West Virginia

Purchasing Division

The following documentation is an electronically-
submitted vendor response to an advertised
solicitation from the West Virginia Purchasing
Bulletin within the Vendor Self-Service portal at
wWVOASIS.gov. As part of the State of West Virginia’s
procurement process, and to maintain the
transparency of the bid-opening process, this
documentation submitted online is publicly posted
by the West Virginia Purchasing Division at
WVPurchasing.gov with any other vendor responses
to this solicitation submitted to the Purchasing
Division in hard copy format.



























































































DESIGNATED CONTACT: Vendor appoints the individual identified in this Section as the
Contract Administrator and the initial point of contact for matters relating to this Contract.

Sarah ‘Bentley - Project Manager
(Name, Title)

Sarah Bentley - Project Manager
(Printed Name and Title)

301 North St. Bluefield, WV, 24701
(Address)
304-327-0149 ext. 1372

(Phone Number) / (Fax Number)
sarah@douglasequipment.us
(email address)

CERTIFICATION AND SIGNATURE: By signing below, or submitting documentation
through wvOASIS, I certify that I have reviewed this Solicitation in its entirety; that I understand
the requirements, terms and conditions, and other information contained herein; that this bid, offer
or proposal constitutes an offer to the State that cannot be unilaterally withdrawn; that the product
or service proposed meets the mandatory requirements contained in the Solicitation for that
product or service, unless otherwise stated herein; that the Vendor accepts the terms and
conditions contained in the Solicitation, unless otherwise stated herein; that I am submitting this
bid, offer or proposal for review and consideration; that I am authorized by the vendor to execute
and submit this bid, offer, or proposal, or any documents related thereto on vendor’s behalf; that

I am authorized to bind the vendor in a contractual relationship; and that to the best of my
knowledge, the vendor has properly registered with any State agency that may require
registration.

Douglas Equipment

(Compa
C Sarah Bentley - Project Manager

(Authorized Signature) (Representative Name, Title)

Sarah Bentley - Project Manager
(Printed Name and Title of Authorized Representative)

2/11/2021
(Date)

304-327-0149 304-325-3848
(Phone Number) (Fax Number)

Revised 01/09/2020



REQUEST FOR QUOTATION - CRFQ VNF2100000018
Kitchen Equipment and Meal Service Supplies

SPECIFICATIONS

1. PURPOSE AND SCOPE: The Purchasing Division is soliciting bids on behalf of the
West Virginia Veterans Nursing Facility (WVVNF) located at 1 Freedom Way,
Clarksburg, WV 26301 to establish an open-end contract for the Kitchen Equipment and
Meal Service Supplies.

DEFINITIONS: The terms listed below shall have the meanings assigned to them

below. Additional definitions can be found in section 2 of the General Terms and
Conditions.

2.1

2.2

2.3

24

31

“Contract Item” or “Contract Items” means the list of items identified in Section
3.1 below and on the Pricing Pages.

“Pricing Pages” means the schedule of prices, estimated order quantity, and totals
contained in wvOASIS or attached hereto as Exhibit A and used to evaluate the
Solicitation responses.

“Solicitation” means the official notice of an opportunity to supply the Agency with
goods or services.

“NSF International” Formerly the National Sanitation Foundation, founded in 1944,
their mission is to protect and improve global human health. Manufacturers,
regulators and consumers look to NSF International to develop public health
standards and certifications that help protect food, water, consumer products, and the
environment. As an independent, accredited organization, NSF tests, audits, and
certifies products and systems as well as provide education and risk management.

GENERAL REQUIREMENTS:

Contract Items and Mandatory Requirements: Vendor shall provide
Agency with the Contract Items as listed in Exhibit A Pricing Pages.
Contract Items must meet or exceed the mandatory requirements as shown
below. Column “B” in the pricing page allows the vendor to input an equal
to item description. The vendor must enter in this line if submitting an equal
to item the following: manufacturer, item number and description of item to
allow for comparison to ensure it is equal to original requested item.

3.1.1 All applicable items must meet the standard imposed by NSF
International, which focuses on public safety, health, and the environment.
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Kitchen Equipment and Meal Service Supplies

4. CONTRACT AWARD:

4.1

4.3

Contract Award: The Contract is intended to provide WVFENF with a
purchase price on all Contract Items. The Contract shall be awarded to the
Vendor that provides the Contract Items meeting the required specifications
for the lowest overall total cost as shown on the Pricing Pages.

Notwithstanding the foregoing, the Purchasing Division reserves the right
to award this Contract to multiple Vendors if it deems such action necessary.

4.Z Pricing Pages: Vendor should complete the Pricing Pages by entering the

Unit Price and multiplying the Unit Price by the Quantity to get the Total
Price. The Total Overall Bid Cost located in cell E141 will be the total
overall bid amount. If the Vendor chooses (o submit pricing lor an equal
to item Vendor will enter the following information in column B:
manufacturer, item number and description to ensure it is equal to original
requested item.

Vendor should complete the Pricing Pages in their entirety as failure to do
so may result in Vendor’s bids being disqualified.

The Pricing Pages contain a list of the Contract Items and estimated purchase
volume. The estimated purchase volume for each item represents the
approximate volume of anticipated purchases only. No future use of the
Contract or any individual item is guaranteed or implied.

Vendor should electronically enter the information into the Pricing Pages
through wvOASIS, if available, or as an electronic document. In most cases,
the Vendor can request an electronic copy of the Pricing Pages for bid
purposes by sending an email request to the following address:
David.h.pauline@wv.gov

5. ORDERING AND PAYMENT:

>l

5.2

Ordering: Vendor shall accept orders through wvQOasis. regular mail. facsimile. e-
mail, or any other written form of communication. Vendor may, but is not required
to, accept on-line orders through a secure internet ordering portal/website. If Vendor
has the ability to accept on-line orders, it should include in its response a brief
description of how Agencies may utilize the on-line ordering system. Vendor shall
insure that its on-line ordering system is properly secured prior to processing Agency

orders on-line.

Payment: Vendor shall accept payment in accordance with the payment procedures

of the State of West Virginia
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6. DELIVERY AND RETURN:

6.1

6.2

6.3

6.4

6.5

Shipment and Delivery: Vendor shall ship the Contract Items immediately after
being awarded this Contract and receiving a purchase order or notice to proceed.
Vendor shall deliver the Contract Items within 60 working days after receiving a
purchase order or notice to proceed. Contract Items must be delivered to Agency at
1 Freedom Way, Clarksburg, WV 26301.

Late Delivery: The Agency placing the order under this Contract must be notified
in writing if orders will be delayed for any reason. Any delay in delivery that could
cause harm to an Agency will be grounds for cancellation of the delayed order, and/or
obtaining the items ordered from a third party.

Delivery Payment/Risk of Loss: Vendor shall deliver the Contract Items F.O.B.
destination to the Agency’s location.

Return of Unacceptable Items: If the Agency deems the Contract Items to be
unacceptable, the Contract Items shall be returned to Vendor at Vendor’s expense
and with no restocking charge. Vendor shall either make arrangements for the return
within five (5) days of being notified that items are unacceptable or permit the
Agency to arrange for the return and reimburse Agency for delivery expenses. If the
original packaging cannot be utilized for the return, Vendor will supply the Agency
with appropriate return packaging upon request. All returns of unacceptable items
shall be F.O.B. the Agency’s location. The returned product shall either be replaced,
or the Agency shall receive a full credit or refund for the purchase price, at the
Agency’s discretion.

Return Due to Agency Error: Items ordered in error by the Agency will be returned
for credit within 30 days of receipt, F.O.B. Vendor’s location. Vendor shall not
charge a restocking fee if returned products are in a resalable condition. Items shall
be deemed to be in a resalable condition if they are unused and in the original
packaging. Any restocking fee for items not in a resalable condition shall be the
lower of the Vendor’s customary restocking fee or 5% of the total invoiced value of
the returned items.
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7. VENDOR DEFAULT:

7.1 The following shall be considered a vendor default under this Contract.

7.2

7.1.1 Failure to provide Contract Items in accordance with the requirements
contained herein.

7.1.2 Failure to comply with other specifications and requirements contained
herein.

7.1.3 Failure to comply with any laws, rules, and ordinances applicable to the
Contract Services provided under this Contract.

7.1.4 Failure to remedy deficient performance upon request.

The following remedies shall be available to Agency upon default.
7.2.1 Immediate cancellation of the Contract.

7.2.2 Immediate cancellation of one or more release orders issued under this
Contract.

7.2.3 Any other remedies available in law or equity.

8. MISCELLANEOUS:

8.1

8.2

No Substitutions: Vendor shall supply only Contract Items submitted in response
to the Solicitation unless a contract modification is approved in accordance with the
provisions contained in this Contract.

Vendor Supply: Vendor must carry sufficient inventory of the Contract Items being
offered to fulfill its obligations under this Contract. By signing its bid, Vendor
certifies that it can supply the Contract Items contained in its bid response.
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8.3

8.4

Reports: Vendor shall provide quarterly reports and annual summaries to the
Agency showing the Agency’s items purchased, quantities of items purchased, and
total dollar value of the items purchased. Vendor shall also provide reports, upon
request, showing the items purchased during the term of this Contract, the quantity
purchased for each of those items, and the total value of purchases for each of those
items. Failure to supply such reports may be grounds for cancellation of this
Contract.

Contract Manager: During its performance of this Contract, Vendor must designate
and maintain a primary contract manager responsible for overseeing Vendor’s
responsibilities under this Contract. The Contract manager must be available during
normal business hours to address any customer service or other issues related to this
Contract. Vendor should list its Contract manager and his or her contact information
below.

