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JUN 2,2011 22 1
MKEANCUL Cover sheet ’
Project: To:
McKean High School Culinary Arts Sharon Rookard
cfo 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

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

ITEM NO. 22.1 - FAUCET (1 ea required)
T &8 Brass Model B-0231-CC

Sink Mixing Faucet, with 12" swing nozzle, wall mounted, B" centers on sink faucet with 1/2"
IPS CC male inleis, lever handles
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J&S Model: B-0231-GC ltemi# 22.1

T&S BRASS AND BRONZE WORKS, INC. my [ Modet No- |
2 Saddleback Cove / P.O. Box 1088 avlks. B-0231-CC
Travelers Rest, SC 29690 W |

REG. #AY | ltem No.
KO #HOl

iTravelers Rest, SC: 800-476-4103 Simi Valley, CA: 800-423-0150 Fax: 864-834-3518 www.tsbrass.com

This Space for Architect/Engineer Approval :
Job Name Date (%\, E
Model Specified Quantity ADA Compliant :
CustomerWholesaler
Contractor,
Architect/Engineer
!
n 12 1/2"
: [318mm]
| M
! Lever Handles
| — w/ Color Coded
i || Indexes
- T
E ] 3 5/8"
@ [92l{;nm] ;
‘ L 8" cfc !
[203mm] qom ] . 2" :
[305mm) . [51mm]

12" Swing Nozzle
w/ Index Ring
Outlet

—Mounting

| 7 412" |
? [191mm] Surface ;
4 314" i
[121mm] a— ;
| T 1/2" Male -
| inlet '
N
I . - " . » - !
{ Product Specifications: : Drawn Checked ;Approved !
' Double Pantry Faucet, Lever Handles, 12" Swing Nozzle w/ Index - KJG | DHL !JHB

. Ring Outlet & 1/2" Male Inlets : —
| Scale: Date:
f 1:4 - 9/28/07

_ " iShest | of 2
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es - : e ‘Model: B-0231-CC e tem# 221

T&S BRASS AND BRONZE WORKS, INC. ’MTEEZ'N ce |

2 Saddleback Cove / P.O. Box 1088 A Dk 3
Travelers Rest, SC 29880 el |
ste.aazeo | Jtem No., i

10 #9001 i

Travelers Rest, SC: 800-476-4103 Simi Valley, CA: 800-423-0150 Fax: 864-834-3518 www.tsbrass.com;
i
‘L%"f' SALES NO. DESCRIPTION |
009638-45 |Washer |
B-PT Index Ring Asm T
000922-45 |Lever Handie Screw
001661-45 [Red Index-HW
001638-45__{L ever Handle s
005960-40 |Spindle Asm, Eterna "Hot"
009538-45 |Swivel Washer
001074-45 [O-Ring
011429-45 [Swivel Sleeve
001660-45 |Blue Index-CW :
005959-40 |Spindle Asm. Eterna "Cold"!
001019-45 |Washer, Coupling Nut
00CC Male Inlet, 1/2" NPT 1

002954-45 |Shank Lock Nut

i (Fo| 2S5 o |o~Ho o [ oo ho |

Praduct Specifications: i Drawn ﬂchecked iApproved
¢ Double Pantry Faucet, Lever Handles, 12" Swing Nozzle w/ Index - KIG ? DHL , JHB
. Ring Outlet & 1/2" Male inlets ‘Scale: {Date: ‘
‘ NTS | 9/28/07
“8heet 3 of 7.
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A& Model: B-U133-B tem# 22.2
JUN 2,2011 299
MKEANCUL Cover sheet .

Project: To:

McKean High School Culinary Ars
cfo Sharon Rookard

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

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

ITEM NO. 22.2 - PRE-RINSE UNIT (1 ea required)
T & 3 Brass Model B-0133-B

Easylnstall Prerinse Unit, wall mount. base faucet with spring check cart. & lever handles, 2"
diameter flanges with 1/2" NPT female eccentric flanged inlets, 35-1/2"H, 15" overhang, 8-1/4"
clear, 18" riser, B-0107 spray valve, B-0044-H flex stainless steel hose, 6" wall bracket

‘McKean High School Culinary Arls Singer Equipment Company Page: 22.2-1




&S " “Model:'B-0133-B" T tem# 22.2
= |Model No.
T&S BRASS AND BRONZE WORKS, INC. R
2 Saddleback Cove / P.O, Box 1088 %@5 B-0133-B
Travelers Rest, SC 29680 AT
wee. ez | temn No.
Travelers Rest, SC: 800-476-4103 Simi Valley, CA: 800-423-0150 Fax: 864-834-3518 www.isbrass.com

