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MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Aris Sharon Rookard

c/o Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 892-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

{800} 443-2212 x308 Fax; (866) 620-1855

ITEM NO. 1 - REFRIG... REACH-IN (2 ea required)
True Food Service Equipment, Inc Model T-49

Refrigerator, Reach-in, two-section, {6) shelves, stainless stesl front & exterior, aluminum

ends, white aluminum interior with stainless steel floor, (2) stainless steel full doors with

locks, dial thermometer, 4" castors, 1/2 HP, 115v/60/1-ph, NEMA 5-15P, 9.1 amps, ENERGY STAR®,
MADE IN USA '

2ea. Self-contained refrigeration standard
2 ea. 4" Swivel castors, standard (adds 5" to OA height)

2 ea. Warranty - 5 year compressor (self-contained only), please visit www.truemfg.com for
specifics

2ea. Warranty - 1 year parts and labor, please visit www.truemfg.com for specifics

2 ea. Left door hinged left, right door hinged right standard

‘McKean High School Culinary Aris Singer Equipment Company Page: 1-1




Model:

T-49

2001 East Terra Lane
(636)240-2400 + Fax {636)272-2408 » (800)325-6152 » Intl Fax# (001)636-272-7546
Parts Dept. (800)424-TRUE » Parts Dept. Fax# (636)272-9471 « www.tryemfg.com

TRUE FOOD SERVICE

O'Fallon, Missouri 63366

v EQUIPMENT, INC.

ROUGH-IN DATA

Item #:
Model #:

Project Name:

Location:

AiA #

SIS #
Qty: _

» Trues solid door reach-in's are
destgned with enduring quality
that protects your long term
investment,

P Desigred using the highest
quality materials and components
to provide the user with colder
product temperatures, lower
utility costs, exceptional food
safety and the best valuein

. today's food service marketplace.

} Oversized, factory balanced,
refrigeration system holds 33°F to
38°F (.5°C 10 3.3°C) for the bestin
food preservation,

» Stainless steel solid doors and
front. The finest stainless avallable
with higher tensile strength for
fewer dents and scratches.

} Adjustable, heavy duty PVC
coated shelves,

P Positive seal self-closing doors.
Lifetime guaranteed door hinges
and torsion type closure system,

Bottom mounted units feature:
» "No stoop”lower shelf.
} Storage on top of cabinet.

b Compressor performs in coalest,
most grease free area of kitchen.

b Easily accessible condenser coil
for cleaning.

£

Specifications subject to change without notice.

Chart dimensions rounded up to the nearest 14" {millimeters rounded up to next whole number),

Model

Doors

Shelves

Cabinet Dimensions

{inches)
{mm)

L

D

H*

Voltage

Cord Crated
Length | Weight
NEMA | (total ft) {fbs.)

Amps | Config. | {total m) ka)

T-49

6

54%
1375

292
750

78%
1991

115/60/1
230-240/50/3

a1 5-15P 9 420
54 A 2,74 191

* Height does notinclude 5" (127 mm) for castors ar 6" (153 mm) for optional legs,

A Plog type varies by country.

N-Iro Gl

1/11

Printed in U.S.A.

APPROVALS:

AVAILABLE AT:




Model:
T-49

STANDARD FEATURES

DESIGN

v True's commitment to using the highest
quality materials and over sized refrigeration
systemns provides the user with colder preduct
temperatures, lower utility costs, exceptional
food safety and the bestvalue in today’s food
service marketplace,

REFRIGERATION SYSTEM

+ Factory engineered, self-contained, capilfary

tube system using environmentally friendly

(CFC free) 134A refrigerant.

Extra large evaporator coll balanced with higher

horsepower compressor and large condenser;

maintains 33°F to 35°F (5°Cte 3.3°C) for the

best in food preservatica.

¢+ Sealed, cast iron, self-lubricating evaporator
fan motor(s) and larger fan blades give True
reach-in's a more efficient low velocity, high
volume airflow design, This unique design
ensures faster temperature recovery and
shorter run times in the busiest of food service
envirenments.

+ Bottom meunted condensing unit positicned
for easy maintenance. Compressor runsin

coolest and most grease free area of the kitchen,

Allows for storage area on top of unit.

CABINET CONSTRUCTION

+ Exterior - Stainless stee! front. Anodized quality
alurninum ends, back and top.

+ Interior - attractive, NSF approved, white

aluminurm liner, Staintess steel floor with coved

COTNErs,

Insufation - entire cabinet structure and solid

doors are foamed-in-place using Ecomate. A

high density, palyurethane insulaiion that has

zero ozone depletion potential (ODP) and zera

gtobal warming potential {GWP).

» Welded, heavy duty steel frame rail, biack
powder coated for corrosion protection.

+ Frame raif fitted with 4" (102 mm) diameter stem
castors - locks provided on front set,

DOORS

« Stalnless steel exterior with white aluminum

lingrs to match cabinet interior. Doors extend

full width of cabinet shell. Coor locks standard.

Lifetime guaranteed recessed door handles,

Each door fitted with 12" (305 mm) [ong

recessed handle that is foamed-in-place with

a sheet metai interlock to ensure permanent

attachment,

« Positive seal self-closing doors. Lifetime
guaranteed door hinges and torsion type
closure system.

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

SHELVING

« Six (6) adjustabile, heavy duty PVC coated wire
shelves 24 %94"L x 22%"D (624 mm x 569 mm)}.
Four (4) chrome plated shelf clips included per
shelf.

+ Shelf support pilasters made of same material
as cabinet interior; shelves are adjustable on %"
{13 mm) increments.

LIGHTING

» Incandescent interior lighting - safety shielded,
Lights activated by rocker switch mounted
above doors.

MODEL FEATURES

+ Exterior temperature dispiay.

» Evaporator is epoxy coated to efiminate the
potential of corrosion.

+ NSF-7 compliant for open food product.

ELECTRICAL

+ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 15amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead fimes may apply.

0 230-240V/ 50 Hz.

Q 6" (153 mm) standard legs.

Q 5" (153 mm) seismic/flanged legs,

O Alternate door hinging (factory installad).

0 Addisional shelves,

Ui Half deor bun tray racks. Eachholdsupto
eleven 18'L x 26°D (458 mm x 661 mm) sheet
pans (sold separately),

0 Full door bun tray racks. Each holds up te
twenty-two 18 x 26°D (458 mm x 661 mm)
sheet pans (sold separately).

O Remote cabinets (condensing unit supplied
by others; system comes standard with 4044
expansion valve and requires RA04A refrigerant),
Consult factory technical service department for
BTU informaticn. All remote units must be hard
wired during installation.
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WARRANTY METRIC DIMENSIONS ROUNDED UP TO THE
One year warranty on all paris NEAREST WHOLE MILLIMETER lﬁnh Model Elavation {Right Plan 3D Back
and labor and an additional 4 CL
year warcanty on compressor. SPECIFICATIONS SUBJECT TO CHANGE L |4 TFGY36E |TFEYD3S |TFEYO2P |TFGY363
(U.5.A. ory) WITHOUT NOTICE

TRUE FOOD SERVICE EQUIPNIENT

2001 East Terra Lane + O'Fallon, Missouri 63366 « {(636)240-2400 » Fax (§36)272-2508 + {800)325-6152 « Intl, Fax# (001)636-272-7546 » www.truemig.com




EAGLE =~ . o Model: - HSA-10-F-2X ltem# 2
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2
MKEANCUL Cover sheet
Project: To:
McKean High School Culinary Arts Sharon Rookard
cfo  Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

(800) 443-2212 %308 Fax: (866) 620-1955

ITEM NO. 2 - SINK, HAND (3 ea required)
Eagle Group Mode! HSA-10-F-2X
Hand Sink, wall model, 14-3/4" x 18-7/8" with 7-1/2" backsplash, stainless stesl construction,

splash mount gooseneck faucet, basket drain, deep-drawn seamless design-positive drain, NSF
approved (FLYER)(must order in quantities of 7 or more)

McKean High School Cufinary Aris Singer Equipment Company ' Page: 2-1




s EAGLE.
. GROUP 4

Profit from the Fagle Advantage®

Specification Sheet

Short Form Specifications

Eagle Hand 3ink, model HSA-10. Gonstructed of type 304
staintess steel, all-welded with deep-drawn positive drain sink
bowl, inverted “V” edge to prevent spillage and basket drain,
Unit tess faucet,

Eagle Hand Sink, model HSA-10-F. Features the same as sink
#HSA-10, plus splash mounted gooseneck faucet.

Eagle Hand Sink, modei HSA-10-FA. Features the same as sink
#HSA-10, pius p-trap, tailpiece, and splash mounted
gooseneck faucet.

Eagle Hand Sink, medel HSA-10-FAW. Features the same as
sink #HSA-10, plus p-trap, tailpiece, and splash mounted
gooseneck faucst with wrist handles.

Eagle Hand Sink, model HSA-10-FL. Cunstructed of type 304
stainless steef, all-welded with deep-drawn positive drain sink
Gowl, inverted "V” edge to prevent spillage, polymer lever
drain, and splash mounted gooseneck faucet,

Eagle Hand Sink, model HSA-10-FQ, Features the same as sink
#HSA-10-FL, plus polymer lever drain includes overflow.

#HSA-10-FO

EAGLE GROUP

100 Industrial Boutevard, Clayton, DE 19938-3803 LISA
Phone: 302-653-3000 « Fax; 362-653-2065
wwiw,eaglegrp.com

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

ftem No.:
Projact No.;
SIS, No.:

Traditional Hand Sinks

MODELS:

QO HSA-10

[} HSA-18-F

Lk HSA-10-FAW
U HSA-10-FA
0 HSA-10-F1L
3 HSA-10-FO

Dasign & Construction Features

*» Heavy gauge type 304 stainless steal all-welded
gonstruction.

+ Inverted "V" edge rim retards spillage.

» Unigue deep-drawn positive-drain bow! assures
complete drainage to meet the most stringent health
code requirements.

« Water infet: %" (13mm}) NPT.

* Drain outlet: 14" (38mm) NPS.

* Six models to choose from,

Options / Accessories

£ P-trap

i1 Tail piece

[ End splashes

3 Front skirt

I Side mount wal bracket

0 MICROGARD®** antimicrobial protection

* For hand sinks #HSA-10, HSA-10-F, HSA-10-FA, and HSA-10-FAW

Cerlifications / Approvals

A2 Amoluores

KCL

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

Phone; 302-653-3000 » Fax: 302-653-3091 » e-mail; speclab@saglegra.com
.- Spec sheels avallable for viewing, printing or downloading from our online literalure library at www. eaglegrp.com

EG20.40 Rav. 06/09

Lagle Foodservice Fquipment, Fagle MHC, SpecFAB®, and Retalt Display are divisions of Lagle Group, @2009 by the Eagle Group
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=EAGLE

‘GROUP Project No.:

Profit from the Eagle Advantage® SIS No.

Traditional Hand Sinks

Catalog Specification Sheet No. [JezJiBIR

HSA-10 [ HSA-10-F HSA-10-FAW
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bowl size overall size
width x length x depth width x length x height
model # includes 1. mm in. mm
Hsa-qo+ || (102mm) centerline faucetholes, | gy yayy-s e 54g 5 343 173 1 x 8% X124 376 X480 324
HSA-10-F  |faucet, basket drain o 9% X 134" x 6% 248 X 343 x 173 | 1437 x 18% x12% 376 X 480 % 324

HSA-10-FA  ftaucet, p-trap, tail piece, basket drain :[ 9%"x 134" 63" 248 x 343 x 173 | 14" x 18%" x:12%" 876 X480% 324

10, fauicet wAwrist handles, p-teap, . - - 3 2 oy L
HSA-10-FAW tail piece, basket drain GETX 1347 x 647 248 x 343 x 173 | 4% x 1807 x 12%” 376 x 480 x 324 (14 6.4

HSA-10-FL |faucet, polymer lever drain -+ + " * 110 X147% 57 7 254'% 256 %127} 145" x 184" x 12%" 376 % 480% 318167 .66
HSA-10-FO  |faucel, polymer tever drain wioverflow | T0"x 14" 5~ 254 x 256 x 127 [ 14%~ x 18%" % 12%" 376 x 480x 318|113 5.9
* To order hand sink with ro faucel holes, add sulfix “-NH" to model number {sxample: HSA-10-HH).

EAGLE GROUP
100 Indusirial Boulevard, Giayton, DE 19938-8303 USA
Phone: 302-653-3000 « Fax: 302-653-2065

www.eaglegrp.com

.. Printed in U.S.A.
Foodservice Division: Phone 800-441-8440 @20093?1%? gfiup
MHC/Retail Display Divisions: Phone 800-637-5100 Rev. 06/08

Spec sheels available for viewing, printing or downloading from our online fiterature likrary at www.eaglegrp.com

Although every attempt has been made to ensure the accuracy of the Information provided, we cannot be held responsitla for
typographical or printing er¢ors. Intormation and specifications are subject to change vithout nefice, Please confirm at time of order.




SOBEND Model: SLGS/225C ltem# 3

JUN 2,2011 3
MKEANCUL Cover sheet

Project: To:

McKean High Schoel Cuiinary Arts Sharon Rookard

¢/o Sharon Rookard Mckean Culinary Arls

(302) 552-3742 Fax; (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From;

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

(800) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 3 - CONVECTION OVEN, GAS {1 ea required)
Southbend Model SLGS/228C

SilverStar Convection Qven, Gas, double-deck, standard depth, solid state controls, s/s front,
top & sides, aluminized stee! rear, 60/40 dependent doors, interior light, 6" stainless steel
legs, 144,000 BTU, 120v/60/1, NEMA 5-15P, 1/2hp fan and motor, CSA, NSF, ENERGY STAR®

1 ea. Standard one year limited warranty
1ea. Specify Gas Type

1 ea. Voltage to be specified

1ea. Castersinlieu of legs

Dormont 1675KIT-48 Gas Hose Connector

McKean High School Culinary Arts Singer Equipment Company Page: 3-1




SOBEND - ' Model: SLGS/22SC - _ltem# 3

CONVECTION OVEN

SILVERSTAR
Gas,DouBLE DECK
4 Standard Features SLGS/22SC, SLGS/22CCH )

SLGB/22SC, SLGB/22CCH
- ENERGY STAR® qualified (standard depth only)

- Patented, high efficiency, non-clog Jet Stream burners
- 72,000 BTU (NAT or LP) per oven cavily

- Available standard and bakery depths

- Double deck convection oven is 66-1/2" in height

- Patented “plug-in, plug-out” control panel - easy to service
- Btainless Steel front, top and sides

- Oven interfor light

- Dependent docrs with windows

- Coved, fastener-free, porcelain interiar

- Heavy duty, cool touch, stainless steel door handie

- Soft Air, two speed, 1/2 hp, fan motor

- 11-position rack guides and 5 plated oven racks

- Electronic ignition with solid state temparature controls
- Forced cool down fan mode

- Oven “ready” light

Available Controls

SC-Standard Controls

140°F to 500°F solid state thermostat and 60 minute

mechanical cock timer.

CCH-Cycle / Cook & Hold Centrol

150°F to BOO°F temperature controller with 140°F to 200°F "Hold"
thermostat Dual digital display shows time and temperature. A fan
\cycle timer pulses the fan. )

(SLGS/225C shown with optional casters)

é STANDARD CONSTRUCTION SPECIFICATIONS

Exterior Finish: Stainless steel front, top and sides. Aluminized Oven Heating: 72,000 BTU NAT or LP). Oven heating is
stesl back. regulated by an adjustable solid state thermostat control. Blower
fan circulates air within the cavity "scrubbing” heat to the aven

Doors: Dependent doors with windows. Stainless sieei interior for even heat distribution within the cavity.

construction, heavy-duty welded steel frame and 5/8° diameter
full-length hinge pin. Electronic Ignitton: Hot surface ignitor with flame safety

. . . . device,
Oven Interior: Porcelain enamsl finish, coved, fastener frae.

Control Panel: Located of front, at right side of oven, away
from heat zone. Removable panel opens downward for easy
servicing.

Rack and Rack Guides: Heavy-duty removable wire rack guides
spaced on 1-5/8 centers offer 11 different rack pesifions. 5 wire
racks provided with each oven.

Legs: 8" stainless steel fegs standard.
Biower Fan and Motor: 1/2hp, 2-speed motor, 1725/1140 9 g

r.p.m Note: Oven cannot be operated without fan in operation,

\-

) @) @ &

From SLG/22 Rev 7 {June/2010) Printed in USA

McKean High School Culinary Arts ~ Singer Equipment Company Page: 3-2
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SOBEND ‘Model: SLGS/225C ftem# 3
Models: g gs/zzsc OSLGS/22CCH CISLGB/22SC [ISLGB/22CCH
4 Dimensions -in (mm) — — — \\
A
< B 4 : i O h
{737)
855
7o ;‘F——;, (1633}
G MR o - L, -
- ko ez —.&
.--'a--"‘:" ! A3 (955 3;::1;25'
F Y
Y 2 Eu'i' 4
t_pzn = ) {ioe3;
: 27 i
-, . ; Li; (581) -
* . -T'ﬁ—‘ v 13
' 125 (%) (EiﬂJ @ @
6" [153) &5 (241}
DepTH Oved INTERIOR Rack Clerranice SurriNg CRATE
MODEL
A B c WintH Der1H Hesaur Woth Der1H WinTH DerPTH HeaHr Voruue WeteHT
sLGSP? 30,75 30" 34.38° 29 225 20" 28,25" 2 48" 57° 69" 118 cu. fL. 1040 Ibs
(1018} | (763) | (873) | (787) | (672) | (508} | (7i8) | (659) | (1220) | (1448) | (1753} | (3.34cuwm) | (471.7 kg
SLGR/22 46.75" 36.38" | 4075 297 28 20° 28257 | 2725 45" 577 658" 118 cu. £ 1180 tbs
(1187) | (924) | (1035) | (737} | (711) | {508) | (¥18) | {692y | (1220) | (1448} | (1753) | (334 cu.m) | (523.2kg)
7 UTILITY INFORMATION VY4 MISCELLANEQUS )
GAS: - Standard and Bakery Depth: 72,000 BTU (NAT or LP) per * Ifusing flex hose connector, the 1.D should not be smaller than
; 344" and must comply with ANSI Z 21 .89,
oVen cavily

+ One 3/4" male connecticn

* Required minimum inlet pressure;
- Natural gas 7" W.C.
- Propane gas 11" W.C.

ELECTRIC: Standard: 120/60/1 phase, furnished with 6" cord wi3-
prong plug (1 plug/deck). NEMA #5-15p. Total maximum amps 7.9.

Optional: 208/60M1 (190-218 voits). Supply must be wired fo junction box
with terminal block located at rear. Total maximum amps 4.3 per deck.

Optional: 240/60/1 (220-240 volts}. Supply must be wired to junction box
with terminal block lecated at rear. Total maximum amps 3.8 per deck.

Optionak: 240/50/1 (208-248 volts). Supply must be wired to junction box
with termiral block located at rear. Total maximum amps 6.0 per deck

H casters are used with flex hose, a restraining device should
be used to eliminate undue strain on the flex hose,

Clearances from combustibles: Top-07, bottom-07, right side-0°
and left-3"

Recommend - install under vented hood
Check ocal codes for fire and sanitary regulations

If the unit is connected directly to the outside flue, an A.G.A
approved down draft diverter must be installed at the flue cutlet
of the oven

Oven cannot be operated without fan in operaticn

Notice: Southbend reserves the right to change specifications
and product design withaut nofice. Such revisions de not entitle
the buyer to corresponding changes, improvements, additions, or
replacements for previously purchased equipment.

Bolt-down flanged legs

o AN /
4 OPTIONS AND ACCESSORIES )

O Stainless Steel rear jacket T Swivel Caster - front with locks = Down draft diverter for direct flue

@ Stainless Steel oven interior . G 3/4" quick discennect with flexible hose

. X U Knocked down packaging (specify length: 3ft, 4ft, or 5t}
0 Stainless Steel exterior bottom Q@ Export Crating
. Q 27 air insulation panel {(stainless stesl
0 208/240V 50/60 cycle (for use on single Q Exira aven racks only)
phase oniy)

/

INTENDED FOR COMMERCIAL USE ONLY.
NOT FOR HOUSEHOLD USE.