Contract Manager: _Sarah Bentley

Telephone Number: 304-327-0149

Fax Number: 304-325-3848

Email Address: Sarah@douglasequipment.us

REQUEST FOR QUOTATION — CRFQ VNF2100000018
Kitchen Equipment and Meal Service Supplies




See attached excel sheet

CRFQ VNF21*18 Kitchen Equipment & Meal Service Supplies
Exhibit A Pricing Pages

Deseription: . .. . . |Deschption: .. | UnitPrice
Tablecraft 2205538 or equal Cutting board S
Carlisle 1214410 or equal Bus Box $ - 9 $ -
Superior Products 4069415 or equal Pastry/Basting
Brush $ - 12 $ -
Choice 176MXBSSKT10 or equal Stainless mixing
bowls $ - 3 $ -
Choice 407ABSK20 or equal Aluminum Stock Pot

basket s - 3 I8 :
Star Manufacturing 8543860 or equal Toaster
Conveyor $ - 2 $ -
Cholce 471SP20QT or equal Aluminum Stock Pot $ - 3 $ -
Choice 471SPC20 or equal Aluminum Pot/Pan cover $ - 3 $ -
Choice 471SP10QT or equal Standard Alum weight
stock pot $ - 3 $ -
Choice 471SPC10 or equal Aluminum pot/pan cover| $ - 3 $ -
Choice 4715P12QT or equal Standard Aluminum
weight stock pot $ - 3 $ :
Choice 471SPCA0 or equal Aluminum an cover $ - 3 $ -
Choice 4715P32QT or equal Standard weight
Aluminum stock pot $ - 3 $ -
Noble Products 322RDISPKIT2 or equal label
dispenser $ - 1 $ -
| Lakeside 7506 or equal Pellet suction cup $ - 3 $ -
Lakeslde 7504 or equal SAFE Rim 9 1/3" pellet $ - 3 $ -
Choice 1670263BK or equal Black poly-cotton bib
apron $ - 6 $ -
Sam Jamar FK1000 or equal Refrigerator air
freshener $ - 14 $ -
Avantco EG36N or equal Electric Countertop
Griddle $ - 1 $ -
Chicago Metallic 45642 breaf Loaf pan or equal $ - 3 $ -
Choice Standard 407FRWHIP22 or equal French
whip/whisk $ - 1 $ -
Choice 92247032 or equal Piano whip/whisk S - 1 $ -
Choice 71416607 or equal 4-piece mini Whisk set $ - 1 $ -
Cambro 255534151 or equal Compartment glass
rack $ - 3 $ -
Choice 407SLMSKIT or equal 5-piece Measuring
|scoop kit $ - 1 $ -
Choice 407AM1 Or equal 1 Qt. Aluminum
measuring cup $ - 1 $ -
Cholce 407AM4 or equal 4 Qt. Alunminum
measuring cup $ - 1 $ B
Tablecraft 725-808725 or equal 4-piece measuring
cup set $ - 1 $ -
Garland G60-6R24CC 60" Range, Griddle, Broiler
and 2 Convection ovens or equal _ $ - 1 $ -
Rational Model 101-B118106.12 or equal Electric
Combi Owen _ _ $ . 1 $ -
Alto-Shaam QC3-40 44" Quick chifler or equal blast
chiller $ - 1 $ -
Avantco MX20WFB or equal Commercial Planetary
stand mixer $ - 1 $ -
Choice 176MBSLCSET3 or equal Mixing bowls with
silicone basis $ - 1 $ -
Cleveland SEL-30-TR or equal 30 gal. Dura Pan
Electric Tilt Skillet $ - 1 $ -
Noble Products 3227 or equal Day-kit labels $ - 1 $ -
Choice 71416607 or equal 4-Piece Mini Whisk Set $ - 1 $ -
Cholice 92247032 or equal 12” Piano Whip/Whisk $ - 1 $ -
Choice 92247036 or or equal 16" Stainless steel
|piano whip/whisk $ - 1 $ -
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Sk

Se;\ili WDSFS-3 or equal Triple Freétanrilng
Drawer Warmer

Advance Tabco SDRC-3010 or equal 4-Drawer

$

worktable $ 3 $
Chef Revival 167J134TMA46 or equal Chef jacket $ 4 $
Shoes for Crews 66709 or equal non-slip casual

shoe $ 4 $
Regency CANRK162M or equal Aluminum can rack $ 2 $
Nortrax 755-100 T30 Competitor or equal Rubber

floor mat $ 3 $
Garde DC14 1/4 or equal Vegetable slicer 2 $
Carlisle 4041202 or equal Vegetable/potato brush $ 3 $
Carlisle DUO Sweep 30" Black unflagged or equal

broom/dustpan set $ 3 s
lkggencv 48" Rack or equal Mop/broom rack $ 1 $
Choice 176APRONVBRN or equal Dishwasher apron $ 1 $
Noble products 511KP97KIT or equal 3QT/960Z

Cleaning/sanitizing kit $ 1 $
Choice 176SQRCL22 or equal Food storage

contalner $ 2 $
Choice 176SQRCLS or equal Food storage container $ 4 $
Cholice 176SQRCL4 or equal Food storage container $ a $
Chaice 176SQRCLL12 or equal Food container

storage iid $ 4 $
Choice 176SQRCLL6 or equal Food container

storage lid $ 4 $
Cholce 176SQRCLL2 or equal Food storage

container lid $ a4 $
Hoffmaster 7033178 or equal Paper Tablecloth $ 1 $
Restaurantware LLC RWP01075W or equal Cutlery

kit 5 3 $
Intersign MB-3020, or equal, Menu Board $ 3 $
Visuzl Communication Model FLX06203MV or

equal Oak Display Tripod Easel $ 2 $
Thunder Group, Inc. Model SLDS008 or equal # 8

Thumb Press Disher $ 16 $
Thunder Group, Inc. Model SLDS006 or equal, #6

Thumb Press Disher $ 16 S
Thunder Group, Inc. Model SLDS016 or equal, #16

Thumb Press Disher $ 16 $
Thunder Group, Inc. Model SLDS030 or equal, #30

Thumb Press Disher _ $ 16 $
Mercer Culinar M18740 Miilennia Mode! M18740

or equal, Heavy Duty Turner $ 9 $
Thunder Group, Inc. Model SLTWPS003 or equal,

Square Pizza Server/Turner with Wood Handle $ 9 $
Victorianox 7.6259.13 or equal Stotted Fish/Egg

Turner/Spatula s 9 $
G.E.T. Enterprises Diamond Mardi Gras B-86-FG or

equal, Melamine Bowl, 8 02, Rain Forest Green S 96 S
G.E.T Enterprises 8-454-FG or equal Melamine

Bowl, 4.5 oz, Rainforest Green $ 120 $
G.E.T Enterprises B-454-CR or equal Melamine

Bowl, 4.5 oz, Cranberry Red $ 120 $
G.E.T. Enterprises Mardi Gras Tritan TM-1308-FG or

equal Stacking Mug, 8 oz, Rainforest Green $ 120 $
Cambro MDSL9457 Shoreline Collection or equal

Thermal Pellet Underliner $ 264 $
Cambro MDSD9457 Shoreline Collection or equal

Insulated Plastic Dome Plate Cover $ 264 $
Cambro MDSPLO0O or equal Thermal Pellet Lifter $ 6 $
G.E.T. Enterprises Diamond Mardi Gras NP-9-CR or

equal Melamine 9" Plates, Cranberry Red $ 120 $
G.E.T. Enterprises Diamond Mardi Gras WP-5-CR or

equal Melamine 5" Plates, Cranberry Red $ 240 $
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‘Unit Price 1

G.E.T. Enterprises Diamond Mardi Gras B-127-CR or

equal Melamine 12 oz Bowls, Cranberry Red $ 240 $
G.E.T. Enterprises Diamond Mardi Gras 8-86-CR or
equal Melamine 8 oz Bowls, Cranberry Red $ 240 $
G.E.T. Enterprises Mardi Gras B-86-CR or equal
Stacking Mug, Cranberry Red $ 144 $
Lakeside 6210 or equal Heated Dish Dispenser
Warmer for plates, Two Stack S 1 $
Carliste 4300042 or equal 3-Compartment
Melamine Plate, Ivory Bone $ 24 $
Ladle, 8 cunce $ 12 $
Ladle, 12 ounce $ 12 $
Ladle, 6 ounce $ 12 $
Ladle, 4 cunce S 12 $
Ladle, 2 ounce $ 12 $
Choice Chafer 407HALFDR4KT or equal Steam Taple
Pan with Footed Cooling Rack/Pan Grate $ 18 $
Cambro 1520CL161 or equal Food Tray S 240 $
Cambro UPC16005P402 Uitra Camcarts or equal
Insulated Food Pan Carrier $ 3 $
Choice Chafer 167KITCHTWEL or equal Dish Towel $ 36 S
Noble Products 274RKOPFLTWR or equal Flatware
Rack $ 9 $
Cutlery Box, 4 compartment $ [3 $
Choice 4070049 or equal Full Size Steam Table
Pans, 4" deep $ 9 $
Choice 4070269 or equal Half Size Steam Table Pan,
6" de $ 18 $
Cholse 4070069 or equal Full Size Steam Table
Pans, 6" deep $ 9 $
Choice 4070669 or equal 1/6 Size Steam Stable
Pans, 6" deep $ 12 $
Choice 4070369 or equal 1/3 Size Steam Table
Pans, 6" deep $ 12 $
Vollrath Jaccb's Pride 6432420 or equal Perforated
Round Spoodle Portion Spoon, 4 ounce $ 12 $
Vollrath Jacob’s Pride 6432220 or equal Perforated
Round Spoodle Portion Spoon, 2 ounce S 12 $
Mercer Culinary Zum M19100 or equal
Professional 6-piece Knife Set $ 2 $
Victorinox 81702 Niroflex2000 GU2500 or equal
Cut Resistant stainless steel mesh gloves, Size Small $ 2 $
Victorinox 81703 Niroflex2000 GU2500 or equal
Cut Resistant stainless steel mesh gloves, Size
Medium $ 2 $
Victorinox 81704 Niroflex2000 GU2500 or equal
Cut Resistant stainless steel mesh gloves, Size Large $ 3 $
Victorinox 81705 Nirofiex2000 GU2500 or equal
Cut Resistant stainless steel mesh gioves, Size Extra
Large $ 3 $
Webstaurant 4078412 or equa! Pie Marker/Cutter S 6 $
3.1.106Chef Revival 167BCAP11CW or equal
Bouffant cap Hair Net $ 3000 |$
Metro PCD11A or equal Dish Dolly S 3 $
Metro PCDV11A or equal Dish Dolly Vinyl cover $ 3 $
Metro Wipes plus 50035084 or equal thermometer
Sanitizing wipes S 1 $
/Acopa Monaca 267708KIT or equal Flatware Set
|with service for 12 $ 12 $
G.E.T Enterprise Diamond Mardi Gras 8-86-FG or
equal Melamie Bowl, Rainforest Green, 80z 240 S
G.E.T Enterprise Diamond Mard| Gras TM-1308-FG
or equal Tritan Plastic Mug, Forest Green, 80z $
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S | unitPrice |
G.E.T. Enterprises Diamond ¥ardi Gras B-127-CR or
equal Melamine Bowls, Cranberry Red, 12 ounce $ - 240 $
i3