This Space for ArchitecEngineer Approval

Job Name EPAct 2005 Compiiant

Date

Model Specified Quantity

Customer/Wholesaler

Contractor

Architect/Engineer

44" Flex Hose w/
Overhead Spring &
Spray Valve Assembly

Flex Hose, Overhead
Spring & Spray Valve
Assembly Not Shown
for Clarity

004R
Finger Hook

B-0107
Spray Valve
1.42 GPM

3/8" NPT x 18" Riser

341/2"

[876mmj

Easylnstall >
Lock Nut & Bushing [330mm] U_
Lever Handles w/ 13 1/2"
Color Coded Indexes &  [343mm)]
Spring Check Eterna
Cartridges
j
@2!!
[5Tmm] N ’
[203mm] Flanges w/ 2 3/8" gnx?rl#gcig )
1/2" NPT Female Inlets [60mm]
Product Specifications: Drawn Checked | Approved
Easyinstall Pre-Rinse Unit: KIG DHL JHB
8" c/c Wall Mount Mixing Faucet, 1/2" NPT Female Inlets, Seale: Dale:
18" Riser, Overhead Spring, 44" Flex Hose, B-0107 Spray Valve ' 1:8
| & Bracket . 10/22/08
[Sheet: 1 of 2

McKean ‘High School Culinary Arts Singer Equipment Company

Page: 22.2-2




185 Model: B-0133-B° ‘Ttem# 22.2
Model No.
T&S BRASS AND BRONZE WORKS, INC.
2 Saddleback Cove / P.O. Box 1088 B-0133-B
Travelers Rest, SC 28680
REG. 42401 Item No.
Travelers Rest, SC: 800-476-4103 Simi Valley, CA: 800-423-0150 Fax: 864-834-3518 Www.tshrass.com
| sALES NO. DESCRIPTION
1 B-0107  |Spray Valve Asm
2 010476-45 |#27 Washer
3 000907-45 |Spray Valve Hold Down Ring
4 002987-40 |Grip Handle Assembly
5 001014-45 |Washer, B-0100 Hose Barrel
6 |B-0044-H2A 44" Flex Hose Assembly,
Less Handle
Hot Eterna Spindle Assembly w/
7 | 002712-40 |Spring Check, Handle, Index &
Screw
8 001661-45 |Red index-HW
9 | 012443-40 Hot_ Eterna Spindle Assembly w/
Spring Check
10 EZ-K Easylnstall Kit: Bushing, O-Ring,
Lock Washer & Loctite 222
11 | 000888-45 |FasyInstall Overhead Spring
12 | 000821-40 |Spring Body
13 | B-0109-01 |8" Wall Bracket Assembly
14 004R Finger Hook Assembly
15 | 000369-40 {3/8" NPT x 18" Long Riser
Cold Eterna Spindle Assembly
16 | 002711-40 |w/ Spring Check, Handle, Index
& Screw
17 | 000922-45 |Lever Handle Screw
18 | 001660-45 |Blue Index-CW
19 | 001638-45 |t ever Handle
Cold Eterna Spindie Assembly
20 | 012442-40 w/ Spring Check
21 | 001065-45 |O-Ring
22 | 014200-45 |Star Washer, Anti-Rotation
23 | 001019-45 |Coupling Nut Washer
24 00AA Flange Assembly

Product Specifications: Drawn Checked |Approved
Easylnstall Pre-Rinse Unit: KJG | DHL JHB
8" c/c Wall Mount Mixing Faucet, 1/2° NPT Female Inlets, Scale: Dato:
18" Riser, Overhead Spring, 44" Flex Hose, B-0107 Spray Valve
| & Bracket NTS 10/22/08
[Sheet: 2 of 2
McKean High School Culinary Arts Singer Equipment Company Page: 22.2-3




R Model: B-0156 Jtem# 22,3
JUN 2,2011 993
MKEANCUL Cover sheet '

Project; To:
McKean High School Culinary Arts Sharon Rookard

c/o Sharon Rookard

Mckean Cuiinary Arts

(302) 552-3742 Fax: (302) 992-7827
(302) 6552-3742 Fax: (302) 992-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

(800) 443-2212 x308 Fax: (868) 620-1955

ITEM NO. 22.3 - PRE-RINSE ACCESSORIES {1 ea required)
T & 8 Brass Model B-0158

Add-on Faucet, for Prerinse units, 12" nozzle, includes 3" nipple, for Prerinse units

