e e e e e s e e o ]
MODELS

72020 Model 1220 Full-Size Rethermalizer (US/Canada)
72023 Model HS-Ultra Full-Size Rethermalizer (US/Canada)

FEATURES

Ca yanne® Full-Size Heat 'N Serve Rethermalizers

DESCRIPTION

Cayenne® Full-Size Heat 'N Serve Rethermalizers provide
rethermalization in 1000 watts allowing two units to be

plugged into a 20 amp service. 40 percent greater water

capacity saves time and effort in refilling the well. Model HS
Ultra Is a 1440 watt rethermalizer which offers quicker preheat
and more rapid rethermalization.

PERFORMANCE CRITERIA

The Cayenne® Full-Size Heat "N Serve Rethermalizers are
designed to take a container of cooked food from a chilled
state (below 40.0° F [4.4° C)) through the HACCP “"danger
zone" of 165° F (73.9° C) in less than 90 minutes. The
performance standard is measured using the NSF mixture
chilled to 35° F (1.7° C). The electric unit will raise the
temperature of this product above 165° F (73.9° C) in less
than 90 minutes. The temperature will be maintained above
150° F (65.6° C) when the food product and pan or inset are
used with a standard pan or inset cover, the proper water level

is maintained In the well, and the food product is stirred

regularly.

SPECIFICATIONS

a

Q

(]

O 0od O

O Wide dripless lip catches and drains moisture back into the

O Stainless steel exterior meets UL surface temperature

O Meets NSF4 Performance Standards for rethermalization

oo

WARRANTY: All models shown come with Vollrath's standard warranty
against defects in materials and workmanship. For full warranty detalls,
please refer ta the Vollrath Equipment and Smallwares Catalog.

Project:
ltem Number:

Quantity:

Features Vollrath’s Direct Contact Heating System in which
the heating element is in direct contact with the water for the
most efficient heat transfer possible

Thermoset fiber-reinforced self-insulating resin well
provides maximum energy efficiency, prevents scale build-
up and Is easy to clean

Cast-in non-stick aluminum dome heating element uses up
to 25% less energy and reduces scale build-up for easy
cleaning and longer operating life

Increased water capacity reduces labor costs and improves
food quality by maintaining maximum moist heat

Low-water indicator light eliminates guesswork

Recessed controls reduce accidental changes in
temperature settings

Capillary tube thermostat control supplies constant

temperature and power only when needed for maximum
power efficiency

well and creates more uniform fit with food pans and insets

standards for operator and customer safety and
concentrates heat inside the well, not to the outside surface
and rim

and hot food holding equipment
Non-skid feet help keep unit from sliding on countertop

Bottom exit 6 ft. (183 cm) power cord adapts to receptacle
location for safe installation and allows for 360" control
placement

@ (8)
LISTED

Dus to continued product improvement, please consult
www.vollrathco.com for current product specifications.

Dimensions Well Shipping Dimensions | Shipping Weight Receptacle
Item IN (CM) Depth | Voltage* | Walls | Amps | Plug IN (CM) LB (KG) 120V
21%x13%x 9 6% 25x16x 11 19.7 -
72020 | o5 ya3x03) | (16.8) | '20AC | 1000 | 83 1515PI 6n by 406x27.9) (8.9) (75
21% x 13% x 9 6% 25%16x 11 197
72023 | “5eyaaxos) | (16.8) | 120AC | 1440 | 12 5IP 1 6a 5406 % 27.9) (89) 5-15R
* Contact your Vollrath representalive for models rated for other voltages (For Expert Only).
Agency Listings
Approvals Date

VOLLRATH
// Selting

wStandard

www.vollrathco.com

Nitro, WV Equip

The Vollrath Company, L.L.C.

1236 North 18th

treet

Technical Services: 800.628.0832
Technical Services Fax: 920.459.5462

Sheboygan, W1 53081-3201 U.S.A.
Customer Service: 800.628.0830

Canada Customer Service: 800.695.8560
Main Fax: 800.752.5620 or 920.459.6573

©2012 The Vollrath Company L.L.C.

Slone Refrigeration

Form Number L34602 Rev. 8/12

Printed in USA
Page: 8
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ltem#:5

BKHS-D-1410

BK Resources
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BK Resources BKD-8G Item#:5.1
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BK Resources
CUNITAI

l“-l"'.jlt"r-'. ";j‘l":’: ';‘ !

BKS-3-1620-1418T

jartment Sinks

s

: . \ SeePage30

PROFILE DRAWING

BKS - Three Comparthent Sinks

- 18 ga T-304 Stainless Steel « Accommodates 8" On Center Faucets ﬂ_ F%E,E‘EE“
+ 1% Galvanized Legs w/ 1" Adjustable Plastic Bullet Feet + 3 (BKDR-4) 3.5" Drains Included 0==Q0

« 1/4" Pitched Drainboards To Ensure Proper Drainage
» 12" Rounded Front and Side Edges

+9"Backsplash

anygom \;j‘%}}‘iﬁm %?}&'i.tm t“)i"“é';&.(}%
RARR | -B2 -B3 -B4

Bowl Size # of Bundle  Bundle Bundle  Bundle
Model # (Ixwxd) Length  Width Faucets Drainhoard Price Price Price Price
BKS-3-15-14 15"x15"x 14" 5012" 21" 1 None
BKS-3-15-14-15L 15"x15"x 14" 62172 21" 1 (1yL-15"
BKS-3-15-14-15R 15"x15"x 14" 62" 21" 1 (1)R-15"
BKS-3-15-14-15T 15"x15"x 14" 75" 21" 1 (2)-15"
BKS-3-1620-12 16"x20"x 12" 53" 25 Pnee 1 None
BKS-3-1620-12-18L  16"x20"x12" 68" a5 1 (1)L-18"
BKS-3-1620-12-18R  16"x20"x 12" 68" 25 e 1 (1) R-18"
BKS-3-1620-12-18T  16"x20"x12" 84" 25 1 {2)- 18"
BKS-3-1620-14-18T  16"x20"x 14" 84" 25 ner 1 (2)-18"
BKS-3-18-12 18"x18"x12" 59" 2366 1 None
BKS-3-18-12-18L 18"x18"x12" 74" 23 1 (L-18”
BKS-3-18-12-18R 18"x18"x 12" 74V 23 nee 1 () R-18"
BKS-3-18-12-18T 18"x18"x 12" 90" 3w 1 {2)-18"
BKS-3-18-14-18T 18"x18"x 14" 90" 23 Vi 1 (2)-18"
BKS-3-1824-14-24L  18"x24"x14" 80 30" 1 (mL-24"
BKS-3-1824-14-24R  18"x24"x14" 80" 30" 1 (1)R-24"
BKS-3-1824-14-24T  18"x24"x14" 102" 30" 1 (2)-24"
BKS-3-1824-14-18T  18"x24"x14" 90" 30" 2 (218"
BKS-3-24-14 14414 77" 30" 2 None
r’? BKS-3-20-12-18T 20x20"x12" 96" 2542 1 (2)-18"
00 prs320-142a0  20w20x 14" f0g W 1 (-4
"‘,_ BKS-3-2030-12-20T  20"x30"x12" 100" /e 1 (2)-20"
@ BKS-3-2030-14-24T  20"x30"x14" 108" B 1 (2)-24"
BKS-3-24-14-24L 424" x 14" 98w 30" 2 (1)L-24"
BKS-3-24-14-24R 24"x24"x 14" 98" 30" 2 (1)R-24"
BKS-3-24-14-24T 24"x24"x 14" 120" 30" 2 (2)-24"

Nitro, WV Equip

Address: 120 Frontaae Road Altamont. IL 62411 - Phone: 888-310-4393 - Fax: 618-483-9898
Slone Refrigeration

Page: 12



BK Resources
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Vollrath 6950020

Iltem#: 10

VOLLRATH"

Project:
Item Number:

Quantity:

Induction Range: Intrigue™ Commercial Countertop

DESCRIPTION

The portable countertop induction range is designed for
use in light to medium duty front-of-the-house cooking.
Model 6950020 will plug into standard 15A outlets
which are readily available in most restaurants and
kitchens.

The induction range comes complete with a 6 ft.

(183 cm) power cord and plug. The case frame is made
from 18-gauge stainless steel with a ceramic top. The
ceramic top is easily cleaned with a mild cleaner.

The induction range is equipped with a variety of safety
features including:

O Over-heat protection

O Small-article detection

O Pan auto-detection function
O Empty-pan shut-off

O Safety auto-shut-off function

Agency Listings - Model 6950020

@ This device

complies
Agency Listings - Model 6951020

with Part 18
This device
1D

MODELS: 6950020 1.8 kW @ 120V (U.S. Only)
" 6951020 1.4 kW @ 120V (Canada Only)

FEATURES

O 9 heating levels with optimum power output to
different pans.
7 temperature holding positions.
Easy to read LED bar for power level.
Stainless steel case and ceramic top.
Sloped control panel for runoff of liquid spills.
Push button controls for easy cleaning.
Warming function to maintain preset temperatures
Rubber feet to prevent slipping of appliance.

Unit comes with cord and plug and does not
require hard wiring.

Full one-year parts and labor warranty.

O ODo0oo0ooo

IMPORTANT

QO This appliance is intended for use with
induction-ready cookware.

O All models require adequate unrestricted intake
and exhaust air ventilation for proper operation of
the controls. The maximum intake temperature
must not exceed 110°F (43°C). Temperatures are
measured in ambient air while all appliances in the
kitchen are in operation.

Q Countertop models require a minimum clearance
of 3 inches (7.62 cm) at the rear and 1 inch
(2.54 cm) at the bottom.

Approvals

Date:

FCC Rules.
complies
with Part 18
VorLLrATH
// Setting

FCC Rules.
me Standard

The Vollrath Company, L.L.C.
1236 North 18th Street
Sheboygan, WI 53082-0611
U.S.A

Main Tel: 800.624.2051

Vollrath of Canada, Co
Tel: 800.695.8560
FAX: 800.752.5620

Service Tel: 800.628.0832

www vnllrathrn com

Nitro, WV Equip
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Slone Refrigeration
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Induction Range: Commercial Countertop

Vollrath ltem#t 10

INDUCTION RANGE: COMMERCIAL COUNTERTOP
MODELS: 6950020 1.8 kW @ 120V (U.S. Only)

6951020 1.4 kW @ 120V (Canada Only)

6950020

DIMENSIONS
Q Overall dimension: 13.125" wide x 16.3" deep x 4.0" high (33.3 cm x 42.4 cm x 10.16 cm)
O Shipping container dimension: 17.8" wide x 21.5" deep x 8.8" high (45.2 cm x 54.6cm x 22.4 cm)
Q Dimensions shown in inches (cm).

- 16.3 - !

(42.4) ‘ — - -
iA Lw)ﬂ (;, 7, ;”” {) éi
| - = o
. ji.’af;i‘; i T R
2R el N |
,’/ . {
| // \,_‘ 5
H N 13125
iy ¥ (33.3)
7l A \
{ = e el
{ N |
Ve 2 1
Cord | |
X 4 13.625 »

(34.6)

3.12
(8.3) k

The Volilrath Company, L.L.C.