G.E.T. Enterprises Diamond Mardi Gras NP-9-CR or

equal Melamine Plates, 9" round, Cranberry Red $ - 240 $

G.E.T. Enterprises Diamond ¥ardi Gras WP-5-CR or

equal Melamine Plates, 5 1/2" round, Cranberry

Red $ - 240 $

G.E.T. Enterprises Diamond Mardi Gras B-86-CR or

equal Melamine Bowls, 8 cunce, Cranberry Red $ - 240 $

G.E.T. Enterprises Mardi Gras Tritan TM-1308-CR or

equal Stacking Mug $ - 288 $

G.E.T. Enterprises Diamond Mardi Gras B-127-FG or

equal Melamine Bowls, 12 ounce, Rainforest Green $ - 144 $

G.E.T. Enterprises Diamond Mardi Gras NP-9-FG or

equal Melamine Plates, 9” round, Rainforest Green $ - 144 $

G.E.T. Enterprises Diamond Mardi Gras WP-5-FG or

equal Melamine Plates, 5 1/2" round, Rainforest

Green $ - 192 $

WipesPlus 50033808 or equal Sanitizing Wipes,

1000 per container - $ - 6 $

Cambro MDC1418520191 or equal Meal Delivery

Cart, 20 Tray Capacity $ - 1 $

Cambro MDC1418T30191 or equa!l Meal Delivery

Cart, 30 Tray Capacity - 3 $

Metro SSD16 or equal Dish and Tray Cart $ - 3 $

Metro A110 or equal Dish and Tray Cart Divider

Assembly $ - 3 $

Steam Table Adapter Bar, 12" stainless steel $ - 20 $

Vollrath 8244114 or equal Steam Table Adapter

Plate, 2 compartment S - 6 $

Vollrath 8244214 or equal Steam Table Adapter

Plate, 3 compartment $ - [ $

Vollrath 8244314 or equal Steam Table Adapter

Plate, 6-compartment $ - 4 $

Choice 407DCP or equal Steam Table/Hotel Pan

Cover $ - 14 $

Alluserv TC21-20 Elite or equal Meal Delivery Cart,

2 door S - 1 $

Alluserv TC31-30 Elite or equal Meal Delivery Cart,

3 door $ - S $

Perforated Film, minimum 12" x 12" size sheets,

maximum 16" x 16" size sheets, 40-gauge

thickness, 1600 sheets per roll $ - 1 $

Regency 600T2472GC Commercial Work Table $ - 1

Lakeside 6110 Heated Dish Dispenser/Warmer, one

stack $ - 2 $
Total Overall Bid Cost: | §

I
-td
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)OUGLAS EQUIPMENT

\g)\ Restaurant & Food Store

Equipment

Project: From:
34345 - WV Veteran's Nursing Douglas Equipment
Facility Sarah Bentley

301 North St.

Quote

02/11/2021

Bluefield , WV 24701-4048

304-327-0149
Job Reference Number: 75089

Item Qty Description Sell Sell Total
11 2 ea CONVEYOR TOASTER $538.25 $1,076.50
Star Model No. QCS1-350
(QUICK-SHIP) Star QCS® Conveyor Toaster, electric, 350 slices/hr.,
horizontal conveyor, analog speed control, standby switch, top &
bottom quartz sheathed heater elements, 1-1/2" opening x 10" W belt
(2 slices) with loading rack, stainless steel construction with smooth
cool touch exterior, cULus, UL EPH Classified
2ea 1year parts & labor warranty, standard
2 ea (QCS1-350) 120v/50/60/1-ph, 1.6 kW, 13.8 amps, NEMA 5-15P (Quick-
Ship), standard
ITEM TOTAL: $1,076.50
20 3 ea THERMAL PELLET / PLATE LIFTER $114.37 $343.11
Lakeside Manufacturing Model No. 7506
Suction Cup for stainless steel pellet, Made in USA
\\“\ "
i
ITEM TOTAL: $343.11
21 3cs THERMAL PELLET BASE / UNDERLINER $480.38 $1,441.14
Lakeside Manufacturing Model No. 7504  Packed 1 cs
L Safe-Rim™ Pellet, 9-1/3" dia. x 1-1/2"H, accommodates most 9" dia.
/\ﬂ;\ round narrow rim china plates, maintains safe food temperatures up
to 90 minutes, seam-welded and hermetically sealed with wax core
interior, 20 gauge stainless steel (12 each per case), Made in USA
ITEM TOTAL: $1,441.14
24 1ea ELECTRIC COUNTERTOP GRIDDLE $746.35 $746.35
Webstraunt Model No. 177EG36N
Avantco EG36N 36" Electric Countertop Griddle - 208/240V, 7488W-
10080W
ITEM TOTAL: $746.35
Init ial:

34345 - WV Veteran's Nursing Facility
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Douglas Equipment 02/11/2021

Item Qty Description Sell Sell Total
24 PLEASE NOTE THIS ITEM DOES NOT INCLUDE A PLUG. REQUIRES
ELECTRICIAN.
34 1ea RANGE, 60", 6 BURNERS, 24" GRIDDLE/BROILER $4,711.58 $4,711.58
Garland/US Range Model No. G60-6R24RR
s " G Starfire Pro Series Restaurant Range, gas, 60", (6) 33,000 BTU open

S burners, with cast iron top & ring grates, 24" raised griddle/broiler

g& (standard on right), (2) standard ovens with 3 position rack guides with

oven rack, stainless steel front, sides, plate rail, 2-piece back guard

and shelf, 6" stainless steel legs with adjustable feet, 307,000 BTU,

NSF, CSA, CSA Flame, CSA Star, cCSAus, NSF (Garland)

lea One year limited parts and labor warranty, covers products purchased
and installed in the USA only, standard

lea Gas type to be specified

1ea Note: Raised griddle/broilers sections are only available with Hi-Lo
valve controls

lea Griddle on right, standard

1lea -CCTwo Convection Ovens, in lieu of standard ovens, change suffix - $2,402.33 $2,402.33
RR to -CC (Full-Size Oven), for G Series

1ea (Two convection ovens) (2) 115v/60/1-ph, 3.4 amps, 6' cord & NEMA 5-
15P, standard

ITEM TOTAL: $7,113.91

35 1ea COMBI OVEN, ELECTRIC $12,543.00 $12,543.00
RATIONAL Model No. ICP 10-HALF E 208/240V 3 PH (LM100DE)
(CD1ERRA.0000215 - E - 208/240V) iCombi Pro® 10-Half Size Combi
Oven, electric, (10) 13" x 18" sheet pan or (10) 12" x 20" steam pan or
(10) 1/1 GN pan capacity, intelligent cooking system with (4)
assistants; iDensityControl, iCookingSuite, iProductionManager, &
iCareSystem, (6) operating modes, (5) cooking methods, (3) manual
operating modes, 85° to 572°F temperature range, quick clean, care
control, eco mode, 6-point core temperature probe, retractable hand
shower, Ethernet interface, Wi-Fi enabled, includes (1) bucket of
Active Green Cleaner & (1) bucket of Care Tabs, 208/240v/60/3-ph, 18.9
kW, IPX5, UL, cULus, NSF, ENERGY STAR®
1ea NOTE: All discounts subject to approval by manufacturer
lea 2years partsand labor, 5 years steam generator warranty
1ea CAP Chef Assistance Program, a RATIONAL certified Chef conducts 4
hours/location specialized application training with personnel, no
charge

ITEM TOTAL: $12,543.00

Init ial:
34345 - WV Veteran's Nursing Facility Page 2 of 4



Douglas Equipment

02/11/2021

Item Qty Description Sell Sell Total
36 1ea BLAST CHILLER FREEZER, REACH-IN $18,829.51 $18,829.51
!‘ Alto-Shaam Model No. QC3-40
1 - Quickchiller™ Blast Chiller, reach-in, self-contained, (18) 12" x 20" pan
capacity, touch control with (20) preset menu options, (3) temperature
= probes, quick freeze soft-chill hard-chill and holding modes,
ETJ automatic defrost cycle, HACCP, stainless steel interior and exterior,
(4) 6" legs, cULus, NSF
1ea NOTE: Subject to Manufacturer’s Terms & Conditions. See Documents
Section
lea Five (5)year limited compressor warranty standard
lea 115/208-230v/60/1-ph, 16.0 amps, 3.7 kW, 9 ft cord and plug NEMA 14-
20P, standard
1lea Left-hand door swing, standard
lea 6" (152 mm) legs, standard
ITEM TOTAL: $18,829.51
39 1ea TILTING SKILLET BRAISING PAN, ELECTRIC $9,975.12 $9,975.12
Cleveland Range Model No. SEL30TR
DuraPan™ Tilting Skillet, electric, 30-gallon capacity, modular open
base, standard with hydraulic hand tilt with quick lowering feature,
stainless steel construction, includes spring-assisted cover and gallon
markings, stainless steel level adjustable feet, UL, CE, NSF, IPX6
1-year parts & labor warranty, standard
1ea Performance start-up included at customer request after equipment is
installed (Free Water Quality Check included) (contact Cleveland Sales
Representative for details)
1ea 208v/60/3-ph, 40.0 amps, standard
ITEM TOTAL: $9,975.12
127 1ea MEAL TRAY DELIVERY CART $1,742.24 $1,742.24
Cambro Model No. MDC1418520191
Meal Delivery Cart, 48-1/2"L x 32-1/2"W x 44"H, low profile, single
' i stack rail system, double compartment with self-draining bottom,
holds (20) 14" x 18" (35.6 x 45.7 cm ) trays, 5-1/2" (14 cm) clearance
between rails, nylon friction latches, non-insulated self venting doors,
molded handles on both ends, (4) 5" (12.7 cm) non-marking slightly
off-set casters (2 swivel with brakes & 2 rigid), thick foam
polyurethane insulation, molded bottom bumpers, polyethylene,
granite gray, NSF (no assembly required)
ITEM TOTAL: $1,742.24
MEAL TRAY DELIVERY CART $2,816.32 $8,448.96
Cambro Model No. MDC1418T30191
Meal Delivery Cart, tall profile, (3) doors, 3-compartments, holds (30)
14" x 18" trays, 60"W x 29-1/4"D x 63-5/8"H, heavy duty nylon handles,
1 per end, 6" stainless steel casters (2 rigid, 2 swivel with brake,
offset), granite gray with cream color door, NSF
ITEM TOTAL: $8,448.96
Init ial:

34345 - WV Veteran's Nursing Facility
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Douglas Equipment 02/11/2021

Item Qty Description Sell Sell Total
140 2 ea MOBILE PLATE AND DISH DISPENSER $1,659.38 $3,318.76
g Lakeside Manufacturing Model No. 6110

Dish Dispenser, heated, cabinet style, enclosed base, mobile, (1) self-
leveling dish dispensing tubes, 9-1/4" to 10-1/8" diameter dish size,
$ stainless steel construction, 4" Lake-Glide® swivel casters (2) with
W brakes, 6' coiled cord with NEMA 5-15P, NSF, UL, Made in USA

2 ea 120v/60/1-ph, 450 watts, 3.75 amps, standard
ITEM TOTAL: $3,318.76

Total $65,578.60

Shipping is included in the item price. Installation is not included.
Lead Times:

Cambro

127-in stock 3/1

128- in stock 2/16

Cleveland

39- 32 business days

Garland

34- 12 to 15 business days

Star

11- currently in stock

Webstaurant

24- currently in stock - requires electrical tech.
Rational

35- currently in stock

Please allow up to 30 days for remaining

Acceptance: Date:

Printed Name:

Init ial:
34345 - WV Veteran's Nursing Facility Page 4 of 4



Star

QCS1-350

DESCRIPTION

Compact conveyor toasters require only 14-1/4” of counter space
and are constructed of corrosion resistant stainless steel. 1-1/2”
product opening. Forced convection system keeps the toaster
cool- to-the-touch and extends the life of critical components.
Extended conveyor belt, crumb tray, heated holding area and full
width burn guard are standard. Heavy-duty motor, drive chain
and conveyor speed control for superior reliability. Toast bread,
bagels, English muffins and more!

SPECIFICATIONS

Toasters are built with stainless steel construction for long lasting
durability. Heavy-duty motor, drive chain and conveyor speed
control for superior reliability. Conveyor belt tension system for
smooth and quiet operation. High performance Quartz Infrared
Heaters for superior toasting performance and reliability. Units
are easy to disassemble with one-piece cover for cleaning and
service. Toasters are furnished with 1” adjustable legs and 4’

cord and a standard NEMA 5-15 plug for plug in installation in a
grounded 120V outlet.