McKean High School Culinary Arts Singer Equipment Company Page: 22.3-1




1&S Model: B-0156 Item# 22.3

S Model No.
' T&S BRASS AND BRONZE WORKS, INC. 5-0156
2 SADDLEBACK COVE / P.0. BOX 1088 / TRAVELERS REST, SC 2960 orm NG

PHONE 800-476-4103 FAX 864~ B34-3518 ;&1 )
Job Name: Architect/Engineer Approvat:
Notes:
. ADA COMPLIANT
12
{305mm]

1 5/18"
[287mm]
B 9/16"
[218mm]

|

2 5/16"
159mm]

PRE-RINSE RISER PIPE
’ ﬁa/—som SEPARATELY.

LESS TIP IS MALE
THREAD FOR AFRATOR

/‘s/e NPT FEMALE

ADD-ON-FCT. BODY,
DIVERTS FLOW TO
SWING NOZILE. NOT A
FULL SHUT OFF.

3/8” NPT MALE. FTTS STD.
T&S RIGID BASE FCIS.

1} BASE FCIS SOLD

SEPARATELY

(CONTROLLED BY BASE FAUCET).

NOTES: 1, THE ADD-ON FAUCET IS AN ADDITION TO PRE~RINSE UNITS
AND IS INSTALLED IN OUTLETS OF BASE MIXING FAUCETS OF
UNITS BEFORE FITTING RISER PIPE, AS SHOWN.

2, LEVER HANDLE CONTROLS WATER ON-OFF THRU NOZZLE ONLY;
PRESSURE IS ALWAYS "ON" IN RISER PIPE,

Product Description: Urawn: Checked Scale:

- WJS JKD 1:4
ADD—ON FAUCET WITH 12" SWING NOZZLE Approved Date:
AND 1/4 TURN HANDLE MVW 8/18/99
‘McKean High School Culinary Arts Singer Equipment Company Page: 22.3-2




EAGLE Model: WMBOPR & WM36PR ltem# 22.4

JUN 2,201 22.4
MKEANCUL Cover sheet

Project: To:

McKean High Scheol Culinary Aris Sharon Rookard

c¢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 Valley Rd.

Elverson, PA 19520

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

ITEM NO. 22.4 - POT RACK, WALL-MOUNTED {1 ea required)
Eagle Group Model WIMBOPR & WM36PR

Pot Rack, Wall-Mounted, double bar design, 108"L, with stainless steel two-prong sliding hooks,
constructed of 3/16" x 2" stainless steel, NSF

McKean High Schoot Culinary Arts Singer Equipment Company Page: 22.4-1




EAGLE"

~Model: WMITU8BER -

Ttemit 22.4 e

=EACLE

Profit from the Eag!e Advantage®
Specification Sheet

Short Form Specifications

Eagle Table Mounted Pot/Pan Rack, model

Constructed of %" x 2" (aluminum or stainiess steel) flat bar
bolted together. Tripie bar eonstruction, furnished with one

stainfess stesl double prong sliding pot heok avery 127, 1%”

0.D. stainless stesl tubutar supports extend through able and
are secured to under shelf. Available with opiional 127 wide
16/304 stainless steel shelf.

Eagle Geiling Mounted Pot/Pan Rack, model

Constructed of %" x 2" (aluminum or siainless steel) flat bar
bolted togsther. Triple bar construction, furnished with one
stainless steel double prong sliding pot hook every 127
Provided with plated chain hangars for ceiling suspension.
Eagle Wall Mounted Pot/Pan Rack, model

Constructed of %" x 27 {aluminum or stainless steel) flat bar
boliad together. Furnished with one sfainless steel double
prong sliding pot heok every 127, and pravided wilh stainless
steel mounting brackets.

wall mounted

table mounted

EAGLE GROUP

100 Industriat Boulevard, Glayton, DE 19938-8903 USA
Phone: 302-653-3000 = Fax: 302-653-2065
www.eaglegrp.com

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

ltem No.:
Project No.:
S.1.S. No.:

Racks

MODELS:

1 OM36* QTmae* 0 Wmae*
U om48* M5 LI Wh48*
0 eMen” Qmmeo O Wrs0*
1 em7zz* Qw2 LIwmzz
1 CMBe” L TME4* L wmes*
0 omeg” 2 7ha6* O WHag~
0 em108* O TH108* [ W1os*
L oMizo* 0720 O wmi2e*
3 eMisz* Q7132+ Q wh3z*
0 CMi44* C Th144* L wm144*

* See charls cn back for full modes! numbers.