1100 Old Honsycutt Road, Fuguay-Varina, NC 27526
{910) 762-1000 vwnv.southbendnc.com

N
From 81.G/22 Rev 7 (June/z2010)

- e

McKean High School Culinary Aris

Singer Equipment Company

Page: 3-3




MAGIKITN Model: CM-SMB-636 ltem# 4

JUN 2,2011 4
MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Arts Sharon Rookard

c/lo Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From;

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

(800) 443-2212 x308 Fax; (866) 620-1955

ITEM NO. 4 - BROILER, GAS, CHAR-TYPE COUNTER (1 ea required)
MagiKitch'n Modsel CM-SMB-636

Coal Charbroiler, counter model, gas, 36" wide, 17-1/2" high, frea fioating round rod top grate
with EZ {ilt to front grease trough, ceramic briqueltes, $5% sfs unit, 6" service sheif with
utility bar, water tubs, without legs for equipment stand, top grid scraper

1 ea. Natural gas, specify elevation if over 2000 feet

1ea. Standard output burner 105,000 BTU

1 ea. With lower rack, for use as a cheasemelter

1 ea. Standard steel grid, fish spacing 3/16” between rods, upgrade w/new unit

Dormont 1675KIT-48 Gas Hose Connector

McKean High School Culinary Arts Singer Equipment Company Page: 4-1




MAGIKITN

‘Model: CM-SMB-636

ltem#t 4

Model CM-RMB/SMB 600 Series
Counter Radiant or Ceramic Coal
Gas Charbroiler

.U-nit shown with optional lower rack

OPTIONS & ACCESSORIES (a1 AboimionaL cos
B Cooking Mode Conversion Kits
0 Ceramic Coal mode (from RMB to SMB)
U S8 Radiant mode (from SMB to RMB)
U Cast Iron Radiants
M Round Rod Top Grid
U Fish spacing
B MagiKrome Top Grids
O Standard spacing
B Scround Rod Top Grids
0 Standard spacing O Fish spacing
B §" Cast Iron Top Grids (3 independent adjustable
positions with reversible wide and thin marking)
0 Standard spacing 3 Fish spacing
Service Shelf with towel bar
0 Low profile Q8" (20.3cm)
810" (25.4 cm) Q12" (305 cm)
Q Supply shelf without towel bar
Fan Cutouts in Service Shelf (specify with order)
Divider for Pan cutouts
Cutting Boards (10” or 12* shelves only)
Fajifa Rack inserts
MagiGriddie (Replaces top grid)
Safety Pilot (supervised pitot system, see gas installation
requirements)
Quick Disconnect gas hose and lanyard kit
Back Shelf
Slip On Cover
Side and Back Extensions (N/A with back shelf)
4" adjustable legs
Lower Rack
Smoker Box
Equipment Stand

& Fish spacing

CouoCco0od OoOo0oodo

Project

ttem No.

Quantity

APPLICATION
The Model CM-RMB/SMB 600 Series is a counter high
production charbroiler for space saving installation on
work tables, counter or on properly insulated refrigerated
! freezer bases. Many options and accessories are
available to tailor your charbroiler to match your menu
selection and operational needs in the kitchen. This
series is also available in a High Gas Output model for
higher temperatures for heavy production restaurants,

MODELS
QOCM-RMB-6xx-x QCM-SMB-6xx-x
(Radiant Model) {Ceramic Coal Model)
Model Size Width and Gas Btu Output Rate

Standard Cutput ** (H} High Output

O 624 80Kbtu/hr 1 624-H 80Kbtu/hr
Q 630 90Kbtu/hr 0O 630-H 120Kbtufhr
L1 636 105Kbtu/hr L 636-H 140Kbtu/hr
O 648 150Kbtu/hr UJ 648-H 200Kbtu/hr
U 660 195Kbtu/hr U 660-H 260Kbtu/hr
Q672 240Kbtu/hr 0 672-H 320Kbtu/hr

STANDARD FEATURES & ACCESSORIES
CM-RMB-600 - V-shaped radiant for each burner
® CM-SMB-600 - Ceramic coal screen
® Free fioating top grid 2" (1.3 cm) steel rods allows
- expansion and contraction without warping
E-Z Tilt top grid drains grease into front trough
Round top grid with standard spacing with quick lift
handle
Convertible Radiant design to Coal style
Fully insutated double walled outer cabinet
Stainless steel on all four sides
Water Tubs
6" (15.2 cm) stainless service shelf
Towel bar for utensil storage
Runner tube piiot system
individual front burner controls for precise reguiation
All stainless steel burners for long life
Single %" gas connection
Burners are 15Kbtu or optional High output 20Kbtu
Top Grid Scraper

APPROVALS
= MEA Approved

CERTE
4 ‘C‘ **Standard
CATIFI €3 ." Qutput Only

J8lI01gIBYY SBD JOIUN0) SALIDS 009 INS/IINY-IND 12RO

MagiKitch’n » P.O. Box 501, Concord, NH 03302-0501 « 508 Route 3A, Bow, NH 03304

603-225-6684 « FAX: 803-225-8497 « www.magikitch'n.com
L10-135 Rev3 08/07 Printed in the USA
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MAGIKIIN __Model: CM-SMB-836 = = ltem# 4

Model CM-RMB/SMB 600 Series Counter Gas Charbroiler

Viodel CM-RMB/SMB 600 Series Counter Gas Charbroiler

SINGLE GRID DUAL GRID TRI-GRID
INCHES [C4]
~# SEE COUNTER SPACE BELOW |- 36 [91.4]
oot comiEce BACKSHLLF
- . - ' g .
SUPEZH %%P\D'EE(S:TEON 624,630,636 648 660,672 HEIGHT
SERVICESHELF TABLE SEE SERVICESHELF TABLE -m
52 /2 é§$dEg¢%N SHELIE| SZE[ DM () 2 1/2 {6.3] 25 1/2
UPPLY CO! N i ;
SAFETY PILOT MODELS [7[LOW PROPLE[ 31 15/3% TOWEL 8AR [64.8]
648, 660, 672 8 35 15/33 27 1/4
: ’ 8 37 15/32 * 695 >
ST TEEC IO TET T [ TR CET e TA ]| 0° 3% 15/33 ’
Rt ﬂ il 1l 12 41 _15/33
25 3/8 = = r .
64.5 [T N - 2 e a .
[ 1 o E@E@%‘ =GEHERO, 17 3/8 il
— [44.2]
20 1/2 —_
[52.2] I ] T
v T 7 [k !+ 0 *
MOUNT FLUSH ™
WATER TUB(S 31 1/8 [79.0 GAS REGULATOR
() OR WiTH OPTIONAL L, WAT/ER [TUB ! I SUPPLIED, INSTALL
47 LEGS(SHOWN) ASLE CLEARANCE PRIOR TO OPERATION
CM Size 524 | 624-H 630/ 630-H 636 f 636-H 548 [ 548-H 660 / 680-H 672 f 672-H
Gas | Standard 60,000B1u 90,000Btu 165,000Bu 150,000Btu 195,000Btu 240,0008Btu
arys | Outpst (17.6 kW) (26.4 kW) {30.8 kW) {44.0 KW) (67.2 kW) (70 kW)
WR | ®) High 80,000B1U 120,000Btu 140,000Btu 200,000Btuy 260,000Btu 320,000Btu
Output (23.4 kW) {35.2 kW) {41.0 kW) (58.6 kW) (76.2 kW) (84. kW)
Burners 4 3] 7 10 13 16
Cooking Area | 513in”(3,314 em®) | 662in® (4,271 cm® | 810 in° (5,233 em™) | 1107 in? (7,145 cm?) | 1404 In° (2,063cm”) 11704 in® {11,001cm?)
Counter Space 24" x 35-1/2" 30" x 35-1/2" 36" x 35-1/2" 48 x 35-1/2" 80" x 35-1/2" 72" X 35-1/2"
P (61 x 90 cm) {76 x 90 cm) (91 x 90 cm) {122 x 80 cm) {152 x 90 cm) {183 x 90 em}
Crumb Trays 1 - 1 1 2 2 3
1| 203ax2e3ia | T 26304 x24 3787 | T 32314 x 24 34 o} 223/8x2435/" [ T 203/4x24 314" 1|24 1B x4 3L
T Floating (52.7 x 62.9cm) (67.9 x 82,9 cm) (83.2 x62.9cm) {56.8 X 62.9 tm) {62.7 x62.8 cm) (81.3 x62.8cm)
9P | Steel [Fibalig Stecl grids are stendard a5 round rodls with standard spacig, Optonal are: Magiionie Reund o| TEx2duF | T emx24 e
Grids Rods, Scround Rod with Standard spacing 5/16 { 0.79cm) or Fish spacing 3/16” (0.48cm) {45.7 x 62.8 cm) (56.8 x 62.9 cm)
Castlron 3 F 4 | 5 I 7 2] 11
Cast ot grids are § 1/4 x 22 58" ( 15.9 x 57.5cm), Reversitle with Thick(1/4") and Thin{1/32") Marking. Cast Grids are avaiable in Stendard(13/16"), or Fish(11/16") spacing.
SHIPPI INFORMATION (Approximate)
Shipping Weight] 210 |bs. {85.2 kg) 280 Ibs. {127 kg) 350 (bs, (159 kg) 425 bs. (193 kg) 565 Ibs. (2566 kg) 705 Ibs. {320 kg)
Shipping Crate 31 x28x43" 42x45% 51 " A2 x45%51" 42x45x 51" 42x45x73" 42x45x73"
HxWxL (7ex71x108 cm) | (107 x114 x128 cm) | (107 x114 xi2 em) | {107 x114 %128 cm} | (107 x114 x185 cm) { (107 x114 x185 cm)
_{ Shipping Cube | 216 (0.6m°) 66.8 ft° (1.6m"° ) 55.8 ft° (1.8m> ) 55.8 ft° (1.6m°) 72.8 it (2.3m?) 79.8 ft° {2.3m° )
INSTALLATION INFORMATION
GAS PRESSURE REQUIREMENTS GAS CONNECTION REQUIREMENTS
Matural Gas LP Gas Muodels without Safety Pilots Models with Safety Pilots
Supply 7-10"W.C. 11-13"W.C. (1) 3/4" Gas Regulator 1 11,2,?:(; :?42’ G:s for & 2) 1!26,?2; gza'a?: for &
Pressure* | (17.4 mbars/ 1,74 kPz) | (27.4 mbarsi 2.74 kPa) shipped unattached , : adap ( ! P
" . {1} 3/4" Gas Regulator (2) 3/4" Gas Regulator
(1) 3/4" NPT supply pipe .
. i connection shipped unattached , shipped unattached ,
PBurner 10 ‘;) WIC1 . 25 :f' "'}"2(34 - (1) 142" NPT supply pipe {2) 1/2" NPT supply pipe
ressure (10 mbars 4) [ (25 mbars /2. a) Gas Regulator MUST be installed to broiter gas supply prior to connecting gas line.

* Check plumbing / gas codes for proper gas supply line sizing to sustain burner pressure when al! gas appliances are full on.
CEEARANCES (Can Not Be Flush Mounted)

Front min | Floor min. Combustible material Non-Combustible materiat Charbroiler Flue area
30" 4" Sides min. Rear min. Sides min. Rear min, Do rot block / restrict fiue gases from flowing into hood or
(76.2 cm}) {10.2 cm) 6" (15.2 cm) 8" (20.3 cm) 0" 8" (20.3 cm) instalf vent hood drans over the flue.

SHORT FORM SPECIFICATION

Provide MagiKitch'n modet CM- RMB 8:0 radiant or CM-SMB 6xx ceramic coal low profile counter charbrotler. Unit shail be gas heated and shall cook by
rmeans of gas bumers. Unit shall be double-walled stainless stee! construction, and fully insulated on all sides. Provide with independent gas burners,
Individual burner controls shall be mounted every 4 to 4-1/2 inches for flexible use. Convertible design allows operator to quickly change from radiant to
coal style cocking with an optional conversion kii. Provide Options and Accessories as foliows:

7 MagiKifch'n « P.O. Box 501, Concord, NH 03302-0501 » 508 Route 3A, Bow, NH 03304
603 -225-6684 « FAX: 603-225-8497 « www magikitch'n.com L10-135 Rev 3 08/07 Printed in the USA
We reserve the right to change specifications without notice and without incurring any obligation for equipment previously or subsequently sold.
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SOBEND Model: HD(G-36 Hemit 5
JUN 2,201
MKEANCUL Cover sheet
Project: To:

McKean High School Culinary Arts
c/o Sharon Rookard

Sharon Rookard
Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From;

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

(800) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 5 - GRIDDLE, COUNTER UNIT, GAS (1 ea required)
Southbend Model HDG-36

Griddle, Gas, Counter Model, 36" wide, 1" thick polished steel plate, spark ignition (battery),
g’T) LtJhermostatic controls range 150° - 400°F settings, s/s front & sides, 4" sfs legs, 90,000
, CSA, NSF

1 ea. Specify Gas Type
1t ea. Standard one year limited warranty

Dormont 1675KIT-48 Gas Hose Connector

McKean High School Culinary Arts Singer Equipment Company Page: 5-1




COoUNTERLINE ~ GRIDDLE
Heavy Duty, Thermostatic, Gas

Standard Features

- Available in 247, 36", 48", 60" and 72" widths

- 30,000 BTU (NAT or LP) burner per 12°

- Electronic spark ignition (batlery)

- Stainless steel front, vent and sides are standard, rear and
pottom panels are aluminized steel,

- Reinforced, insulated double wall sides

- 17 thick polished rolled steel plate

- 5" high rear and side splash guards

- Flame failure safety device

- 3/4” rear gas connection and pressure regulator

- Protfected flue opening

- “Insta-on" thermostatic centrals for precise settings between
150°F and 400°F

- Imbedded load sensing thermostat

surface

- Each humer equipped with runner tube

- 4" Spatula width front grease trough

- Optional 3" rear grease trough combined with 2-5/8" front
grease trough, available on 367, 48" and 60°. (does not
reduce 24" griddle depth)

- Hidden grease drawers with large capacity

K Fully welded griddle plate with protected exhaust vent

- Excjusive *NO COLD" Zone -Uniform heat distribution across

~

HD@G-24, HDG-36, HDG 48, HDG.60, HDG-72
HDG-36-RE, HDG-48-RE, HDG-80-RE

{Model HDG-24)

)

e

Exterior Finish: Front, sides and vent are consiructed of #3
polished 430 and 304 siainless steel. Bottom and rear are
aluminized steel. Sides are reinforced and fully insulated, 5°
rear and side splash.

Griddle Plate: 247, 367, 487, 60", 72° wide unit with two 15,000
BTU (NAT or LP) burners every 12°. Fully welded, 17 thick
nolished steel griddle plate with side splash guards, and grease
drawer,

Griddle Controls: Independent, “Insta-on” thermostatic controls

STANDARD CONSTRUCTION SPECIFICATIONS

~\

Legs: Stainless steel 4" adjustable [egs.

Gas Heat Control System: Each foot of griddle is heated by a
“U" shaped burner. Each burner is controlled by a thermostatic
control and is equipped with an independent pilot, For safety,
each pllot has a flame failure device. A3/4” rear gas connection is
standard. Units over 48" wide are constructed of two bodies.

\with unifenm temperalure range of 150°F to 400°F. Y,
/// A
@) G) @ s
N % e S I us

Form HDG Rev 7 (March/2011) Printed in USA
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Modeis: DOHDG-24 OHDG-36 OHDG-38RE OHDG-48 OHDG-48RE OHDG-60 CIHDG-60RE OHDG-72
K SHERING Cmg Duieensions & WeIGHT.
LIRNERS
Mesw | e | @0ooo | G| G S
Standard Front Grease Trough Dimensions o a 35 | 30510
HOG-24 | g4p) 2 @es) | (e91) |(35%kg)
HDG-36/ as* 55 | 3¢ | 445k
I wnTH i HbDGE-36-RE {afs) 3 {1328) {981) |{202kg)
e - — HDG-48/ 48 . 55 | 30 [s45ms
HDG-48-RE | (1220) (1398) | (991) |(247kgy
= = HOG-60/ €0’ 5 67 | 455 | 705lbs
. HDGSO-RE | (1525) {(1703) | (1157 | (320kg)
—+—8 & ® | rem 72 . 1100 | 455 | sdolbs
52513 ROG-72 | (1a3n ©@798) | (1157 |78 Kg
- (8)
Optional Rear/Front Grease Trough Dimensions
A ¥ wow
@ (508) ? S W .
i 0
" L
{510} 2
| i)
i &
ﬂ] |
- ]
pe ——-erememe 3175 {BDE) —-_.-i ) 'Luzs
- [
T e Y *-1
"~ Y Ja10)
G Is. > 1 “l%*\:j i
ol Bt
15 P 1t 15150 4 {124 T
(25-0._ 175 ey 4875 bz
| M fz5) iy 1 r 33
;- ST m-a)—--_-——-! 1 i
I [
- e W
\ REC]
4 UTILITY INFORMATION N 7 MISCELLANEQUS
GAS: Each unit has a 3/4” rear - ifcasters are used with flex hose, a restraining device
gas conneclion with a mate NPT Mosk Grs {BTUR) should be used to eliminate undue stain on the flex
connector. Minimum supply Hatih | Prorane hose.
pressure is 77 W.C. for natural gas HUG-24 {60000 | 60,000 - Minimum clearance from noncembustible construgtion
and 11" W.C. for propane. All units Prr— is zero. Minimum clearance from combustible
require a regulated gas supply, | Hogssre | 50000 | 80.000 construction is 10" on sides and B on rear,
pressure regulatorinciuded. W using Hggﬁ{;E 120,000 | 120,090 - Install under vented hood.
a flexible hose gas connection, the vy - Check local codes for fire and sanitary regulations.
1.D. of the hose must not be smaller HDGso-Re | 190.000( 150,000
than the connector on {he unit and o7z 1en000 | 180,000 NOTICE: . .
must camply with ANSI 221,68, Southbend has a pelicy of continucus product research
providing an adequate means of and improvement. We reserve the right to change
restraint to prevent undue strain on specifications and product design without notice. Such
the gas connection. revisions do not entitle the buyer to corresponding
changes, improvements, additions or replacements for
\¥ J \__ previously purchased equipment.
r OPTIONS AND ACCESSORIES
QO Stalnless steel stand O Casters for stand & 2" high Insulator base for mounting
on refrigerated base
QO Stainless steel plate shelf with or O Grooved griddle plates
without culting board . Q 3" Rear grease treugh available an
O Chrome plated griddle plates 367, 48" and 60" models

S/
~

/

INTENDED FOR COMMERCIAL USE ONLY.
NOT FOR HOUSEHOLD USE.

1100 Old Honsycutt Road, Fuguay-Varina, NG 27525
(919) 762-1000 www.southbendnc.cem

Form HDG Rev 7 {March/2011)




EAGLE ' Model: T30725GS - ltem# 6

JUN 2,2011 6
MKEANGCUL Cover sheet

Project: : To:

MeKean High School Culinary Arts Sharon Rockard

¢fo Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: {302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Vailey Rd.

Elverson, PA 19520

{800) 443-2212 x308 Fax: {866) 620-1955

ITEM NO. 6 - STAND, COUNTERTOP COOKING EQUIPMENT (1 ea required)
Eagle Group Model T30728SGS

Griddle 8tand, open base with bottom shelf, 72" x 307, 24"H, 16 gauge type 304 stainless steel
top, (6} stainless steel legs, adjustable stainless stesl undershelf, adjustable metal fest,
1-1/4" upturn on back and both ends, Uni-Lok® system, NSF

- 1st. Model CAHB-SB Table Casters, 5" diameter, resilient tread, three swivel and three with
brakes (set of six), 200 Ib weight capacityper caster, zinc

1 ea. Model E36 All welded construction, legs, undershelf and top

McKean High School Culinary Arts Singer Equipment Company Page: 6-1




EAGLE

Model: T30728GS

ltem# 6

&FACLE

Prof' t from the Fagle Advantageg’

Specification Sheet

Short Form Specifications

tagle Griddle/Equipment Stand, model
Top to be 16/204 stainless steel with 1%~ upturn on rear an[i
sides. Constructed with uni-lok® patented gusset system with
the gussets recessed into the hat channels to reduce lateral
movement. Heavy gauge (galvanized, stainiess steel)
adjustabte undershetf, 1% ™diameter galvanized tubular legs
with white metal adjustable bullet feat, Note: Units 72 and
longer furnished with six legs.

unit shown with
optional hardwood culting board

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

12-gauge pssel ot 1 e
is dotibe-wrided en barkup
Flaty i channd e o
added slabaty

Options / Aceessories

L1 Hardweod cutting board

U1 Stainless steel plate sheff
I Casters

[ Stainless stesl bullet feet

EAGLE GROUP

100 industrial Baulevard, Clayion, DE 19938-9905 USA
Phone: 302-653-3000 « Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHG/Retall Display Divisions: Phone 800-637-5100

ltem No.:

Project No.:

S.1.S. No.:

Griddle/Equipment Stands

MODELS:

07242468
U 724245GS
0 12436GS
Ll T24368GS
0 7244868
L 12448568
0 72460GS
L1 72460868
7247268
072472568
L 7248468

Tahletap

1724845868
Ll 7249668
11 72496568
(17362468
L1 73024865
Ll 7303668
L1 73036868
[ 7304868
073048568
2 1306068
L 130605GS

L1 7307265
LA 73072568
L17308465
1 730848GS
L1 73096GS
L1730968G8
L1313970
Q307105
307106
307107
2307108

307109
O 3s7110
LIAPS1
APs2
JAPS3
JAPS4
QAPSS
APSE
QAPS7
3APS8

Ll CAH4-SB
1 CAHE-SB

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

* Highly-polished 16 gauge type 304 stainless steel top with
147 {32mm) upturn on rear and both ends.