4.00
(10.16)

ELECTRICAL SPECIFICATIONS - 1 PHASE, 60 HZ

=

Unit shown with .87 inch Feet

Model kW Rating Volls Nominal Amps | NEMA Plug [Remarks Receptacles
6950020 1.8 kw 120V AC 15 5-16P 120V
6951020 1.4 kW 120V AC 12 5-16P B
oe
N |]\v
5-15R
The Vollrath Company, L.L.C. Vollrath of Canada, Co
VoLLRATH Sheboygan, 53085 FAX: 300.762.6620
Shehoygan, WI 53082-0611 : .752.
== , U.S.A.
Setling y Main Tel: 800.624.2051
weStandard Service Tel: 800.628.0832
FAX: 800.752.5620

www.vollrathco.com
©2007 The Vollrath Company L.L.C  Form Number L35515 Rev. 4/07

Printed in USA

Nitro, WV Equip Slone Refrigeration Page: 15



Eagle Group

aEAGLE.
I — " GRoUP 4

Profit from the Eagle Advantage®

Specification Sheet

Short Form Specifications
Eagle Spec-Master® Enclosed Base Worktable, model
. Top is 14/304 stainless steel, sides and
back are heavy gauge stainless steel. (Open Front, Stainless
Steel Sliding Door, or Stainless Steel Hinged Door) models
with 1%” rolled edge on front, sides turned down, and
4” backsplash on rear. Constructed with uni-lok™ patented
gusset system, with the gussets recessed into the hat channels
to reduce lateral movement. 1% 0.D. stainless steel tubular
legs with adjustable bullet feet.

i enclosed worktable
with hinged doors

Patented uni-lok® System
(Patent No. 5,165,349)

s
bt

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 » Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHC/Retail Display Divisions: Phone 800-637-5100

CB3084SE-BS

ltem#: 11

Item No.:

Project No.:

S.I.S. No.:

Spec-Master® Enclosed

Worktahles with Backsplash

MODELS:

0 0B24368E-BS
0 0B2448SE-BS
() 0B2460SE-BS
0 0B24725E-BS
0 0B2484SE-BS
(1 0B2496SE-BS
O 0B24120SE-BS
O 0B3036SE-BS
() OB3048SE-BS
(1 0B3060SE-BS
0l 0B3072SE-BS
(1 0B3084SE-BS
(1 0B3096SE-BS
Q1 0B30120SE-BS

Fealures

o All-welded design.

() CB2436SE-BS
(A CB2448SE-BS
) CB2460SE-BS
O CB24728E-BS
(1 CB24848E-BS
(1 CB2496SE-BS
O CB24120SE-BS
(1 CB3036SE-BS
(1 CB3048SE-BS
() CB3060SE-BS
(1 CB3072SE-BS
1 CB3084SE-BS
1 CB3096SE-BS
(1 CB30120SE-BS

(O CBH2436SE-BS
(1 CBH24485E-BS
A CBH2460SE-BS
QA CBH24725E-BS
QA CBH24848E-BS
(1 CBH2496SE-BS
Q1 CBH24120SE-BS
QI CBH3036SE-BS
QI CBH3048SE-BS
O CBH3060SE-BS
QCBH3072SE-BS
Q1 CBH3084SE-BS
Q) CBH3096SE-BS
(1CBH30120SE-BS

o Avallable with open front, sliding doors, or hinged doors.
o Daors are 20 gauge type 430 stainless steel.

« Top mechanically polished to satin finish.

« Top is 14 gauge type 304 stainless steel reinforced with a
full length “hat” channel support.
» Body is heavy gauge type 430 stainless steel.

» Sound-deadened between top and frame.

* 1%" (42mm)-diameter type 304 stainless legs.

+ 1”7 (25mm) adjustable stainless steel feet.
* 144" (38mm) sanitary rolled rim on front.

» 4%” (114mm) backsplash on rear.

» Square edge on ends for flush fit.

« Optional fixed center shelf available. To order, add suffix
“.GS$” to model number. Example: 0B2436SE-BS-CS

Options / Accessories
(1 Lock (for units with doors)

(1 Casters*
[ Overshelf
(1 Center shelf

* To order table with 47 (102mm)-diameter caslers, add suffix “-CA"
(ex: OB3048SE-BS-CA). To order table wilh 57 (127mm)-diameler caslers,
add suffix ““CAH" (ex: CB30485E-BS-CAH).

Cerlifications / Approvals

For custom configuration or fabrication needs, contact our SpecFAB® Division,

Phone; 302-653-3000 e Fax: 302-653-3091  e-mail: specfab@eaglegrp.com
Spec sheets available for viewing, printing or downloading from our online literature library at www.eaglegrp.com

A NumoQuoris

KCL

EG10.32 Rev. 11/08

Eagle Foodservice Equipment, Eagle MHC, SpecFAB®, and Retail Display are divisions of Eagle Group. @2008 by the Eagle Group

Nitro, WV Equip

Slone Refrigeration
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Catalog Specification Sheet No.

Spec-Master® Enclosed Worktables with Backsplash

Eagle Group CB3084SE-BS Item#: 11

awEAGLE. o
________GROUP 4

Project No.:
Profit from the Eagle Advantage® S1.S. No.:

Spec-Master® Enclosed Worktables with Open Front

I width | length Ibwa!gh:‘
e LENGTH———— | WIDTH ,  model # in. mm in. mm S, (¢}
- W | | OB2436SE-BS 24" 610 36" 914 133 60.3

3Bmmy ﬂ OB2448SE-BS 24" 610 48" 1219 161 73.0

“Lay T OB2460SE-BS 24" 610 60" 1524 202 016

114mm OB2472SE-BS 24" 610 727 1829 243 110.2

OB2484SE-BS 24" 610 84" 2134 284 1288

P OB2496SE-BS 24" 610 96" 2438 326 147.9

OB24120SE-BS 24" 610 120" 3048 390 176.9

OB3036SE-BS 30° 762 36 914 137 621

OB3048SE-BS 30" 762 48" 1219 167 75.8

— OB3060SE-BS 30" 762 60" 1524 201 912

7'17BmmU U OB3072SE-BS 307 762 727 1829 251 113.9

B N OB3084SE-BS 307 762  84° 2134 299 135.6

FRONT VIEW SIDE VIEW OB3096SE-BS 30" 762 96" 2438 344 156.0

0OB30120SE-BS 30" 762 120" 3048 438 198.7

Spec-Master® Enclosed Worktahles with Sliding Doors

width length weight

model # in. mm in. mm Ibs. kg

P ENGH— o WIDTH | CB2436SE-BS 24" 610 36" 914 139 631
set | ” CB2448SE-BS 24" 610 48" 1219 171  77.6

L = CB2460SE-BS 24" 610 60" 1524 214 9741

! o 0 CB2472SE-BS 24" 610 72" 1829 256 116.1

| CB2484SE-BS*  24° 610 84" 2134 304 137.9

! agy” CB2496SE-BS*  24” 610 96" 2438 343 155.6

! 876mm CB24120SE-BS* 24” 610 120" 3048 390 176.9

| CB3036SE-BS 30" 762 36 914 143 64.9

I CB3048SE-BS 30" 762 48" 1219 174 789

—i CB3060SE-BS 30" 762 60" 1524 221 100.2

N CB3072SE-BS 30" 762 72" 1829 264 119.8

U H 7 'TBWU U CB3084SE-BS* 30" 762 84" 2134 319 1447

CB3096SE-BS*  30° 762 96" 2438 355 161.0
FRONT VIEW SIDE VIEW CB30120SE-BS* 30" 762 120" 3048 458 207.8

* Note: Worklables 84" (213dmm) and longer have two sets of doors,

Spec-Master® Enclosed Worktahles with Hinged Doors

width length weight

e— L — . wark model # in. mm in. mm lbs. kg
P | | cBH2436sE-Bs 24" 610 36" 914 139 631
14; T C CBH24485E-BS 24" 610 48" 1219 171 776
114mm CBH2460S5E-BS 24" 610 60" 1624 214 97.1
CBH24725E-BS 24" 610 727 1829 256 116.1
347" CBH2484SE-BS* 24" 610 84" 2134 304 1379
876mm CBH2496SE-BS* 24" 610 96" 2438 343 155.6
CBH24120SE-BS* 24" 610 120" 3048 390 176.9
CBH3036SE-BS 30" 762 36" 914 143 64.9
CBH3048SE-BS 30" 762 48" 1219 174 789
U U ;f?;mmU U CBM3060SE-BS 30" 762 60" 1524 221 100.2
CBH3072SE-BS 30" 762 72" 1829 264 119.8
FRONT VIEW o SIDE VIEW CBH3084SE-BS* 30" 762 84" 2134 319 1447
CBH3096SE-BS* 30" 762 96” 2438 355 161.0
CBH30120SE-BS* 30" 762 120" 3048 458 207.8

* Note: Worktables 84" (2134mm) and longer have fivo sets of doors.

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000  Fax: 302-653-2065
www.eaglegrp.com

) Printed in U.SA.
Foodservice Division: Phone 800-441-8440 ©2008 S;Eagﬁ Group
MHC/Retail Display Divisions: Phone 800-637-5100 Rev, 11/08

Spec sheets available for viewing, printing or downloading from our'online literature library at www.eaglegrp.com

Although every attempt has been made to ensure the accuracy of the information provided, we cannot be held responsible for
typographical or printing errors. Information and specifications are subject to change without notice. Please confirm at time of order.
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Eagle Group

awEAGLE. o
_________GRoOUP 4

Profit from the Eagle Advantage® S1.S. No.:

Specification Sheet

"\ removable
NSF
drawer
v/ slide

#NTD3L

Options / Accessories
[ Drawer lock (suffix “-L")

502047 Item#:11

Project No.:

Tier Drawers and Drawer
Assemblies for Stainless Steel
and Hardwood Tables

MODELS:

(1 501572 1 502972 U 608118
(1 502943 [ 606826 U NTD3
(1 502946 (1 608115 U NTD3L
Q 502947 (1 608116 703

U 502971 Q608117 7031

Regular Tier Drawers

» Heavy gauge type 430 stainless steel cabinet with three roller-track drawers.
¢ Available with nylon feet or legs.

s Includes guides, zinc-plated full-extension slides, and stainless steel drawer.
» Hemmed safety pull handle on each drawer.

= All shipping weights are approximate.

width x length x height weight
model # description in. mm Ibs. kg
TD3 3 drawers, with nylon feet 2247 x 24" x 22" 572 x 610 x 559 75 34.0
TD3L 3 drawers, with legs 2217 x 24" x 34%" 572 x 610 x 876 78 35.4

NSF-Approved Tier Drawers @

» Utilizes totally removable drawer slides certified by the National Sanitation Foundation.
» Otherwise, design and features are the same as tier drawers listed above.

* Hemmed safety pull handle on each drawer.