Ceiling maunted {non-NSF)

* Racks are triple-bar construction.

» Supported with plated chain hangers suppliec.
» Available in stainiess stesl or aluminum,

« Provided with double-pronged pot hooks.

Wall Mounted

= Racks are double-bar construction.

» Suppliad wiih die-formed stainiess steel brackeis.
» Available in stainless steel or atuminum.

* Provided with double-pronged pot hooks.

Table Mounlad

» Racks are triple-bar construction.

* Front-to-hack adjustable ¢rossbracing, plus adjustable
undershealf.

+ 1%" (41mm) tubular stainfess steel supports extend
through tabletop and are secured to adjustable undershelf.
Units 96" (2438mm) and longer have three supports.

» Provided with double-pronged pot hooks.

» Avallable in stainless steel or aluminum.

Options / Accessories

[ Additional sliding hooks

3 All-welded construction

O 12™-wide adjustable shelves {for Table Mounted Racks)

Certifications / Approvals

NSE

A AmoQuores

A8k
KCL

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

Phone; 302-653-3000 » Fax: 302-653-30%1 » e-mail: specfab&eaglegrp.com
" 'Spec sheels availahle for viewing, printing or-downloading from our:online titerature fibrary al:www.saglegrp

EG10.12 Rev. 12/08
JE0m

Eagle Foodservice Equipment, Eagle MHC, SpecFAB*, and Refail Display are divisions of Eagle Group. ©2008 by the Eagle Grovp

FINEE] 0N 199uS uoieayoads Bojered

syoey

McKean High 'School Culinary Arls

Singer Equipment Company

Page: 22.4-2




EAGLE : s Model WMTU8PR S itemi#24

Catalog Specification Sheet No. gtjlilyba

Racks

—EAGLE’ o o

Project No.:
Profit from the Eag!e Advantage 5.1, No.:

Tahie Mounted Racks

¢

melE | + ] 20" E0Bmm
[ ALURMINUM STAINLESS STEEL rack fits table
weight weight length length
e—— TABLE —= b 20" _n}o_d_et# oo ,I?,?‘, kg o l,n,‘ m[n
[ e TR t T
18" 45Ymm l
i |
RACK 4.
[T LENGTH ™ 94" 96" 2438
A% 11imm—r] Je 2368mm = TR Rl OB -to743.
! TMi20PR 85 431 ) 120" 3048_
l H- AT TE32PR 5 1007463 5] 154 & 3
. TMI44APR 76 TM144PR 108 494 136” 3454 144” 3658
876mm

Wall Mounted Racks

r ] ALUMINUM STAINLESS STEEL rack
—— ——f— i2a05mm weight weight ) length
S R A N N | model#  1bs. kg | |
13 T ¥ ¥ T T T
LENGTH— 30_1‘3"'"7
O R R
167
486mm
S e s e |
nkilag ;TWMTMAFR 34 154 | WH144PR 55 249 | 144" 3658
Ceiling Mounted Racks
3 1 1] 1 L
T -+ 2' o ALUMINUM STAINLESS STEEL rack fits tahle
bt 508mm welght weight length length
T, . T j Ibs. kgr model # Ibs kg i i
LENGTH APR 32 145___
& OR 36~ 6347 :
24" 610mm CM72APR 40 181 CM72PR 60 272
L " ohAmN g0 BT
- M L'_'.lg" 232mm y : eeoArn 10 218
Hp——tHrH ——A ZCMI08APR ™ 53 ;
priss CMI20APR 6.3 112 0845 120" __3_@51_3__
: - ' SCMI32APR-T85 728 8+] = 3150~ 4357 93537
L T T )| 1. *
- CMi44APR 68 308 | CMI44PR 101 458 144" 2658
EAGLE GROUP
100 Industrial Boulevard, Claytan, DE 194938-8903 USA
Phene: 302-653-3000 « Fax: 302-653-2065
www.eaglegrp.com
. a e, | Frinted in LLS.A.
Foodservice Division: Phone 800-441-8440 . 2003 by Ezglz Graup
MHC/Helai] Display Divisions: Phone 800-637-5100 Rev. 12/68

*“‘Specsheets available Tor viewing, ;printing or ilownleading from our onling Titerature library Al wwiwsagl

Although every attempt has been made te ensure the accuracy of the infermation provided, we cannot be hald responsible for
typagraphical or printing ¢rrors. Information and specifications are subject to changs without natice. Please confirm at time of erder.