Adjustable Undershelf
* Heavy gauge galvanized or stainless steel, with gusset
welded on gach cornar.

Legs

* Galvanized or stainfess steel.
* 1%” (41mm)-diametar,
*» Adjustable white metal feet,

Opiional Hardwood Cuiting Board
* Laminated, 1%”{32mm)-thick, full length of stand,
8" (203mm)-wide.
» Gomplete with 17 {25mm) OD stainless steel tubular
suppotts integrally welded to adjustable stainfess steel
sleeve assembly,
* Board adjustment range is 8%” (216mm) at lowast point to
maximum of 15%" (384mm).

Optional Plate Shelf
* Full length of stand, 87 (203mm)-wide.
* 18 gauge stainfess stesl.
* Adjustable height.

+ Must be ordered in conjunction with cutiing hoard,

Gertifications / Approvals

G

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

Pho

ecsheels available for-viewing >

+ 302-653-3000 » Fax: 302-653-3091 » e-mail: spacfab@eaglegrp.com
) nting or dowitloading from

EG16.27 Rev. 08/0%
wnline literature library at www:eaglegrp con

Eagle Foodservice Equipment, Eagle MHO, SpecFAB?, and Retail Display are divisions of Eagle Group. ©2002 by ihe Fagle Group

[znmj "ON 199YS uoneaioadg Gojeren

spuels Juawdinb3/ajppuy

McKean High School Culinary Arts

Singer Equipment Company

Page: 6-2




EAGLE o Model: T30725GS © ltem# B

S| awbAGLE.

el S It‘em No.:

= e Project No.:

mdl  Profft from the Eag!e Adw.ilnta.c;,re® $1S. No.:

Lo

=

D

a4

= Grlddle/Equlpment Stands

g length I width

= 13- | I ‘,

8 = 7] &

= T Lm'

= side splash

> 13 sldes)

[¥a} 4" 25%

o T

S wr

= l

© - FRONT VIEW - SIDE VIEW
galvanized stainless tabletop dimensions weight capacities
legs and legs and with with
undersheif undershelf # of width length bulletfeet  opt’l casters
_model # ‘model # s {in. mm in. mm | lbs. kg Ibs. ky
ST2424G8 T FT2245GS. AE TR 81815 g
T2436GS T24365GS i24% 818 364 924 217.7 270 122 5
“T2448GS.. T24485GS 0T DA B AR 20T 29032860 77163:3

T2460GS
ST2H72GS
T2484GS
LT2496GS
T3024GS

T24605G5
T24725GS T
724845GS
“T24965GS
T30245GS

24%° 619 60%" 1534
4% 61977247 1838
24%° 610 84%” 2143
OATB10T 06w 0448,
304 772 244 619

J 3629 450
£4855 = 540 T
 508:0 630 285
i580.6°. 7207596 ¢
1814 225

Griddle/Equipment Stands

:T3036G8+ J30368G5 == 1. TR iy Y - :

T3048GS 73048865 | 4 |30% 450 )
“T3060GS: T3060SGS = |42 a0y 77 - 1534 e

130726S | T30725GS "6 |so% 772 70% 1sss 5443 675 2
<T30BAGS -+ < TE0B4SGES. 71 |=-6 2 | B0% 2772 :84% - 2143+ T685.0: B8 T EsTA T
T3096GS T30965GS 30%" 772 06¥% 2448 7258 900

Optional Hardwood Gutting Board e
width length weight ‘(mnr_nﬂ

24710 30"
(610 to 762mm)

model in. mm in. mm |Ibs, ¥ |
B18970' 1671203 2475610595 ---s"g' adustable fom | R
307105 8" 203 36" 914 16 73 )
3071067 03 A a0 oy gl @16 o 3BImm) || | plate sholf ;
307107 8 203 60" 1524 26 418 C
307108787208 72718095 31 45
307109 8" 203 84" 2134 39 176 F N
BO71107 87 5008 U96TTDAARY 465200 247025
caster.

_ (610 to 635mm) ere
Optional Plﬂt? Shelf _ Optional Zinc Swivel Casters

del ,width length [bwelgl]lt 57 (127mmj-diameter. 200 |b. (90.7 k)
moce - mm _in. mm_lbs. kg — o weight capacity per caster. Heavy duty.
APS2. T8 soehle2g dimensions of unit with optional Resifient tread.
APS3. g,, e gg; hardwood culting board and model # description
APS5 8 203 60" 1524 11 5.0 plate shelf SCAHA:8B% - 581 0f 4.(2 Wibrake) ™
APSE T8 203 9T 8PeH 1358 CAHE-5B set of 6 (3 w/brake)
APS7 8 203 84 2134 16 7.3
APSE.: 5 877 2037967 12438 TR0 190
EAGLE GROUP

100 Indsstrial Boulevard, Clayion, DE 19938-9805 USA
Phone: 302-653-3000 « Fax: 302-653-2065

www,.eaglegrp.com
Printed in /S A

Foodservice Division: Phone 800-441-8440 ©2009 by Eagle Group
MHG/Retaii Display DivisinnS' Phune BUU 637- 5100 Rev. 08/09

Although every at‘sempt has been made to ensura the accuracy of the mforrnahcn pmwded we cannot be held responsmla for
typographical er printing errors. information and specifications are subject to change without notice, Please confirm at time of order.

McKean High School Culinary Aris Singer Equipment Company ‘Page: 6-3




PITCO Model: 5G14-S ltem# 7

JUN 2,2011 7
MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Arts Sharen Rookard

c/o  Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company
150 South Twin Valley Rd.

Elverson, PA 19520
(800) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 7 - FRYER, GAS (1 ea required)
Pitco Frialator Model 5G14-S

Solstice Standard Fryer, gas, heavy duty floor medel, 40-50 b. fat cap., millivolt control,
sfs tank, front, sides, 110,000 BTU (free standing, stand alone fryer only special price)}

1 ea. Gas io be determined

1 ea. Model B3901504 Casters, 9" adjustable (set of 4) non-lock rear & lock front casters,
ALL Solstice gas and electric fryers, batteries and retherms

1 ea. Model P6072145 Basket, (2) oblong/twin size, 13-1/2" x 8-1/2" x 5-1/2" deep, long
handle, reguiar mesh (shipped std {n/c) with models "T" 8G14, SG14R, SSH55, E14, E14X, E148B,
SG14T, 35+, 45+, batteries shipped with (1) per fryer {nc)

Darmont 1675KIT-48 Gas Hose Connector

McKean High Scheoo! Culinary Ars Singer Equipment Company Page: 7-1




PITCO ' Model: SG14-8 Hem# 7

Project
ltem No.
Quantity
SOLSTICE Gas (SG) Series Single
Standalone SG14, 14R, 14T, 18 Fryer
APPLICATICN

For High Preduction Gas single standalone frying specify
Pitco Solstice Gas Models SG14, 14R, 14T or SG18 tube
fryers with the patented Salstice Burner Technology. The
dependable blower free atmospheric heating system
provides fast recovery to cook a variety of food products.
The Solstice gas fryer comes standard with a millivolt
thermostat with a thermo-safety pilot, high temperature
safety fimit switch. The unique Solstice burner and baffle
design increases cooking production, lowers flue

¢ SG14T Twin

Tank 5Gi8 . . .
with optional temperature and improves working environment
Wit o) casters compared to previous models.

stainless tank

MODELS AVAILABLE

O sG14 (40-50 Ibs, 14 x14” fry area, 110 Kbtu/hr)

5G14

O SG14R (40-50 Ibs, 14 x14” fry area, 122 Kbtu/hr)

STANDARD FRYER FEATURES & ACCESSORIES (0 $G14T (20-25 Ibs, 7x 14”, 50 Kbtulhr per side for
' this twin tank fryer, 100 Kbtu/hr total)

®  Tank - mild steel construction O SG18 {70-90 Ibs, 18 x 18" fry area, 140Kbtu/hr)
Cabinet - stainless front, door and sides

m  Solstice Burner Technology, No blower or

ceramics ACCESSORIES (AT ADDITIONAL COST)
m  Millivolt Thermostat (T-Stat)

]
dafi4 gL ‘1¥) “Url ‘71D 2uojepuelg 3|Bulg sales (D) SYD 30118108

200°F-400°F (190°C-93°C CE) Q Tarzk]stainslesslsgeEL
; ; P ss Stee

. Themo-Safety pilot with blfﬂt.m rggulator. g g’t'azga;‘eg cmt) adju?t:ab[e. non locking rear & front
m  High Temperature safety limit switch locking casters
W Heavy duty 3/16” bottor door hinge O Flexible gas hose with disconnect and restraining
® 1% (3.2 cm) Full port drain vaive for fast draining cable
®  Separate Manual gas shutoffs, for front servicing Q  Tank cover
m Integrated flue defiector O 3-Triple Baskets (not available on 147T)
®  9°(22.9cm) adjustable legs, easier access to clean
® Tube rack, allows crumbs & debris into cool zone
E Removable basket hanger, requires no tools
®  Drain Line Clean out rod '
®  Drain extension
& Fryer cleaner sample packet
® Choice of basket options :

O 2-Twin Baskets . . c €

Qa  1-Full Basket (notavailable on 44T7) L3 N\ =W .

Gos Associolan
e Pitco Frialator, inc « P.O. Box 501, Concord, NH 03302-0501 « 509 Route 3A, Bow, NH 03304
et AT = 603-225-6684 « FAX: 603-225-8497 « www.pitco.com
N o T L
A LS L10-293 Rev ¢ 08/10 Printed in the USA
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PITCO

‘Model: 5G14-5 -

ltem# 7

SOLSTICE GAS (SG) Series Single Standalone $SG14, 14R, 14T, 18 Fryer

7
e
3/4 INCH GAS CONNECTION
o 8G14 (R
>  (©(CE 34 INCH BSP ADAPTOR / E ST SGi8
L ADDS511/2[3.8] TO A 48 516 [122.8] | 52 6/16 [132.9]
CONNECTION) B| 15 5/8[39.7] 19 618 [49.8)
® N Cl 41/4110.8] | 61/4[15.9]
- [« A .
3 IN [CM] 15
= o 34§§ [87.8] —»
% INTEGRAL
- B FLUE DEFLECTOR 1
< B e
% | t
w 8 8
Q
o
o) 3
s 1
= - 483
c
1] [117.2]
whd
w
o b | 34 186.3}
D I
E O . e ©n_
w i 12} sya29) 17| 103 126.51
% [31.7] NOM. NOM.
— 9 L 4 ul i ) 4
5 FF NI
o > leg i% 29
- 21£3 [55.6] —»]
5 32 [55.6] = | <« 11236
D . 1<IE)
el
2 DIVIDUA R RSP ATIO
o Model Frying Area Cook Bepth Oil Capacity
w SG14 & 14R 14 x 14 in {35.6 x 35.5 cm) 3-1/4-5in (8:3-12.7 cmy) - 40 - 50 Ebs (18 - 23 kg)
O SG14T per side 7 X 14 in {17.7 x 35,6 cm) 3-114-5in (8.3-12.7 cm) 20-251Lbs (9-11 kg)
; SG18 18 x18in(45.7 x45.7 cm 3-1/4 - 5in (8.3 -12.7 70 -390 Ebs (3140 k
R R PP NFORMATIO Anpro ate
2 Model Shipping Waeight Shipping Crate Size Hx Wx L Shipping Cube
O SG14 & 14R 208 Lbs (95 kg) 45x19x38in (114.3x48.2 x91.4 cm) 7.8 f°, (0.5m° }
w 5G147 per side 230 Lbs (104 kg} A5 x19x36in (114.3x48.2x81.4 cm) 17.8 f£°. (0.5m" )
8SG18 275 Lbs {124.5 kg) 45x23x38in (114.3x58.4 x 96.5 cm) 22.8 1t°. (0.6m°
A » ORMATIO
GAS SYSTEM REQUIREMENTS
Gas Type Store Supply Pressure * Burner Manifold Pressure | * Check plumbing / gas codes for proper gas supply
Natural 7-10"w.c.(17.4 mbars/ 1.7 kPa) | 4"w.c. (10 mbars/ § kPa) | fine sizing to sustain burner pressure when all gas
Propane 11 - 13" w.c.{27.4 mbars/ 2.7 kPa) 10" w.c. (25mbars/2.4 kPa) appliances are full on.
ARANCES (Do Not Curb
Front min. Floor min. Combustible material Non-Combustibte material Fryer Flue Area
30" 8" Sides min. | Rearmin. | Sides min. | Rear min. | Do not block / restrict fiue gases fram flowing inta hood
(76.2 cmy) {15.25 cm) | 8" (15.2cm) | 6" (15.2cm) 0" 0" o Install vent hood drains over the flue.
SHORT FORM SPECIFICATION :
Provide Pitco Solstice Gas Model (SG o) tube fired high production gas floor fryer. Fryer shall be st Ibs ofl capacity, sox Kbtu/hr, xx” by xx' fry area, mild
stee! (or optional stainiess) peened tank, stainless fronl, deor, sides. Blower Free atmospheric bumer system, with millivolt thermostat and therme-safety pilot,
separate gas shut off, 3/4" npt rear gas connect, recessad cabinet back, 1-1/4" Full port drain, 3/16" botiom hinge. Provide options and accessories as follows:

Pitco Frialator, Inc « P.O. Box 501, Concord, NH 03302-0501 « 509 Route 3A, Bow, NH 03304
603-225-6684 » FAX: 603-225-8497 « www.pifco.com L10-293 Rev0 08/10

We reserve the right to change specifications without notice and without incuring any obligation for equipment previously or subsequently sold,

. Printed in the USA

McKean High School Culinary Aris

Singer Equipment Company

‘Page: 7-3




SOBEND Modal: 4601AA ltem# 8

JUN 2,2011 8
MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Aris Sharon Rookard

cfo Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827

(302) 552-3742 Fax: (302) 982-7827

From:

Kevin G, Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

(800) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 8 - RANGE, RESTAURANT, GAS, 80" (1 ea required)
Soutnbend Model 4601AA

Ultimate Restaurant Range, Gas, 60", 10 Non-Clog burners with standard grales, (2) standard
oven base, standing pilot, 22-1/2" flue riser with heavy duty shelf, stainless steal front,
sides and shelf, 6" adjustable legs, 420,000 BTU, CSA, NSF

1 ea.

1ea.

1 ea.

1 ea.

Standard one year limited warranty (range)
NOTE: 22.5" high flue riser, with heavy duty shelf, standard
Specify Gas Type

Casters, 2 focking & 2 standard, in lieu of legs

Dormont 1875KIT-48 Gas Hose Connector

McKean High School Culinary Aris Singer Equipment Company Page: 8-1




ULtimaTE RESTAURANT RANGE
60” SeRIES

Standard Features
- Commercial gas range 60-3/4” wide with a 37" high cooking top
- 4"Stainless steel front rail, stainless steel front and sides
- Front located manual gas shut-off to entire range
- One year No Quibble, 24/7 parts and labor warranty
- Factory installed Regulator
- Gastiron grate top will hold a 14° stock pot
- Standing pilot for open tep bumers
(Opticnal N/C battery spark ignition)
Optlonal 33K Non-clog Burners (Burner Option 1}
- (10) patented, one piece, lifetime clog free, cast iron bumers
- 33,000 BTU NAT

Optional Wavy Grates {Burner Option 2}

- Cast bowl design for betler efficiency

- Allows full use of entire range top

- Awvailable only with 27K BTU Non-clog humers

Optional Cast Iron Star/Saute’ Burners (Burner Option 3)
- (10) 33,000 BTU NAT star bumers
- Port amangement allows for even distribution of flame

Optional Split Burner Configuration {Burner Optlon 4)
- (5} star/saute’ burners in front and (&) standard 33K bumers in rear

Optional § Burner Cenfiguration {Burner Options 5 and 6}
- Combine {2) Pyromax bumers in the rear with either (3) standard
33K burners (Opt 5) or (3} star 33K bumers (Opt 6) in the front

Optional Pyromax Burners (Burner Option 7)

- 40,000 BTU NAT

- PATENTED high cutput, three piece, easy clean Non-clog burner
- Built in port protection drip ring

- Group of 4 burners available

Optienal Griddle Top (L or R) or Ralsed Griddle (R only)

- 247, 38" or 48" Available

- 1/2" thick cold rolled steel griddie plate

- Manual or thermostatically controlled

- Raised griddle avaitable 24" only, manual control with under broiler
Optlonal Charbroiler (L or R}

- 247 or 36" Available

k Removable, cast iron grates

\

Configure your own custom spec sheet
and model number at
www.BuildMyRange.com.
Refer to AutoQuotes for list pricing.

(4601DD Shown)

-

Exterior Finish: Siainless steel front, sides and shelf standard.
RangeTop:- 27" deep cooking surface. Centerto-center
measurements between bumers not less than 12°, side-to-side or
front-lo-back, Two (2) removable onz plece drip trays are provided
under burners to caich grease drippings.

Flue Riser: 22.5" flue riser standard with heavy duty shelf. Opticnal
10" and §" fiue riser available without shelf,

Oven Door: Counter balanced with heavy duty hinges,

Oven interior: Double sided, full porcelain enamel oven cavity for
superior cleanability and corresion protection, Coved comers for easy
cleaning and enhanced airfiow eliminating hot/cold spots.

Legs: 67 stainless steel adjustable legs standard (casters optional)

Pressure Regulator: Factory instalted.

GONSTRUCTION SPECIFICATIONS

Standard Oven Models (D)

45,000 BTU NAT oven with standing pilot and {kermostat range of
175 o 550°F (79°C to 288°C). Percelaln ename! interior measuring
147 high x 26" wide x 26.5" deep. Full sized pans fit hoth ways. One
rack with twao position side rails.

Convection Oven Models {A):

32,000 BTU NAT convection oven with standing pilot and thermostat
range of 175 to 850°F (79°C to 288°C). Porcelain enamel interior
measuring 14" high x 26” wide x 24" deep. Three racks with five
position side rails. 1/2 hp, 1725 pm, 60 cycle, 115V AC, high efficiency,
permanent split phase motor with permanent Jubricated ball bearings,
overload protection and Class “B” insulafion, OnfOff switch to allow CO
base 1o operate as a standard oven.

Stainless Steel Cabinet (C)

Stainless steel cabinet base. Optionaf no-charge doors that apen from
the center,

Avallable Base Combinations

AA, DD, CC, AD, AC, DC

—

=4

—
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¢ Dimensions -in (mm) 5 o B )
r—E—-—ﬁ F r—E—)L;-e-F
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-
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T T i
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| metiert U] U LT,
b [+ ——©C
Rarges WITHOUT Conavecion Oven Rarges WITH Cenvecton Quen
ExTezacn Cﬁ: DE;:;; Bg; aj 3 Qa3 Cune BEcre
VYoans
A A T E F e K 4 K L " M o P o R
sopn | 07 | sor | owrs | ose | ozor | 28 | osesr | omsp | osiow | oe0e | o | tsse | 1300 | 3 | aow )
0. (1543) (854} (756) 787) (05} (70) {tin) {572) (787) (152} {240} (3%4) 1330 (83) [7ed)
BA EiLTS 4450 @y 3ner i2.00 275" 52.50" ki .00 6.0 ar.on 15.90° 13.007 325 0.2 2400 600"
480/ {1543} {1130) (755) (ran (30 70 (1511) 573 [787) (152) {840y (aad) {330} (83} {765} (610) (152)
*Gas Connection will be located on crpusite side of optional
Moms G brzrior Crarg S22 Gee | cwm | griddie/charbroiler location (if optional griddie/charbrotler is located
) Wor | D | emr | Wom | Oem | Hesr | T | WesT | oonthe left, the gas connection will be moved fo the right side).
oo | B | 2 | o Configure your own custom spec sheet and
- £20) 573 55, y .
P LEA L e | s | e asel @5k model number at www.BuildMyRange.com.
., W07 | 2400 | 1hoe | (63) | (1219 | (1880} [375cum.| 4E3kg. ' !
\ AL | e g Refer to AutoQuotes for list pricing.
' UTILITY INFORMATION )
(A} {0} . -
BTUs S Werr Gapole | Groote | Geoole | Creesmones | Cuesseoabr [Ressen Gramie/| Hor Tee | Hor Toe
Eactt Busear | MorCuos SafSau Net-cuos Praouac | Cov Qv | St Oven 24" 36" 48 24 % Bronen 24 48"
FER CATY FER CAATY
NAT 33K kg K 40K 324 45K 4EK B4K BOK 84K 86K 24KR.5K 24K 48K
LP 24K 24K 24K 3K 30K 40K 48K 64K BOK B4K g6k 24K9.5K 2K 48K
GAS: ELECTRICAL: {for models with convection ovens)
- One 3/4" female connection, - Standard -115/60/1 fumished with 6’ cord with 3-prong plug, Totat max amps 3.8 per convection oven
- Required minimum inlet pressure base.
- Natural gas 4 W.,C. - Optional -208/60/1, 50/60/1 phase. Supply must he wired to junction box with terminal block localed
K ~ Propang gas 10" W.C. at rear. Total max amps 2.8 j
' MISCELLANEOUS N\

- [f using Flex-Hose, the LD, should not be smaller than 3/4” and mus{ comply with ANSI Z 21.69

- If casters are used with flex hose, a restraining device should be used to eliminate undue strain on the flex hose

- Forinstallation on combustible floors (with 6 high tegs) and adjacent to combustible walls, allow 67 clearance.