» Optional pan replacement available: Model #608120.

width x length x height weight
model # description in. mm Ibs. kg
NTD3 3 drawers, with nylon feet 224" x 247 x 227 572 x 610 x 559 75 34.0
NTD3L 3 drawers, with legs 2247 x 24" x 344" 572x610x 876 78 35.4

[ Pan replacement for NSF-Approved Tier Drawers
[ Pan replacement for drawer assemblies

EAGLE GROUP

Certifications / A |
100 Industrial Boulevard, Clayton, DE 19938-8903 USA ortifications / Appravals [ {I_é{:, AU“][]UOT[S

Phone: 302-653-3000 » Fax: 302-653-2065
KCL

www.eaglegrp.com

Foodservice Division: Phone 800-441-8440 (only where noted)

MHC/Retail Display Divisions: Phone 800-637-5100

For custom configuration or fabrication needs, contact our SpecFAB® Division.
Phone: 302-653-3000 ¢ Fax: 302-653-3091 e g-mail: specfab@eaglegrp.com EG10.13B Rev. 05/10

Spec sheets available for viewing, printing or downloading from our online literature library at www.eaglegrn.com
EFagle Foodservice Equipment, Fagle MHC, SpecFAB®, and Relail Display are divisions of Fagle Group. @2010 by the Fagle Group

Nitro, WV Equip

Slone Refrigeration Page: 18
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Catalog Specification Sheet No. eyl E]:]

Tier Drawers and Drawer Assemblies for Stainless Steel and Hardwood Tables

Eagle Group 502947 Item#:11
i
[ ——— # ltem No.:
|  ___ _GROUP 4 Project No.:
Profit from the Eagle Advantage® S1.S. No.:
Tier Drawers and Drawer Assemblies
Drawer Capacity Per Table Enclosed Drawer Assemblies
Drawers can be centered, left or right, 2 ?emoslggle d_ralwer pan,| .
L
tahle length | 157x 20" (381 x 508mm) 207 x 207 (508 x 508mm) * Jpe S,tam ess steel assemblies.
. m [ drawer capaclly pertable | drawer capacily per table * Hemmed safely pull handle on each drawer. Oplional Pan
24" 610 0 0 . ) Replacement
30" 762 1 centered 0 width x length x height weight
36" 914 1 centered 1 centered model # . mm Ibs. kg | model #
487 1219 | 1 centered; or 1 left & 1 right 1 centered 502043* 20"x 15"x5" 508%381x 127 35 169| 608115
60" 1524 | 1 centered; or 1 left & 1 right | 1 centered; or 1 left & 1 right | 507672 20"x20"x 5" 508x508x 127 35 159 | 608118
727 1829 | 3 (1 centered, 1 left, 1 right) | 1 centered; or 1 left & 1 right * Tables must be field drilled for mounting.
84" 2134 4 1 centered: or 1 left & 1 right ** #508118 does NOT fit drawer assembly #501572 with optional lock (#501572-L).
95" 2438 4 (2 1eft, 2 right) 2 (1 l8ft, 1 right) Drawer assembly #501572-L accepls only pan replacement #608119.
108" 2743 4 (2 left, 2 right) 4 (2 left, 2 right)
}gg gggg é{g :e:t.griu:n} j:z :en. 2 right) Enclosed SPEC-MASTER®
j eft, 3 right 2 left, 2 right) .
144" 3658 6 (3 left, 3 right) 4 (2 1eft, 2 right) Heavy Duty Drawer Assemblies
* Holes are predrilled for 20" x 20" dravsers only. * Removable drawer pan.

removable NSF
drawer slide

SPEC-MASTER?® heavy duty
drawer assembly

EAGLE GROUP
100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 » Fax: 302-653-2065

www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHC/Retail Display Divisions: Phone 800-637-5100

drawer éssembfy with
NSF-approved slides

Spec sheets available for viewing, printing or downloading from our online literature library at www.eaglegtp.com

* Type 304 stainless steel assemblies.

* |Insulated front.

» Self-closing drawer slides that fully extend from housing.
* These drawer assemblies are stackable.

Oplional Pan
. . ) Replacement
width x length x height weight
model # in. mm Ibs. kg model #
502972* 20"x 15" x5" 508 x381x127 40 18.1 608117
502971 20"x20"x 5" 508x508x 127 40 18.1 606826

* Tables must be field drilled for mounting.

Drawer Assemblies with NSF-Approved Slides (NSF)

» Removable drawer slides, making it easy to clean for
complete sanitation.

* Type 430 stainless steel.

* Requires no tool.

= All-stainless steel housing and frame.

» Drawer consists of full-length front pull flange and
removable drawer pan with large radius corners.

» Hemmed safely pull handle on each drawer.
Optional Pan

width x length x height weight Replacomant
model # in. mim Ibs. kg model #
502947 20"x15"x 5" 508 x381x 127 35 15.9 608115
502946  20"x20"x 5" 508 x508x 127 35 15.9 608116 **

* Tables must be field drilled for mounting.
"t #608116 does NOT fit drawer assembly #502946 with optional lock (#502946-L).
Drawer assembly #502946-L accepts only pan replacement #608119,

Printed in US.A.
©@2010 by Fagle Group

Rev. 05/10

Although every attempt has been made to ensure the accuracy of the information provided, we cannot be held responsible for
typographical or printing errors. Information and specifications are subject to change without notice. Please confirm at time of order,

Nitro, WV Equip

Slone Refrigeration
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Eagle Group

awEAGLE.
I "GrouP

Profit from the Eagle Advantage®

Specification Sheet

Short Form Specifications

Eagle worktables, Spec-Master® series, model

Top constructed of 14/304 stainless steel with 1% roll on front
4%” backsplash, and sides turned down 90° Adjustable
undershelf constructed of 18/304 stainless steel with marine
edge. Top reinforced with stainless steel hat channels and
sound deadened. Constructed with uni-lok® patented gusset
system with the gussets recessed into the hat channels to
reduce lateral movement. 1%™-diameter stainless steel legs,
with stainless steel gussets and 17 stainless steel adjustable
bullet feet.

i —
I

4

{

{

|
o worktable with hacksplash
and adjustable undershelf

Patented uni-lok® System
(Patent No. 5,165,349)

EAGLE GROUP

100 Industrial Boulevard, Claylon, DE 19938-8903 USA
Phone: 302-653-3000 e Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHC/Retail Display Divisions: Phone 800-637-5100

T30108SE-BS

Item#: 16

[tem No.:
Project No.:
S.1.S. No.:

Worktables with Backsplash
and Stainless Steel Base

with Undershelf

—Spec-Master® Series

MODELS:

QAT2424SE-BS  CAT241088E-BS  [AT3072SE-BS  (AT3660SE-BS
[T724308E-88  [AT241208E-BS [AT3084SE-BS  (AT3672SE-BS
CAT24368E-8S  AT24132SE-8S  [ATI096SE-BS  (AT3664SE-BS
(AT2448SE-BS  (AT241448E-BS  (QT30108SE-BS (AT3696SE-BS
AT24608E-BS  AT3030SE-B8  (AT301208E-BS AT36106SE-BS
QA724728E-88  (AT3036SE-B8  (AT301328E-BS (AT36120SE-BS
CAT2484SE-88  (AT30485E-BS  QATI0144SE-BS  (AT36132SE-BS
CA724965E-88  (AT3060SE-BS  CAT3648SE-BS  [AT36144SE-BS
Tabletop

* Patented uni-lok® gusset system (patent #5,165,349): gussets
are recessed into hat channel, reducing lateral movement.

« Top reinforced with welded-on hat channel,

» Sound-deadened between top and channels.

o 414" (114mm)-high 90°backsplash with 17 (25mm) turn at 90°

¢ 114" (38mm)-diameter 180° rolled edge on front. Ends are

turned down 90° providing for flush installations when required.

* 14 gauge type 304 polished stainless steel.

Adjustable Undershelf
* Heavy gauge stainless steel.

* Gusset welded to each corner.
* Heavy duty marine edge design.

Legs—1%" (41mm)-diameter
« Tables 967 (2438mm) and longer come with six legs or more.

« Heavy gauge stainless steel.
« 1" (25mm) adjustable stainless steel feet.

Options / Accessories

[ Drawer [ Duplex receptacles
(3 Lock [ Pot rack

[ Casters [ Sink

[ Stainless steel bullet feet

(1 Overshelves

Q2 Power strip (for material handling)

Cerlifications / Approvals

For custom configuration or fabrication needs, contact our SpecFAB® Division,

Phone: 302-653-3000 e Fax: 302-653-3091 e e-mail: speclab@eaglegrp.com
Spec sheets availahle for viewing, printing or downloading from our online literature library at www.eaglegrp.com

[ Additional undershelf

[ Stabilizer Bar (for 30"
and 36™wide tables)

AUTO

KCL

EG10.45C Rev. 01/12

Eagle Foodservice Equipment, Eagle MHC, SpecFAB, and Relail Display are divisions of Fagle Group. @2012 by the Eagle Group

Nitro, WV Equip

Slone Refrigeration
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Catalog Specification Sheet No. [yl L{e

Spec-Master® Series Worktahles with Backsplash and Stainless Steel Base with Undershelf

Eagle Group T30108SE-BS Item#:16

Z=FEAGLE
| _______GROUP 4

Project No.:
Profit from the Eagle Advantage® S.1.S. No.:

Worktables with Backsplash and Stainless Steel Base
with Undershelf—Spec-Master® Series

14" A rolled edge
38mmY N\ construction
4'%" 114mm

**For custom sizes - fill in required e—— | ENGTH———
dimensions in layout provided

—— —

F 38mm

17"

L 48mm 1

TOP VIEW 17 (26mm) leg adjustment
FRONT VIEW SIDE VIEW
# of width length weight
model # legs in. mm in. mm Ibs. kg
T2424SE-BS 4 24" 610 24" 610 47 213
T2430SE-BS 4 24" 610 307 762 53 24.0
T2436SE-BS 4 24" 610 36" 914 58 26.3
T2448SE-BS 4 24" 610 48" 1219 69 31.3
T2460SE-BS 4 24" 610 60" 15624 80 36.3
T2472SE-BS 4 24" 610 72" 1829 94 42,6
T2484SE-BS 4 24" 610 84" 2134 107 48.5
T2496SE-BS 6 24" 610 96" 2438 125 56.7
T24108SE-BS 6 24" 610 108" 2743 156 70.3
T24120SE-BS 6 24" 610 1207 3048 169 76.7
T24132SE-BS 8 24" 610 1327 3353 183 83.0
T24144SE-BS 8 24" 610 144" 3658 196 88.9
T3030SE-BS 4 30" 762 307 762 55 24.9
T3036SE-BS 4 30" 762 367 914 58 26.3
T3048SE-BS 4 30" 762 48" 1219 77 34.9
T3060SE-BS 4 30" 762 60" 1624 89 40.4
T3072SE-BS 4 30" 762 72" 1829 103 48,3
T3084SE-BS 4 300 762 84" 2134 119 54.0
T30965E-BS 6 30" 762 96" 2438 143 64.9
T30108SE-BS 6 30" 762 108" 2743 165 74.4
T30120SE-BS 6 30" 762 120" 3048 187 84.8
T30132SE-BS 8 307 762 1327 3353 207 93.9
T30144SE-BS 8 307 762 144" 3658 228 103.4
T3648SE-BS 4 36" 914 48" 1219 856 38.6
T3660SE-BS 4 36" 914 60" 1524 99 44.9
T36725E-BS 4 367 914 72" 1829 117 53.1
T3684SE-BS 4 36" 914 84" 2134 135 61.2
T3696SE-BS 6 36" 914 96" 2438 145 65.8
T36108SE-BS 6 36" 914 108" 2743 186  84.4
T36120SE-BS 6 36" 914 120" 3048 211 95.7
T361325E-BS 8 36" 914 132" 3353 238 108.0
T36144SE-BS 8 36" 914 144" 3658 263 119.3

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 » Fax: 302-653-2065
www.eaglegrp.com

: w e Printed in U.5.A.
Foodservice Division: Phone 800-441-8440 ©2012 by Eagle Group
MHC/Retail Display Divisions: Phone 800-637-5100 Rev. 01/12

Spec sheets available for'viewing, printing or. downloading from our online literaiure library at www.eaglegr.con

Although every attempt has been made to ensure the accuracy of the information provided, we cannot be held responsible for
typographical or printing errors. Information and specifications are subject to change without notice. Please confirm at time of order.