WARRANTY

These units come with a one [1] year warranty for parts and labor.

QCS1-350

Item#: 11

Job Item No.

Star® QCS1 Series Conveyor Toasters

00QCs1-350 O0QCS1-500

FEATURES

* Forced convection system keeps the toaster cool-to-the-touch and
increases productivity by circulating pre-heated air into toasting
chamber

* 10” wide belt for up to 2-slices of bread, side-by-side

* Quartz infrared heaters provide faster, more consistent heating
than traditional heating elements

 Long lasting, heavy-duty metal knobs and 1” non-skid heavy-duty
rubber feet

» Easy-to-use analog controls
* Power saver switch that reduces electricity consumption by 75%

» Extended conveyor belt for easy loading and large warming area
for higher production

« Safe load-up area with full width coated front burn guard and cool-
to-the-touch exterior

» Heated holding area to keep toast at the perfect temperature

 Hi-limit switch prevents toaster from overheating protecting
critical component parts

« Variable speed control for perfect color and texture of bread,
bagels, English muffins and more
* 120V - plugs in anywhere

TOASTING CAPACITY

MODEL DESCRIPTION SLICES PER HOUR
R 1.5” Opening

QCs1-350 COMPACT TOASTER 350
. 1.5” Opening

Qcs1-500 BAGEL TOASTER 500

CERTIFICATIONS

CUS

LISTED

MADE IN THE

SA

< STAR MANUFACTURING INTERNATIONAL INC.

4R 265 Hobson St. « Smithville, TN 37166
Telephone 800 264 7827 « Fax 314 781 5445
www.star-mfg.com

N

34345 - WV Veteran's Nursing Facility

Douglas Equipment

Printed in the U.S.A. « 2M-722825 « Rev A +10.2018
Specifications are subject to change without notice
and are not intended for installation purposes.

Page: 5



Star QCS1-350 Item#: 11

J Star® QCS1 Series Conveyor Toasters
ﬁ‘i ‘@

% 0QCS1-350 QCSI-500

Y 13.25" — r— 21" [53.4¢m]
(336.6mm) LoD b RACK 13 1/4" [33.50m]—
W‘fﬂ‘ "“:m 8 3/4" [22.2cm
, s TOASTING CHANBER
15.63" 1! o
Ll _ INENEE - N "
0000000 e (00000 o | 13 1/4" [33.6em] S A Sy E—— pour>
a
o
" | " .
- p ] =l
]‘Kﬁ 1 E] -1 1/2" [3.8cm]
3 3/4" [9.5¢m]
17 [2.5em] —» 12 1/4" [31.1cm] e——1" [2.5¢m] 11 1/4" [28.6cm)
le——15" [38.0cm]——
L 18.88" S
(479.6rmm)
SLICES | HEIGHT | WIDTH | DEPTH HZ APPROX.
MODEL | pescripTioN PER in. in. in. | VOLTS' | 1-PH | AMPS | WATTS pr SHIP
HOUR (mm) (mm) (mm) WEIGHT
1.5” Opening 120 1,600 5-15P
QCs1-350 COMPACT 350 (;59'763) (;igss) (E'gsg) 120(CSA) | 60 | 13.8 | 1,400 (CSA) | 5-15P (CSA) (‘z‘g Lb')
TOASTER : : : 230 1,600 CEE7/7 9
. 120 1,600 5-15p
1.5” Opening 1563 | 1325 | 18.88 60 , 441b.
QCs1-500 500 120 (CSA) 122 | 1,400 (CSA) | 5-15P (CSA)
BAGEL TOASTER (397.0) | (336.6) | 479.6) | 2O 1200 Crery (20 kg)

Specify 120V, 230V service and Canadian applications when ordering.
230V Options Available for all QCS1 models.

5-15P e CEE7/7

Due to periodic changes in designs, methods, procedures, policies and regulations, the specifications contained in this sheet are subject to change
without notice. While Star Manufacturing exercises good faith efforts to provide information that is accurate, we are not responsible for errors or
omissions in information provided or conclusions reached as a result of using the specifications. By using the information provided, the user assumes
all risks in connection with such use.

% STAR MANUFACTURING INTERNATIONAL INC. Printed in the US.A. « 2M-722825 » Rev A » 10.2018
A N 265 Hobson St. + Smithville, TN 37166 Specifications are subject to change without notice
Telephone 800 264 7827 + Fax 314 7815445 and are not intended for installation purposes.

www.star-mfg.com

34345 - WV Veteran's Nursing Facility Douglas Equipment Page: 6
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A LAKESIDE [Vlodifiable

to meet your exact needs

elakesideFoodservice.com/modifiable

CONVECTION HEATED PLATE DISPENSERS | STAINLESS STEEL

Convected air plate dispensers provide even heat distribution
to ensure faster, consistent and efficient plate heating.

- Even heat transfer to all plates helps plates maintain safe - Self-leveling dispenser units are removable for convenient
food temperatures cleaning and tension adjustment
- Unique lid design holds in heat without gaskets, helping plates « Push handle for more control during transportation
maintain heat « All 5” swivel casters, 2 with brake, allow easy maneuverability
- Dispenser cabinet is fully insulated to conserve energy - Stainless steel construction increases durability, and is easy to
- Single heat control for 2 or 3 dispensers in a single compartment clean and sanitize
- Dispensers are self-lubricating for smooth, accident-free - Each dispenser accommodates a 27" stack of plates with
operation without maintenance a diameter of 7 to 10 4"

ELECTRICAL SPECIFICATIONS

Model #7511 3200W 16.3A 208/220V
-.m Model #7512 60 Hz Single Phase
Model #7512 3200W 16.3A 208/220V

Freight Class: 125

TrElgm e Te H ingle Ph
Shipsin: 14 days or less! 60 Hz Single Phase

Overall Size
#of Caster Caster Case Weight Case Cube
Model Dispensers w L H Type Dia. Lbs. (Kg) Cu. ft. (m3)
7511 ) 33-3/8" 23-3/4" 42-3/4" 4swivel 5" 260 24.0
(849 603 1086) 2w/ brake (127) (117.9) (.68)
7512 3 43-7116" 23-3/4" 42-3/4" 4 swivel 5" 300 311
(1103 603 1086) 2w/ brake (127) (136.1) (.88)

Measurements in () denote metric millimeters, unless otherwise specified. 50 Hz also available, please specify. Includes 10’ (3048) power cord.

PELLET DISPENSING - ==
ACCESSORIES - | \ﬂ

LJ
[—

Model 7504

Model Description Size :
/\/ eld 7504 Safe Rim® Stainless steel pellet | 9-1/3" (237) * — S
7506 Suction Cup - e i }
7507 Suction Cup with Arm -

Model #7507

Model /7506

70 800.558.8565 | 414.902.6400



Lakeside 7504 Item#: 21

ltem #

Quantity

Safe-RimmWax Base

Stainless Steel

Application/Features:
® Superior temperature retention for up to
90 minutes with dome and underliner
® Unique Safe-Rim design prevents injury
to patients and employees
® Accommodates most 9” diameter round
narrow-rim china plates

# "0adg

< -~ Performance:
T — B Model 7504 ® Initial heat-up time of 1 hour 45 minutes
® Maintains safe food temperatures for up

to 90 minutes

Construction:
® Stainless steel 20-guage inner and
outer shell
® Seam-welded and hermetically sealed
® \Wax core interior

Warranty:
® 2-year parts
® 1-year labor

Specifications:

Shall be Lakeside Model 7504, designed to hold
safe food temperatures for up to ninety minutes
during meal transport, when used with dome
and underliner. Base shall accommodate 9”
round narrow-rim china plates and shall

feature a footed bottom to allow quicker and
even heating. Initial heat-up time shall be 1
hour and 45 minutes. Construction shall be of
20-gauge stainless steel inner and outer shells
for long-lasting durability, with a wax core
interior. Wax core shall heat and slowly
dissipate heat for optimum food temperature
retention. Base rim shall be of narrow design
which shall be reccessed in underliner, to
minimize danger from exposed hot surface.

#VIV

HOT RIM SAFE-RIM™

®
4900 West Electric Avenue * West Milwaukee, WI 53219 U.S.A.

800-558-8565 * 414-902-6400 * Fax 414-902-6446 » www.eLakeside.com

MOVING FOODSERVICE FORWARD
Lit# SRP 1214 Lakeside reserves the right to modify specifications or discontinue models without prior notification. Printed in the U.S.A.
H-12
34345 - WV Veteran's Nursing Facility Douglas Equipment Page: 8




Lakeside 7504

Safe-Rimm Wax Base

Stainless Steel

Item#: 21

Top

CAUTION
Do not heat base over 300°F.
Do not heat base in microwave.
Do not heat on open flame.

9 1/3"—

** Side
(&)
()
%)
91/3"
N
11/2”
i
Model Information
. . Case Wt. Case Cube
Model Diameter Height Pack Lb. (kg) |Cu.Ft. (m?)
7504 9'/5" (237) 1% (39) 12/ Case 20 (91) | 06 (0.02
" Measurements in () denote metric millimeters, unless otherwise specified.
<
<
E LAKESIDE ' Vating Inc
4900 West Electric Avenue » West Milwaukee, WI 53219 U.S.A.
800-558-8565 + 414-902-6400 * Fax 414-902-6446 + www.eLakeside.com
MOVING FOODSERVICE FORWARD™
Lit# SRP 1214

Lakeside reserves the right to modify specifications or discontinue models without prior notification.