- Recommended - install under vented hood

- Check local codes for fire, installation and sanitary regulations.

- [ the unit is cennacted directly to the outside flue, an A.G.A approved down draft diverter must be installed at the flue outiet of the oven,
- Two speed motors are not avaitable on Restaurant Range Convection Ovens.

NOTICE: Southbend has a policy of coniinuous product research and Improvement. We reserve the right to change specifications and
product desfgn without notice. Such revisions do not entitie the buyer to corresponding changes, improvements, additions or replacements for

\previously purchased equipment. y,
( OPTIONS AND ACCESSORIES ™
5" fiue riser O Various salamander & cheesemelter mounts
[0 10" Flue Riser available. (Please refer to the price list)
0 3/4" quick disconnect with flexible hose complies with O E&xtra Oven Racks
ANSI Z 21.69 (specify 3ft, 41t, 5ft) 0O Rear step up burners
O Casters-all swivel-front with locks O Battery spark ignition offered at no charge for open
O Hot Top plate - plate replaces 2 Open burners tep, griddle, charbroiler and oven base pilots
- Limit 1 or 2 Hot Tops consecutive 0 Flame Failure for open top burners available on

kﬂ Cabinet base doots ( 4601 __ and 4602__ models only Y,

INTENDED FOR COMMERCIAL USE ONLY.
NOT FOR HOUSEHOLD USE.

1100 Old Honeycult Road, Fuguay-Varing, NC 27526
(918) 762-1000 voww.southbendnc.com

Form 460 Rev 4 (Seplember/2010)




~"O'DONNEL ; Model: CUSTOM Hem#9

JUN 2,201

9
MKEANCUL Cover sheet
Project: To:
McKean High School Culinary Arts Sharon Rookard
c/c Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
{302) 552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

(800) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 9 - EXHAUST HOOD (1 ea required)
0O'Donnell Metal Fabricators, inc Model CUSTOM

Exhaust Hood with make up air custom

McKean High School Culinary Arts Singer Equipment Company Page: 9-1




TRUE Model: TSSU-48-18M-B ltem# 10

JUN 22011
MKEANCUL Cover sheet
Project; To:
McKean High School Culinary Arts Sharon Rookard
c/o Sharon Rookard Mckean Culinary Aris

(302) 552-3742 Fax: {302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

{B00) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 10 - REFRIGERATED COUNTER, SANDWICH TOP (1-ea required)
True Food Service Equipment, Inc Model TSSU-48-18M-B

Mega Top Sandwich/Salad Unit, (18) 1/6 size (4"D) poly pans, stainless steel insulated cover,
8-7/8"D cutting board, s/s top/front/sides, aluminum back, (2) full doors, (4) PVC coated wire
shelves, white aluminum interior with 300 ss fioor, 5" castors, 1/3Hp,

1 ea. Self-contained refrigeration standard

1 ea._f Warranty - 5 year compressor (self-contained only), please visit www.truemfg.com for
specifics

1 ea. Warranty - 1 year parts and labor, please visit www.truemfg.com for specifics
1ea. Alternative hinging available, please contact factory

1 ea. 5" Castors, standard

10
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Model:

TS5U-48-18M-B

TRUE FOOD SERVICE

® EQUIPMENT, INC.

2001 East Terra Lane » O'Fallon, Missouri 63366
(636)240-2400 » Fax (636)272-2408 » (800)325-6152 « Intl Fax# (001)636-272-7546
Parts Dept. {800)424-TRUE + Parts Dept. Fax# (636)272-9471 » wew truemfg.com

Project Name:

Location:

Item #:
Model #

AlA#

SIS #
Qty:

b

|

b
4
)

True's salad/sandwich units are
designed with enduring quality thay
prosects your long term investment.

Oversized, envirenmentally friendly
{134A), patented forced-air refrigeration
system holds 33°F to 41°F {5°C to 5°C).

Complies with and listed under ANSIS
NSF-7-1997-6.3,

Al stalnless steel front, top and ends,
Matching aluminum finished back.

Stainless steel, patented, foam insulated
lid and hood keep pan temperatures
colder, lock in freshniess and minimize
condensation. Removable for easy
cleaning.

8%" (226 mm) deep,Y2" (13 mm) thick,
full length removable cutting boatd
included. Sanitary, high deasity, NSF
approved white polyethylene provides
tough preparation surface,

Heavy duty PVC coated wire shelves.

Foamed-in-place using Ecomate. A
high density, polyurethane insulation
that has zero ozene depletion potential
{ODP) arwd zero global warming
potential (GWP). .o

ROUGH‘jN DA TA Spec(ﬁcatlon§ 5ﬁ5jéct to c.l;lal.'lge without notice.
Chart dimensions rounded up to the nearest %" {miliimeters rounded up to next whole number).
Cabinet Di i
a L omensions Cord Crated
(inches) -
(] Length Weight
Pans NEMA | (total ft.) {ibs.}
Model Doors ; Shelves| (top) k Dt H* |HP| \Voltage |Amps|Config.! ftotalm) {(ka)
TSSU-48-18M-B 2 4 18 48% | 34V | 4036+ ¥ 115/60/1 86 | 5-15P 7 325
1229 | 867 | 1026 | % | 230-240/50/1 | 4.2 A 213 148
T Depth does not include 1" (26 mm) fer rear bumpers. A Plag fype varics by country.
* Helght does not Include 614" (159 mm} for castars or 6” (153 mm) for optionat legs. ) ° l
APPROVALS: AVAILABLE AT

HOGCE

5/10

Printed in U.5,A,




i

Maodel:
TSSU-48-18M-B

STANDARD FEATURES

DESIGN

+ True's commitment to using the highest
quality materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility eosts, exceptional food
safety and the best value in today's food service
marketplace,

REFRIGERATION SYSTEM

+ Factory engineered, self-contained, capiliary tube

system using environmentally friendly (CFC free)

134A refrigerant.

Cversized, factory balanced refrigeration

systern with guided airflow to provide uniform

temperature in food pans and cabinet interior,

Patented forced-air design hotds 33°F to 41°F (5°C

to 5°C} product tempetature in food pans and

cahinet interior. Complies with and listed under

ANSI/NSF-7-1997-6.3.

Sealed, cast iron, self-lubricating evaporator fan

motor(s) and farger fan blades give True sandwich/

salad units 2 more efficient, low velocity, high

valume afrflow design.

+ Condensing unit access in back of cabinet, slides
cut for easy maintenance.

CABINET CONSTRUCTION

+ Exterior - stainless stee! front, top and ends.
Matching aluminum finished back.

Interior - attractive, NSF approved, white aluminum
liner. 300 series stainless steel floor with coved
corners,

Insulation - entire cabinet structure and selid doors
are foamed-in-place using Ecomate. A high density,
palyurethane insulation that has zero ozone
depletion potential (ODP) and zero global warming
potential (GWP).

5* {127 mm) diameter stem castors - locks provided
on front set. 26" (915 mm) work surface haight.

DOORS

+ Stainless steel exterior with white aluminum liner
to match cabinet interiar,

PLAN VIEW

Cubic Feet/Liters 12/340

» Each door fitted with 12° {305 ramy) long recessed
handle that is foamed-in-piace with a sheet metal
interlock to ensure permanent attachment.

» Positive seai self-closing doors with 90° stay open
feature. Doors swing within cabinet dimensions.

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

SHELVING

+ Four {4) adjustable, heavy duty PVC coated wire
shelves 21%s"L x 16°D (548 mm x 407 mm). Four
(4) chrome plated shelf clips inciuded per shelf.

+ Sheif support pilasters made of same material as
cabinet Interiar; shelves are adjustable on %" (13
mm) increments.

BAODEL FEATURES

+ Evaporator is epoxy coated to eliminate the
potential of corrosion.

« 8% (226 mm) deep,'4” {13 mm) thick, full length

removable cutting board, Sanitary, high-density,

NSF approved white palyethylene provides tough

preparation surface.

Stafnless steel, patented, foam Insufated id and

hood keep pan temperatures colder, lock in

freshness and minimize condensation. Removable
for easy cleaning.

» Comes standard with 18 (Ysize) 6%"Lx 6%%"W
x4 D (175 mmx 159 mm x 162 mm) clear
polycarbonate, NSF approved, food pans In
countertop prep area. Also accommadates &° (153
mm) and 8” (204 mim) deep food pans (supplied
by others},

« Countertap pan opening designed to fit varying
size pan configurations with available pan divider
bars. Varying size pans supplied by others,

» NSF-7 compliant for open food product,

ELECTFRICAL

+ Unit completely pre-wired at factory and ready
for final connection to a 115/60/1 phase, 152mp
dedicated outlet. Cord and plug set included.

-

115/601
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

0 230-240V/50Hz

D0 6" (153 mm) standard tegs,

0 6° (153 mm) seismic/flanged iegs.

0 2" (64 mm) diameter castors.

Q 3ane| locks (factory instzlled). Reguires ene per

oor.

0 Additional shelves.

0 Single overshelf.

3 Double overshelf.

U Fatlid.

 Sneezaguard.

(1 8%" {226 mm) deep,%" {13 mm) thick, composite
cutting board,

T Crumb catcher. Requites crumb catcher cutting
board for proper installation,

0 Pan dividers.

O Exterior rectangular digital temperature dispiay
{factory installed).

0 ADA comptiant model with 34" (864 mm) work
surface helght.

0 Remote cabinets (condensing unit supplied
by others; system cornes standard with 404A
expanslon valve and requires R404A refrigerant).
Consult factory technical service department for
BTU information. Al remote units must be hard
wired during installation,

¥ based on ANSAAHAM HAF-1-200 ORI 1L S —
(1335
RO 1 -7 -2 53131 M
i 68 it " <E:_f§, L e if::"::} e
| 23/ E YA [ S— 4] T e .13 3 el 1°
147 meem) i (1034 remd ! {452 ) r {540 o 125
o _ i .
10 az*
D6 el
B ¥
‘ 3
404" l 461532 ¢ 4
{924} 19" (1181 mna '
S17k2 e :
1133 e 359" H -
584 ) : | S e
. H H i_m-.m}
L —ty— L | e L
7@ 125 v & G/
e3¢ | 5 an ey 3951:!')__,_ ‘—‘—‘{ e
(128 prom 127 o+ . . {452 X Gherer)
e O pipemion RIGHT VIEW " FAN LAYOUT
WARRANTY METRIC DIMENSIONS ROUNDED UP TO THE
One year warranty on all parts NEAREST WHOLE MILLIMETER Model Elevation |Right Plan 30 Back

and labor and an additional 4

year warranty on compressor. SPECIFICATIONS SUBIECT TO CHANGE
{U.5.A. only) WITHOUT ROTICE

T55U-48-18M-8

TENY4A4E | TFNY425 [TFNY44P | TFNY443

TRUE FOOD SERVICE EQUIPMERNT

2001 East Terra Lane » O'Fallon, Missouri 63366 » (636)240-2400 ¢ Fox {636)272-2408 + (800)325-6152 ¢ Intl. Fax# (001)636-272-7546 + www.ruemfg.com




EAGLE _ Model::-OB3096SE ' ttem# 11

JUN 2,2011 11
MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Arts Sharon Rookard

¢fo Sharon Rockard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From;

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

{B00) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 11 - WORK TABLE {1 ea required)
Eagle Group Model OB3096SE

Spec-Master® Enclosed Work Table, 30"W x 96"L, open front, 14 gauge type 304 stainless stes!
top with rolled edges front & back, square turndown ends, stainless steel wrapper, stainless
steel legs, adjustable feet, NSF  TO INCLUDE DEMO MIRROR AS ATTACHED TC TABLE

1ea. M)odel E21 Sink, 14" x 16" x 9-1/2" bowl, complete with faucet and basket drain {specify
location

McKean High School Culinary Arts Singer Equipment Company Page: 11-1




EAGLE - Model: OB3096SE ltemi# 11

Z=FAGLE. o o
_________GROUP 4

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

Specification Sheet

Short Form Specifications spec'maSiel‘® EﬂﬂlﬂSEd
Eagle Spec-Master® En‘céosetf Basg Workiable, model Wﬂrktables Wlth Flat Tﬂp

. Top is 14/304 stainless stesl, sides and

back are heavy gauge stainless steel, (Open Front, Staintess

steel Sliding Doors, or Stainless steet Hinged Door) models MODELS:
with 1%” rolled edge on front and rear, sides turned down. 3 0B2436SE QD CB24365E O CBH2436SE
Constructed with uni-lok® patented gusset system, with the 3 0B2448SE L CB2448SE QLBH2448SE
gussets recessed into the hat channels to reduce lateral 3 OB2460SE L CB2460SE U CBH2460SE
movement, 1%70.0. stainless stesl tubular legs with adjustable Li 0B24725E Q CB24725E L CBH24725E
bullet feet. 3 0B2484SE O CB24845F D CBH2484SE
3 0B2496SF O CB2496SE (A CBH249585E
1 0B241208F QLB241208F O CBH241205F
Q 083036SE [ £B3D36SE (ICBH3036SE
L) OB3D485E Q CR3p485E I CBH3048SE
11 OB308BDSE [ GR3060SE O CBH3060SE
0 0B30725E O £B3072SE CYCBH3D728E
0 OB3084SE O CB3D845E L CBH3084S8E
O DB3096SE (I CB3096SE QA CBH3096SE
0 OB30120SE QO CR301208E O CBH3D1205E

enciosed worktable
with sfiding doors

Patenied uni-lok® System
(Patent No. 5,165,349}

| argweldad
charne) and botiom \ 2 baskup EEDQF-“W
: /p%a'eadossm_ty

gussel tecessed qio |
charnad Pices .
falersl mavement

“hat* chamnel frama”

12-gauga gusset bor 1 ey
i3 double-weided on backup
prata snd eharesd frams for
edded stabizy

EAGLE GROUP

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

Foodservice Divisian: Phone 800-441-8440
MHGC/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 . &mall RpEEfab@eaglegrp com

Design and Construciion Features

+ All-welded design.

» Available with open freni, sliding doors, er hinged doors.

+ Doors are 20 gauge fype 430 stainless steal.

« Top mechanically polished to satin finish.

+ Sound-deadened between top and frame.

* 1%" {42mm)-diamster type 304 stainjess legs,

= 17 (25mm) stainless stee! adjustable bullet feet,

» 147 {38mm) sanitary rolled rim on front and back with
square edge on ends for flush fit.

» Optional fixed center shelf avaifable. To order, add suffix
“-G8” to model number. Example; 0B24365E-CS

Oplions / Accessories

0¥ Lock {for units with doors)
O Casters*

O Overshelf

3 Center shelf

* To order table with 47 (102mm)-diameter casters, add suffix -GA”
{ex: OB3048SE-CA). To order table with 5™ (127mm)-diamster casiers,
add suffix ~CAH" (ex: CB304B5E-CAH).

Cetificalions / Approvals

)

Eagle Foodservice Equrpmenr, Eagfe MHC, SpscFAB \ and He!all Drspfay are divisions of Fagle Group. ©2006 by the Fagle Gmup
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McKean High School -Culinary Aris

Singer Equipment Company

Page: 11-2




EAGLE Model: OB3096SE ltem# 11
o
n _ ftem No.:
o Project No.:
: Profit from the EagleAdvantage® S1S. No.:
=
b mrel =
3 Spec-Master® Enclesed Worktables with Open Front
w width length weight
g WIDTH i in mm {bs, kg
= b LENGTH + 1" I TR B8.9
5] 88 0B2448SE T 4219 160 728
= T OB2460SE- 1524+2:200 1 79007
G OB2472SE 1829 240 108.9
2 - ;‘aggzas_z:g? 13452815 7
i 2496 322
c; sremm - OB241205E :
° _OB30365E
= 70830485,
< - OB3060SE 1524
S E U rmmu “DBE072S i
L S OB30684SE 2134 204
FRONT VIEW SIDE VIEW SOB3096SE =1 243878402 HBA2
OB30120SE 30" 762 120 3048 432 196.0
j—9
=] a -y
= Spec-Master® Enclosed Worktables with Sliding Doors
Jre—]
i) width length weight
b ; WDTH , model # in. mm in. mm Ibs. kg
= e . - CCBZAIESE: . 247 6107 136701442188 62.6
= HEneTH 1 nm | | CB2448SE 24" @10 1218 170 77.1
¢ > TCBZMEOSE..[ 247 6100 160718247040 6
@ | CB2472SE 247 610 72 1829 254 1152
= ! (CB2484SEL T 247 610 B4 1013411099, 18516
= i v CB2496SE* 610 96" 2438 339 1538
= ] B7Emm CB24120SE 1 2476101207 2504855384 1 1740
S : _CB303GSE 30" 762 36 914 142 64
= . ‘CB3048SE; T62 T 4B 210 T 73 5780
— CB3060SE 762 607 1524 219 .
S H U ;}*;;MD -CBIOT2SE 72T 1820726118
@ R CB3084SE* 34" 2134 312 1.
2 “CB3DYESE* g0 B2 2438 458
S FRONT VIEW SIDE VIEW CBADIZOSES S0 762 120 3043 480 2041
bt * Note: Workiables 847 (2124mm} and longer have hwo sets of deors.
i
ad . .
- Spec-Master® Enclosed Worktables with Hinged Doors
g width length weight
) _ , . WIDTH , model # in. mm in. mm Ibs, kg
] r LENGTH | e | | -CBH2436SE 110474610 1 86 914271885 76246
= = > CBH2448SE 247 610 _ 48" 1218 170 77.1
v HOBH24605E 047 6107760 11524.2..212 962
CBH2472SE 24" 619____?2 1329_ 254 115.2
34y HCBH2484SEY 7247 610-784 70:280...185.6
g76mm CBH2496SE* 24~ 610 38 339 153.8
HCBH24120SE* 2475 610::42¢ S aBd4 1742
_CBH3036SE ~ 30” 142 64.4
HCBH3048SE = 307" 478788
u U N CBH3060SE 30__ 5 219  99.3
i H2BH30725E - 307 76277 72t 2617°118:4
- CBH3084SE* 307 762 B4" 212 1415
FRONT VIEW SIDE VIEW YCBHI09ESEY 307 762 1967 +350, 1588
CBH30120SE* 30" 762 1207 450 204.1

* Note: Worktables 847 (2134mm) and longer have two sets of doars.

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3040 » Fax: 302-653-2065
www.eaglegrp.com

Printed in tL.SA.
Faorservice Division: Phone 800-441-8440 @20032%39?2 Group
MHG/RetaII Dispiay Divisiens: Phone §00-637-5100 Rev. 11/08

pec-sheets available: forviewing, ]lrmlmgnrdui.unlnadm w from:onronling literatura ibrary at ivwweaglegp.com =

Athaugh every attempt has been made to ensure the accuracy of the information provided, we cannot be held respansible for
typographicat or printing errors. [nformation and soecifications are subject fo change without notice. Please confirm at time of order.

McKean High Schoo! Culinary Arts Singer Equipment Company Page: 11-3




" EAGLE o Mode!: SHT3-208-X - liem# 12

JUN 2,201

12
MKEANCUL Cover sheet
Project: To:
MeKean High School Culinary Arts Sharon Rookard
c/o Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From;

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd,

Eiverson, PA 19520

{800) 443-2212 x308 Fax: {(866) 620-1955

ITEM NO. 12 - BUFFET, HOT FOOD, ELECTRIC (1 ea required)
Eagle Group Model SHT3-208-X

Hot Food Table, eleclric, 48" L, (3) 12" x 20" (wet/dry) sealed wells with individual controls,
stainless steel top with 8" poly cutting board, stainless steel undershelf & tubular fegs,
adjustable feet, 208v/60/1-ph, 2136w, 10.3 amps, NSF, UL listed (FLYER)

McKean High School Culinary Aris Singer Equipment Company Page: 12-1




v EAGLE.
[ — — “GRouPr 4

Profit from the Eagle Advantage®

Specification Sheet

Shorl Form Specifications
Eagle Hot Food Tables, open hase design, model
. Ton and body o be heavy gauge type 430
stainless steel. Heat compartments shall be one-piece
deep-drawn type 304 stainless stesel, with all corrers fully
coved, and fnsulated on alf sides with 17 fiberglass or equal,
¥-diameter drain with strainers in saach well, and attachsd to a
common copper manifeld. Recessed control panel, with
individual infinite contrels, offer high and fow ssttings. Each
compartment—fittad with  120-volt/750-watt, 208-vail/
712-watt, or 240-volt/950-watt heating element—is secuyed to
underside of each well. Six foat cord & plug extends from the
bottom right hand side of the unit {not available on 208/240v
3-phase units). Furnished with polycarbonate cutting board,
stainfess steel dish shelf, stainless steel adjustable undershalf,
1% 0.D. 16/304 stainless steel tubular fegs, stainless steel
gussets, and 1" adjustable builet feet (stationary units) or
4"-diameters swivel casters (portable units).

thres-compartment stationary
sealed well hot food table

Options / Accessories
O Overshelves*
O Tray slide

) Bolted-in undsrsheft

X Food pans/insets

3 Tray shelf [ Dish shelf

X Ralitop cover O AutoFill® water fill system
* See Catateg Sheed #EGIT, 18 for more information on Flex-Master® evershelves

EAGLE GROUP

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

Foodservice Division: Phane 800-441-8440
MHC/Retail Display Bivisions: Phone 8G0-637-5100

item No.:
Project No.:
S.LS No.:

Sealed Well Hot Food Tables

MODELS:
L3 SHIZ-120*
¥ SHT2-240*

[ SPHT2-120* 1 SPHT4-120*
1 §PHYZ-240* U1 SPHT4-240
L1 SH13-120° [ SPHT3-120* U1 SPHT5-240*
U SHT3-240* U SPHT3-240*

* See charis on back page for complete model numbers,

0 SH4-120*
O SHT4-240%
0 SHT5-240*

Construction

« Table body and fop are constructed of highly polished
20 gauge 430 series stainless steel.