Nitro, WV Equip Slone Refrigeration Page: 21



Eagle Group E10 ltem#: 16

v EAGLE. o
___________GROUP 4

Project No.:
Profit from the Eagle Advantage® S1S. No.:

Specification Sheet

Table Modifications
and Accessories

For complete list of E# modeis and description, see chart
below and chart on back page.

"0 183yS uonealnadg Hojeren

Refer to chart below for
description of E# models.

SuoneayIpoly ajqel

N "o ) ' ) )
square edge marine counter edge marine edge bullnose edge

model #  description model # description
E10 Square edge table - front andlor rear 313835 Stainless steel flanged bullet feet
E11 Marine counter edge E15 Verlical tray dividers - 4-section assembly, 3" on centers
El2 V" type marine edge (not available in 16/430) E17 Special height legs
E13 Bullnose edge E18* Duplex receptacle and mounting plate (under table)
300698 Casters - 4" (102mm)-diameler with brake E18.1* Duplex receptacle in splash (requires at least 6™high splash)
300699 Casters - 4" (102mm)-diameter without brake E18.2* Pedestal duplex receptacle (top of table or overshelf)
317635 Caslers - 5" (127mm)-diameter with brake E19 Stainless steel gussets
317636 Casters - 5" (127mm)-diameter without brake
300692  Bullet feet - slainless steel NOT PICTURED
301036 Bullet feet - white metal model # description
300293 Bullet feet - plastic 606329 Scrap chute, 8" (152mm)-diameter

606331 Knife rack (fits rolled rim, poly, and square edge tables)
* For GFl receptacle, add “-GFI" to E number (example; E18.1-GFI).

EAGLE GROUP Certifications / Approvals
100 Industrial Boulevard, Glayton, DE 19938-8903 USA i AUTO

Phone: 302-653-3000 ¢ Fax: 302-653-2065
www.eaglegrp.com KCL

Foodservice Division: Phone 800-441-8440 (fabricated to NSF-applicable standards)
MHC/Retall Display Divisions: Phone 800-637-5100
For custom configuration or fabrication needs, contact our SpecFAB® Division.

Phone: 302-653-3000  Fax: 302-653-3091 ® e-mail: specfab@eaglearp.com EG10.50 Rev. 04/12

Spec sheets availahle for viewing, printing or downloading from our online literature library at www.eaglegrn.com
Eagle Foodservice Equipment, Eagle MHG, SpecFAB®, and Relail Display are divisions of Fagle Group. @2012 by the Fagle Group
Nitro, WV Equip Slone Refrigeration Page: 22




Catalog Specification Sheet No.

Table Modifications

Eagle Group E10 ltem#:16

v EAGLE. am o

___________GROUP 4 Project No.:

H &
Profit from the Eagle Advantage S.1.S. No.:
Table Mﬂdlflcatlﬂns model #  description
. Sinks — complete with faucet and basket drain (Specify location)
and Accessories E20 10" x 14" x 9.5" bowl (254 x 356 x 241mm)
E21 - 14" x 16" x 9.5" bowl (356 x 406 x 241mm)
E22* -16"x 20" x 8" bowl (406 x 508 x 203mm)
E23* - 16" x 20" x 14" bowl (406 x 508 x 356mm)
Refer to chart at right for E24* - 187 % 20" x 14" bowl (457 x 508 x 356mm)
- EF24A*  -20"x 20" x 14" (508 x 508 x 356mm)
description of E# models. E25 - 24"x 24" x 14" bowl (810 x 610 x 356mm)

for 36" (914mm)-wide tables
313304  T&S faucet upgrade - deck mount 4” (102mm) centers
300720  Leverdrain - 1.5" LP.S, (38mm)
300721  Leverdrain - 2" LR.S. (51mm)
300722 Lever drain - 2" L.P.S. (51mm) with overflow
341189**  Twist handle drain - 1.5" L.P.S. (38mm)
336002* Twist handle drain - 2" |.R.S. (51mm)
341190**  Twist handle drain - 2" LP.S. (51mm) with overflow

E27 Top culout - square or round (Specify location)
E28 Angle slides for pans, up to six pairs
(Specify location and pan size)
E29 Umn trough, 4.5 wide x 1.25" deep (114 x 32mm) with

1.5” (38mm) drain, complete with louvered grate. (Length
must be maximum of 6" shorter than table. Specify location.)

E30 End splash — per end (Specify end), all helghts
E31 1.5 (38mm) rear uplurn for undershelf
E32 Can opener hale wilh under table support (Specify location)
E33 Sink splash — single thickness, 4" tall (102mm)
E34 Column cutout (Send floor plan/sketch)
NOT PICTURED
model #  description
E35 16 gauge s/s apron in front of sinks or culouls
E36 Fully welded - top, undershelf & legs
E36A Welded base only - undershelf & legs
E37 NSF sprayed-on sound deadening up to 12" (3658mm)
E37A - for each additional foot

£38-6***  Canlilever mount up o 6” (1829mm) - add to wall shelf price
E38-12*** Cantilever mount up o 12" (3656mm)
E39 Enclosed backsplash

* These sink bowls will not fit in a table any less than 307 (762mm) wide,
** Optional twist drain brackets available for use with twist handle drains.
*** Applicable to wall mount shelves and pot racks.

Optional Sinks Built Into Tables - Standard Locations

. & min. 17 (25mm) 17(25mm) recess
4 titenm) ol gl off backsplash ilylgjsidgs
1" (25mm) :aiﬁm) X
Q0 recess o0 recess
typ. 4 sides typ. 4 sides i
3-31/2° 3-31/2" 4 (f0zmm)] °
[[Tﬁ-Bgmm} O [(?B-Bgmm) @] IT—)—“ O |
latle
! 3-312" cenliminue
- ‘ ‘ (76-89mm)
f _671152r%1m} | table cenlering—|=—table cenlerling - min. 713716 (178mm)
sink on left/right side of table sink on center of table sink with faucet on end of table

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 ¢ Fax: 302-653-2065
www.eaglegrp.¢om

Prinled in U.S.A.
Foodservice Division: Phone 800-441-8440 @gmzﬂffagﬂ Group
MHC/Retail Display Divisions: Phone 800-637-5100 Rev. 04/12

Spec sheets available for viewing, printing or downloading from our online literature library at www.eaglegrp.com

Although every attempt has been made to ensure the accuracy of the information provided, we cannot be held responsible for
typographical or printing errors. Information and specifications are subject to change without notice. Please confirm at time of order.
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Item#: 16

Eagle Group 502947
./
r— - ltem No.:
& S GROUP=4 Project No.:
Profit from the Eagle Advantage® S.1S. No.:

Specification Sheet

Regular Tier Drawers

Tier Drawers and Drawer
Assemblies for Stainless Steel
and Hardwood Tables

MODELS:

0 501572 Ll 502972
U 502943 (1 606826
L1 502946 0 608115
(1 502947 1 608116
1 502971 608117

* Hemmed safety pull handle on each drawer.
* All shipping weights are approximate.

drawer
/ slide

©O#NTD3L

Options / Accessories

Q) Drawer lock (suffix “-L”)

[ Pan replacement for NSF-Approved Tier Drawers
(1 Pan replacement for drawer assemblies

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 © Fax; 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHC/Retail Display Divisions: Phone 800-637-5100

model # description
removable TD3 3 drawers, with nylon feet
NSF TD3L 3 drawers, with legs

model # description
3 NTD3 3 drawers, with nylon feet
i f; NTD3L 3 drawers, with legs
i ’( {

width x length x height

in.
224" x 24" x 227
221" x 24" x 344"

NSF-Approved Tier Drawers (NSF
* Utilizes totally removable drawer slides certified by the National Sanitation Foundation,
* Otherwise, design and features are the same as tier drawers listed above.

* Hermmed safety pull handle on each drawer.

* Optional pan replacement available: Model #608120,
width x length x height

in.
224" x 24" x 22"
224" x 24" x 341"

Certifications / Approvals

(only where noted)

For custom configuration or fabrication needs, contact our SpecFAB® Division.

Phone: 302-653-3000 o Fax: 302-653-3091 e g-mail: speclab@eaglegrp.com

Nitro, WV Equip

L1 608118
L NTD3
Q NTD3L
Q703

Q 703L

* Heavy gauge type 430 stainless steel cabinet with three roller-track drawers.
* Available with nylon feet or legs.
* Includes guides, zinc-plated full-extension slides, and stainless steel drawer.

weight
mm Ibs. kg

572 x 610 x 559 75 34.0
572 x 610 x 876 78 35.4

weight
mm Ibs, kg

572 x 610 x 559 75 34.0
572 x 610 x 876 78 35.4

A% AurolQuores

KCL

EG10.13B Rev, 05/10
Spec sheets available for viewing, printing or downloading from our online literature library at www.eaglegrp.com
Lagle Foodservice Equipment, £agle MHC, SpecFAB®, and Relail Display are divisions of Eagle Group. ©2010 by the Eagle Group
Slone Refrigeration

Page: 24

‘0N 183ygs uoieaiyosdg Hojeren

S9|qBL poompleH pue [aalS ssajulelg 10} Sal|qUIassy JsMBIQ pUe siameiq SETT]



Catalog Specification Sheet No. [ZtRNRET

Tier Drawers and Drawer Assemblies for Stainless Steel and Hardwood Tables

Eagle Group 502947 Item#: 16
e
J———} " Item No.:
________ _GROUP Project No.:
Profit from the Eagle Advantage® S.1.S. No.:

Tier Drawers and Drawer Assemblies

Drawer Capacity Per Tahle
Drawers can be centered, left or right,

tahle lenglh 157x 207 (381 x 508mm) 207 x 207 (508 x 508mm) *
in. mm | drawer capacily per table drawer capacily per table
24" 610 0 0

30" 762 1 centered 0

36" 914 1 centered 1 centered

48" 1219 [ 1 centered; or 1 left & 1 right 1 centered

60" 1524 | 1 centered; or 1 left & 1 right | 1 centered; or 1 left & 1 right
727 1829 3 (1 centered, 1 left, 1 right) | 1 centered; or 1 left & 1 right
84" 2134 4 1 centered; or 1 left & 1 right
96" 2438 4 (2 left, 2 right) 2 (1 left, 1 right)

108" 2743 4 (2left, 2 right) 4 (2 left, 2 right)
1207 3048 4 (2 left, 2 right) 4 (2 left, 2 right)
132" 3353 6 (3 left, 3 right) 4 (2 left, 2 right)
144" 3658 6 (31eft, 3 right) 4 (2 left, 2 right)

* Holes are predrilled for 20" x 20~ drawers only.

\.I“‘-' o
P HE

SPEC-MASTER® heavy duty
drawer assembly

drawer assembly with
NSF-approved slides

removable NSF
drawer slide

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 ¢ Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHCG/Retail Display Divisions: Phone 800-637-5100

Spec sheets available for viewing,

printing or downloading
Although every attempt has been made to ensure the accuracy of the information provided, we cannot be held responsible for

Enclosed Drawer Assemblies

* Removable drawer pan.