H-12
Douglas Equipment

Printed in the U.S.A.
34345 - WV Veteran's Nursing Facility Page: 9



Garland US Range

% GARLAND

G60-6R24RR

G Series 60" Raised
Griddle/Broiler Gas Range

Item#: 34

Project

Item

Quantity

CSl Section 11400

Approved

Date

Models
. G60 -6R24RR
. G60-6R24RS
. G60-6R24SS

& 0 o
00 5 0 2 00 -

Model G60-6R24RR

Standard Features

+ Large 27" (686mm) work top surface

+ Stainless steel front and sides

+ Stainless steel 5" (127mm) plate rail f

+ Stainless steel backguard,
w/removable stainless steel shelf

* 6" (152mm) adj. stainless steel legs

+ Large easy-to-use control knobs

+ Gas regulator

+ 12" (305mm) section stamped drip
trays w/ dimpled bottom

+ Ergonomic split cast iron top ring
grates

* 33,000 Btuh/9.67 kW 2 piece cast iron
Starfire- Pro open top burner

+ 24" (610mm) raised griddle/broiler
section W/ 3 cast iron burners each
rated 11,000 Btuh/3.22 kW, w/one
manual hi/lo valve per burner

++ Two broiler rack settings at 3 3/4"
(95mm) and 2 1/2" (64mm)

+ 5/8" (15mm) thick steel griddle plate
w/manual hi/lo valve control, 23"
(584mm) working depth surface

+ 4-1/4" 108(mm) wide grease trough

+ 38,000 Btuh/ 11.13 kW cast iron “H"
style oven burner

* Snap action modulating oven
thermostat low to 500° F

+ Large porcelain oven interior, fits
standardize sheet pans in both
directions for standard ovens

+ Strong, keep-cool oven door handle

* Nickel plated oven rack and
3-position removable oven rack guide

+ Convection oven w/3 nickel plated
oven racks and removable rack
guides in lieu of standard oven w/
1/3HP 120v 60 Hz single phase fan
motor; change suffix RS to CS or RR
to CC, CS ovens standard on right

* Some models have open storage
base in lieu of oven

Options &
Accessories

» Convection oven motor 240v 50/60HZ
single phase

+ Hot top 12" (305mm) plate in lieu
of two open burners, manual valve
controlled w/18,000 Btuh/5.27 kW
cast iron "H" burner standard on
left side

* Low profile backguard (LPBG)

+ Additional oven racks

* 6" (152mm) levelling swivel casters
(4), w/front locking

+ Flanged deck mount legs

Specifications

Gas restaurant series range with large capacity
(standard) oven. 59-1/16" (1500mm) wide, 27" (686mm)
deep work top surfaces. Stainless steel front, sides and
5" wide front rail. 6" (152mm) legs with adjustable feet.
Six Starfire-Pro 2 piece, 33,000 Btuh/ 9.67 kW (natural
gas), cast open burners set in split cast iron ergonomic
grates. 24" (610mm) raised griddle/broiler section

with 3 cast iron burners each rated a 11,000 Btuh/3.22
kW. Optional hot-top with cast iron "H" style burners,
18,000 Btuh/5.27 kW (natural gas), in lieu of open
burners. One piece oven with porcelain interior and
heavy duty, "keep cool" door handle. Heavy cast iron
"H" oven burner rated 38,000 Btuh/11.13 kW (natural
gas) Oven controlled by even bake, fast recovery snap
action modulating oven thermostat. Available with
convection oven or storage base in lieu of standard
oven.

NOTE: Ranges supplied with casters must be installed

with an approved restraining device.

Garland Commercial Ranges Ltd.
1177 Kamato Road,

Mississauga, Ontario

L4W 1X4 CANADA

34345 - WV Veteran's Nursing Facility

General Inquires 1-905-624-0260

USA Sales, Parts and Service 1-800-424-2411
Canadian Sales 1-888-442-7526

Canada or USA Parts/Service 1-800-427-6668

951
12/18

Douglas Equipment

www.garland-group.com

S’ WELBILT

Page: 10
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Garland US Range G60-6R24RR Item#: 34
6' POWER CORD [2‘91/2"] Gas input ratings shown for installations
(FOR OPTIONAL __|m|_T 2-1/4" up to 2000 ft.(610m) above sea level.
G) _ o CONVECTION MOTOR)\ f[57mm] Please specify altitudes over 2000 ft.
OO This productis not approved for residential
use.
C 27-1/4" Convection ovens with 120V, 60 Hz, 1
(-D 34-1/2" [692mm] phase, 3.4 amps motors are supplied with
(876mm] 2 6'/1829mm cord and plug (NEMA 5-15P);
D: [102mm] 240V ,50/60 Hz, 1 phase motors are not
supplied with cord and plug and must
W 3.1/4" have direct connect.
= T L [82mm] Note: Installation clearance reductions are
(O 23 5/8 _.| 1-3/4" applicable only where local codes permit.
T34 [600mm] [45mm]
LD [300mm]
TYP
> 12-1/8"
Q) [1500mmi ’ [3O7mm]4'-—j—r
J— 61/ 9 1234 51
O -1/4" [324mm]
" 210mm . [1296mm]
! 1-1/2 18-3/8  [210mm] i STD BACKGUARD
[38mm] | |‘ [466mm] . . . W/HIGH SHELF
(O | e 5T | o
REAR GAS_\ [1041mm]
~ INLET o0 g OO @ DO 38.5/8" L, LOW PROFILE
G.) = ) | [ || [974mm] i BACKGUARD
23-1/4"
O | 5oomm P |
o — 13-7/8" U |
(- U U [(352mm a ] a 3-7/8" [98mm]
( I ) N DOOR OPEN 31178 ADD FOR
6" [791mm] CONVECTION OVEN
[152mm]
m Model bescrinti Total BTU/Hr | Shipping Information
(U Number escription Natural Gas Lbs. Kg Cu Ft
: : G60-6R24SS 6 Open Burners, 24" Raised Griddle/Broiler w/ Double Storage Base 231,000 662 300 81
G60-6R24RR1 6 Open Burners, 24" Raised Griddle/Broiler w/ (2) Standard Ovens 307,000 828 376 81
-_— G60-6R24RS1 6 Open Burners, 24" Raised Griddle/Broiler w/ (1) Standard Ovens & Storage Base | 269,000 787 357 81
O " Available with convection oven change RS to CS for single with storage or RR to CC for two convection ovens
‘ , Height I Combustible Wall Entry Clearances Manifold Operating
@ Width Depth wishelf Oven Interior-in (mm) Clearance-In (mm) In (mm) Pressure
In (mm) In (mm)
m In (mm) Height Depth? Width Sides Rear Crated Uncrated | Natural Propane
59-1/16 34-1/2 57 13 26 26-1/4 14 6 37 36-1/2 4.5" WC 10.0" WC
q) (1500) (876) (1448) (330) (660) (667) (356) (152) (940) (927) 11 mbar 25 mbar
! 2 Convection oven base models add 3 7/8” (98mm) to the depth of the unit. 3 Convection oven depth 22" (559mm)
G_) Burner Ratings (BTU/Hr/kW)
m Gas Type Open Top Hot Top Standard Oven or Convection Raised Griddle/Broiler
Natural 33,000/9.67 18,000/5.27 38,000/11.13 33,000/9.66
‘ I ) Propane 26,000/7.61 18,000/5.27 32,000/9.38 33,000/9.66

Welbilt reserves the right to make changes to the design or specifications without prior notice.

Garland Commercial Ranges Ltd.
1177 Kamato Road,

Mississauga, Ontario

L4W 1X4 CANADA

34345 - WV Veteran's Nursing Facility

General Inquires 1-905-624-0260
USA Sales, Parts and Service 1-800-424-2411
Canadian Sales 1-888-442-7526
Canada or USA Parts/Service 1-800-427-6668

951
12/18

Douglas Equipment

www.garland-group.com

S’ WELBILT
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RATIONAL

Datasheet

ICP 10-HALF E 208/240V 3 PH (LM100DE) Item#: 35

RATIONAL

iCombi® Pro 10-half size E/G

Capacity

> Ten (10) Half-size sheet pans or Ten
(10) Steam table pans or Ten (10) 1/1
GN accessories

Removable standard hinging rack with
2 5/8 inch rack spacing (68 mm)
Large selection of accessories for
various cooking procedures, such as
grilling, braising or baking

For use with 1/1,1/2,2/3,1/3 GN
accessories

\%

\%

\%

Combi-steamer mode

> Steaming 86 °F - 266 °F

> Convection 86 °F - 572 °F

> Combination of steam and convection
86 °F — 572 °F

34345 - WV Veteran's Nursing Facility

Description

Intelligent, connectable cooking system with the operating modes poultry, meat, fish, egg
dishes/desserts, side dishes/vegetables, baked goods and finishing as well as the cooking
methods roasting, cooking, baking and grilling.

> Combi steamer as per DIN 18866 (in manual mode).

> For most cooking processes used in commercial kitchens.

> For using steam and convection, individually, one after the other, or combined.

Ventilation approvals: The electrical appliance conforms to the EPA 202 test in accordance with
ANSI/NFPA 96 "Ventilation Control and Fire Protection of Commercial Cooking Operations”
Refer to UL Listing KNLZ.E148536 (America) or KNLZ7.E148536 (Canada).

The following intelligent assistants are available:

Intelligent assistant

iDensityControl (( iProductionManager =  iCookingSuite CareSystem

iDensityControl

iDensityControl is the iCombi Pro’s intelligent climate management. The interaction among
intelligent sensors, a high-performance heating system and fresh steam generator, and active
dehumidification ensures that the right cooking cabinet climate is always available. Intelligent air
circulation ensures the best possible energy input into the food. Consequently, this ensures
extraordinary productivity while maintaining high levels of food quality, even cooking and
minimum energy consumption.

iCookingSuite

The iCookingSuite is the iCombi Pro’s cooking intelligence. The user starts by selecting the right
cooking path for the food, choosing from among 6 operating modes and / or 5 cooking
methods. Users also specify the desired cooking result. The unit suggests settings for browning
and degree of doneness. Intelligent sensors detect the size, quantity and condition of the food.
While the cooking path is in progress, the system adjusts key parameters like cooking cabinet
temperature, airspeed, and cooking time accurately to the second. The selected desired results
are achieved, yielding the best possible quality in the shortest possible time. It is possible to
optionally influence the cooking sequence and adapt the cooking result. Users can change to
iProductionManager or manual mode at any time. Thanks to iCookingSuite you can simply save
time, raw materials, and energy while maintaining a standardized food quality without having to
check the procedure.

iProductionManager

iProductionManager intelligently and flexibly organizes the production process. This includes
which products can be prepared together on different trays, the ideal sequence of dishes, and
monitoring the cooking sequence. iProductionManager supports users with prompts to load or
unload dishes. Depending on kitchen processes you can freely position orders (up to two per
level) or schedule them on the basis of a certain target time. iProductionManager arranges the
sequence of dishes accordingly and automatically specifies the correct settings. Users decide
whether dishes are cooked based on optimum energy consumption or a certain target time.
Simple monitoring activities are no longer required, saving you working time and energy.

iCareSystem

The iCareSystem is the intelligent iCombi Pro cleaning and descaling system. It recommends the
amount of chemicals and ideal cleaning stage from the nine available programs based on usage
and any limescale in the steam generator. Ultra-fast interim cleaning cleans iCombi Pro in only
12 minutes, all cleaning programs can also run overnight without the need for supervision. The
iCareSystem is particularly efficient and environmentally friendly, consuming small quantities of
phosphate-free care products, water, and energy. This means that the iCombi Pro is always
hygienically clean without manual work and at minimal costs.

1/8
Douglas Equipment Page: 12

Datenblatt, Version 14 - 9/11,/2020 8:17 AM - We reserve the right to make technical changes.



RATIONAL ICP 10-HALF E 208/240V 3 PH (LM100DE) Item#: 35

iCombi Pro 10-half size E/G

Unit description and functions

Intelligent functions

>

Intelligent climate management that measures, adjusts and controls the humidity down to the exact percentage

> The actual measured humidity in the cooking cabinet can be adjusted and viewed

\%

A"

vV V. .V VvV VvV V

Dynamic air turbulence in the cooking cabinet thanks to two intelligent, reversible, high-performance fan wheels with five fan wheel speeds,
intelligently actuated and manually programmable

Intelligent cooking path regulation and automatic adjustment of cooking steps in order to achieve the target results, e.g., browning and degree of
doneness, safely and efficiently - regardless of product size, load quantity, or who is using the unit

Monitoring accurate to the second and calculation of browning on the basis of the Maillard reaction to reproduce ideal cooking results

Adjust intelligent cooking methods or switch between iCookingSuite and iProductionManager for maximum flexibility

Intelligent cooking step to proof baked goods

Individual, intuitive programming of up to 1,200 cooking programs with up to 12 steps using drag-and-drop.