* An adjustable ieavy gauge type 430 stainless stsel
undershelf with gussets, stainless steel dish shelf, and a
removable poly cutting board are provided.

+ egs are 1%” {41imm) diameter, type 304 stainless steel with
stainless steel gussets.

* Stationary units feature non-marking stainless steel
adjustable bullet feet, which adjust unit height from
34%"10 35%"

» Portable units include 4™-diameter NSF-approved
ball-bearfng swivel casters (two with brake), and push bar
attached 1o end panel at operator's right. 34" height,

Controls

+ Individual infinite controls offer high and low selections
along with eight other temperature settings.

« Indicator fight remains on continvously while control is in
“ON" positicn.

Heat compartments

* One-piace deep-drawn 304 stainlass steel with afl carners
fully coved.

« A% (19mm) diameter drain with strainers Is located in
each well and atiached to a common copper manifold for
ease of draining or filling wells.

Healing element

¢ A 120-volt/750-watt, 208-voli/712-watt, or 240-volt/
950-watt tubular heating element is secured to the
underside of each well.

Eleclrical
* A six-loot (1829mm) cord with plug extends trom the
bottom of the righthand control side as standard equipment.

A AmoQuores

2503

Cerlifications / Approvals

@ B@US

Mew York MEA 376-84-E

Y
¥

For custom configuration or fabrication needs, contast cur $pecFAB® Division.

Phane: 302-653-3000 « Fax: 302-653-3091 » e-mail: spacfab@eaglegmp.com
- .Spec sheets available for viewing, printing or downloading from our online literature library at www.eaglegrp.com -

EG30.19 Rev. 05110

Eagle Foodservice Equipmen, Eagle MHC, SpecFAB?, and Relail Dispiay are divisions of Eagle Group. ©2010 by the Fagls Group
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L AGLE. o
_________ _GROUP 4

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

Sealed Well Hot Food Tahbles

' LENGTH i

Catalog Specification Sheet No. BSekhi B T2

g}‘:ﬁ::::: =ty . ]
2% it |
610mm | 1) & |- ELECTRICAL
U 3 BOX
TOP VIEW
g 4 — +
@ , = = E 12¢
g 305mm
= ] 6 5 0 | _ t
- ; = w .
S L AUTOFILL ONOFF | NPT VAER SUPPLY
MANIFOLD !
- DRAIN VALVE SWITCH RPEREE N INLET CONNECTION
o
o { N
@
=
= FRONT VIEW SIDE VIEW
2
§ STATIONARY PORTABLE
o # of top | weight length |SINGLE-PHASE{ THREE-PHASE | length | SINGLE-PHASE | THREE-PHASE
openings|ibs. kg |volis |walts [in. mm|amps model # {amps model # in. mmjamps model # ramps model #
o2 1101 458120V |1500W | 337 838 | 12.5A SHT2-120| n/a 35K s02112.5A SPHT2-120( o
2- 101 458 | 240v.11900W | 3371838 7.8 SHT2-240| 6.0A 5 SHT2-240-3| 355 602] 7.9A - SPHT2-240|6.0A - -SPHT2-240-3
3 [120 585) 120V [2250W|48° 1219 |188A SHT3-120 _ma  |50471283{18.8A SPHT3-120( na
g 1126585 240v.{2850W ] 4871218 11 LOA = SHT3-240| 6.4 7 SHTI-240-3]| 50171283 11.6A° SPHT3:-240)6.9A - SPHT 3-240-3
4 162 73.5 | 120V 13000W | 63%° 1613|2604 SHT4-120 nla 66" 1676|25.0A SPHT4-120 na
477 1625 73.5 | 240V 13800W { 63471613.{:15.8A SHT4-240} 10.5A  SHT4-240-3} 66"71676] 15.8A ' SPHT4-240]10.5A SPHT4:240-3
5 199 90.3] 240V |4750W ] 79" 2007 {19.8A SHT5-240}13.7A SHT5-240-3)61% 2070|19.8A SPHT5-240{13.7A SPHT5-240-3

Hote: 240-valt units also available in 208 volt. To order, replace suffix “«240” with suffix “-208". Example: $HT3-208

RECEPTACLE CONFIGURATIONS REQUIRED FLEX-MASTER® Qvershelf Kits
o0 vl oo Both kits include two 16/304
g =[7 ﬁ e overshalves and four 30"
= (762mm} posts. Add suffix
154 125V 154 250V 20A 250V 304 125V 364 250V 504 125V 2oa3a256v | specified to order kit (example:
model # model # medel # modal # model # model # all DHT2-120-FMU}, or dasign
S(PHT2120 | S(PIHTZ-240 | SIPHTA-240 | S(PIHT3-i20 | S{PJHTS240 | S(PIHTA-120 | Mhres-phase | your wn using standard
§(P)HI3-240 240Y motels | omponents from EG30.18.
furnighed with furnished with fumished with furnished with furnished with Turmished Wi furnished with
HEMAS-iSplug | NEMAG-15plug | NEMAE-20pig | WEMAS20plug | NEMAG-30pug | MEMASSO plig | NEMA 1520 plug add
descriplion sulfix
EAGLE GROUP 107 254ma) overshelvas |--Fit
106 Indusirial Boulevard, Clayton, DE 19938-8903 USA 157 (381mm) overshelves, |-FMU
Phone: 302-653-3000 » Fax: 302-653-2065 plus one ladle cack
www.eaglegrp.com
Foodservice Division: Phone 806-441-8440 ‘ @gm; Eﬁfﬁfg’,’; g',ﬁ',ﬁ;

MHBC/Retail Dispiay Divisions: Phone 800-637-5100 Rev. 05/10
. Spec sheels available for viewing, printing or downloading from our online literature fitrary at www. eaglegrp.com -

Although every attempt has been made to ensure the accuracy of the infarmation provided, we canrot be held responsible for
typographical or printing errars, Information and specifications are subject to change without notice. Please condirm at time of order.




EALLE model: 1448¢C ltemi#t 13

JUN 2,2011 13
MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Arts Sharon Rookard

¢/o Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7627

From;

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

(800) 443-2212 x308 Fax: (866) 620-1955

ITEM'NO. 13 - SHELVING, WIRE (8 ea required)
Eagle Group Model 1448C

Wire Shelving, 14"W x 48"L, QuadTruss® design, chrome-plated finish, NSF

16 ea. Model P33-C Post, 33"H, adjustable foot, chrome finish {stationary application), NSF

McKean High School Culinary Aris Singer Equipment Company Page: 13-1




v EAGLE.

: - GROUP 4
Profit from the Eogle Advantage®

Specification Sheet

Shaort Form Specifications

Eagle Wire Shalf, modsl . (EAGLEbrite® Zinc,
Chrome, Valu-Master® Grey Epoxy, Valu-Gard® Green Epoxy,
EAGLEgard® Green Epoxy with MICROGARDS, or Stainless steel
electropolished) finish. Patenied QuadTruss® design, with mat
wires welded to a four-truss assembly on front and back, and a
three-truss assembly on sach end.

Eagle Post, model . (EAGLEbrite® Zinc, Chrome,
Valu-Master® Grey Epoxy, Valu-Gard® Green Epoxy, EAGLEgard®
Green Epoxy with MICROGARD®, or Stainless steel} finish. Post is
1" diameter, numerically grooved in 17 increments, and includes
post cap and leveling bolf.

N

wire shelves assembled lo posts

170D, ) supgart wirg ;
grooied b 187" dhzmeter 13?3}.12';::4”
post——- - L ’
e Lo {30 gaugs)
shelt i o s : i N
coltar A 2 R
: AL 2 o
\r\ , it ST
16557 ¢ e /’i"; ~
Nilhe 7o, 7
Lol ORI
splt—"1. IR = e
sleeve . - tented CuzdTiuss*
battom trysé wire patenier Cus
straight #~7 260" diamzter e Hire design
\paloder . (2 gauge) 187" dizmeter
MUSSWIE) 1 postwith stamped (6 gaLge)
. numbers cakbrated
Ij every inch
{,7 — adjustahiz foot
EAGLE GROUP

100 Industrial Boulevard, Glaylon, BE 10938-8903 LISA
Phene: 302-653-3000 « Fax: 302-653-2065
www. eaglfegrp.com

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

item No.:
Project No.;
SIS No.:

Wire Shelving

MGDELS:

Q14+ Q24 Qr7-- ap3s-+  QpPA4-*
Qg Qag~ Qri4-* QP54 OP86-*
a2zt 36 QpP1e-+  Qps3-+ OPI6-*

* See charts for complate model numbers.

« Patented QuadTruss® design (patent #5,390,803) makes
EAGLE shelves up to 25% stronger and provides a retaining
ledge for increased storage stability and product ratention.

= Assambly: numerically calibrated grooved posts, tapered plastic
split slesves and shelf eollars combine te make shelving
assembly a simple two-step exercise: 1) Snap the split sieevas
onto @ post over the number of your choice; and 2) slide a
shelf collar over the split sleaves, A positive lock betwean
shelf and post Is created without the use of any tools.

« Open-wire construction promotes higher visibility, atlows light
to pass threugh the shelves, permits greater air circufation
which helps reduce meisture and dust buitd-up, and
increases the effectiveness of fire-suppression sysiems.

» Tapered split sleeves of high-temperature-rasistant ABS
plastic create 2 positive lock that hecomes stronger as the
{oad increases.

» Posts arg numbered ir increments of 17 (25mm) to ensure
fast and level assembly,

* Leveling feet are provided (o help compensate for uneven
floor surfaces.

* Shelf strength: shelf mat utilizes a pincer-type design with the
mat vire sandwiched between the two top truss wires, adding
significant strength and distributing the entire load without
stress and strain on the welds.

* Weight capacities: 800 Ihs. (363 kg) for shelves up to
487 (1218mm)-long, evenly distributed static load.

600 Ibs. {272 kg) for shelvas 54” through 72" (1372 thraugh
1829mm)-long. Shetving units should not exceed 2400 Ibs.
(1089 kg) per set of four posts.

* Packaging: 24" (610mm}) through 48" (1219mm) lengths are
packed four to a hox. 54", 60 and 72 (1372, 1524 and
1829mm) fengths are packed two to a box.

Options / Accessories

Q3 Casfers [ Ledges

L1 Foot plates [ Dividers

iJ "8" hooks [ Rods and tabs

0 Aluminum split sleeves
0 Shelf markers

Certifications / Approvals

A AmoQuores

Government specifications
MIL-S-40144F

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

Phone: 302-653-3000  Fax: 302-653-3091 « e-mail: specfab@eaglegip.com
:i:Spec sheets available for viewing,

prining or downloading from our online literature library at www.eaglegrp.com

EGH.00 Rev. 05/10

Eagle Foodservice Equipment, Eagia MHC, SpeckAE”, and Relail Dispiay are divisipns of tagle Group. @2010 by Ihe Fagle Group
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e EAGLE. et
_________GRoOuP 4

Project Nao.:
Profit from the Eagle Advantage® SES. No.:
Wire Shelves Finishes availahle:
EAGLE Valu- Valu- EAGLE stainless width x length weight
brite® chrome Master* Gard®  gard*®* steel in. mm Ib‘_._ kg | Stzinless Steel finish

14247 1424C 1424V 1424VE T424E 14248 147K 2477456 % 6100 | 6 027, | — OUR BEST
14307 1430C 1430V  1430VG  1430E 14305 | 14"x30° 356x762 (7 3.2 | . Srainfess steel
14367 14360 436V 1436VG - J436E 714368 | 1473671356 x 914 - 1|8 . BB : X
14422 1442C 1442V 1442VG  1442E 14425 | 147x 42" 356 x 1067 |9 4.1 | NSFisted for 2ll environments. Type 304 stainless
14482 1448C 1448V '1448VG " :1448E - 14488 | 147 ¥ 4877856 x-1219.2[10 -1 4.6 | steel. 15-Year Limited Warranty
14547 1454C 1454V 1458VG  1454E 14545 | 14"x547 356x 1372 |12 55 | Note: Stainless steel shelving is electropolished,
1460Z  1450C - 160V 1460VG " -1460E 146081 147x 60770 356 %.1524 -] 14 . *B.4 - "
14722 1472C 1472V 1472VG 1472E 14728 | 14"x 72" 356x% 1829 {17 7.7 | Eaglegard® hybrid epoxy
1824Z  1824C 1824V 1824VG < 1824E.: 18248 ::|[:18"x 247 467 % 610 . 7- 7. 3.2 » Zinc chloride -
1830Z  1830C 1830V 1830VG {830E 18305 | 18"x30° 457x762 |8 3.8 | » Clear chromale
18362  1836C - - 1836V - 1836VG - 1836E - 183657 18 x 367 467X 914 7187417 | » MasterSeal® sealer
18422 1842C 1842V 1842VG  1842E 18425 | 18"x 42" 457 x 1067 | 11 5.0 |+ Blus green hybrid epoxy —-—
18487  1848C - 1848V 1848VG: -1B4BE = 18485~ | 187X 4871 457 %1219} 1255 with HICROGARD® * BEEE .
18542 1854C 1854V 1854VG 1854E 18543 18")( 54" . 457 X 1372 . 15 ?? N&F-listed for all environments. Zine chior
9.1

Catalog Specification Sheet No. EIRIFBIN

18602  1860C - 1860V --1860VG - :1860E "~ 18605 -] 187 % 607457 x 1524~ 1117.: plating followed by clear chromate plating with
18727 1872C 1872V 1872VG 1872E 18728 187%x72" 457 x 1828 | 20 . MasterSeal® sealer, and a final coat of hybrid
21242 2124C 2124V 2124VG° 2M24E 21248 217x-247: 2533 X 610718 3.6 | ranslucent epoxy with MICRGGARD®,

g‘ 2130Z  2130¢ 2130V 2130VG 2130 213058 | 21°x30° 533x762 |9 4% | 15-Year Limited Warranty
o— 2136Z 2136C 2136V 2136VG < 2136E:::21368 {217 X 3870 533 %914 - 1152750
= 2§42z 21420 2142V 242V 2142E 21428 | 21"x 42" 533x 1067 | i2 55 | Valu-Master® and
E 27482 2148C - - 2148V - 2{48VG T 214BE 721488 [F217 % 487533 % 1210|114 564 | Valu-Gard® epoxies
> 21542 21540 2154V 2154v6 2154 21545 | 21"x54° 533x 1372 | {8 7.3 | Phosphate conversion coating-
21602  2160C 2160V 2160VG " "2160E 21605 721X 6077533 x 1524 {118 . 78.2" | » MaslerSeaF sealer
2 21722 21720 2972V 2A72VG 2A72E 21728 | 217w 72" B3 x 1829 | 24 109 + Pewter gray (Valu-Mastert)
g 24247  2424C 2324V 2424VG.. 242dE .. 24245 | 24 X 04 - BIOx 610 |G .41 | Orgreen (Valu-Gard®} epoxy
24302 2430C 2430V 2430VG  2430E 24305 | 24'x 307 610x762 |11 50 | NSF-listed for wet of dry storage environments.
2436Z  2436C - 2438V 2436VG- - 2436E -2 24368517247 % 367 610% 914 |13 7759 | Phosphate conversion coating followed by epoxy
24422 2442C 2442V 2442VG  2442E 24425 | 24°x42° 610%1067 |15 6.8 | coating. 5-Year Limited Warranty
24482  2448C 2448V 2448VG - 2448E.77 24488 | 247 X 48610 % 121921160573
24542 2454C 2454V  246dVG  245JE 24548 | 24"x B4 610x 1372 (18 88 Chrome ;
2460Z  2460C 2460V "2460VG. . 24B0E7U24605 . 247X 6075 610 x 1624 1 21:: 05 | Brigt nicke! ‘
24727 2472C 2472V 2473VG  M72E 24725 | 24”x72° 610x1829 | 26 1.8 | . cheome !
30362 3036C . 3036V-- -3036VG - 3086E - 30368 30"% 367 762 x 914 A7 T  Alr-dry lacquer 4 ]
30482 3048C 3048V 3048VG  3048E 30485 | 307x 48" 762x 1218 | 20 94 . A
3060Z  3060C 3060V 30G0VG " " 3060F 730608 |:307% 607 1762 1524 | 25 414 | NBF-Usted for dry sterage environments. Bright

30722 3072C 3072V 3072VG  3072E 30725 | 30"x72° 762x 1820 |30 {3 | Pickel plahn-g followed by chrome plating,

3636Z 3636C 3636V . 3636VG- . 36J6E. 1 36365:.]. 85 X368 914 x 014 - |21, 9.5 | 1-Year Limited Warranty

36462  3648C 3648V J546VG S64BE  3548S | 367x 487 914x 1219 |26 11.8 | (NOTE:Optianal dear hybrid epoxy, NSF-listed for
36602 3660C 3660V  3660VG -~ 3660 366087273687 % 60 014 X 1524 41 34°:15.4 | all environments, Is available.)

36722 3672 3672V 3672VG  3672E 36725 | 36"x 727 914x 1820 | 43 195 Eaglebrite® zinc

= Zine chioride
Posis * Glear chromals 4
Numerically grooved in 17 (25mm) increments, lacludes post cap and leveling + MasterSeal scater ERE
i (Y] ; " iy U NEF-listed for dry storage environmients. Bright

bolt. Fer mobile application (excluding 96 pusts), add prgflx C" to madsl number, 276 chiorids plating fliawadl by closr Chromats
Exampte: CP14-E. See Spec Sheet #EG01.05 for information about casters avallable. plating with MasterSeal® sealer for improvad rust
EAGLE Valy-  Valu-  EAGLE stainless height welght protection,

brite®** chrome Master® Gard® gard®* sfeel inn.  mm th. kg 3-Year Limited Warranty

P7-Z P7-C pP7-V P7VG . PT-E PRG3R 1D <05 (NOTE: Wire shelves fealure MasterSeal® sealer.
P14-Z PI4-C P14V PI4-VG PI-E  PI4S 14" 356 | 1.0 05 | NSFlisted for ali environments.)

PI8-Z PIB-C  -PIB-V - PI8-VG PISE I PIg-§ x| B s 457 A5 D7

P332 P33-C P33V P3-VG PIME P33 | a3 838 | 20 08 T
P5d-Z  P54-C P54-V  PS4-VG.  P5G-E .- PE4-87 3 TBATIASTR L8001 Mo ROGARNE e sr i e e
P63Z  PG3C P63V  P6IVG PEIE  PE3S 69 1500 | 35 16 . %IHCROGARDZ.Is an antimicrablal age
P74-Z  PPAC PPV PP4-VG IPPLETEPRA-S 74T 18805 ) 4,0 Fies o -contains bulli-in proleclion o reta

P85-Z P86-C P8BSV  PBS-VG PBG-E P8BS 8672184 50 23 6E.a braad range-of bacteriz. mol

‘Wa-  POSCH -na- -ma-cnanc pees [l e e | 0 2z RO ﬂ-[-“h-ha:.“[e"-ie‘- mold 2

- MICROGARD? standard on al! EAGLEgard® posts. -on Iha surface ol tha shelves Ihat cause

** EAGLERrite® posts are clear epoxy coated for use in dry or wet environments. - adors and_degradation,. STANDARD -
*** 967 (2538mm) posts are NOT to be used on units less than 24” (610mm) front-to-back. _:_gAGLEGAHD"_SHE_LVI_H_G_,_'. SNt

Recommend using in conjunction with foot plates to affix to floor, and viith post clamps where
applicable. For stationary use only.