* Type 430 stainless steel assemblies.

* Hemmed safely pull handle on each drawer.

Optional Pan
Replacement
width x length x height weight b
model # in. mm Ibs. kg model #
502943* 20"x 15"x 5" 508 x381x127 35 16.9 608115
501572 20"%20°x 6" 508 x508x 127 35 159 608118 **

* Tables must be field drilled for mounting,
** #608118 does NOT fit drawer assembly #£501572 with optional lock (#501572-L),
Drawer assembly #501572-1. accepls only pan replacement #608119,

Enclosed SPEC-MASTER®
Heavy Duty Drawer Assembhlies
* Removable drawer pan.
* Type 304 stainless steel assemblies.
* Insulated front.
* Self-closing drawer slides that fully extend from housing.
* These drawer assemblies are stackable,
Optional Pan

. ) . Replacement
width x length x height weight
model # in, mm Ibs. kg model #
502972* 20"x16"x 5" 508 x 381 x 127 40 18.1 608117
502971 20"x20"x 57 508 x50Bx 127 40 18.1 606826

* Tables must bs field drilled for mounting,

Drawor Assemblies with NSF-Approved Slides (sF)

* Removable drawer slides, making it easy to clean for
complete sanitation.

* Type 430 stainless steel,

* Requires no tool.

* All-stainless steel housing and frame.

* Drawer consists of full-length front pull flange and
removable drawer pan with large radius corners,

* Hemmed safety pull handle on each drawer.

Optional Pan
Replacement
width x length x height weight p
model # in. mm Ibs. kg model #
502947* 20"x15"x 5 508 x 381 x 127 35 15.9 608115
502946 20"x20"x 5" 508 x 508 x 127 35 15.9 608116

* Tables must be lield drilled for mounting.
** #608116 does NOT fit drawer assembly #502946 with oplianal lock (£502946-L),
Draver assembly #502946-L accepts only pan replacement #608119,

Printed in U.5 A,
©2010 by Eagle Group

Rev, 05/10
from our online literature library at www.eaglegm.com

typographical or printing errors. Information and specifications are subject to change without notice. Please confirm at time of order.
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Eagle Group CAB-SB ltem#:16

i AGLE. o .

Project No.:
Profit from the Eagle Advantage® S.1.S. No.:

Specification Sheet

Table Accessories

MODELS:

Q 24*GADJUS [ CA*-SB
Q24*sApJus*  Qps+*

0 30*GADJUS 0 s8-1

U 30*sADJUS* (O WTSA30

* See charts for complete model numbers.

Spice Bin

* Designed for either overshelf or wall shelf applications.
* 22 gauge stainless steel with fully coved deep-drawn
4 . construction,

A * Complete with label holders.
ayd —— width length height* weight
S model # in. mm iIn. mm in. mm Ibs, kg
ayd :] SB-1 6%° 165 5% 140 6" 156 1.5 0.7

* Must allow 7% (197mm) space. Bin slides on stainless steel angle
A supports secured to underside of shelf,
£ I -~ stabilizer bars

™ R Power Strips for Stainless Steel Tables with Backsplash
3 d n | * Mounts onto backsplash via two stainless steel clips—
mij ' | — no toals required.
S ; |
2 B

‘i * Brushed aluminum finish.

& ﬁ' | | ' * 15" (4572mm)-long cord and plug.
- : * 7 * ON-OFF toggle switch and reset button,
Y : length number
zinc casters , . model # in. mm of outlets
worktable with exira undershelf PS2408 04" 610 8
PS3612 36" 914 12
Casters @ — chart on back page ,ﬁg;g;g gg‘f Iﬁéﬁ ;g
* Offered in sets of four, six, and eight casters.
* Available in zinc with resilient or poly tread, or polymer cart
washable with polymer tread. Stahilizer Bars (pair)**
* Fits standard 30" and 367 (762 and 914mm)-wide worktables.
Extra Undershelves** — chart on back page * Positioned at an angle to add maximum stability to table.
« For tables with uni-lok® hat channel frame. * 12 gauge Valu-Master® epoxy coated gussets welded onto
* Designed for storage of shorter, smaller items under ends of each 12 gauge galvanized angle bar,
worktable where only one undershelf might not suffice. " Stands 194" (495mm) when mounted to table.
* Adjustable, available in galvanized or stainless steel. model # (pair): WTSA30

** Stabilizer Bars and Extra Undershelves will not work together.

EAGLE GROUP AUTO

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 » Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHC/Retail Display Divisions: Phone 800-637-5100

For custom configuration or fabrication needs, contact our SpecFAB® Division.
Phone: 302-663-3000 © Fax: 302-653-3091 » e-mail: specfab@eaglegrp.com EG10.59 Rev, 05/11

S|iec sheets available for viewing, printing or downloading from our online literature library at www.eaglegrp.com
Eagle Foodservice Equipment, Fagle MHG, SpectAB=, and Relail Display are divisions of Eagle Group. @2011 by the Fagle Group
Nitro, WV Equip Slone Refrigeration Page: 26
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Catalog Specification Sheet No. FScRli Rl

Table Accessories

Eagle Group CAB-SB Itemit: 16
g
f——— ltem No.:
@ .
_________GROUPZ Project No..
Profit from the Eagle Advantage® S.1S. No.:
Table Accessories
Casters
ZINC WITH ZINC WITH POLY CART WASHABLE
RESILIENT TREAD POLY TREAD WITH POLY TREAD
caster wt. cap. wt. cap. wt. cap.
diameter per caster per caster per caster
set of in. mm | model # Ibs. kg | model # Ibs. kg | model # Ibs. kg
4 swivel (2 with brake) 4~ 102 | CA4-SB 115 522 n/a n/a
6 swivel (3 with brake) 4~ 102 | cA6-SB 115 52.2 nfa nfa
8 swivel (4 with brake) 4~ 102 | CA8-SB 115 52,2 nfa n/a
4 swivel (2 with brake) 5" 127 CAH4-SB 200 90.7 | CAHP4-SB 250 113.4| CAHW4-SB 250 113.4
6 swivel (3 with brake) 5~ 127 CAH6-5B 200 90.7 | CAHP6-SB 250 113.4| CAHWE-SB 250 113.4
8 swivel (4 with brake) 5~ 127 CAH8-SB 200 90.7 | CAHP8-SB 250 113.4| cAHWS-sB 250 113.4

Extra Undershelves

Note: When ordering an extr

the “for table size” column in chart below,

a or replacement undershelf, please order per the size of your tabletap. Please note

GALVANIZED STAINLESS STEEL for table size *
width length weight

model # model # model # in. . mm in, mm Ibs. kg
2424GADJUS 2424SADJUS-18/4 2424SADJUS-18/3 24" 610 24 610 15 6.6
2430GADJUS 24305ADJUS-18/4 2430SADJUS-18/3 24" 610 30" 782 18 8.2
2436GADJUS 2436SADJUS-18/4 2436SADJUS-18/3 24" 610 367 914 21 9.6
2448GADJUS 2448SADJUS-18/4 2448SADJUS-18/3 24" 610 48" 1219 27  12.2
2460GADJUS 2460SADJUS-18/4 2460SADJUS-18/3 24" 610 60" 1524 33 15.0
2472GADJUS 2472SADJUS-18/4 24728ADJUS-18/3 24" 610 72 1829 39 176
2484GADJUS 2484SADJUS-18/4 24845ADJUS-18/3 24" 610 84" 2134 45 204
2496GADJUS 2496SADJUS-18/4 2496SADJUS-18/3 24" 610 96" 2438 51 23.1
24108GADJUS 24108SADJUS-18/4  24108SADJUS-18/3 | 24~ 610 108" 2743 57 25.9
24120GADJUS 24120SADJUS-18/4  24120SADJUS-18/3 24" 610 120" 3048 63 28.6
24132GADJUS 24132SADJUS-18/4  24132SADJUS-18/3 | 24~ &1 0 132" 3353 68 31.3
24144GADJUS 24144SADJUS-18/4  24144SADJUS-18/3 24" 610 144" 3658 75 34.0
3024GADJUS 3024SADJUS-18/4 3024SADJUS-18/3 30" 762 24”610 17 7.5
3030GADJUS 3030SADJUS-18/4 3J030SADJUS-18/3 30" 782 30" 762 21 9.5
3036GADJUS 3036SADJUS-18/4 3036SADJUS-18/3 30" 762 36° 914 24 10.7
3048GADJUS 3048SADJUS-18/4 3048SADJUS-18/3 30" 782 48" 1219 30 13.6
3060GADJUS 3060SADJUS-18/4 3060SADJUS-18/3 30" 762 60" 1524 36 16.3
3072GADJUS 3072SADJUS-18/4 30725ADJUS-18/3 30" 762 72" 1829 42 19.1
3084GADJUS 3084SADJUS-18/4 3084SADJUS-18/3 30" 762 84" 2134 48 21.8
3096GADJUS 3096SADJUS-18/4 3096SADJUS-18/3 30" 762 96" 2438 54 245
30108GADJUS 30108SADJUS-18/4  30108SADJUS-18/3 | 30" 762 108" 2743 60 27.2
30120GADJUS 30120SADJUS-18/4  30120SADJUS-18/3 | 30~ 762 120" 3048 66 29.9
30132GADJUS 301325ADJUS-18/4  301325ADJUS-18/3 30" 762 132" 3353 72 327
30144GADJUS 30144SADJUS-18/4  30144SADJUS-18/3 | 30~ 762 144" 3658 78 354

* Undershelves for 30~ (762mm)-wide tables listed above also fil 36" (915mm)-wide tables.

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA

Phone: 302-653-3000 e Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHC/Retail Display Divisions: Phone 800-637-5100 Rev. 05/11
Spec sheets availahle for viewing, printing or downloading from our online literature lihrary at www.eaglegrp.com

Although every attempt has been made to ensure the accuracy of the information provided, we cannot be held responsible for
typographical or printing errars. Information and specifications are subject fo change without notice, Please confirm at time of order.
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Eagle Group

v AGLE.

Profit from the Eagle Advantage®

Specification Sheet

Short Form Specifications
Eagle Spec-Master® Enclosed Base Worktable, model
. Top is 14/304 stainless steel, sides and
back are heavy gauge stainless steel. (Open Front, Stainless
Steel Sliding Door, or Stainless Steel Hinged Door) models
with 1%” rolled edge on front, sides turned down, and
4" backsplash on rear. Constructed with uni-lok® patented
gusset system, with the gussets recessed into the hat channels
to reduce lateral movement. 1%~ 0.D. stainless steel tubular
legs with adjustable bullet feet,

enclosed worktable
with hinged doors

Patented uni-lok® System
(Patent No. 5,165,349)

==
Boltom e

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 » Fax; 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHC/Retail Display Divisions: Phone 800-637-5100

CB3072SE-BS

Iltem#:20

ltem No.:

Project No.:

S.I.S. No.:

Spec-Master® Enclosed
Worktables with Backsplash

MODELS:

Ul 0B24368E-BS
(1 0B2448SE-BS
() 0B2460SE-BS
L) 0B2472SE-BS
Ul 0B2484SE-BS
L) 0B2496SE-BS
L 0B24120SE-BS
) 0B3036SE-BS
1 0B3048SE-BS
(1 0B3060SE-BS
(1 0B3072SE-BS
U 0B3084SE-BS
(J 0B3096SE-BS
U 0B30120SE-BS

Features

* All-welded design.