McKean High School Culinary Arts Singer Equipment Company ‘Page; 22.4-3




LAKESIDE R © ‘Model: 311 - ltem# 23
JUN 22011 23
MKEANCUL Cover sheet

Project: To:

McKean High Schoo! 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.

Eiverson, PA 19520

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

ITEM NO. 23 - CART, UTILITY (2 ea required)
Lakeside Manufacturing Model 311

Mckean Culinary Arts

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

Utility Cart, open, 3 shelf, shelf size 15-1/2" x 24", stainless steel angle frame w/push

handle, 300 Ib. capacity

2 ea. Casters, 3-1/2" swivel, std.

‘McKean High School Culinary Arts Singer Equipment Company Page: 23-1 -




LAKESIDE e ‘Model: 311 ' ' ltem# 23

Transporting | Standard Duty

STANDARD DUTY - 300 LB. (135 KG) CAPACITY

TRADITIONAL UTILITY CARTS | STAINLESS STEEL

} What qualifies these carts for the Standard Duty rating:
- Durable, unitized electronically welded staintess steel
angie leg design,

- Reinforced, hemmed front on 22 gauge stalnless steel
shelves, adds strength where it is needed. Legs are
20 gauge stainless steel.

¥ Sound deadening panels under shelves restrict
vibration and noise.

D Bumpers on legs and handles protect walls and furniture,
) Cleans and sanitizes easily.

Shelf Description Overall Size ! Lake-Glide" Casters Case Weight {ase (ube F%&
Model | #of Size Qearance | W 1 H | Type Dla. ths, (Ko} | Cuft. (m)| S
m 3 Bk 183 16Vs" 27N 32MeT All swivel 31/2" (89) 29 {13.2} 109 (40| OK
(394x610)  (298) 413 6% 8i6) N
32 3 18X 12y 18387 30 33" Ali swivel 3127 (89) 32 (14.5) 163 (63} ] NA
{457 x 686) {311} {467 781  B38)
316~ 3 15T 91/s" 164" 21/ 338" Al swivel 312" (89} 33 (14.9) 109 {42 OX
(394 %610} (235) {413 699  B848)
*Includes Guard Rall on open edge of top and middle shelf, ali 4 sides of bottam shelf.

OPTIONS | 47 (102) 2 ea. swivel w/brake casters, see page 41,

Perimeter strip bumper, see page 41.

Accessories Include: detachable silverware and waste boxes, see page 42,

REPLACEMENTS ] Lake-Glide casters and wheeis available as replacements for alt Lakeside carts.

FRONT-OF-THE-HOUSE UTILITY CARTS

STAIN RESISTANT POLYETHYLENE

P What gualifies these carts for the Standard Duty rating:
- Durable, impact resistant polyethytene construction.

¥ Idea! for dining room bussing or set-up / tray station.

) Attractive design for a front-of-the-house look. Resists
stains to keep its professional appearance,

) 2000 Series is neutral beige to complement any decor.

» 2500 Series is has black shelves with brushed
aluminum legs for a contemporary look,

i Model 2500 Wodel £2000
! Shelf Description Overall Size Lake-Glide Casters Case Weight Case Cube ==
Model | fof Size (learance L H ype D Lbs. (Ka) ft. (m)]
2000 3 16"x24" 121" 177 3 347 Aliswivel 4" {102) 32 {14.5) 33 {.09) 0K
(406 x610) (308 | @435 826 886)

2001 4 16"RM" 124y 17 32" 48V Miswivel 4" (102} 42 (191} 47 (13) oK
{406 x610) (308} (435 826 1226}

2500 3 16"x25" 11" 1NAT 3130 38" Mlswivel 47 (102} 35 {15.8) 35 (R QK
1 tesxean) (o2 | (444 806 965) | 2wibrke
QPTIONS | Detachable plastic silverware and waste boxes. See page 42,

KD denotes knacked down, shipped unassembled.

- LAKESIDE"

toll free: 800.558.8565 | phone: 414.902.6400 )

McKean High School Culinary Arts ‘Singer Equipment Company Page: 23-2




EAGLE ' Model: S4-74-24487-X liem# 24

JUN 2,201 24
MKEANCUL Cover sheet

Project: To:

McKean High Scheool 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.