EAGLE GROUP

100 Industrial Boulevard, Glayion, DE 19938-8903 USA

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

Foodservice Division: Phone 800-441-8440 @20:0}’1[:%%2 grgz:::
MHG/Retail Display Divisions: Phone 800-637-5160 Rev, 0510

. 8pec sheets available for viewing, printing or downfoading from aur online literature library at www.eaglegra.com - -

Although every attempt has beer made to ensure the accuracy of the information provided, we cannot be held respongible for
typographical or prirting errors. Information and specifications are subject to change without notice. Please confirm at fime of order,
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JUN 2,201t 13.1
MKEANCUL Cover sheet )

Project: To:

McKean High School Culinary Arts Sharon Rookard

c/o Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudniisky

Singer Equipment Company

160 South Twin Valiey Rd.

Elverson, PA 19520

(800) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 13.1 - SHELVING, SOLID (4 ea required)
Eagle Group Model S514483

Solid Sheiving, 14"W x 48"L, 18 gauge 304 type stainless steel with raised "V" edges, NSF

McKean High School Culinary Arts Singer Equipment Company Page: 13.1-1




awEAGLE. o
_____ _____GROUP 4

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

Specification Sheet

Short Form Specificaiions Sﬂlld Shﬂl\”ng

Eagle Sofid Shelving, model - (Heavy  yonere.

gauge stainless steel, Valu-Master® Gray epoxy, Valu-Gard® . . .

Green Epoxy, or Galvanized Steel) with raised "V" edge on all I:ISSM* iy : DPM" Qpge-*
sides and double-hem bending for added strength. Aluminum DSS18* DP”', DP&'?}

corner ¢astings o lock shelves to posts with tapered {plastic or gggﬁ;* ggg . gﬁgg*

aluminum) split sleaves.
* See charls for complele model numbers.

* Solid shelving is hemmed, has a two-fold thickness of heavy
gauge steel, and comes standard with a marine edge
providing unsurpassed strength and stabitity, Aluminum

corner castings create the locking mechanism to fasten the
shelves to the posts.

* Raised marine edge on all four sides retains contents fo
shelf, makes cleaning easier and hefps reduce the sill of
shelf contents.

= Numerically-calibrated grooved posts, tapersd plastic or
aluminum split sfeeves and aluminum corner castings
combine to make shelf assembly fast and easy.

* Shelving can be vertically adjusted on 17 (25mm)
Increments for the entire past length,

* Heavy gauge stainless sisel, galvanized steel coated with
Valu-Master® pewter gray epoxy or Valu-Gard® green epoxy,
ar galvanized stzel,

» Leveling feet are provided to help compensate for uneven
floor surfaces.

* 600 b, (272 kg) weight capacity for shelves up to
48 (1219mm) long, evenly distributed static load.

solid shelves and posts combined to form unit

400 Ib. (181 ko) welght capacity for shelves 54~ through 72~

Options / Accessories (1372 through 1829mm) long.

I Casters with bumper
&I Foot plates

0 Joining clamps

3 Aluminum split sleeves
(3 Solid shelving ledge
2 Solid shelving divider

EAGLE GROUP Certifications / Approvals

100 Industrial Boulevard, Claylon, DE 19938-8903 USA P ‘:{% AuvtoQuores
Phone: 302-653-3060  Fax: 302-653-2065 oy
www.eaglegrp.com 1
Foodservice Division: Phone 800-441-8440 Government spacifications

MHC/Retail Display Divisions: Phone 800-637-5100 MIL-5-40144E

For sustom cenfiguration or fatrication needs, contact aur SpecFAB® Division.

Phone: 302-653-3000 * Fax: 302-653-3091 » e-mail; spacfab@eaglegrp.com EGO1.0F Rev. 0518

- Spec sheets availahle for viewing, printing or downloading from our online literature library at www.saglegrp.com
Eagle Foodservice Equipment, Eagle MHC, SpecFAB?, and Reiail Display are divisigns of Lagle Group, ©2010 by the Fagle Group
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Solid Shelving

Catalog Specification Sheet No. B3y iR

=EAGLE.
- GROUuP_4

Project No.:
Profit from the Eagle Advantage® S1.5. No.:

Solid Shelving

Solid Shelves
stainless widih x lengih welght
galvanized  Valu-Master® Valu-Gard® steel in. mm th. kg
$51424G S§51424Y  551424VG . 8514248 - [ 14"x 247366 % 610 | 10 4.8
$514306 S8t430v SS1430VG 8814308 14"x30° 356x782 [12 &5
S551436G 551436V SS1436VG ~ - 8814368 7| 14Tx 367 358 x Q140114 6.4
5814426 551442V 581442VaG 5514428 i4"x42° 356x 1067 |15 6.8
8814486 SS1448V - SSI4BVG - "S814488 - 147 % 4877 306 x 1219 <[ 1707
§51454G 551454V 551454VG  S514545 | 14'x54" 356 x 1372 (20 5.1
5514606 SS1460V - SS1460VG -+ 8814608 - 114 x 607 356 x1524° 7| 22- 10.0
581472G SS1472Y  8S81472VG S514725 14"x 72" 356x 1829 [ 26 11.8
551824G 551824V 581824VG 6818248 [ 1B x 24457 x 618 L 17 5.0
581830G 881830V SS1830VG 8518308 187x30° 457x762 |14 6.4
551836G 551836V 551836VG ©. 7 5518365 = | 18" X 367 4670 9147 116 7. 7.3
55718426 881842v S81842VG 5818428 187x 42" 457 %1067 | 18 8.2
§51848G §S1848Y - S§S1848VG - 5518485 [ 118 % 487 - 457 % 12197 20..7 9.1
8551854G 851654y S51854VG  §51854S [ 18"x 54" 457 x 1372 {22 100
5518606 ‘S51860V - SS1860VG 7. 8518608 [ 187x 607 457.x 1524 71 247109
5518726 SSigrzy 8S1872VG 5818728 18"x 727 457 x 1829 | 28 127
5582124G 852124V SS2124VG - 88271245 | 21"x 247633 x 610 - 13: 759
8521306 882130V 8S2130VG 5521308 21"x 307 533x762 [15 6.8
S§52136G §82136V  '§S82136VG -7 S821368 | 21°x 367 533 x 014 [ 18°:: 8.2
£52142G 852142V S52142VG 5521428 21"x 42" 533x 1067 [21 95
582148G 552148V - 5S2148VG - 5821485 57| 217x 48" " 533 x.1219 .11 23 105"
552154G §82154V  S52154VG 5521545 | 21"x54° 533x 1372 [ 25 114
8821606 852160V . '882160VG .- 8521608 1217 60 "533 x 15241 28 =127
582172G 852172V 882172VG 85821728 217x 72" 533x1829 | 30 136
552424G 852424V 882424VG - ;- -8824248 7 | 24" % 24" 610 x 610 .- [ 15 6.8.
§52430G 552430V 552430VG 8824308 24"x30° 610x762 |17 7.7
552436G §52436Y  SS2436VG- 0 §S24368 [ 247367 UBI0% 9145119788
S82442G 882442V §82442vG 5524425 [ 24"x42° 610x1067 | 23 105
552448G 552448V SS2448VG ;1 SS244887:5) 247X 487 610% 1219 | 24 10,9
S582454G 582454V 882454V 5524545 24"x 54 B10x 1372 | 27 123
5524606 852460V SS2460VGE. - 8824608 | 247 x 607 " 610X 1524 .1:831 141
552472G 882472y 552472VG 5524728 247x 727 610x 1828 | 33 15.0

Posts

Numerically grooved in 17 (25mm) increments. [ncludes post cap and feveling _
bolt. For mabile application (excluding 967 posts), add prefix “C” to model number, g
Example: GCP14-E. See Spec Sheet #£G01.05 for information about casters available,

EAGLE Valu-  Valu-  EAGLE stainless height welght

brite*** chrome Master* Gard®  gard®* steel In. mm [ b kg

PrZz  PRC PRV 0 PPVG PZET L PFS s T AT 0 06 Ig'
Pi4-Z PI4C P14V PI-VG PI4-E  PI4S 14" 386 | 1.0 05 )
Pig-z Pi8-C  Pl&V  PIBVG  'PI8-E. "PIBS . | 1877457 ~115 =07

P332 P33-C P33V PIIVG P3FE_ PIIS 33 838 | 20 09

P54-7  P54-C . PS4V . PS4VG - PS4-E PSS B4 4372180 1

P§3-Z PE3-C  PEIV  PAIVG PE3E P63 S 63" 1800 | 35 16

P74-Z  P74-C - P74V P74YG -PPAE T P74S ) 7ATINAE07 140 18T

P3g-Z P8s-C  P88-Y P36-VG PBS-E P8BS 88" 2184 | 50 23

-a-  PIEC' -nk- -nfa-iEna-ci PSS-S ) 9T 2438 60 YR7:

* MICROGARD® standard on zil EAGLEgard® posis.
** EAGLEbrite® posts are clear epoxy coated for use in dry or wet environments.
*** 967 (2538mm) posts are NOT to be used on units less than 247 {(610mm) front-to-back. Recommend using in
conjunction with foot plates ta affix fo ficor, and with post clamps where applicable. For stationary use only!

EAGLE GROUP
100 Indusirial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000  Fax; 302-653-20865

www.eaglegrp.com
" Cs Printed in U.S.A.
Foodservice Bivision: Phone 800-441-8440 @200 bry Eagle Group

MHC/Retail Display Divisions: Phone 806-637-5100 Rev. 05/10
- Spec sheets availahle for viewing, printing or downloading from our online literature library al www. eaglegep.com
Althaugh every attempt has been made 1o ersure the accuracy of the information provided, we cannet be held responsihle far
typographical or printing errors. Informalion and specifications are subject 1o change without notice. Please confirm at fime of order.
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MKEANCUL Cover sheet
Project: To:
McKean High School Culinary Arts Sharon Rookard

cfo Sharon Rookard

(302) 552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

(800) 443-2212 x308 Fax; (866) 620-1955

fTEM NO. 14 - stacked washer and dryer ( by others)

Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827

McKean High School ‘Culinary Aris Singer Equipment Company

‘Page; 14-1




EAGLE B Model UL 1 L-6U-16/3 S ' Ttem# 1o -

JUN 2,2011 15
MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Arts Sharon Rookard

c/o Sharon Rookard Mckean Culinary Aris

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 15520

(800) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 15 - DISHTABLE, CLEAN (1 ea required)
Eagie Group Modet CDTL-60-16/3

Clean Dishtable, straight design, 60"L, for righi-to-left operation, 16 gauge type 304
stainless steel top, galvanized tubular legs, crossrails & gussets, adjustable feet

1 ea. Model -SL stainless steel legs for lengths up to 72", straight {able

1 ea. Model 606642 Rack Shelves, 21" x 42", slanted, drip tube on right side, stainless steel

McKean High School Culinary Arts Singer Equipment Company Page: 15-1




‘EAGLE 77

__Model: LD IL-B0-16/3

ltem# 15

=FACLE

~ GROUP_4
Frofit from the Eagle Advantage®

Specification Sheet

Short Form 3pecifications

Eagle Clean Dishtables, model . Top to be
16/430, 16/304, or 14/304 siainless steel, with all seams
welded, ground smooth, and polished. Front and ends to have
3"-high upturn with 1% -diameter rofled edge, Galvanized hat

channels welded to undarside. Backsplash is 8™high, 201~

standard opening for dishwasher. Legs to be 1%” 0.D.
galvanized tubing, 17 diameter crossbracing and adjustabie
bullet feet (14/304 models come standard with stainless sieel
hat channels welded to underside of fable, staintess steel
crossbraced legs, and adjustable metal fest),

right-hand model shown with optional undershelf *
(dishwasher not included)

Options / Accessories *
0 Undershelf

[ Stainless steel legs

O Stainless siesf gussets
[ Stainless siee! feet

* See Spec Sheet #EGS.07 for full lin of options and accessories.

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 18935-8203 USA
Phone: 302-653-3000 » Fax: 302-653-2065
www.saglegrp.com

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

ltemn No.:

Project No.:

5.1.5. No.:

Clean Dishiahles—

Straight Design
MODELS:

L CDTL-24-16/4 LQ&0TL-48-16/4
A COTL-24-16/3 E1CDTL-48-16/3

QICDTL-24-14/3
L COTR-24-16/4
LXCDTR-24-16/3
LICDTR-24-14/3
L3 C0TL-30-16/4
(X EDTL-30-16/3
L3EDTL-30-14/3
LXEDTR-30-16/4
LACDTR-30-16/3
LACDTR-30-14/3
L LDTL-36-16/4
LAEOTL-36-16/3
LACDTR-36-14/3
(ACDTR-36-164
LICDTR-36-16/3
U 6DTR-36-14/3

Design and Construction Features

QICDTL-48-14/3
LAEDTR-48-16/4
CICDTR-48-16/3

. QCDTR-48-1473

CACDTL-60-16/4
QC0TL-60-16/3
QCDTL-60-14/3
I CDTR-60-16/4
DICDTR-60-16/3
IE0TR-60-14/3
L3CDTL-72-16/4
TehrL-72-16/3
QEeDTL-72-14/3
O60TR-72-16/4
QEDIR-72-16/3
LICDTR-72-14/3

* 14 or 16 gauge stainless steel.
+ 307 {(762mim)-wide table furnished in nine lengths.

+ 137 (38mm) raised roffed rim on front and end.

* 13%” (41mm)-dlamster galvanized legs with welded
17 (25mm)-diameter crossbracing.

« 87 (203mm)-high backsplash.

« Agjustable non-marking bullet feet with up to 17 (25mm}

adjustment.

LICDTL-84-16/4
LICDTL-84-16/3
UChTL-84-1473
LICDTR-84-164
QEC0TR-84-16/3
LICOTR-84-14/3
LICDTL-96-16/4
LACDTL-85-16/3
QCDTL-96-14/3
ICDTR-96-16/4
(ICDTR-96-16/3
LICDTR-96-14/3
QcoTL-120-16/4
LICDTL-120-16/3
ACDTL-120-14/3
CACDTR-120-16/4
ACDTR-120-16/3
CICDTR-120-1473

« All Spec-Master® 14 gauge type 304 dishtables come

standard with stainless steel crossbraced legs and gusssts,

complete with metal feet.

Certifications / Appravals

NSF

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

Phong: 302-653-3000 » Fax; 302-653-3091 » e-mail: speciab@saglegre.com
* . Specsheefs available for viewinn, printing or downloadini’from ouir.online Jiterature library :at-www.eaglegrp.com

A% AuroQuores

et )

KCL.
Eﬁ =

EG50.00 Rev. D6/02

Faple Foodservice Equipment, Eagle MHC, SpecFAB®, and Relait Display are divisions of Eagle Group. ©2009 by the Fagle Group
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McKean High School Culinary Aris

Singer-Equipment:Company
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EAGLE Model: CDTL-60-16/3 ftem# 15
./
A, ltem No.:
' Project No.:
Profit from the Eagle Advantage® 818 No.:

Clean Dishtables—Straight Design

r 2" 31mm

e

26 172"
673mm

20 1427

ag
52tmm 762mm

Catalog Specification Sheet No. R /lI[i

TOP VIEW Léalﬁ]

[ LENGTH —-I

i 1 2 374"
_L[ ! 8" 203mm h_“’—r‘_‘:mmm
[ S —

CDTR-30-16/4  CDTR-30-16/3

CDTR-30-14/3 right-hand model

=
=
— f T =
d 1_3!4" 9min} —T—
@ LIP INTO MACHINE
0o
E 34142 to 35 172"
= 876 {o 902mm
=
=
(L]
p N 2 —t d g
@ FRONT VIEW SIDE VIEW
=
=
'e=n Spec-Master®
5 i6 gauge 16 gauge 14 gauge
3 = type 430 type 304 type 304 length weight
= model # modei # model| # desnription in. mm Ibs. kg
= “CDTL-24-16/d - -COTE=2431/3 ~ 5+ CDTL-24-16/3 . =+ lofthand mbda) F-isiag, ABI0LIL 865680
© CDTR-24-16/4 CDTR-24-16/3 CDTR-24-14/3 nght -hand model 610 38 183
“CDTL-30-16/ CDTL:30-16/3 2 CDTL:30:14/3:7 ¢ s lefhand model:= 2 '

- ODTL:36-76/4~" 'CDTL-3646/3:

{CDTL36-14/3

lefthang model:

CDTR-36-16/4 CDTR-36-16/3 CDTR-36-14/3 right-hand mode]

LCDTL48:16/4 = = CDTL-48-16/3 -7 - {CDTL-48:14/3. .- lefehand model T T+ 48T

CDTR-48-16/4 CDTR-48-16/3 CDTR-48-14/3 righi-hand mods] 48 121 9 63 29.6
CDTL-60-96/4-=::CDTL-60216/3 7 <CDTL-60-13/3 7" =left-hand model+ & T Ty

CDTR-60-16/4 CDTR-60- 16/3

CDTR-ED 14/3 fight-hand model

BCDTL-72-16/4;"

ICDTL-72-16/3:

SCDTL72:13/3;

lefihand model =777

CDTR-72-16/4 CDTR-72-16/3 CDTR-72-14/3 right-hand model
“CDTL=84-16/4:7 /- CDTL-84:16/3 "~ == CDTL:84:14/3:- .. /L éfkhand:mode) 7= ==
CDTR-84-16/4 CDTR-84-16/3 CDTR-84-14/3 right-hand modet

CDTL-06-16/4: 5 COTL:96-16/3 7~ ~CDTL-96-14/3"laft:hand:-model - - 967 2438 " rr
CDTR-86-16/4 CDTR-56-16/3 CDTR-96-14/3 right-hand model 967 - 2438 54,0
“CDTLA120-16/4- . -CDTL=120-16/3 - :CDTE120-14/3 - =lefi-hand ' model- - 2 2070 58048 7 447667
CDTR-120-16/4 CDTH-120-16/3 CDTR-120-14/3  right-hand model 1207 3048 147 667
EAGLE GROUP
100 indusirial Boulevard, Clayton, DE 19938-8903 USA
Phane: 302-653-3000 » Fax: 302-653-2065
www.eaglegrp.com
Foodservice Division: Phone 800-441-8440 @zmpﬂﬁ’ffg’,ﬁ g}iﬂ,’
MHC/Retail Display Divisions: Phong 800-637-5100 Rsv. 05/09

“Bpec sheets available for viewing, printing or downloading from :ouronline literature library at-wwwieaglegrn.com =
Although gvery atiempt has been made to ensure the accuracy of the information provided, we cannat be held responsible for
typographical or printing errers. Information and specifications are subject fo change without notica. Please confirm at time of order.

McKean High School Culinary Arts Singer Equipment Company Page: 15-3




CHAMPION Model: D-HB-E(70) ltem# 16

JUN 2,2011

MKEANCUL Cover sheet

Project:
McKean High School Culinary Arts

c/o Sharon Rookard

(302) 552-3742 Fax: (302) 992-7827

From;

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

(800) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 16 - DISHWASHER, DOOR/HOOD TYPE (1 ea required)
Champion Model D-HB-E(70)

16

To:
Sharon Rookard
Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827

Dishwasher, door type, high temperature wibuilt-in 70° rise electric booster, straight thru
design, 55 racks/hour cap., door safety switch, auto-fill, s/s front & side panels, sfs

construction, electric tank heat
1ea. One year limited warranty, standard
1ea. Voltage to be determined

208V/3 Phase 58 Amps

McKean High School Culinary Aris Singer Equipment Company Page: 16-1




- ® .
Champion

The Dishwashing Machine Specialists Quantity

STANDARD FEATURES -H 1
+ ENERGY STAR® Qualified Door-type High Temperature
+  Automatic tank fill Dishwashing Machine

+ Detergent/chemical connection provisions

+ Door safety switches

+  Automatic electric drain valve

«  Electric tank heat

+ Interchangeable upper and lower spray arms
+ Low-water tank heat protection

«  Pump motor, drip-proof 1 Hp

+  Stainless steel pump impeller

+ Stainless steel front and side panels

»  Top-mounted, splash-proof control console
»  Single point electrical connection (see chart)
+ Balanced door lift system

+  Built-in 40°F/22°C rise stainless stee| electric
booster (DHB only)

»  Vent fan control

= ) .0

SPECIFIER STATEMENT
OPTIONS & ACCESSORIES
Specified unit will be Champion model D-HB/D-H1 high
LI Sheet pan rack temperature dishwashing machine with built-in,
1 Electric: 70°F/39°C rise {built-in) (DHB only) stainfess steel booster heater {DH1 without booster).
[Is i tank h i Features top mounted contro] cabinet, balanced door-lift
team coil tank heat with door safety switch, 40°F/22°C rise, bulit-in SST booster
[] steam injector tank heat (DHB only) (DHE only), Interchangeable stainless steel wash and rinse
e o . o arms, 55 racks/hr,, 0.86 US gals/rack, single point electrical
m Ste‘am‘. 40°F/22°C- 70°F/39°Crise connection, Constructed of Type 304 SST.
(built-in) (DHB only) T year parts and labor warranty.
[ Corner operation

Champicn Industries, Inc.