L) CB2436SE-BS
(1 CB2448SE-BS
(L CB2460SE-BS
[ £B2472SE-BS
[ £B2484SE-BS
(A CB2496SE-BS
(A CB24120SE-BS
(1 CB3036SE-BS
(1 CB3048SE-BS
U1 CB3060SE-BS
1 CB3072SE-BS
(1 CB3084SE-BS
(X CB3096SE-BS
(1 €B30120SE-BS

L CBH2436SE-BS
U CBH2448SE-BS
U CBH2460SE-BS
L CBH2472SE-BS
(1 CBH2484SE-BS
L CBH24968E-BS

U CBH241208E-BS

Q) CBH3036SE-BS
L CBH3048SE-BS
U CBH3060SE-BS
L CBH3072SE-BS
L CBH3084SE-BS
() CBH3096SE-BS

L CBH30120SE-BS

* Available with open front, sliding doors, or hinged doors.
* Doors are 20 gauge type 430 stainless steel.

* Top mechanically polished to satin finish.

* Top is 14 gauge type 304 stainless steel reinforced with a
full length "hat” channel support.
* Body is heavy gauge type 430 stainless steel.

* Sound-deadened between top and frame.

* 1%" (42mm)-diameter type 304 stainless legs.

* 17 (25mm) adjustable stainless steel feet.
* 1%" (38mm) sanitary rolled rim on front.

* 4%” (114mm) backsplash on rear,

» Square edge on ends for flush fit.

* Optional fixed center shelf available. To order, add suffix
“-G8” to model number. Example: 0B2436SE-BS-CS

Options / Accessories
L Lock (for units with doors)

1 Casters*
O Overshelf
(O Center shelf

* To order table with 47 (102mm)-diameter casters, add suffix “-CA”
(ex: OB3048SE-BS-CA). To order lable with 5 (127mm)-diameter caslers,
add suffix -CAH" (ex: CB3048SE-BS-CAH).

Cerlifications / Approvals

For custom configuration or fabrication needs, contact our SpecFAB® Division.

Phone: 302-653-3000 e Fax: 302-653-3091 © e-mail: specfab@eaglegrp.com
Spec sheets available for viewing, printing or downloading from out online literature library at www.eaglegtn.com

A \uroQuores

KCL

EG10.32 Rev. 11/08

Eagle Foodservice Equipment, Fagle MHC, SpecFAB®, and Refail Display are divisions of Eagle Group. ©2008 by the Fagle Group
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Catalog Specification Sheet No.

Spec-Master® Enclosed Worktables with Backsplash

Eagle Group CB3072SE-BS Item#:20
st AGLE. o o
e ROUP 4 Project No:
Profit from the Eagle Advantage® S.1.S. No.:
Spec-Master® Enclosed Worktables with Open Front
I iwiclth ; length 'bweight
[ LENGTH————— WIDTH | model # n. mm in, mm s. kg
— —+ s OB2436SE-BS 24" 810 36" 914 133 603
| a8ma} ” OB2448SE-BS 24" 610 48" 1219 161 730
“Rar T OB2460SE-BS 24" 610 60" 1524 202 0916
114mm 0B2472SE-BS 24" 610 72" 1829 243 110.2
0B2484SE-BS 24" 610 84" 2134 284 1288
i OB2496SE-BS 24" 610 96" 2438 326 147.9
OB24120SE-BS 24" 610 120" 3048 390 176.9
OB3036SE-BS 30" 762 36" 914 137 621
OB3048SE-BS 30" 762 48" 1219 167 75.8
U = OB3060SE-BS 30" 762 60" 1524 201 91.2
U 7 178mm 0B3072SE-BS 30° 762 72" 1829 251 113.9
OB3084SE-BS 30" 762 84" 2134 299 1356
FRONT VIEW SIDE VIEW OB3096SE-BS 30" 762 96" 2438 344 156.0
OB30120SE-BS 30" 762 120" 3048 438 1987
Spec-Master® Enclosed Worktables with Sliding Doors
width length weight
LR model # in. mm in. mm Ibs. kg
. a— T y ’-‘W'DTH——-f CB2436SE-BS 24" 610 36" 914 139 631
s [I CB2448SE-BS 24" 610 48" 1219 171 776
T C CB2460SE-BS 24" 610 60" 1524 214 97.1
! il D CB2472SE-BS 24" 610 72" 1829 256 116.1
i CB2484SE-BS* 24" 610 84" 2134 304 137.9
! a4 CB2496SE-BS* 24" 610 96" 2438 343 155.6
! 876mm CB24120SE-BS* 24" 610 120" 3048 390 176.9
i CB3036SE-BS 30" 762 36 914 143 64.9
I CB3048SE-BS 30" 762 48" 1219 174 789
i CB3060SE-BS 30" 762 60" 1524 221 100.2
N CB3072SE-BS 30" 762 72" 1828 264 1198
U j ‘{3"‘”‘ CB3084SE-BS* 30" 762 84" 2134 319 144.7
CB3096SE-BS* 30" 762 96" 2438 1355 161.0
FRONT VIEW SIDE VIEW CB30120SE-BS* 30" 762 120" 3048 458 207.8
* Note: Worktables 84 (2134mm) and longer have fwo sets of doors.
Spec-Master® Enclosed Worktahles with Hinged Doors
) width length weight
I LENGTH — . r WIOTH——1  model # in. mm in. ‘mm |Ibs. kg
PR [I CBH2436SE-BS 24" 610 36" 914 139 631
Tar + CBH2448SE-BS 24" 610 48" 1219 171 776
114mm CBH2460SE-BS 24" 610 60" 1524 214 97.1
CBH2472SE-BS 24" 610 72" 1829 256 116.1
34 CBH2484SE-BS* 24" 610 84" 2134 304 137.9
876mm CBH2496SE-BS* 24" 610 96" 2438 343 155.6
CBH24120SE-BS* 24" 610 120" 3048 390 176.9
CBH3036SE-BS 30" 762 36 914 143 64.0
| CBH3048SE-BS 30" 762 48" 1219 174 789
U - CBH3060SE-BS 30" 762 60" 1524 221 100.2
R CBH3072SE-BS 30" 762 72" 1829 264 1198
FRONT VIEW SIDE VIEW CBH3084SE-BS* 30" 762 84" 2134 319 1447
CBH3096SE-BS* 30" 762 96” 2438 355 161.0
CBH30120SE-BS* 30" 762 120" 3048 458 207.8
* Note: Worktables 847 (2134mm) and longer have fwo sets of doors.
EAGLE GROUP
100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 ¢ Fax: 302-653-2065
www.eagleqrp.com A U
; - rinted in U.S.A.
Foodservice Division: Phone 800-441-8440 @2008 by Eagls Group
MHC/Retail Display Divisions: Phone 800-637-5100 Rev, 11/08

Spec sheets available for viewing,

Although every attempt has been made to ensure th
typographical or printing errors. Information and specif|
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Dormont Manufacturing

WD-35

Item#: 21

>\

AN
bormont

Grease Interceptors

Dormont offers a full line of grease interceptors
for installation on cooking/prep sinks, pot, pan &
scullery sinks and dishwasher applications.
Dormont offers a variety of interceptor configura-
fions including: on-floor, recessed with & without
exlension and recessed with access housing.
Dormont grease interceptors are available with
no-hub or threaded connections. Make Dormont
your source for grease inferceptors.

Design & Operation

Grease interceptors are designed to prevent
greasy substances from entering plumbing
systems, septic fields and wastewater freatment
facilities, where they are difficult 1o process and
can create o number of environmental problems.
Grease inferceptors are commonly specified in
restaurant kitchens and food handling or
processing areas 1o keep drainage systems free of
problematic grease accumulations.

Grease interceptors work by collecting all lighter-
than-water substances, such as grease, inside the
interceptor, This is accomplished through the use
of a Hlow restrictor on the inlet side of the
interceptor, which slows incoming effluent and
redirects it through baffling inside the interceptor.
This slowing and baffling process allows lighter-
than-water substances to accumulate inside the
interceptor above the static water line.

Design criteria is determined by plumbing code
and typically follows the guidelines set forth by
the Plumbing & Drainage Institute (PDI), which
tests and rates interceptors. The accepted industry
and PDI standard (PDI-G101) is to maintain 90%
separation efficiency, up to the rated grease
retention capacity (in Ibs.).

Material & Characteristics

m 7|
W /AJRIHIAHE
¢ i, VENT
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LW CONTROL TEE
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WD Series WiSTE
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} - MRINE QUTSIDE WAL
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1
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a = ——— (]
[ ]
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P
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/mmsmu vsrﬂ\n
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g WASTE
WD-E Series
ih/— MR INTAKE
fﬁ&\-ﬁ R l ' vent .
- : i FLOW CONTROL TeE ,
i P
i M(ESS(O‘.‘ER__\ | ;
T/T[:
SHUTOFF VALVE
; 55
WD-AH Series WIE

Epoxy Couted Steel - Inferceptor body standard 11 ga. CR steel, with oven cured, acid resistant haked gray epoxy coating, inside and out. Lid is
epoxy coated V4" skid-proof checker plate steel, gusketted, and secured with Allen head center balt(s). All stainless steel construction may be

specified for high sanitary applications.

Flow Restrictor - WD Series Inferceptors are supplied with an external cast iron flow restrictor. All other interceptor models are designed with a
built-in stainless steel flow restrictor plate, located just inside the inlet.

Nitro, VWV Equip

Slone Refrigeration
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Dormont Manufacturing WD-35 Item#: 21

().
_Dormoni

PDI Certified Grease
Interceptors

WD Series

SPECIFICATION: Dormont WD Series PDI
Certified recessed or floor mounted
epoxy coated steel grease interceptor
with gasketted solid steel cover, hex
head center bolt(s), removable baffle
assembly, deep seal trap with cleanout,
no hub connections (standard), and
external cast iron flow control fitting.

locking
Secured Device ™|
Nonslip | DxE
Cover Clean-oul
Plug 150]3001:2000
g:jf;’“e R s e ) i [sise]
r c
S ’ ﬁjﬂ“ Air Relief
I-— - Onepiece —r—a——F Bypass
1 Removable No-hub ol
Baffle P
Sio Inlet &
VV{;JTIC Outlet [*)
lew e‘er R Integral AR
Deep Seal
Baked Epoxy.__. Trap I
Cooled Body Fixed ‘
Sediment a
. - r Note:  *Optional Threaded Inlet And Outlet Bafle
3./8 (19 (includes Threaded Flow Control)
Air Spoce——
Incle;cfptor ;lo:v greuse | IA 8 : L i L B 2 i
ata ate ci nlet t f . .
Nombor | Gem | “he | Ouilt Conter Conter Length Widh Height
WD-4 4 8 2"(51) 7-3/4"(197) 3-1/4"(83) 16"(406) 10"(254) 11"(279)
WD-7 7 14 2"(51) 8-1/2"(216) 3-1/2"(89) 18"(457) 13"(330) 12"(305)
WD-10 10 20 2"(51) 8-1/2"(216) 3-1/2"(89) | 21-3/4"(552) 14"{356) 12"(305)
WD-15 15 30 2"(51) 10-1/2"(267) 3-1/2"(89) 22"(559) 15"(381) 14"(356)
WD-20 20 40 3"(76) 11-1/2"(292) 3-1/2"(89) 24"(610) | 15-3/4"(400) 15"(381)
WD-25 25 50 3"(76) 12"(305) A4-1/2"(114) 26"(660) | 16-1/2"(419) | 16-1/2"(419)
WD-35 35 70 3"(76) 14"(356) 5"(127) 30"(762) 18"(457) 19"(483)
WD-50 50 100 4"(102) 16"(406) 5-1/2"(140) 32"(813) 22"(559) | 21-1/2"(546)
Nitro, WV Equip Slone Refrigeration Page: 32