Elverson, PA 19520

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

ITEM NO. 24 - SHELVING UNIT, WIRE (1 ea required)
Eagle Group Model 54-74-2448Z-X

EAGLEDrite® Wire Shelving Starter Unit, (4) 24"W x 48"L wire shelves, {4) 74"H posts, zinc
finish, NSF (FLYER)

McKean High-School -Culinary Arts Singer Equipment Company Page: 24-1




COEAGLE e T T MIndel:-S4-74-244872-X Cee e temit 24
AR
it AGLE. em No.
f____ GROUP_ 4 Project No.:
Profit from the Eagle Advantage® 518, No.:
Specification Sheet
Short Farm Specifications Wire Shelving Starter Units

Eagle Wire Shelving (EAGLEBrite® Zinc, Chrome, Valu-Master® - i
Gray Epoxy, Valu-Gard® Green Epoxy, EAGLEgard® Green and Add on Umts
Epoxy, Staintess Steel), (Starfer/Add-On) Unit, model

. Patented QuadTruss® design wire shelves,
with numerically calibrated greoved posts in 17 increments,
levsling feet, and tapsered split sleeves.

MODELS:

O 54-63-* 0 8§5-74-* 0A4-63-* 0 A5-74-

0 §4-74-* 1 85-86-* OA4-74-* O A5-86-*
* See charts on back for compiete mode! numbers.

EAILER 0N 198yS uonesiyoads Gojeren

Design and Construction Feafures

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

» Assembly — Numerically calibrated grooved posts, tapered
plastic split sleeves and shelf collars combine to make
shelving assembly a simple two-step exercise: 1) snap the
split sleeves onto a post over the number of your choice;
ant 2} slide a sheif collar over the split steeves. A positive

{es o =i fock between shelf and pest is created without the use of
any tools.

» Open-wire construction promotes higher visibility, allows
lght to pass through the shelves, permits greater afr circu-
fation which helps reduce moeisture and dust build-up, and
increases the effectiveness of fire-suppression systems.

» Tapered split sleeves of high-temperature-resistant ABS
plastic create a positive lock that hecomss stronger as the
load increases.

* Posts are numbered in increments of 17 (25mm) to ensure
fast and level assembly.

* Laveling feet are provided to help compensate for unaven
floar surfaces.

+ The mat on an Eagle sheif utilizes a pincer-type design with

- ) the mat wire sandwiched between the two top truss wires,
five-shelf add-on unit adding significant strength and distributing the entire load

without stress and strain on the welds.

» Finishes available include EAGLEbrite® zinc, chrome,
Valu-Master® gray epoxy, Valu-Gard® green spoxy, red
apoxy, black epoxy, white epoxy, EAGLEgard® green epoxy
(now with MICROGARD®*), and stainless steal finish.

* All epoxy finishes are approved for wet or dry applications.

four-shelf starter unit

sluf up-ppy pue sjun Japels buinjays aum

Options / Accessories » Gustom colors also available - see your Price List for

[ Ledges Qi Gollar plugs referance.

LI Dividers O Gasters™ * MICROGARD® standard on #lf EAGLEgard® shelving.

QShelf markers QI Caster posis*® MICROGARD? 1s an antimlcrobial agent which containg built in protection to
* Accassories o Starter Units oniy. retard the growth of a broad range of bacteria, mald and mildew on the surface

of tha shelvas that cause stains, odors and degradation.

EAGLE GROUP Certifications / Approvals

100 Industrial Boulevard, Clayton, DE 19938-8903 USA ! Aop [% AuvtoQuores
Phore: 302-653-3000 » Fax; 302-653-2065 Al
www.eaglegrp.com KCL.
Foodservice Division: Phone 800-441-8440 X e

MHC/Retait Dispiay Divisions: Phone 800-637-5100

For custom configuration or fabrication needs, centact our SpecFAB® Division,
Phone: 302-653-3000 » Fax: 302-653-3081 » e-mait; specfab@eanlegrp.com EGO1.25 Rev. 08/08

*Bpec:sheets available for viewing, printing :or downloading from our-online literature library at www.eaglagrp.con -
Fagle Foodservice Equipment, Eagls MHC, SpecFAB®, and Relail Display are divisions of Eagls Group. ©2008 by the Eagle Group
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EAGLE Model: S4-74-24487-X """ ltern# 24 -
| amEAGLE.

o~ .

bl AN, ® tern No.:

=  GROUP 4 Project No.:

Profit from the Eagle Advantage® 5.15. No.:

[t

=

T

& - . . u

= Wire Shelving Starter Units and Add-On Units

g To spacify finish, add suffix {fisted at right) “Z" {EAGLEDrite® zing) "E" (EAGLEQard® green epoxy with MICROGARD®)  “BL" (black epoxy)

= to model number. Example: A4-74-1824C "G" (chrome) “YG™ (Valu-Gard® green epoxy) “W" (white epoxy)

g “¥” (Valu-Master® gray epoxy)  “R” {red epoxy) “8" (stainlass steel)

=

o

= Siarter Units Four-Shelf Units Five-Shalf Units

[Fp) . Models with Models with Blodels with Models with

o Gomes with four or 537(1600mm) Posts | 74" (1880mm) Posts | 747{1880mm)Posts | 867(2184mm) Posts

k= five wire shelves and weight vielght weight | width  length

= four posts. __model#  Ibs. kg | model & ibs. kg . smndel #24 Ibs, Rg dn. mm ";-,,!'“I‘F,

] : : RIS ; BELIEZ ST : #5731 185.86: 1828 B BT ALy Y cer i1 R

&) * Four-shelf units available g5 sagp $4-74-183 855741830 5B 26 457 507 TR
- in 63" and 747 (1600 and 54839858 i BT E FSETA1835 BB BTTU57 86T 61

1880mm) post heights. :43—_1:42 ) | 84-74- rs4§ 76 32 | 8574 1842 7032 187 457 4271067
. - . I I -S4 74:184, Vil = ' s HBR 5
» Five-shelf units available 5: 53.:825 24, ;4 r:so :

1<) in74"and 86" (1880 and  =géssirars s isfrdierss 3T EEY 10T5UE7 727188
= 2184mm) post hsights. 54632124 21 | 84-74-2124 57 26 21" 53__3_ 247 80
CBG63-2130- 52 5247 84-74-2130 - T Rl B 2
==’ * Shipped knocked-down. Ses.21% o4 740158
o= * 54" {1372mm) shelves : i
! availabla. 8 B8 40 3,5-.562?48 .
=} : - e ZippE]s T e 7]
= 2151 55:74-21607 100 250 | -55-86:2160 1711050, 76071524
o $4-63-2172 S5-74-2172 122 55 | §586-2172 140 64 | 21° 533 72" 1820
= +:84-63-2424 3] :85-74-2424 = 762°-28 |47 810 TR0
= 85742430 7% 82
< B2 S5 436 BT AT | 1858624
o 84742442 B9 40 | §5-74-2442 89 40 | S5-85-2442
= 44§ = 1) :85-BE2445 57 1007 TR 1P
=3 55-86-2460 125 247 510 60" 1524
= 84632472 1207 IS5 742472 - 1407 - 68112 85-80-2472 72 150,681 | 1247 TRID T ETIBRY!
= .
= .
& Add-On Units Four-Shelf Units Five-Shelf Units
w2 + Comes with foyr or five Models with Madels with Models with Models with
g’ wire shelves, two posts 637 {(1600mm} Posts 74" (1880mm) Posts 74" {1880mm) Posts 857{2184mm} Posts
a— e O waight weight weight waight width length
= and twe "5 hooks model # los. kg | model # fbs. kg | model # Ibs, kg | model# Ibs. kg {in. mm in. mm
.?:’ pet shaf, 4631824 - 23518 | [ A4 1824 R0 G 1E24T R0 ARBE 1824 A L 20 8
73 * Four-shelf units available ~ A463-1830 40 18 | Ad-74-1830
@ in 63"and 74" (1600 and ~ ~A963:1836 462
pmat R T Ad63-1845 SD 23
= 1880mm) post heights.  Zyaagqegss A RdeTa G A5 EETIE 487510
» Five-shelf units availsble in _ A4-63-1860 A5-6-1860 98

, A4-74-1850 .