2674 N. Service Road, 3765 Champion Blvd., Winston-Salern, NC 27105
Jordan Station, Ontario, Canada LOR 150 Tek: 800/532-8591 Fax: 336/661-1579
u Tel: 800/263-5798  Fax: 905/562-4618 www.championindustries.com
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/ N
Champion

Dishwashing Machine o
The Dishwashing Machine Speclalists

Dimensions shown in inches and [millimeters] Length between table connections: 26"/660mm
Volume crated; 46 cu.ft.
Detzils, Dimansions & Connections Shipping weight crated: 350 1bs./158kg

| e b |

—
) I

92-1/2"(2302)
Door
Removal

27" [686]
Clearance
86" [2184] l
Doors
Up

-

A

> )

St

60-1/2"[1537]

=172 [715
&7 ]Kflac[fﬁ. ] 3?" [8d€;4]
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&g Height e g m e e —

1 o
8-7/8" [225] 8-3/ "‘[222]

Wash Pump 2 Hp

[

[

I -
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_

\

\

\
———— ]

Side View Front View
oYt 4D o/ a ]
L : 7 5-1/4" 1133] min
= ko 1
( g y P — ﬁdg—;%ff“ks—- 2718 (73] /( D WA
nsiae jrac
26" [660] & u_' ] 7, € / E:>23-1.'2'[52 1
13 13-3/4° {} e / inslde Tracks
I 33p] [343] i /
4 ooy ™ N Q 7 b
é)m S ] @ @ / / G £
el — N
— ey — L5-1/ “[133min b e e 133 min
[ggﬂl
Plan View Straight Through Corner Configuration

Due to an ongoing value analysis program at Champion, specifications contained In this catalog are subject to change withaut notice.

Champion Industries, Inc, 3765 Champion Blvd., Winston-Satem, NC 27105 - 800/532-8591 - Fax; 336/661-1979 - www.champlonindustries.com
2674 N. Service Road, Jordan Station, Ontario, Canada LOR 150 - 800/263-5798 - Fax: 505/562-4618




Door-type High Temperature
Dishwashing Machine

I
Champion’

The Dishwashing Machine Specialisis

Utilities SPECIFICATIONS
Electrical (See Box} c it
apaci
2| Hot Water (DHB) }? ks y:il‘ hr. {NSF rated) 55
3/4” NPT hot water H0°F/66°C min for aCKS per nf. k ,
40°F/22°C rise booster, 3/4° NPT hot water Wash tank US gal. (imp. galditers) 9(7.5/34)
110°F/43°C min for 70°F/39°C rise booster. Flow
pressure 20-22 psi. (138-151kPa) Motor horsepower !
Water consumption
Hot Water [DH1) Gal. per hr. {max. use) US gal. (imp. galiters) 49 (41/186)
3/4° NPT 180°F/82°C hot water connection, -pernr. - use) U gal. {imp.
Flow presure 20-22 ps, (138-151 kPA Gal. per rack {US gal. (imp. gal/liters) .86 (0.74/3.4)
3| Drain Temperatures °F/°C
2" Q.0 connection, Max. flow rate Wash 150/66
15 US gpm. (12imp.gpm/54/tpm Rinse 180/82
For Electrical Heat D-HB w/40°F/22°C Rise Booster Heati hg
Stﬂa;’llr;ucrr}n:t o!‘flnlmum . Tank heat, electric, (kW) 52
Jui . ercurren
Efec. Rated | Conducter | Protective Tank_heat' steam_(]bs.per hr.
Specs. | Amps | Ampacity Device required at 15 psi flow pressure) 25
208/601 | 73 80 80 DHB only
240/60/1 ai 50 90 Efectric booster (kW required for 40°F/22°C rise) 9
+ 2 0 Gl H
J0R/60/3 pe 0 0 Efectric bnsster_(kw required for 70°F/39°C rise} 13
Steam booster (internally mounted)
240/60/3 | 46 50 56 (s, per hr. required for 40°F/22°C rise) 50
480/60/3 | 20 25 25 Stearn booster (internally mounted)
57576013 | 16 20 20 (Ibs.per hr. required for 70°F/39°C rise) 65
For Electrical Heat D-HB w/70'F/39°C Rise Booster Time cycle in seconds
MEinTmum Minfmum “.'aSh 40
Supply Ckt. | Overcurrent Rinse 8
Elec. Rated | Conductor ! Protective Bwell 12
Spees, Amps | Ampaclty Device Total cycle 60
208/60/3 58 60 60
240/60/3 66 70 70
480/60/3 30 35 35 For Electric Heat Warning: Plumbing and electrical connection
57576073 25 30 30 D-H1 Electrical Power Requirements shnuld be made byqua!lﬁed persannal wha
will observe all the applicable plumbing,
Stﬂ;rgll;llém OTEE?E?!‘:E:I‘ sanitary and safety codes and the Natlonal
. Electrical Code,
Elec, Rated | Conductor | Protective
Spets. Amps Ampacity Devlce Plumbing Note: Because of the variation
115/60/1% 48 60 60 in house-supplied water and steam
pressure, pressure requlating vailves (PRVs)
208/60/1 37 40 40 for incoming water znd steam supply are
needed. The PRY's can be purchased from
240/60/1 40 45 45 Champion or obtalned locally,
208/60/3 20 25 25 Note:Water Himmer Arrestor {meeting ASSE-
240/60/3 22 25 25 1;}10 sl.tlandard or equivalent) to be supplied
{by ethers} in common water supply fine at
480/6013 9 15 13 service cannection.
1-1/8° s75/60/3 | 7 15 15
[29] *3kW wash tank heat

Typical Table Construction

Due to an ongoing value analysis program at Champion, specifications contained in this catalog are subject to change without notice.

Champion Industries, Inc., 3765 Champlon Blvd., Winstore-Salem, NC 27105 - 800/532-8591 « Fax: 336/661-1979 - www.champicnindustries.com
2674 N, Service Road, Jordan Station, Ontario, Canada LOR 150 + 800/263-5798 « Fax: 905/562-4618
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Door-type High Temperature
Dishwashing Machine

I
Champion

The Dishwashing Machine Specialists

. Steam Heat
{10
d Utilities
1} Efectrical {See Box}
2| Hot Water (DHB)
374" NPT 110°F/43°C - 140°F/60°C hot water connection,
Flow pressure 20-22 psi, (138-15kPa)
1771432 B
Glea%ran ] 3| Drain_
84" [EJ{?‘H A, 2" 0.D. machine connection (15 LS gprm)
AN Remaval B. 3/4" NPT booster relief to open drain
”i 4| Steam
60-1/2 3/4" NPT machine connection.
;g?s [1537] Flow pressure 15-30 psi.
5| Condensate
57 [14 48] 3/4° NPT ma.chlne return to boiler
34" [864] X Mach A. Steam Injector
Load = Height B, Steam Coil
o Heijght
= i
L [T [}
. 878
19330 | B a:iw 91*/4' [225]
= [235]
l 4-5i8" [118) U il l
1{3.:1,:;1]" @ @ ! e Steam Heat
=3
142 (O-~{liG2)—
2 [368)
(EDe——1g-1/2 A
o [425]
(127} ©
[ Front View w
(133 |
For Steam Heat 17 14
D-HB w/40°F/33°C or 70°F/39°C Rise Baoster Ab- ez
Minimum Minlmum B4" [2134]
Supply Ckt. | Overcurrent Doar
Elec. Rated | Conductor | Protective Removal
Specs. Amps Ampacity Device
208/60/1 13 15 15 75" 6?5“1-#2'"
240/60/1 12 15 15 g;g?ﬂp[ I
208/60/3 6 15 15
240/60/3 6 15 15 57" [1448]
a80/60/3 | 3 15 15 8 LB Mk
575/6003 | 3 15 15 . Height
For Steam Heat Uy, I
D-H1 Electrical Power Requirernents 13" [330; ‘ q T o ‘ l
Minimum | Minimum = 33:4 [225] [2351
Supply Ckt, | QOvercurrent 4-5/8" [137]
Efec, Rated | Conductor | Protective
Specs. Amps | Ampacity Device (O] é 13144 3'“ (O}
115/60/1 22 30 30 @-’_[343]
208/60/1 | 12 15 15 GG —
240/6011 | 11 15 15 @ B Front Vliew
o5 [495)
208603 | 6 15 15 =iy
240603 | & 15 15 2O
480/60/3 3 15 15 [184]
575/60/3 3 15 15

Due 1o an ongelng value analysis program at Champion, specifications contained In this catalog are subject to change without notice.

Champion Industries, Inc., 3765 Champion Blvd., Winston-Salesn, NC 27105 - 800/532-8591 - Fax: 336/661-1979 » wwnw.championindustries.com
2674 N. Service Road, Jordan Station, Ontario, Canada LOR 150 « 800/263-5798 « Fax: 905/562-4618
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Project: To:

McKean High School Culinary Aris Sharon Rookard

c/fo Sharon Rookard Mckean Culinary Aris

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 18520

(800) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 17 - CONDENSATE HOOD VENTED TO OUTSIDE! {1 ea required)
O'Donnell Metal Fabricators, Inc Modei CUSTOM

condensate hood vented to outsidel

‘McKean ‘High School Culinary Aris Singer Equipment Company Page; 17-1




INSINK Model: 8S-100-5-MRS ltem# 18

JUN 2,2011 18
MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Arts Sharon Rockard

c/o Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

(800) 443-2212 x308 Fax: {866) 620-1955

ITEM NO. 18 - DISPOSER (1 ea required)
InSinkErator Model 3S-100-5-MRS

Complete Disposer Package, sink mount system, with #5 adaptor for 3.5" to 4" sink opening, 1 HP
motar, s/s construction, includes syphon breaker, solenoid valve, flow control valve, manual
reverse switch

1ea. 1yr. pars & labor warranty from date of installation (std}
1ea. Voltage to be determined later

208V / 3 Phase 3.0 Amps

McKean High School Culinary Arts Singer Equipment Company Page: 18-1




PROJECT:

ITEM NO.:

FOODSERVICE

1/2 - 1-1/4 H.P. DISPOSER MODELS

Heavy-duty disposer designed for continuous operation in restaurants, hotels, hospitals and cafeterias, Food waste including
steak bones is guickly and efficiently removed with this labor-saving, self-cleaning, environmentally sound disposer.

SPECIFICATIONS

* Grind Chamber: Corrosion Resistant Stainless Steel

Mounting: 3/4" (19.1 mm) rubber mounting above grinding chamber isolates scund and eliminates
vibration, Mounting is enclosed In chrome plated covers for sanitatlon and appearance.

Mator: 1/2 - 1-1/4 HP Inducticn Motor, 1725 RPN, totally enclosed to preovide protection against
autside molsture. Controlled power air flow cools motor for efficiency and longer life. Built-in

thermal overlcad protection.

Cutting Elemants: Stationary and rotating shredding elements made from cast nickel chrome
alloy for long life and corroslon resistance, designed for reverse action grinding.

Main Bearings: Double-tapered Timken roller bearings provide a shock absorbing cushion.
Motor Seals: Tripte lip seal protects motor from water damage. Seccndary spring-loaded

ol! seal provides deuble protection against water and foss of grease.

Warranty: 1 year

-

sent with the unit

Finish: All Stainless Steel and Chrome plated. Paint-free for tasting sanitation.

full warranty from date of Instaifation,

A Disposer Package Includes: 1 Mounting/Bowl Assembly, 1 Flectricai Control, 1 Syphon
Breaker, 1 Solencid Valve, and 1 Fiow Control Valve. The standard Flow Control Valve will be

unless the optional vaive is specified.

MODEL & HORSEPOWER/ELECTRICAL REQUIREMENTS

0 55-50 [ 115/208-23QV, 60 Hz, 1 Ph, 8.4/4.0/4.2 amps, UL [1 115/208-230V, 60 Hz, 1 Ph, 5.4/4.0/4.2 amps, CSA
1/2 H.P. [0 208-230/460V, 80 Hz, 3 Ph, 2.0/2.2/1.1 amps, UL (] 208-230/460V, 60 Hz, 3 Ph, 2.0/2.2/11 amps, CSA
[ 115/208-230¥, 80 Hz, 1 Ph, 10.0/4.2/5.0 amps, UL 71 115/230V, 50 Hz, 3 Ph, 7.7/3.7 amps
0 88-75 O 208-230/480V, 60 Hz, 3 Ph, 2.5/3.0/1.5 amps, UL [} 230/460V, 50 Hz, 3 Ph, 2.7/1.4 amps
3/4 H.P. [J 115/208-230V, 60 Hz, 1 Ph, 10.4/4.3/5.0 amps, CSA 2 380V, 50 Hz, 3 Ph, 1.1 amps
[3 208-230/460V, 60 Hz, 3 Ph, 2,5/3.0/1.5 amps, CSA
SS100 [0 115/208-230V, 60 Hz, 1 Ph, 11.6/5.1/5.7 amps, UL [1 208-230/460V, BO Hz, 3 Ph, 2.2/3.0/1.5 amps, CSA
CHP [ 208-230/480V, 80 Hz, 3 Ph, 2.2/3.0/1.5 amps, UL [1 120/208-240V, 80 Hz, 1 Ph, 11.6/5.1/5.7 amps, NOM
o [0 115/208-230V, 60 Hz, 1 Ph, 11.6/5.1/5.7 amps, CSA [0 100/200-230V, 50/60 Hz, 1 Ph, 10.4/5.2/5.4 amps
§5-125 ] 115/208-230V, B0 Hz, 1 Ph, 12.8/5.9/6.6 amps, UL (] 115/208-230V, 60 Hz, 1 Ph, 12.8/6.9/6.6 amps, CSA
1-i/4 HP. [0 208-230/480V, 60 Hz, 3 Ph, 2.6/3.3/1.9 amps, UL ] 208-230/460V, 80 Hz, 3 Ph, 2.6/3.3/1,9 amps, CSA

NOTE: All amp ratings denote amp draw during a grind load.

ELECTRICAL CONTROLS

{J AS-101 Centrol Center

“Agua Saver"
{Auto-Reversing}

[ CG-101 Control Center
(Auto-Reversing)

{1 CC-202 Control Center
(Autc-Reversing)

1 Manuat Switch
{Slngle Direction)

[ Manual Reverse Switch
(Dual Directicn)

L C.
e.‘LG 40%
3 o

Qur preducts appear on The KCL CADafog
CD-ROM based CAD Foodservice Symbol
Lbrary. More information Is available from
Kochman Consuliants, Ltd, at www.kclcad.com.

4700 21st STREET

\ RACINE, WI 53406 v &
in erator-  TEL: 600-845-8345 @ (5 R NOM @ 29 SNAFEM The Emerson logo s a 3
FOODSERVICE FAX: 262 554-3620 et trademark and a service mark | EMERSON.
wwwiinsinkeratoncom of Emerson Electric Co. | Agpliance Selations
InSinkErator is a division of Emerson Electric Co. InSinkErator ©2008 Printed in USA Form Ne. F307-09D-45-02




DISPOSER MOUNTING ASSEMBLIES (choose one)

Bowl Mounts

3 Tvpe A Sink Bowl Assembly: Includes bowl, water
nozzle(s), bowl cover, splash bafile

O Type B Sink Bowi Assembly: Includes bowl, water
nozzle(s), sitver guard, splash baffle

Sink Bowl Assembly Size

[J 12" (304.8 mm} with one adjustable water nozzle

[ 15" (381.0 mm) with one adjustable water nozzle

[ 18* (457.2 mm) with two adjustable water nozzles

Coliar Mounis

1 #5 Sink Fiange Mounting Assemblies for 3-1/2° - 4°
{88.9 mm — 101.6 mm) sink cpening (support legs
are recommended)

. [ #6 Collar Adaptor for welding Into trough, provides

\,.d 6-5/8" (168.3 mm) opening, includes splash baffle
[J Type C Sink Bowl Assembly: Includes bowl, water )
nozzle(s), splash haffle ,?«\ [[1 #7 Collar Adaptor for welding into sink, provides
N 6-5/8" (168.3 mm) opening, includes splash baffle

= and stopper

DIMENSIONS
IMPORTANT: Use dimension chart below for adaptor height in piace X
of InSinkErater bowt sink height when mounting directly to a sink. Y
1 rd |
Bowl Flange 0.0, | workTanleHots | Flange 1.0, Helght 1‘ ir
Sinks X Z 8 InSinkErator :
120 18-1724 12-1/4" 120 B-1/2" BOWL SINK ! o2
(304.8 mm) | (342.9 mm) | (311.2mm) | (304.8 mm) | (1651 ram) ___?liﬁéssfﬁ;m (165-.1 mm)
15" 18-1/2" 15-1/4" 15" g-1/2° I 1 |
1381 mm} | (4191 mmy) (387.4 mm) (381.0 mm} | (1651 mm} . H N
18 19-1/2" 18-1/4" 18" g-1/2" 3_2,3
4572 mm) | (495.3 mm} | (4638mm) | (457.2 mm) | (1651 mm) (85.7 min) . 17214 NRT.
i —{" WATER INLET
Adaptors X Y z Height — { —=——— ‘““*@ ( 7-11H6" )
195.3 mm,
Fits Standard Sink Opening: 2-3/4" L T\
No. 5 3-1/2" - 4" (88,9 mm ~ 101.6 mm) {69.9 mmy)
. 4-7/8¢
7-13416" 6-7/8" 6-5/8" 1-3/16" 17 238 mmy |
NO-B | ioadmm) | (i748mm) | (168.3mm) | (30.2 mm) (431.8 mm) I
|
No. 7 9-1/8" 7-7/8" 7-5/8" 2-1/18" b—8-3/8" 1
: {(231.8 mm) | (200.0mm}) | (193.7 mm} | (52.4 mm) {181.9 mm}
SEREYY
NOTE: B5-13/16"— (38.1 mm}
* Adaptors are available upon request for all competitor (730 mm) i
sink bowls or cones. /
+» Please have sink bowl/cone type with the necessary -
dimensions when ordering adaptors. EXTERNAL ELECTRICAL
CONNECTIONS
RECOMMENDED INSTALLATION
SYPHON BREAKER
g
SiNK |
|
= RECOMMENDED WATER USAGE
CONTROL GENTER Standard Optional
SOLENOID VALVE
55-50 3 GPM
ot f11.4 LPM) N/A
. ( - 887 3 GPM
e S e [g S| aratemy | NA
foPTIoNAL e ss-100 | 5GPM 3GPM
- (18.9 LPM) (11.4 LPM)
sy 5 GPM 3 GPM
. suRFY $55-125
[ DISPOSER ) (18.9 LPM} (11.4 LPM}
For additicnal information, see
| INCOMING ELECTRICAL SUPPLY Foodservice Praduct Information Binder,
L L




EAGLE Model: SDTR-72-16/3 Item# 19

JUN 2,2011 19
MKEANCUL Cover sheet

Project: To:

McKean High Schoaol Culinary Aris Sharon Rookard

c/o Sharon Rookard Mckean Culinary Ars

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

{800) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 19 - DISHTABLE, SOILED {1 ea required)
Eagle Group Modet SDTR-72-16/3
Soiled Dishtable, straight design, 72"L, for right-to-left operation, 20"x20"x5"desp pre-rinse

sink, scrap block, 18 gauge type 304 stainiess steel top, galvanized tubular legs, crossrails &
gussets, adjustable feet

1 ea. Model 301124 Rack Slides, for dishtables

Pre-Rinse Faucet T&S D0113

McKean High School Culinary Aris Singer Equipment Company Page: 19-1




opening for dishwasher. 20" x 20~ x 57 tleep staintess steel
prerinse sink with basket drain, hole for deck mounied prerinse
spray, and rubber scrap block provided. Legs to be 1% 0.D.
(ralvanized tubing with 1" diameter crosshracing and adjustable
buttet feet (14/304 models come standard with stainless steel
hat channels welded to underside of table, stainless steet
crosshraced legs, and adjustable metal feet).