Dormont Manufacturing

WD-35

Item#: 21

/'

{

)

£
[}

pormont

WD-A Series

Semi-Auvtomatic Draw-0ff

Grease Interceptors

SPECIFICATION: Dormont WD-A Series
recessed or floor mounted epoxy coated
steel semi-automatic draw-off grease inter-
ceptor with gasketted solid steel cover,
hex head perimeter bolt(s), removable
grease accumulating cover and baffle
assembly, deep seal trap with cleanout,
threaded connections (standard), internal
stainless steel flow control fitting, flexible
draw-off hose, and line shut-off valve.
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' D (Length) x E (Width) '
F
THREADED CONNECTION
(STANDARD)
fn1urcelph:r Flow |Grease A B ¢ D 3 F
Catalog Rate [Capacity |Inlet & | Base to Top fo :
Number GPM Lbs o Qutlet Center Ce}:ier Length Width Height
WD7A 7 14 [ 251 8-1/2°216)[ 3-172°89]|  18"1a57] | 13°330] | 12[305
WD-10-A 10 20 2"(51)] 8-1/2"(216)] 3-1/2"(89)[21-3/4"(552) 14"(356) 12"(305)
WD-15-A 15 30 2"(51}10-1/2"(267)| 3-1/2"(89) 22"(559) 15"(381) 14"(356)
WD-20-A 20 40 3"(76)[11-1/2"(192)] 3-1/2"(89) 24"(610) |15-3/4"(400) 15"(381)
WD-25-A 25 50 3"(76) 12"(305)14-1/2"(114) 26"(660) |16-1/2"(419) [16-1/2"(419)
WD-35-A 35 70 3"(76) 14"(356) 5"(127) 30"(762) 18"(457) 19"{483)
WD-50-A 50 100 14"(102) 16"(406)15-1/2"[140} 32"(813) 22"(559) |21-1/2"(546)
WD-75-A 75 150 14"(102)[18-1/2"(470)|5-1/2"[140) 36"(914) 24"(610) 24"1610)
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Dormont

WD-L Series PP!

Certified Low-Rough-In

Gredase Interceptors

cast iron flow control fitting.

SPECIFICATION: Dormont WD-L Series
PDI Certified recessed or floor mounted
epoxy coated steel low-roughin grease
interceptor with gasketted solid steel cover,
hex head center bolt(s), removable baffle
assembly, deep seal trap with cleanout, no
hub connections (standard), and external

Secured
Nonsslip
Cover Cleanout
Locking D (Length) x E (Width) { Plyg
Neoprene X
Gosket frcccey & Air Relief
i By-pass
1_ [— One-piece | Nohub Y
T L Removable (NH){MJ)
INLET Boffle ouner Inlel &
Stalic Qullet *) F
Water
Level Integral
Deep Seal
Boked Epoxy—, e :T;;o%
Coaled Body Sodiment 1
3/8"(10) Note:  *Optional Threaded Inlet And Oullet Boffle
Ait:Space [includes Threaded Flow Control)
Inierchror Flow |Grease IA B c D E F
Catalog Rate [Capacity | Inlet & Baose o Top to . .
Number G;M Lbs Ouilet Center CeFr,lfer Length Width Height
WD-20-L | 20 | 40 | 3°(76] |7-1/2°191) |4-1/4"(108) | 34-7/8"(686] |22-7/8" (5611 [113/4"[305]
Wo-3s5L | 35 [ 70 |4"102) [  7°0178) |4-1/2(114) |40-7/8"(1038) |32-7/8"(835) [11-7/8"(302)
W [tWD-50-4 | 50 | 100 [4'(102) |8-1/2°216) |5-1/2°0140) | 55°(1397)|  33visas)[  14"(356)

| 1 NOTE: NOT PDI CERTIFIED_l
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Dornmont

GIl-K Series

Large Capacity
Grease Interceptors

SPECIFICATION: Dormont GI-K Series
recessed or floor mounted epoxy coated
cold rolled steel grease interceptor with
gasketted epoxy coated skid-proof top
secured with hex head center bolt(s), no .l
hub connections (standard), double wall »
deep seal trap, and integral stainless

steel flow control.

|~ D (Length) x E (Width) >|
% - F
- — Stainless Steel C
AT /F[ow Control Plate 1 +
- Quilet
P‘ﬁ F
Removable
Baffle
] \i
Double Wall Deep Seal Trap —J
Jnleraiplor Flow |Greose : A B [¢ D E F
Cal Rate [Capacily [ Inlet& | Baseto Top t ; .
Nombor | Gkt | ths | Oulet | Comer | (a2 | tength Width | Height
GI-75:K 75 150 |4"(102) | 18-1/2"(470) [4-1/2"(114) [39-3/4"(1010) 30-3/4"(781) | 23"(584)
GIl-100-K 100 200 [4"(102) | 28-1/2"(724) |4-1/2"(114) [39-3/4"(1010) 30-3/4"(781) | 33"(838)
Gl-150-K 150 300 [4"(102) | 38-1/2%(978) |4-1/2"(114) 39-3/4"(1010) [30-3/4"(781) [43"(1092)
GI-200-K 200 400 [4"(102) | 36-1/2"(927) [6-1/2"{165) 52"(1321) 34"(864) [43°1092)
GI-250-K 250 | 500 |4"(102) [39-1/2°(1003) |6-1/2"{165) 527(1321) 34"(B64) [46"(1168)
GI-300-K 300 600 |6"(152) 38"(965) 10"(254) 76"(1930) 48"(1219) |48"(1219)
GI-400-K 400 800 [6"152) 42"{1067) 10"(254) 83"(2108) 55"{1397) |52"(1321)
GI-500-K 500 | 1000 |6"(152) 53"(1346) 10"(254) 21"(2311) 60"(1524) 163"(1600)
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Dormont

: Sizing Chart

Grease interceptors are sized according to the rate of incoming flow, in gallons per minute

(GPM). Associated with the incoming flow rate is an interceptor's capacity.

The rated capacity, in Ibs., is listed at twice the flow rate, in GPM. For example, a 10 GPM

interceptor has a rated capacity of 20 Ibs

General Procedure:
To Determine the Flow Rate of Each Sink:

1. Caleulate the capacity of the sink in cubic inches:

CU.IN.

(LENGTH) x (WIDTH) x (DEPTH) =

CUIN. + 231 =

2. Convert the capacity from cubic inches to gallens per minute (GPM):

3. Adjust for displacement: GPM x 0.75 = GPM.

4. Resultis the flow rate required to drain the sink in one minute.*

GPM.

*Note: {f drain down lime is not critical, an interceplor with a lesser flow rale, up to half the calculated flow

rate may be specified.

Example:

Three compartment pot sink, each compariment 12" x 12" x 15"

1o 12"x 12" % 15" = 2160 cu. in. x 3 comp. = 6480 cu. in.

2. 6480 cu. in. + 231 = 28 GPM.

3. 28BGPMx0.75 = 21 GPM.

A 20 GPM interceplor would permit the sink to drain in slighily more than one minute.
*Discharge from spray hoods is determined by the flow rate of the hood.

Sizing For Multiple Fixtures:
1. Determine the flow rate for each fixture lo be serviced by the interceptor,

Add together 100% of the largest Hlow rate, 50% of the second largest, and 25% of all others.
3. Resultis the recommended flow rate of the interceptor.

Example:
1. Fixture A: 35 GPM Flow Rate
Fixlure B: 26 GPM Flow Rate

Fixiure C: 18 GPM Flow Rate
Fixture D: 12 GPM Flow Rale

2. 35GPM[Alx 100% = 35GPM
26 GPM [B) x 50% = 13GPM
30GPM (C+ D} x25% = 7.5GPM
Total Flow Rate = 55.5GPM

A 50 GPM inlerceptor is recommended for this installation.

Typical Configurations

---—----‘

AIR INTAKE -—-——-——l. —-——--——‘
SINK }/ VENTED WASTE \= p { AR INTAKE 7] v [ AR INAKE o
—_— VENTED WASTE g VENTED WASTE —

TITTTITI T2 777777 77777777777, LTI, L7777 777 777 R 7777777,

FLOW CONTROL TEE FLOW CONTROL TEE FLOW CONTROL TEE
ON FLOOR RECESSED RECESSED WITH EXTENSION
7
Nitro, WV Equip Slone Refrigeration Page: 36




Itemi#:21

Nitro, WV Equip Slone Refrigeration




Catalog Specification Sheet No.

Spec-Master® Enclosed Worktables with Backsplash

Eagle Group CB3048SE-BS ltem#.:22
="}
f= =] ltem No.:
® .
[ GROUP_4 Project No.:
Profit from the Eagle Advantage® S.1.S. No.:
Spec-Master® Enclosed Worktahles with Open Front
width i length welgh:(
p————— (T —————o " WIDTH . model # in. mm in. mm Ibs, g
4 "W [ | OB2436SE-BS 24" 610 36" 914 133 60.3
%miy ” 0OB2448SE-BS 24" 610 48" 1219 161 73.0
Ry T 0B2460SE-BS 24" 610 60" 1524 202 91.6
114mm 0B2472SE-BS 24" 610 72" 1829 243 110.2
0B2484SE-BS 24" 610 84" 2134 284 128.8
gl 0B2496SE-BS 24" 610 96" 2438 326 147.9
OB24120SE-BS 24" 610 120" 3048 390 176.9
OB3036SE-BS 30" 762 36" 914 137 62.1
OB3048SE-BS 30" 762 48" 1219 167 75.8
—_p OB3060SE-BS 30" 762 60" 1524 201 912
7 176mm 0B3072SE-BS 30" 762 72" 1829 251 113.9
i/ . 0B3084SE-BS 30" 762 84" 2134 299 1356
FRONT VIEW SIDE VIEW OB3096SE-BS 307 762 967 2438 344 156.0
OB30120SE-BS 30" 762 120" 3048 438 198.7
Spec-Master® Enclosed Worktables with Sliding Doors
width length weight
model # in. mm in. mm Ibs. kg
[ L WIDTH | CB2436SE-BS 24" 610 36" 914 139 631
wiﬁm | ” CB2448SE-BS 24" 610 48" 1219 171 776
Far ¢ CB2460SE-BS 24" 610 60" 1524 214 971
I e 08 L3 CB2472SE-BS 24" 610 72" 1829 256 116.1
i CB2484SE-BS* 24" 610 84" 2134 304 137.9
; aqy” CB2496SE-BS* 24" 610 96" 2438 343 1556
! 876mm CB24120SE-BS* 24" 610 120" 3048 390 176.9
[ CB3036SE-BS 307 762 36° 914 143 64.9
] CB3048SE-BS 30" 762 48" 1219 174 78.9
Ll CB3060SE-BS 30" 762 60" 1524 221 100.2
¥ CB3072SE-BS 30" 762 72" 1829 264 119.8
U 7eiTemm CB3084SE-BS* 30" 762 84" 2134 319 1447
= CB3096SE-BS* 30" 762 96" 2438 355 161.0
FRONT VIEW SIDE VIEW CB30120SE-BS* 30" 762 120" 3048 458 207.8
* Note: Worktables 84" (2134mm) and longer have two sets of doors.
Spec-Master® Enclosed Worktahles with Hinged Doors
‘ width length weight
5 e . FWJDT”—' model # in. mm in. mm Ibs, kg
S8t || cBH2436sE-BS 24 610 36" 914 139 63.1
Tar ¢ CBH2448SE-BS 24" 610 48" 1219 171 77.6
114mm CBH2460SE-BS 24" 610 60" 1524 214 974
CBH2472SE-BS 24" 610 72" 1829 256 116.1
CBH2484SE-BS* 24" 610 84" 2134 304 137.9
876mm CBH2496SE-BS* 24" 610 96" 2438 343 155.6
CBH24120SE-BS* 24" 610 120" 3048 390 178.9
CBH3036SE-BS  30° 762 36 914 143 64.9
CBH3048SE-BS 30" 762 48" 1219 174 789
U 7.1fmmm CBH3060SE-BS 30" 762 60" 1524 221 100.2
R CBH3072SE-BS 30" 762 72" 1829 264 119.8
FRONT VIEW SIDE VIEW CBH3084SE-BS* 30" 762 84" 2134 319 1447
CBH3096SE-BS* 30" 762 98" 2438 355 161.0
CBH30120SE-BS* 30" 762 120" 3048 458 207.8
* Note: Worktables 84" (2134mm) and longer have twe sets of doors.
EAGLE GROUP
100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 ¢ Fax: 302-653-2065
www.eaglegrp.com " ”
s ok rinted in U.SA.
Foodservice Division: Phone 800-441-8440 @©2008 by Eagle Group
MHC/Retail Display Divisions: Phone 800-637-5100 Rev. 11/08