Easy transfer of cooking programs to other cooking systems through secure cloud connection with ConnectedCooking or via USB stick
iProductionManager, the automated, intelligent planning and controlling tool, organizes multiple cooking processes and mixed loads perfectly.
Automatic closing of planning gaps. Automatically optimize schedules and energy consumption in planning and target time preparation to start or end
cooking dishes at the same time.

> Visual indication of loading and removal requests using energy-saving LED lighting
> Automatically resumes and optimally completes cooking processes following power outages lasting less than 15 minutes
> Intelligent cleaning system suggests cleaning programs and the required amount of care products based on the degree of soiling within the cooking

system

> Display of the current cleaning and descaling status
> Condensation/exhaust air hoods (accessories) with situational adjustment of the extraction performance and transfer of service messages.

Cooking functions

>

>
>
>
>

\%

High-performance steam generator for optimal steaming performance even at low temperatures below 212°F

Power-steam function: increased steaming power available for Asian applications

Integrated, maintenance-free grease separation system without an additional grease filter

Cool-down function to quickly cool down the cooking cabinet; additional fast cooling using internal water nozzle

Core temperature probe with six measuring points and automatic error correction in the event of incorrect positioning. Optional positioning tool for
soft or very small cooking products (accessory)

Delta-T cooking for extremely gentle preparation with minimal cooking losses

> Precise burst-steam injection; water quantities can be set to 4 different levels within a temperature range of 85°F — 500°F for convection or steam-

vV V. V V V V VvV V

convection combination modes

Digital temperature display, can be set to °C or °F, displays target and actual values

Cooking cabinet humidity and time displayed digitally; displays target and actual values

Time can be set to display in 12- or 24-hour format

24-hour real-time clock with automatic adjustment for daylight savings time when connected to ConnectedCooking

Automatic pre-selected starting time with variable date and time

Integrated hand shower with automatic retraction and switchable spray/jet function

Energy-saving, long-lasting LED lighting in the cooking cabinet, with excellent color fidelity to allow quick determination of cooking progress
No-charge 4-hour RATIONAL certified chef assistance program

Occupational and operating safety

V V.V V V V V V

Electronic safety temperature limiter for steam generator and convection heating

Integrated fan wheel brake

Contact temperature of the cooking cabinet door max. 163 °F

Use of Active Green cleaning tabs and Care tabs (solid cleaning agent) for ideal occupational safety levels

HACCP data storage and output via USB or optional storage and management in the cloud-based networking solution ConnectedCooking
Tested according to national and international standards for unsupervised operation

Maximum tray height must not exceed 63 inch when using a RATIONAL stand

Ergonomic door handle with right- / left-handed door opening and swing-shut function

Networking

>

>
>
>

Integrated, IP-protected Ethernet interface for wired connection to the cloud-based ConnectedCooking networking solution

Integrated Wi-Fi interface for wireless connection to the cloud-based networking solution ConnectedCooking

Integrated USB interface for local data exchange

Cloud-based ConnectedCooking solution allows central unit management; recipe, shopping cart and program management; HACCP data
management; maintenance management

Cleaning and care

>

>

Automatic, water pressure-independent cleaning and maintenance system for cooking cabinet and steam generator
Nine cleaning programs for unsupervised cleaning, also overnight, with automatic cleaning and removal of limescale deposits within the steam
generator

> Ultrafast cleaning in only 12 minutes for practically uninterrupted, hygienic production

\%

Automatic cleaning routine following power outages, ensuring that cooking cabinet remains free of cleaning agents even after the cleaning process
has been canceled

> Use of phosphate and phosphorus-free Active-Green cleaning agent tabs and Care tabs

\%

Hygienic setup that is flush with the counter without feet for simple, safe cleaning

2/8
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RATIONAL ICP 10-HALF E 208/240V 3 PH (LM100DE) Item#: 35

iCombi Pro 10-half size E/G

Triple glass pane cooking cabinet door with rear ventilation, thermally reflecting special coating and swiveling glass panes for easy cleaning

Inside and outside material: stainless steel DIN 1.4307 / ASTM 304, seamless hygienic cooking cabinet with rounded corners and optimized air flow
Glass and stainless steel surfaces allow easy, safe external cleaning; IPX5-class protection against spraying water in all directions

Monitoring option for automatic cleaning using the cloud-based ConnectedCooking networking solution

Operation

> High-resolution 10.7 inch TFT color display and capacitative touchscreen with self-explanatory icons for simple, intuitive operation with gestures like
swiping and dragging

Acoustic prompts and visual messages when user action is required

Central dial with Push function for intuitive selection and confirmation of entries

User interface and help function can be set to over 55 languages

Basic national cuisine preferences can be selected regardless of language settings. Possible to select additional, local cuisine

Specially adapted cooking parameters for international or country-specific dishes can be selected and started regardless of unit language settings
Extensive search function including all cooking paths, application examples and settings

Context-sensitive support that always shows the current help content for the displayed screen content

Start application examples from help file

Simple selection of cooking paths using six operating modes and/or five cooking methods

Cockpit function to display information about the processes within a cooking path

Customization and control of user profiles to prevent operator errors

Interactive notifications regarding cooking paths, requested actions, intelligent functions and warnings thanks to Messenger

vV V V. V V V V V V V V V

Installation, maintenance and environment
Professional installation by RATIONAL-certified technicians recommended
Fixed waste water connection conforming to SVGW requirements is permitted
Adaptation to the installation site (height above sea level ) through automatic calibration
Operation without water softener and without additional manual descaling possible
Installation flush with the floor and wall through connection in the base area *
Service diagnostic system with automatic service message display, self-test function for active testing of unit functions
Remote diagnosis via ConnectedCooking by certified RATIONAL service partners
2-year RATIONAL warranty including parts, labor, and travel and 5-year steam generator warranty**
Regular maintenance is recommended. Servicing by RATIONAL service partner according to manufacturer recommendations
Energy efficiency in accordance with ENERGY STAR tested and passed. Published at www.energystar.gov
See the installation or planner manual for details
** Terms and conditions apply, see manufacturer warranty statement at www.rational-online.com

* V VV V V V V V V V

Options

Cooking cabinet door, left-hinged
MarineLine - marine version
SecurityLine — prison / security version
MobilityLine — mobile variant
HeavyDutyLine — particularly heavy-duty version
Integrated fat drain

Mobile oven rack package

Protection for control panel

Safety door lock

Lockable control panel

vV V.V V V V V VvV VvV VvV

3/8
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RATIONAL

Technical specifications

Dimensions and weights

Dimensions (W x H x D)
Cooking system (body)
Cooking system (total)

Cooking system with packaging

Maximum working height of top level*

ICP 10-HALF E 208/240V 3 PH (LM100DE)

331/2x397/8x30 1/2inches
331/2x417/8x331/8inches
363/4x491/4x375/8inches
<5 ft. 2 7/8inches

*when using a corresponding RATIONAL stand

Weights

Maximum load size per level

Maximum total load capacity

Weight - electric unit without packaging
Weight - electric unit with packaging
Weight - gas unit without packaging
Weight - gas unit with packaging

Electrical connection conditions
Voltage 3 AC 208V /240V
Connected loads - electric
Steam power
Convection power
Breaker
RCD type
Cable diameter
Voltage 3 AC440V / 480V
Connected loads - electric
Steam power
Convection power
Breaker
RCD type

Cable diameter

Connected loads - gas
Natural gas G20
Nominal heat load, total
Nominal heat load, Steam mode
Nominal heat load, Hot Air mode
Required connection flow pressure
Liquid gas
Nominal heat load, total
Nominal heat load, Steam mode
Nominal heat load, Hot Air mode

Required connection flow pressure

3/4" NPT with 3/4" gas shut off

331b
99 Ib
2791b
3241b
3411b
3851b

18.9 kW

18 kW

18 kW

60 A

B

AWG 4 140°F

18.9 kW

18 kW

18 kW

30A

B

AWG 8 140°F

83500 BTU
76000 BTU
83500 BTU
6.5 — 10inch w.c.

82000 BTU
74500 BTU
82000 BTU
10 — 15 inch w.c.

Additional gas types and voltages available on request

Connected loads - gas
Voltage 2 AC 208 V

Connected loads - gas

34345 - WV Veteran's Nursing Facility

0.9 kW

Item#: 35

iCombi Pro 10-half size E/G

Breaker 15A

RCD Type B

Voltage 1 NAC 120V

Connected loads - gas 0.9 kW

Breaker 15A

RCD Type B
Connection conditions water

Water inlet (pressure hose), each 3/4"

Water pressure (flow pressure), each 14.5-87.0 psi

Water drain, each 2"0D

Douglas Equipment

Maximum flow rate per cooking system 3.17 gal/min

Water quality requirements

Untreated water can be O to 24.5 gr/gal (O to 420ppm) hardness. We do
not recommend treated water hardness < 5 gr/gal (86ppm) because the
water could be corrosive. Sodium ion exchangers are not recommended;
H+ lon exchange systems are recommended. Water that does not meet
the following minimum standards will require the proper conditioning

Contaminant Water Requirements  If > than recom-
mended

Sand / Particles <15 pm Particle filter

Chlorine (CI2) <0.12gr/qgal (0.2 ppm)  Active carbon filter

Chloride (CI-) < 4.68 gr/gal (80 ppm) RO

Connected loads - exhaust air and thermal load

Latent heat load 3269 BTU

Sensible heat emission 4344 BTU

Sound level (electric) 55 dBA

Sound level (gas) 60 dBA
Connection loads - data

LAN data interface RJ4A5

WiFi data interface IEEE 802.11a/9/n

Minimum distances at installation

Clearance Requirements

To Ffacilitate servicing, we recommend leaving a 20" (500 mm) gap on the
left-hand side of the unit. If there is not 20" (500 mm) left side clearance
available, provisions for moving the unit to the left for service access
must be made. Such provisions include, but are not limited to, having
quick connections (water, gas, etc.) and lengthened electrical connections
with flexible cords.

If there are no external heat sources acting on the unit, there should be at
least 2" (50 mm) of clearance on either side of the unit. The back of the
unit can be mounted flush with the wall.

If a high temperature heat source is on the left side of the unit, clearance
of at least 14" (350 mm) must be maintained on the left-hand side. This
clearance may be reduced to 2" (50 mm) if a heat shield is used (see
accessories).

Recommended clearance from unobstructed rear exhaust pipes and any
surface collecting grease or flammable material; 16" (400 mm) gas,

10" (254 mm) electric. It is recommended to have a hood overhang of

6" (150 mm) to 18" (450 mm) at the front of the unit and 6" (150 mm) on
the sides if installed at the end of the cooking line. Please refer to the
Installation Manual for additional technical data and for instructions on
installation and setup.