BEAGLE © . 5o e Model: SDTR-72-16/3 Cltem#t 19
vk AGLE. :
ANE. = ltem No.: g*_,
» Project No.: a

Profit from the Eagle Advantage® S.1S. No.: L
1]

Lpa . o
Specification Sheet =
sV

Shart Form Specifieations SGIIEd DIShtﬁblES"— =
Eagle Soifed Dishtables, modsl . Top to be i i w
16/430, 16/304, or 14/304 stainfess steel with all seams Stfﬂlght DBS]QH §
welded, ground smooth, and pelished. Front and ends to have MODELS: —
3"high upturn with a 1%"diameter rolled edge. Galvanized hat QSDTL-30-16/4 QSDTR-48-16/3 Q8DTL-84-14/3 g
channels welded to underside. Backsplash is 8~high. 204" O 807L-30-16/3 CISDTR-48-14/3 QSDTR-84-16/4 T
=

=

~

T EE

left-hand mode! shown with optionat deck-mount
prerinse unit (dishwasher not included)

Options / Accessories
O Rack slides
O Scrap basket
[ Scrap basket/
rack slide combo
[ Prerinse unit

0 Faucets

LI Undershelf

[ Stainless stee! legs

LI Stainless steel gussets
L3 Stainless steel faat

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 » Fax: 362-653-2065
www.eaglegrp.com

Foodservige Division: Phone 860-441-8440
MHC/Retail Display Divisions: Phone 800-637-5100

QI SOTL-30-14/3
C1SDYR-30-16/4
C1807R-30-16/3
LASDTR-30-14/3
U1 8D7L-36-16/4
L) 3D71L-36-16/3
CI807L-36-14/3
LASDTR-36-16/4
L1SDTR-36-16/3
LASDTR-36-14/3
QSDTL-48-16/4
LISDTL-48-16/3
QSDTL-48-14/3
Ls07R-48-16/4

L807L-60-16/4
L8071L-60-16/3
LSOTL-60-14/3
33DTR-60-18/4
1 8DTR-60-16/3
38D7TR-60-14/3
LQ8071-72-16/4
08DrL-72-16/3
SDTL-72-14/3
38DTR-72-16/4
LSDTR-72-16/3
L15DTR-72-14/3
LA507L-84-16/4
Q807L-84-16/3

Design and Consiruction Features
* 16 or 14 gauge stainless steal.

* 307 {762mm}-wide table with choice of gight lengths.
* Left or right hand operation.

* 207X 20" % 57 {508 x 508 x 127mm) prerinse sink punched
tor standard baskat drain.

* Hole suppiied for deck-mount prerinse,

LISDTR-84-16/3
UISOTR-84-14/3
DISDTL-95-16/4
QASDTL-96-16/3
I8DTL-86-14/3
Q8DTR-96-16/4
USDTR-95-16/3
USDTR-96-14/3
QSoTL-120-16/4
QSDTL-120-16/3
Ds07-120-14/3
QSDTR-120-16/4
LISOTR-120-16/3
QSDTR-120-14/3

+ Adjustable non-marking feet with up to 1~ {25mm)

adjustment.

¢ 1%" (41mm)-diameter galvanized legs with welded
17 (26mm}-diameter crossbrace.

* All Spec-Master® 14 gauge type 304 dishtables come
standard with staintess steel crossbraced legs and gussats,
complete with stainfess steel fest.

* Scrap block automatically provided on teft-hand modals
48" (1219mm) and longer, and right-hand models 60
{1524mm} and longer. To specify no scrap block desired,
add suffix “-NSB” to mode) number,
Exampie: SDTL-48-16/4-NSB

Certifications / Approvals

i

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

Phone: 302-653-3000 » Fax: 302-653-30%1 » ¢-mail: speclab@eeglegrp.com
- Spet shaets available for viewing, T

EGS0.02 Rev. 06/09
printing or downlozding from ouronline Titerature Tihrary at Www.eagleprp.com:

Laple Foodservice Fquipment, Eaglz MHC, SpecFAB®, and Relail Display are divisions of Eagle Group, ©2000 by i Eagle Group

ubisag wybrens—sa|qesiq pajiog

McKean High School Culinary Aris

Singer Equipment Company

Page:19-2




_ EAGLE. C Model: SDTR-72-16/3 U ltem# 19

v EAGLE. o

Project No.:
Profit from the Eagle Advantage® 5.1.S. No.:

Soiled Dishtables—Straight Design

18 3mm—eta— 434"
Li? INTO 121mm
MACHINE I

1o

Dimension A

3 « 36— for 367 & 367 tables L or R,
762mm and 487 left only.

oS —Es—
EES

Catalog Specification Sheet No. FIei\R\F2

20112 0"
Dom | whon| @ GO « 157~ for 48" right and 60°& 72"
* Lear e both L or R.
N | » 23157 for 847 & 967 fables.
Lt 10" o Please reviaw dishwasher for size
SBrmm 254min 10112 and location of conirol box.
e A 20" 508mim e Zo7mm
LENGTH . .
s TOP VIEW Lz B, ’—_glmm
g Ll : lg i A & s
{
a y u 234 F 30 i
= [ o L ] o 11
- MACHINE 1275mm .
7]
2 o 35 112"
Slotnen o Danen
w
2
ﬁ o )
= FRONT VIEW (right-hand modsi shawn) SDE VIEW
a
C— Spec-Master®
@ 16 gauge 16 gauge 14 gauge
S type 430 type 304 typa 304 weight
“ model # model ¥ moade! # deseription Ibs. kg
BDTL-30-16/4" = 8DTL-30-16/3 = - SDTL-30:14/3 4 o feft-hand modal 2. 42 O
8DTR-30-16/4 SDTR-30-16/3 SDTR-30-14/3 right-hand model 42 19.1
'SDTL-36-16/4  -8DTL-36-16/37--SDTL-3614/3  Teft-handmodel .~ -~ 36 B4 49 . 222
SDTR-36-16/4 SDTR-36-16/3 SDTR-36-14/3 right-hand model 367 a4 49 22.2
“SDTL-48:16/4% SDTL-48:16/3%;::. SDTLH814/3* ~ lelt-hand model— - 48~ 1219 63 -~ 20.6

SDTR-48-16/4 SDTR-48-16/3 SDTR-48-14/3 right-hand model 48" 1219 63 2086
SDTL-60:16/4%: = SDTL:60-16/3% - 5DTL+60-14/3* - left-hand'modal .~ 607 1508 =77 il 34,9

SDTR-60-16/4*  SDTR-60-16/3* SDTR-60-14/3* right-hand model 80" 1524 77 349
SDTL-72-16/4% 7 28DTL-72-16/3% -2 SDTL=72:14/3%:2 7 “left-hand ' model #5727 7 1820% 911, 3:

SDTAR-72-16/4*  SDTR-72-16/3* SDTR-72-14/3* right-hand model 727 1829 91

“SDTL-84:16/4% ... :SDT1:-84-16/3* " “SDTL-84:14/3*. . “loft-hand model - = B4 . 2134~ 1067 47.6.
SDTR-84-16/4*  SDTR-84-16/3*  SDTR-84-14/3*  right-hand model 84" 2134 105 47.6
SDTL-96-16/4* - "SDTL:96-16/3*. " ~SDTL-86-14/3* "'~ lefi:nand model .~ 967 2438 .. 119 54,0
SDTR-96-16/4"  SDTR-96-15/3*  SDTR-96-14/3*  right-hand madel 96" 2438 119 540
-SDTL=120-16/4". ‘SDTL-120-16/3* " 5DTL-120-14/3* - leftthand modek.: .= 1207 3048 - +.:147.. 66.7

SDTR-120-16/4* SDTR-120-16/3* SDTR-120-14/3*  right-hand model 1207 3048 147 66.7
* Serap bk provided with these models. To erder on2 of thess models with nio Scrap biack. 2dd suffix “~HSB* on end of mooe! number, Exampla: 8011 -60-14/3-N58

EAGLE GROUP
100 Industrial Bouievard, Ciayton, DE 19938-6203 USA
Phone: 302-653-3000 » Fax: 302-653-2065

www.eaglegrp.com
. M FPrinted in US.A
Foodservice Division: Phone 800-441-8440 @2009 by Eagle Group

MHC/Retail Display Divisions: Phone 800-637-5100 Rev. 06/09
. -Spec sheets avaitahle forviewing, printing or downloading from ourio

mtineliterature:library at wiw:eaglegm com.

Although every attempt has been made to ensure the accuracy of the information provided, we cannot be held responsible for
typographical or printing errers. Information and specifications are subject fo changa withsut notice. Please confirm at time of erder.
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MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Arts Sharon Rookard

cfo Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 892-7827

From;

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

{800) 443-2212 x308 Fax: (866) 620-1955

fTEM NO. 20 - RACK SHELVES (1 ea required)
Eagle Group Mode] 605381

Rack Shelves, 21" x 42", slanted, drip tube on left side, stainless steel

McKean High School Culinary Aris Singer Equipment Company Page: 20-1




Project No.:
FProfit from the Eagle Advantage® SIS No.:

Specification Sheet

awEAGLE. oo
 __________GRoOUP 4

Short Form Specifications Dlshtable Ra Ck ShEIVBS
Eagle Wall-Mounted Slanted Rack Shelf, modst
constructed of 16/304 stainiess steel, with  MODELS:
stainless steel wall brackets and drip tube. L1605380 1606643 Q606302

"ON 188Yg Uoneoyvadg Bojelen

Eagle Table-Mounted Double Sided Shelf, maodel L1 605381 606644 Q606303
for use with landing shelf of dishiable, or with L1605382 Q1605563 606295

solled dishtahles wilh center island design. 17 0.D. 15/304 606294 Q1606295 Q606297
stainfess steel fubular uprights on one end, and one end U 606641 L606300 U606298
Q1606642 606301 1606298

wall-mounted. Available as solid “Rack” shelf with type 304
sfainless stesl construction, or as “Serting” Shelf with
1% diameter fuli-length tubing,

Eagle Wall-Mounted Tubular Rack Shelf, modsl sl « Sh
with ends constructed of 14/304 stainless steg, and 1%~ Sianted Rack Shelves

diameter full-dength tubing. Available with afl-welded or ° Shelves provide exira rack storage.
knocked-down construction. * 16 gauge stainfess sieel construction.

« Wall mounting brackets Included.
« Complete with drip tube on left or right side.

Double Rack Shelf
» For use with soiled dishtable with landing shelf and sciled
dishiabtes with center isfand design.

* 607 (1524mm) long.
» Please note that ane end is wall-mounted,
» Drip tubes on wall-mounted end.

P

wall mounted
slanted rack shelf

San|aYys HIey ajqeysiag

' dishiable mounted Double Sided Sorting Shelf

' double rack shelf = For use with soiled dishtables with Janding shelf and soiled
dishtables with center island design.

* 607 (1524mm) fong.
» Features 1% (41mmj}-diameter full-fength 1ubing.
« Please note that one end is wall-mounted,

dishtable mounted Tubular Design Rack Shelves

f double sided
i sorling shelf * Wall mounted,
» Features 1% (41mm)-diameter full-length tubing.
* Models #606300-605303 feature ali-welded construction,
» Models #606296-606298 feature knock-down constriction.
tubular rack shelf
EAGLE GROUP
100 Indusirial Boulevard, Clayton, DE 19938-8903 USA % AuvtoQuotes
Phone: 302-653-3000 « Fax: 302-653-2065 I
www.eagiegrp.com Pyt

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

For customn corfiguration or fabrication needs, coniact our SpecFAB® Division.
Phue: 302-653-3000 » Fax; 302-653-3081 » e-mail: speciab@eaglegrp.com EG50.06 Rav. 06/09

Spec sheets available for viewing, printing or downloading from our onlin literature library at www. eaglegrp.com -
Lagle Foodservice Fquipmen, Eagle MHC, SpecFAB®, and Relail Display are divisigns of Eagle Group. ©2009 by the Eagle Group




Catalog Specification Sheet No. geldiiily

Dishtable Rack Shelves

awEAGLE. -
__________GROUP 4

Project No.:

Profit from the Eagle Advantage® SES. No.:
Slanted Rack Shelves P
FAL
i LENGTH S53mm N
e l ) =
29%rrfm e \
510521#141 'j'a" 43mm
ZEImm
_—r
TOP VIEW FRONT VIEW SIDE VIEW
TUBE ON TUBE ON
LEFT RIGHT vidth fength weight
maodel § model # in. mm  in. mm  ibs, kg
05380 LT BOGEAT I BT Ees e e R BER T T pg T a0
605381 806642 217 B33 427 1067 30 136
TB05382 7 L 606643 L BT A BAA L LIIRET 600 400 18T
605294 606544 217 533 B4 2134 50 227
X Y
Double Rack Shelf . 6y . "R Ghucst
I 13e¢7mm 1 !
! . Bt
'—,———l e = zzg,mrn
) | S
2 114 i S/
R B
TOP VIEW FRONT VIEW SIDE VIEW
weight
model # lbs.  Kg
6053837 5 TIUB T 2T

Doubie Sided Sorting Shelf

DISRACKS NPLACE.
A
. Gt ANOTVER.
T559ri /\

/ ——

i ' / -
— ] 7384mm 2;“
TOP VIEW FRONT VIEW SIDE VIEW
weight )
modei # Ihs. kg
60629510 i 76 1 84,00
Tubutar Design Rack Shelves
LENGTH .
T — — - 3dlﬁamm
i FRONT VIEW SIDE VIEW
ALL-WELDED MODELS | KNOCK-DOWHN MODELS
weight welght fength
model# Ibs. kg | model# ibs. kg | M. mm
TOP VIEWY Z60B300-° <716 27,3 | 6062867 4T T T 21T T Rsg

EAGLE GROUP
100 Industrial Boulevard, Clayion, DE 1

606301 25 1.3 606297 26 118 427 1067
606302 =1 <84 15.4.7] 606298 <35 15,8 ] T63T 7 1600
506303 43 19.5 606289 44 200 847 2134

9835-8903 USA

Phane: 302-653-3000 « Fax: 302-653-2065 » www.eaglegrp.com

Foodservice Division: Phone 800-441-84448 @2009}3.!?;!;:&2 g}ﬁﬁ:}
MHC/Relail Display Divisiens: Phone 800-637-5100 Rev. 06/08

%.2:Spec sheets available for viewing,

typographical or printing errors. Infor

printing or downloading from our online literature library at www.eaglegrp.com

Although every attempt has been made to ensura the accurasy of the Information provided, we cannot be hale responsible for

mation and specifications are subject to change withaut notice. Please confirm at time of erder,
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MKEANCUL Cover sheet
Project: To:

McKean High School Culinary Arts
¢lo  Sharon Rookard

(302) 552-3742 Fax: (302) 882-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

{800} 443-2212 x308 Fax: {866) 620-1955

ITEM NO. 21 - by others

Sharon Rookard
Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827

McKean High Schoo! Culinary Arts

‘Singer Equipment Company
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JUN 2,2011 292
MKEANCUL Cover sheet

Project: - ' To:

McKean High School Culinary Arts Sharon Rockard

c/o Sharon Rookard Mckean Culinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Eiverson, PA 18520

(800) 443-2212 x308 Fax: (866) 620-1955

ITEM NO. 22 - SINK 3-COMPARTMENT (1 ea required)
Eagle Group Model 314-24-3-24

Sink, Three Compariment, 24" double drainboards, 24" front-to-back x 24"W compartments, 14"D, 9
1/2" backsplash, galvanized open frame base with side crossrails, 16/304 stainless steel, NSF

3 eé. Model 300722 Lever Handle Drain, with overflow, 2" IPS connection

‘McKean High School Culinary Aris -Singer Equipment Company Page: 22-1




EAGLE -~ ‘Model: 314-24-3-24

Homitt 227~

-EAGLE fem No-
GROUP: Project No.:
Prof' t from the Eagle Advantage® S.1.S. No.:

Specification Sheet

314 Series Coved Corner
Three-Compariment Sinks

Short Form Specifications
Eagle Three-Gompartment Sink, mode! . with
2"wide “Eurc-Style” edging on front and sides. Units

constructed of heavy gauge type 304 stainless steel top and  MODELS:
sink bowls. Sinks to be deep-drawn, seamless, and have alf [ 374-16-3 [1314-18-3 £1314-22-3 [1314-24-3
corners coved. Drainboards, when required, shall be L1314-16-3-18 [314-18-3-18 [314-22-318 T1314-24-3-18

374-16-3-180 A314-18-3-180 QA 374-22-3-18L [2314-24-3-18L
L1374-16-3-18R 10 314-18-3-18R 0374-22-3-188 [ 314-24-3-18R
Q3i4-16-3-24  A314-18-3-24 131422324 [814-24-3:24

Q314-16-3-24L  1314-18-3-24L U1 314-22-3-24L (3 314-24-3-241
Q314-16-3-24R A314-18-3-24R L1 314-22-3-24R 1 314-24-3-24R

Materials

» Sink bowls: Heavy gauge type 304 stainless steel,

* Top: Drainboards, backsplash and suro-style edging are
heavy gauge type 304 stainless steal.

* Legs: 1%” (41mm)-diameter heavy-gauge galvanized tubing
with plated 12-gauge gussets and high-impact corrosion
resistant futly adjustable buliet feet. Grossbracing is
1" (26mmj}-diameter heavy-gauge galvanized tubing.

“V" creased for positive drainage. 94" high backsplash with
17 upiurn and tie edge. Legs to be 1%” 0.D. galvanized tubing
with front-to-back crossbracing, and 17 high impact plastic
adjustable bullet fest,

Design and Construciion Fealures

+ All bowls have deep-drawn one-piece seamless
construction, using siate-of-the-art hydraulic presses.

* Sink bowls have genarous radius with minimum dimension
of 3" (76mm) and are rectangufar for maximum capacity.

+ New 207 x 167 (508 x 406mm) howl design, with enhanced

three-compartment sink
With double drainboards
{faucef not included)

FEATURING
NEW
2”-WIDE
EURO-STYLE
EDGING

Options / Accessaries

3 Stainless steel legs

[ Stainless steel bullet feet
[ Lever drains

O Twist handle drains

L) Twist drafn brackets

[ Faucels

[ Sink covers
) Waste sutlets
[ Sink kits

0 Overflovs hole

EAGLE GROUP

160 Industrial Boulevard, Clayton, DE 19938-8903 USA
Phone: 302-653-3000 « Fax; 302-653-2065
www.eagleprp.com

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

polishing techniques.

+ 13%" (343mm) water lovel is standard.

* Swirl-away drainage.

* L eg gusset assembliss welded adjacent to sink bowl for
maximum weight support and stability,

* 9%" (241mmy) standard backsplash inciudes 17 (25mm)
upmurn and tile edge for easy installation and feathering to
wall/splash surface.

* “V* creased drainboards for positive drainage.

Mechanical:

+ Waler supply is %" (13mm) IPS for hot and cold lines.

* Faucet holes are 147 (29mm) punched on 8" (203mm)
centers; two sets of faucet holes are punched where indicated
on chart {back page).

« Basket-type waste drain included fits sink bowls’

3%” (89rim) opening and features 14" (38mm) outlet.

Certifications / Approvals

b

A AmoQuors

KC

Fer custem configuration o7 fabrication needs, cortact our SpecFAB® Division.
Phune 302-653-3000 e Fax: 302-653-3G91 » il: specfab@eaglegrp.com EG20.29 Hev, 06/09

~Specsheets available for viewing, printing ordownloading from duronline lileralurs library =1 wiww-eaglegrp.com .,
Eng!e Fogdssrvice Equipment, Eagle MHC, SpecFAB®, and Retail Display are divisions of Eagie Grous, ©2069 by the Eagle Group
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TEAGLE ST __Model: 314-24-3-24 T o hem# 22

- ACLE o

"GROUP 2 Project No.:
Profit from the Fagle Advantage® S.LS. No.:

314 Series Coved Gorner Three-Compariment Sinks

Catalog Specification Sheet No. EG20.29 |

A
Overall widths b— B —
hewlE e Mﬂgﬂﬁ,: 76i'rm 127nrn[ 91.5_
207x 16 508x406 274 609 = )|
_ 247x 18" 610x467 MY 807 ¥
i 22"x22° B559x559  20% 756 s ] i e
mitered corner of :l 24"x 247 610x610 3% 807 343 1130mm
euro-style edging | | etro-style adging
{overhead view) (sicle view) 1 Drain logation for reugh-in 3rs” WS
B ——— - i L g 953 I 26|
i
20°x 167 508x406 14~ 957
24"x 18" BI0x457 167 406 i
22°x 22" 589X 5GBS 157 389 puL.
24°x24"  610x610 16" 406 | T[T " |

N
-

[ I |
I L 1 I L 1 F

O FEE ] [EE

BOWL DIMENSIONS DRAINBOARD OVERALL DIMENSIONS
width length _ width length

’F
(=]
(o]

or L] 22 2" B3} - 6 93" 236211
31422384 | 227 755G 2 TR ey | 0% 756 2 08%" 27561
314-22-3-24R or L*| 22" 550 20" 559

314-22.3:24 227 559 027550
314-243° 24"
=314-2 2

314 Series Coved Corner Three-Compartment Sinks

187 .45 807....98% 2508
814-24-3-18° |24 610 24" 610 )80 457 | 319" BO7 114" 2896
814-24-3-24R 61°L*| 247810 - 2476103 L 10 2470610, '81%° 1 B0 1 04% 2861 ]
314-24-3-24" 24” 610 24" 10| 2 247 610 | 31%° 807 126" 3200

* Features two seis of faucet holes.

EAGLE GROUIP

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

. Prited fn ULS.A
Facdservice Division: Phane 800-441-8440 @2009 [,'ff,?ag'g Groyp

MHG/Retall Display Divisions: Phane 800-637-5100 Rev. 06/08

Aibrary al wivwzeaglegm.com
Aithough every attempt has been mats to ensure the accuracy of the information provided, we cannet be held responsibls for
typographical or printing errors. Information and snecifications are subject to change without notice. Please confirm at fime of order.
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