Spec sheets available for viewing, printing or downloading from ourionline literature library at www.eaglegrp.com

Although every atlempt has been made to ensure the accuracy of the information provided, ve cannot be held responsible for

typographical or printing errors. Information and specificalions are subject to change without notice. Please confirm at time of order.
Slone Refrigeration
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STATE OF WEST VIRGINIA
Purchasing Division

PURCHASING AFFIDAVIT

MANDATE: Under W, Va, Code §5A-3-10a, no canleact or renewal of any conlract may be awarded by the slate or any
of its polilical subdivisions (o any vendor or prospeclive vendor when the vendor or prospeclive vendor or a relaled parly
to the vendor or prospective vendor is a deblor and: (1) the debl owed is an amount greater than one thousand dollars in
the aggregate; or {2) the deblor is in employer defaull.

EXCEPTION: The prohibition listed above does not apply where a vendor has conlested any lax administered pursuant to
chapter eleven of the W. Va. Code, warkers’ compensalion premium, permil fee or environmental fee or assessment and
the malter has nol become final or where the vendor has entered into a paymenl plan or agreement and the vendar is nol
in defaull of any of the provisions of such plan or agreemenl,

DEFINITIONS:

"Debt” means any assessment, premium, penally, fine, lax or other amount of money owed lo the state or any of its
polilical subdivisions because of a judgment, fine, permit violation, license assessment, defaulled workers'
compensation premium, penally or other assessment presently delinquent or due and required to be paid lo the stale
or any of ils political subdivisions, including any interest or additional penalties accrued thereon.

"Employer default” means having an outstanding balance or liability (o the old fund or to the uninsured employers’
fund or being In policy defaull, as defined in W, Va. Code § 23-2¢-2, failure to maintain mandalory workers'
compensalion coverage, or failure to fully meet ils cbligations as a workers' compensation self-insured employer. An
employer is not in employer default if it has entered into a repayment agreement with the Insurance Commissioner
and remains in compliance wilh the obligations under the repaymenl agreement.

"Related party” means a parly, whether an individual, corporalion, parlnership, association, limited liahility company
or any other form or business association or olher enlily whatsoever, related to any vendor by blood, marriage,
awnership or contract through which the party has a relationship of ownership or other interes! with the vendor so that
the parly will actually or by effect receive or conlrol a porlion of the benelil, profil or other consideration from
performance of a vendor conlract with the parly receiving an amount thal meels or exceed five percent of the total
contract amount,

AFFIRMATION: By signing this form, the vendor's authorized signer affirms and acknowledges under penalty of
law for false swearing (W. Va. Code §61-5-3) that neithor vendor nor any related party owe a debt as defined
above and that nelthor vendor nor any related party are In employer dofault as defined above, unless the debt or
employor default is pormitted under the exception above,

WITNESS THE FOI.I.()\{VII?%IGNA’I'UHE:

Slate of I/(} //l)f”_( /({} =

[#

Vender's Name:

Autherized Signalure:

Counly of U (, l ( . lo-wit:

— ~Ih -
Taken, subscribed, and sworn lo before me this i day of 20 / -
My Commission expires ( ) x .'_’S’l AN A
SupNnamu s
AFFIX SEAL HERLE NOTARY PUBLIC _ ] \

Purchasing Alfidavit (Revised 07/01/2012)



Rev. 07112 State of West Virginia 04 :

VENDOR PREFERENCE CERTIFICATE

Cetlification and application* is hereby made for Preference in accordance with Wost Virginia Code, §56A-3-37, (Does notapply lo
conslruclion conlracts). West Virginia Code, §6A-3-37, provides an oppor lunily for qualifying venclors to request (at the ime of bid)
preference for their residency status. Such preference is an evaluation method only and will be applied only to the cost bid in
accordance wilh the West Virginia Code. This cerlificalo for applicalion is lo be used lo request such preference. The Purchasing
Division will make the determinalion of the Resident Vendor Preference, if applicable,

1, Application is made for 2.5% residont vondor preference for the reason checked:

Bidderis an individual resident vendor and has resided conlinuously in Wesl Virginia for four (4) years immediately praced-
ing the date of this cerlificalion; or,

Bidderis a partnership, associalion or corporation resident vendor and has maintained its headquarlers or principal place of
business continuously in West Virginia for four (4) years immediately precedi ng the dale of this certification; or 80% of lhe
ownership interest of Bidder s held by another individual, partnership, association or corporalion resident vendor who has
maintained its headquarters or principal place of business conlinuously in West Virginia for four (4) years immediately
preceding the date of this cerlification; or,

Bidldler is a nonresident vendor which has an affiliate or subsidiary which employs a minimum of one hundred stale residenls
andwhich has maintained its headquarters or principal place of business wilhin West Virginia continuously for the four {(4)
years immedialely preceding the dale of this cedilicalion; or,

2. Application Is made for 2.5% residont vendor preference for the reason checked:
Bidder is a resident vendor who cetlifies that, during the life of the conlract, on average al leasl 75% of the employees
working on the project being bid are residonts of West Virginia who have resided in the slate conlinuously for the two years
immediately preceding submission of this hid; or,

3. Application is made for 2.5% resident vendor preferance for the reason checked:

Biddoris a nonresident vendor employing a minimum of one hundred stale residents or is a nonresident vendor with an
affiliale or subsidiary which maintains ils headquarlers or principal place of business within West Virginia employing a
minimum of one hundred slale residents who corlifies that, during the life of the conltract, an average al leasl 75% of Ihe
employees or Bidder's affiliate’s or subsidiary's employees are residents of West Virginia who have resided in the stale
continuously for the two years immediately precading submission of his bid; or,

4, Application is made for 5% residont vondor preference for the reason checked:
Bidder meals either the requirement of both subdivisions (T)yand (2) or subdivision (1) and (3) as slated above; or,

5, Application Is made for 3.5% resident vendor preferonce who Is a veteran for the reason chocked:
Bidderis anindividual resident vendor who is a veteran of the United States armed forces, the reserves or he National Guard
and has resided in West Virginia continuously for the four years immediately preceding the dale on which the bid is
submilled; or,

6. Application is made for 3,5% resident vendor preference who is a veteran for the reason checked:
Bidderis a resident vendor who is a veleran of the United States armed forces, tho reserves or the National Guard, if, for
purposes of producing or disbibuting the commodities orcompleling the project which is the subject of lhe vendor's hid and
conlinuously over the entire term of the project, on averagoe at least sevenly-five percent of tho vendor's employees are
residents of West Virginia who have resided in the stale continuously for the two immediately preceding yoars,

Application s made for preference as a non-rosident small, women- and minority-owned husiness, in accor-
aance with West Virginia Code §5A-3-59 and West Virginia Code of State Rules.

Bidder has been or expects lo be approved prior o contract award by the fu rehasing Division as a certified small, women-
and minorily-owned business,

Bidder understands if the Secrelary of Revenue delermines that a Bidder receiving preference has lailed to conlinue to meel the
requirements for such preference, the Secretary may order lhe Direclor of Purchasing lo: (a) reject the bid: or (b) assess a penally
against such Bidder in an amount not o exceed 5% of the bid amountand that such penally will be paid lo the contracling agency
or deductad from any unpaid balance on the contract or purchase order,

By submission of this verlificate, Biddor agreoes lo disclose any reasonably requesled information Lo the Purchasing Division and
authorizes the Department of Revenue to disclose to the Director of Purchasing appropriate information verilying thal Bidder has paid
the required business laxes, provided that such information does not contain the amounts of laxes paid nor any olher information
deemed by the Tax Commissioner lo be confidential,

Under penally of law for false swearing (West Virginia Codo, §61 -5-3), Bidder hereby certifies that this certificate is true
and accurate in all respects; and that if a contract is issued to Bidder and if anything contalned within this certificato
changes during fhe term of the contract, Bidder W”,' notify the Purchasing piyigion in writing immediatoly,

Bidder;,_> 7 ¢ 1244927 Signed:

Date: 7;/‘5{2’__)) Title: .___C('ejm ] R

—— =




NOTE:

ADDENDUM ACKNOWLEDGEMENT FORM.
SOLICITATION NO.;[PRS 130485

Instructions: Please acknowledge receipt of all addenda issued with (his solicitation by completing (his
addendum acknowledgment form. Check the box next to each addendum received and sign below.
Failure to acknowledge addenda may vesult in bid disqualification.

Acknowledgment: [ hereby acknowledge receipt of the following addenda and have made the
necessary revisions (o my proposal, plans and/or specification, elc.

Addendum Numbers Reccived: ' ’_
(Check the box next to each addendum received) W (‘l/\) ;/f \/—5

[ ] Addendum No. | [ | Addendum No. 6
[ ] Addendum No. 2 [ 1 Addendum No. 7
[ | Addendum No. 3 [ 1 Addendum No. §
[ 1 Addendum No, 4 [ ] Addendum No, 9

[ 1 Addendum No. § [ ] Addendum No. 10

Funderstand that failure to contirm the reeeipt ol addenda may be cause for rejection of this bid, |
further understand that any verbal representation made or assumed to be made during any oral
discussion held between Vendor's representatives and any state personnel is not binding, Only the
information issued in writing and added (o the specilications by an oflicial addendum is binding,

This addendum acknowledgement should be submitied with the bid to expedite document processing.

Revised 030472013