Page: 15
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RATIONAL ICP 10-HALF E 208/240V 3 PH (LM100DE) Item#: 35
iCombi Pro 10-half size E/G

Terms and conditions of installation

> Observe all local and country-specific standards and regulations regarding the installation and operation of industrial cooking appliances. The local
standards and regulations for interior ventilation systems must also be taken into account.

> To use ConnectedCooking, an RJ45 network socket or a WLAN connection option (IEEE 802.11 a/g/n) must be in place on-site. For optimal
performance, a data rate of at least 100 MB/’s is required.

Approvals -

ktl

KOREA GAS SAFETY
=D CORPORATION

5/8
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RATIONAL

Technical drawing, electrical

ICP 10-HALF E 208/240V 3 PH (LM100DE)

Item#: 35

iCombi Pro 10-half size E/G
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1 Water inlet
2 Water drain
3 Electrical connection
4 Equipotential bonding
5 Ventilation pipe
6 Ethernet interface
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RATIONAL ICP 10-HALF E 208/240V 3 PH (LM100DE) Item#: 35

iCombi Pro 10-half size E/G

Technical drawing, gas
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Water inlet

Water drain

Electrical connection
Equipotential bonding
Ventilation pipe
Ethernet interface
Gas connection

Exhaust pipe gas (steam)

© 0 N O U b W N 2

Exhaust pipe gas (convection)
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34345 - WV Veteran's Nursing Facility

RATIONAL ICP 10-HALF E 208/240V 3 PH (LM100DE)

Accessories

Accessories

RATIONAL Active Green cleaning agent tabs — guarantee the best cleaning performance

RATIONAL Care tabs — effectively prevent limescale deposits

Stands are available in various versions - standard, with casters, or with anchorable stainless steel feet
Run-in rail for mobile rack and mobile plate rack Size 6-half size, 10-half size

Condensation breaker — diverts steam and vapors to an existing exhaust air system Sizes 6-half size, 10-half size, 6-full
size and 10-full size

RATIONAL USB stick — to securely transfer cooking programs and HACCP data
Finishing system for banquets Size 10-half size, 26 plates

Finishing system for banquets Size 10-half size, 32 plates

Hinging racks — Size 10-half size

Heat shield — for installing a unit near a heat source, e.g. a grill - Size 10-half size

Mobile catering stand - especially for heavy mobile catering usage

Mobile oven rack and mobile plate oven rack — for simple loading outside the cooking system
Transport trolley for mobile rack and mobile plate rack - height-adjustable - Sizes 6-full size, 10-full size
Transport trolley for mobile rack and mobile plate rack - standard - Sizes 6-half size, 10-half size
UltraVent recirculating hood - for Size 6-half size, 10-half size electric units only

UltraVent Plus recirculating hood - for Size 6-half size, 10-half size electric units only

Stackable Combi-Duo kit Size 6-half size E/G on Size 6-half size E or Size 10-half size E

RATIONAL Single Water Filter - for all single models and Combi-Duo XS /XS, 6-half size/6-half size and 6-half
size/10-half size

Item#: 35

iCombi Pro 10-half size E/G

Item number

Item no. 56.01.535

Item no. 56.00.562

See Cooking Systems and Accessories catalog
Item no. 60.75.115

Item no. 60.72.592

Item no. 42.00.162

Item no. 60.11.629

Item no. 60.11.628

Item no. 8 racks 60.11.547
Item no. left side 60.75.773
Item no. right side 60.75.771
Item no. 60.31.164

See Cooking Systems and Accessories catalog
Item no. 60.75.606

Item no. 60.74.000

Item no. 60.67.179

Item no. 60.76.177

Item no. 60.73.991

Item no. 1900.1154US

We offer a wide range of cooking accessories to help you achieve ideal cooking results; for more information, please consult our accessories brochure,

ask your dealer, or visit www.rational-online.com

Planner RATIONAL USA Inc.

Toll Free: 888-320-7274
Fax: 847-755-9583

1707 Golf Road, Suite C-120, Commercium Rolling Meadows, IL 60008

Email: info@rational-online.com
Visit us on the internet: www.rational-online.com

8/8
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Alto-Shaam QC3-40 Item#: 36

ALT@(S’HAAM Item no.

QC3-40

Processing Freezer/Chiller/Refrigeration System

+ The Alto-Shaam QuickChiller™ is a blast chiller freezer/ chiller
refrigeration system that provides additional food safety and
production efficiency.

+ Operational modes include Quick Freeze, Soft Chill for less dense items
such as individual portions, Hard Chill for products with greater density,
Holding for chilled or frozen items, and Automatic Defrost.

- Quick Freeze range: -10°F to 10°F (-23°C to -12°C)
- Soft Chill range: 24°F to 36°F (-4°C to 2°C)
- Hard Chill range: 11°F to 23°F (-11°C to -5°C)
- Holding range: -5°F to 40°F (-21°C to 4°C)
+ The automatic hot-gas defrost provides a highly effective and efficient

method for defrosting the evaporator coils.

+ The Alto-Shaam QuickChiller safely and rapidly chills or freezes hot
foods to proper holding temperatures well within HACCP/FDA
food code guidelines.

+ Intuitive control is fully operable from the large 7" (178mm) touchscreen,
and includes 20 preset menu choices.

+ The QuickChiller allows chilled foods to be stored for 5 days, including
the day of preparation and the day of service.

« HACCP data access records chill modes, times and temperatures used
during the previous 30 days, all downloadable to a USB device. Recipe
and software updates also upload to the chiller via USB.

Short Form Spec

The Alto-Shaam QC3-40 QuickChiller blast freezer/chiller includes a cabinet exterior with a #4 finish stainless steel front, door,
sides and top insulated with non-CFC foamed-in-place polyurethane. The rear and bottom are galvanized metal. The QuickChiller
cabinet interior is stainless steel, including stainless steel air plenums. The door opening perimeter features an ABS thermal break
to prevent sweating. The door has a stainless steel exterior with a stainless steel liner, is hinged left as standard and includes one
(1) recessed door pull. A press-fit magnetic gasket is provided for positive seal. The Quickchiller is furnished with a self-contained,
refrigeration system utilizing R-404A refrigerant. One (1) condensing unit connected to interlaced coated evaporator coils. The
Quickchiller includes a USB port, HACCP data access, three (3) detachable internal product temperature probes, five (5) stainless
steel shelves, and four (4) stainless steel side mount racks. Pans fit on ten (10) non-tilt pan slides spaced on 4" (102mm) centers.

[J QC3-40 Quickchiller

Factory-installed Options

cus - Electrical Choices « Caster or Leg Choices

[1115V/208-230V, 1ph (16" (152mm) adjustable legs, standard

[1220V, 1ph [15" (127mm) caster kit [5014751], optional

[1380V-420V, 3ph

5-Year Limited
Warranty on
self-contained
compressor
Effective from date of

* Door Swing Choices
[ Left-hand swing, standard
[ Right-hand swing, optional

shipment. (EXCLUDES LABOR)

ALT /gHAAM W164 N9221 Water Street ¢ P.O. Box 450 * Menomonee Falls, Wisconsin 53052-0450 ¢ U.S.A.
@ ) Phone: 262.251.3800 800.558.8744 U.S.A./CANADA Fax: 262.251.7067 800.329.8744 u.s.A. only
www.alto-shaam.com

Printed in the U.S.A. @ Due to ongoing product improvement, specifications are subject to change without notice.
#414 - 01/18
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Alto-Shaam QC3-40 Item#: 36
Processing Freezer/Chiller/Refrigeration System
Dimensions (H X W X D)
Exterior*: 71-3/8" x 40" x 39"
7 (7emm) : (1813mm x 1016mm x 991mm)
G Laneih o a9asmm) Interior: 39-1/2" x 22-9/16" x 25-1/4"
(1003mm x 573mm x 641mm)
*Add 1-1/8" (29mm) to height for fully extended leg
Electrical
e A\ A kW HP Connection Cord and Plug
E
§ E 115/208-230 NEMA 14-20P @
o 5 |-
i I 1Ph/60Hz 16.0 3.7 1-1/2 -- 20A-250V pl
:‘83\1/' T /60Hz /. : plug
5 ( 3/4") = I,‘ Recommended circuit amperage: 20
19mm =
// 220 No cord
S/ 1Ph/50Hz 20.0 4.4 1-1/2 L1,12,G No plug
4
e Recommended circuit amperage: 30
- - 89" (591mm) 380-420 No cord
36" (914mm)
I-i 40" (1016mm) 4-1 35-1/8" (892mm) 3Ph/50Hz 10.0 3.8 2-1/4 3-N-PE No plug
Recommended circuit amperage: 20
H T Refrigeration
£ | 80ozR-A0daRefrigerant |
5 & One (1) Condensing Unit:
<
2 Freeze mode: 5,880 BTU's per hour at -5°F (-21°C)
‘g _ Chill mode: 11,400 BTU's per hour at +20°F (-7°C)
s § Air circulation: 1,750 cFm
2
H & é Product\Pan Capacity
& E
E \ﬁi Approximately 216 1b (98 kg) maximum
 —— E Volume maximum: 135 quarts (171 liters)
F TN\ ; N~
—— i Full-size pans: Gastronorm 1/1:
[—— ©
(—S o Eighteen (18) 20" x 12" x 2-1/2" (530 x 325 x 65mm)
| | I U b hiisesheetpanss
N.T.S. Nine (9) 18"x 26" x 1"

Clearance Requirements

Installation Requirements

Back Rear clip provides 3" (76mm) clearance
Top 0" (0mm)
Each Side 1" (25mm)

18" (457mm) minimum

from heat producing equipment

— Appliance must be installed level.

— The appliance must not be installed in any area where it
may be affected by steam, grease, dripping water, extreme
temperatures, or any other severely adverse conditions.

— Appliances with casters and no cord or plug must
be secured to the building structure with a flexible connector.
Not factory supplied.

Weight

Accessories

Net: 725 Ib (329 kg)

| ship: 858 Ib (389 kg)

Carton dimensions: (.xwxn)
45" x 44" x 78" (1143 x 1118 x 1981mm)

SH-22584

[J Wire Shelves, Stainless Steel

ALT@/@HAAM.

Due to ongoing product improvement, specifications are subject to change without notice.

#414-01/18

34345 - WV Veteran's Nursing Facility

Douglas Equipment

W164 N9221 Water Street * P.0O. Box 450 * Menomonee Falls, Wisconsin 53052-0450 * U.S.A.
Phone: 262.251.3800 800.558.8744 U.S.A./Canada

Fax: 262.251.7067 800.329.8744 U.S.A. only
www.alto-shaam.com

Printed in the U.S.A. @
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Cleveland

%» CLEVELAND

DURAPAN™ SERIES

ELECTRIC, OPEN OR MODULAR BASE,

30 &40 GALLON (115 & 150 LITER)

SEL30TR Iltem#: 39

Project

Item

Quantity

FCSI Section 11400

Approved

Date

Models

« SEL-30-TR - SEM-30-TR
« SEL-40-TR - SEM-40-TR

Open base model shown

- Space-Saving Design- No Clearance Required at rear or sides
(optional Faucet and Console requires 4 1/2" on one side)

- All Stainless Steel Construction for durability and easy cleaning

- Adjustable, Electronic Thermostat controls temperature from
100°F to 425°F

- High Efficiency Heating System with even heat distribution - 14
kW's for 30 gallon models, 18 kW's for 40 gallon models

- Fast Heat-Up and Recovery Time-Preheats in 15 minutes, full
capacity from cold to boiling in 60 minutes

-+ Spring Assist Cover with Adjustable Vent and Full Width Handle

- On/Off Switch, Thermostat Knob and Pilots, recessed to avoid
breakage

- Four Stainless Steel, Level adjustable feet, rear flanged for
bolting

- Serviceable from the front of the unit

- Two Pilot Lights; Green = Power on, Amber = Temperature
Cycling

+ Meets IPX6 Water Rating Requirements

« High Limit Safety Device set at 450°F (232°C)

« Anti-Splash Pouring Lip

- Typical approvals include UL, CSA, CE and NSF

Short Form Specifications

Shall be CLEVELAND, Tilting Skillet;

Model SE - -TR KW, Volts
holding no less than gallons (

liters); Complete with thermostatic and Safety
Controls; Gallon Markings; Stainless Steel Clad;
5/8" Cooking Surface; Hand Tilt; Spring Assist
Cover with adjustable Vent. All Stainless Steel
Construction. No Clearances Required.

Standard Features

- Leg or Modular Base

- Full 30/40 Gallon (115/150 Liters) Capacity
Rating to Bottom of Pouring Lip

-+ Hydraulic Hand Tilt with quick lowering
feature (HTS)

« Stainless Steel Clad 5/8" Cooking Surface
Guaranteed against warpage

- Stainless Steel Coved Cornered Pans with
both Gallon and Liter Markings

Options & Accessories

- Sliding Drain Drawer with Splash Screen (SLD) (for SEL models
only

- Power Tilt with Hand Tilt Override (PT1)

- Double or Single Pantry Faucet (SPS14, DPS14), includes Faucet
Mounting Bracket

- Double or Single Pantry Skillet Filler with 60" hose (SKF-S or
DKF-S)

- Hot & Cold Water Pre-Rinse Spray Head with Hose (PRS-S)
- Voltage Options:
« VOSK1, 240 Volt, 60 Hz, 3 Phase
- VOSK2, 380/415 Volt, 50 Hz, 3 Phase - for export
-+ VOSK3, 440/480 Volt, 60 Hz, 3 Phase
- Food Strainers for pouring spout (FS)
- Vegetable Steamers (VS)
- Poaching Pans (PP)
- Wall Mounting (WMS)
+ In-Wall Carriers (IWCS)

« Pan Carriers (PCS), not available on 30 gallon models with a
Tangent Draw-Off Valve

« 2" Tangent Draw-Off Valve (TD2), left side only

KE004046-89 rev B

" Tel 1.216.481.4900 www.clevelandrange.com h
18301 St. Clair Street A N
Cleveland, OH 44110 Fax 1.216.481.3782 Section 9, Page 5 WELBILI
Email steam@clevelandrange.com 6031A 10/2019
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Cleveland

SEL30TR Iltem#: 39

% CLEVELAND

Braising Pans / Tilting Skillets

CAPACITIES
MODEL A B c D E F G . .
~ In 4 oz. servings. Other sizes may be calculated.
36" 32" 9" 5" 20" 3" 327/8”" .
SEL-30-TR 30 gallons / 115 Liters ............. 960
(915mm) (812mm) (229mm) (127mm) (508mm) (76mm) (835mm) .
40 gallons / 150 Liters ............ 1280
48" a4" 12 1/8" 8" 22" 6" 44 7/8"
SEL-40-TR
(1220mm) | (1118mm) (308mm) (203mm) (559mm) (153mm) (1140mm)
| — E
SPECIFICATIONS ELECTRICAL —
CLEARANCE APPROX. SHIPPING SEL-30-TR & SEM-30-TR (Standard Wattage ’
WEIGHTS & DIMENSIONS Volts  Ph Hz Total Amps  Wire |
RIGHT: 1" (26mm) | g 30.7R  SEL-40-TR . ; Watts . Si:e o2
(127115mm | \yeight - 503 Ibs Weight - 610 Ibs 08 60 00 69. |
with Faucet) ‘ " ‘ k 208 3 60 14400 40 8
Width - 44 Width - 48 240 1 60 14400 60 6 [
LEFT: 1°(26mm) | peptn - 447 Depth - 58" 240 3 60 14400 346 8 [ - _
REAR: 1" (26mm) | jeiony 55 Height - 54° 380 1 50 14400 379 8 __ (S—
380 3 50 14400 219 10 | ]
416 1 50 14400 34.6 8 - -7
416 3 50 14400 20 10 30%
480 1 60 14400 30 8
762mm
SUGGESTED
480 3 60 14400 17.3 10 FLOOR
DRAIN
SEL-40-TR & SEM-40-TR (Standard Wattage GRATE
Volts  Ph Hz Total Amps  Wire
Watts Size
208 1 60 18000 86.5 3 120
208 3 60 18000 50 6 — —! — D E
240 1 60 18000 75 4 305mm
240 3 60 18000 43.4 8
380 1 50 18000 47.3 6
380 3 50 18000 27.3 10
416 1 50 18000 43.3 6
416 3 50 18000 25 10
480 1 60 18000 37.5 6 | |
480 3 60 18000 217 10
EXTERIOR HINGES
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114mm = = ——————————
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B
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[ 331/2"
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H 1R A~ |
T 1 ) o o
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ﬂwozoqut!/ A
AL
EXTERIOR HINGES 7116"2, 3 HOLES
REQUIRED FOR ON 2 3/4" (70mm) B.C.D.
OPTIONAL TD 2 2" (51mm)—| |<— >
S'S /-
1" (26rmm) FLANGED %45 VAR
o ¥ L. FOOT DETAIL S5/ )
LIP (CENTERED ON SKILLET) ADJUSTMENT § (REAR LEGS ONLY) &/ / 1o
— NV
fam SN/ . 1829mm
\\ / \’ o (COVER
i 1 / FULLY
% X l / 7 OPEN)
i [
= - DOUBLE i
42" 5 | PANTRY
1067mm 127 = % f\  FAUCET
¥e)) g 4 26"
26" |\ 28" ‘ 660mm
660mm T D RECOMMENDED 711mm 140 = 612"
16" = A FLOOR SLOPE aserm (L~ 165mm
406mm e 1* (26mm) IN fl
~~__DRAIN 4'(1220mm)
j . PAN
f TD28& 5 *
. ¢ DRAIN PAN ‘ “ p N «
PIPE DRAIN RECOMMENDED - .
r G 1 MINIMUM VALVE SIZE PLUS 1" (26mm) 11/4 NPT (DRAIN PIPE)
NOTE
NOTES:
Cleveland Range reserves right of design improvement or modification, as warranted.
Many regional, state and local codes exist and it is the responsibility of the owner and installer to comply with the codes.
Cleveland Range equipment is built to comply with applicable standards for manufacturers. Included among those approval agencies are U.L., NSF, CGA, CSA, ETL and others. (NOT TO SCALE)
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Cambro MDC1418520191

Item#: 127

20-TRAY MEAL DELIVERY CART

Optimize Quality and
Enhance Patient
Satisfaction

e Delivers meals quietly and efficiently.

e |ouvered vents and self-venting non-insulated ABS doors provide
air circulation throughout the cart, optimizing food quality.

e (ffers a cost effective alternative to metal carts.

34345 - WV Veteran's Nursing Facility Douglas Equipment

CAME BCC"’ e

The Cure for the Common Kitchen™

GO

www.cambro.com
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Cambro

MDC1418520191

20-Tray Meal Delivery Cart

Enhance patient satisfaction by serving high quality meals quietly and
efficiently.This durable insulated cart requires no assembly, is easy to
clean and offers a cost-effective alternative to metal carts.

e Lightweight, self-venting, non-
insulated ABS doors open 270",

e Polyethylene structure and molded-
in rails ensure quiet meal delivery.

e Two louvered vents on the back
supports air circulation.

e Menu clip holds routing direction
or content list.

e Features four non-marking, durable
stainless steel casters.

e Molded in full-perimeter bottom
bumper provides protection.

e Molded-in marine rail provides
an additional work space during
service.

e Two ergonomic molded-in handles
makes maneuvering easy.

.

CODE MDC1520820 MDC1418520

TRAY SIZE 15"x 20" (38 x51,5¢cm) 14" x 18" (36 x 46 cm)

TRAYS PER CART / PER COMPARTMENT 20/10 20/10

RAILS PER COMPARTMENT 5 5

TRAYS PER RAIL / RAIL SPACING 2/5%"(2/13,9 cm) 2/5%"(2/13,9¢cm)

NUMBER OF COMPARTMENTS 2 2

NUMBER OF MENU CLIPS 2 2

MENU CLIPS 1 per door 1 per door

HANDLES - TYPE AND LOCATION Molded in, each end Molded in, each end

CASTER TYPE 6" (15,24 cm) 2 swivel with brakes, 2 5" (12,7 cm), 2 swivel w/brake, 2 rigid,
rigid offset offset

LATCHES 2 internal nylon friction 2 internal nylon friction

EXTERNAL DIMENSIONS Lx W x H

55" x 38" x 447"

487" x 327" x 44"

(140x96,5x112,4 cm) (123,2x 82,6 x111,8 cm)
INTERNAL DIMENSIONS W x D x H 20%" x 30%4" x 27%" 18%" x 28%" x 29"
(53,5x 77 x70 cm) (47 x72,7x 74 cm)
REQUIRED DOOR WIDTH 38" (97 cm) 33" (84 cm)
UNIT WEIGHT LBS (KG) 155(70,3) 138.4 Ibs. (62,8)

CASE LBS. (CUBE) / CASE KG. (M)

175 (60.79) / 79,4 (1,70)

160 (49.7) /72,6 (1,41)

Case Pack: 1
Granite Sand (194).

W [

Available Colors:

180
Gray

Slate Blue

Granite Green

Colors (All carts with cream color doors): Gray (180), Slate Blue (401), Granite Gray (191), Granite Green (192),

Granite Gray Granite Sand

Item#: 127

Complementary Products

Shoreline Meal Delivery Ware

Offers a contemporary look, at a budget
friendly price in a variety of colors. Bowls
and mug are NSF listed.

NSE,

Reusable CamLids®

Save up to 75% in costs and over two
tons of trash a year by switching from
disposable lids to reusable CamLids.

C

Non-Skid Versa Camtrays®
Save tons of trash and 50% in
cost each year by switching from
paper mats to Cambro Non-Skid
Versa Camtrays.

For more information about Cambro
products visit www.cambro.com or
contact your Distributor, Cambro
Sales Representative or the Cambro
Customer Service Department.

CAMBRO.

The Cure for the Common Kitchen~

34345 - WV Veteran's Nursing Facility

Telephone 714 848 1555  Toll Free 800 854 7631
© Cambro Manufacturing Company 5801 Skylab Road, Huntington Beach, California 92647-2056
LIT1520 Printedin USA  07/15.

Customer Service 800 833 3003
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