B L L s v 4
A5-86-2124 51 217 533 24" 610
G AGB6-2130 680 217 20885 1807 FeE
A5-B5-2136 6B ¢
CAS-BERIAR TN

747and 867 (1880 ang  ASSS-1872. 87,

2184mm) post heights. A +83:2124
* Shippad knocked-down.
*« 347 (1372mm) shelves

avatlable, AL63-2180 S YT AL PAFIE0 DI A W67 LABBE 21605 DT
A4-63-2172 4722172 143 51 | ABTdEIT2 A5-86-2172 131 2% 553 75 182

TA4B32424 T AT TR0 AL 7424242581 0 DA L AS-73:2424 7 763 11 247  TAG-BE-2424 T TBB TIPS 251024 610

A453:2430 50 23 | AG74-2430 G2 DB | AB74-2430 62 2B | AS-86- 2430 6630 | 24" B10 30" 762

1 A5-74-2123
F74:2130 7
A5-74-2136

217 533 36 014

EE BRI TAYTI087
J217 533 487

A4-63-2135

AdT24365 7 73 T80 AB 42436
Ad-74-2442 81 37 | AS-74-2442 jodm 42‘1057
| A4742448 R0 AL AGTA-2448 U007 417 'AB-86 ihopipiptideTindg:,
A474-2460 113 51 | AG-74-2450 113 51 | A5-86-2460 116 53 | 247 810 60”1524
A PA24TZ AV T84 | AS- 742472 A48 B4 1| AB-88-2472 AT B4 S BB TR 18D

TAd463-2460
FALBS2AT2; F1NE

EAGLE GROUP

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

Printed fn [25.4.
Foodservice Division: Phone 800-441-8440 @2003;;?;39'!{2 Group
MHG/Retail Bisplay bivisions: Phone 800-637-5100 Rev. lJBll]s

- Spec sheets-avallable for viewiny, ‘printing ‘of dowrloailing from ‘our ohline literature Hibrary at www eaglegrp.com

Although every attemnpt has been made to ensure the accuracy of the infermation provided, we cannot be held responsible for
typooraphical or printing errors. Information and spesifications are subject to change without notice. Please confirm at tima of order.
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FRUE S Lo TR viodel: 155U-48-18M-=B - item# 25

JUN 2,2011 | o5
MKEANCUL Cover sheet

Project: To:

McKean High Schoo! 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

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

ITEM NO. 25 - 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 cutiing board, s/s top/front/sides, aluminum back, {2} full doors, {4) PVC coated wire
shelves, white aluminum interior with 300 ss floor, 5" castors, 1I3Hp,

McKean High School Culinary Aris ‘Singer Equipment Company Page: 25-1




AlA #

TRUE FOOD SERVICE | Project Name:
® EQUIPMENT,INC. |, ocation:
2001 East Terra Lane « O'Fallon, Missourt 63366 ltem #: oty: Sis#

(636)240-2400 » Fax (36)272-2408 * (800)325-6152 » Int! Fax# {001)636-272-7546
Parts Dept. (800)424-TRUE » Parts Dept. Fax# (636)272-9471 » www.truemfg.com | Model #:

&

Model:
TS51-48-18M-B

B True's salad/sandwich units are
designed with enduring quality that
pretects your fong term investment,

b Oversized, environmentally friendly
{1344), patented forced-air refrigeration
systermn hedds 33°F to 41°F (5°C to 5°C),

¥ Complies with and listed under ANSI/
NSF-7-1997-6.3,

b All stainless steel front, top and ends.
Matching aluminum fenished back.

P Stainless steel, patented, foam insulated
licd and hoad keep pan temperatures
colder, [ock In freshness and minimize
condensation, Removable for easy
cleaning.

b 8%" (226 mm) deep,%:" (13 mm) thick,
fult length removable cutting board
included. Sanitary, high density, NSF
approved white polyethylene provides
tough preparation surface,

b Heavy duty PVC coated wire shelves,

P Fozmed-in-place using Ecomate, A
high density, polyurethane insulation
that has zero ozone depleticn potential
(ODP) and zero global warming

potentlal (GWP).
ROUGH‘IN DA TA . Speclﬁcaﬁons sulcagect to change wlthout notice,
Chart dimenslons rounded up to the nearest %" (millimeters rounded up to next whole number).
Cabine.t Dimensions Cord Crated
{inches) .
frm} Length Weight
Pans NEMA | (total ft.) {ibs.)
Modet Doors | Shelves| (top) L Dt H* .|HP| Voltage |Amps|Config.| {totalm) {kg)
TSSU-48-18M-B 2 4 18 48% | 34% | 40%: | ¥ 115/60/1 86 | 5-15P 7 325
1229 | 867 | 1026 | % | 230-240/50/1 | 4.2 A 213 148
1 Depth does notinclude 1" {26 mm) for rear bumpers, A Piug type varies by country.

* Height does natinclude 6 %" (159 mm) for castors or 6" (153 mm) for optional legs,

APPROVALS: AVAILABLE AT:

Printed in U.S.A.




{

Model:
TSSU-48-18M-B

STANDARD FEATURES

DESIGN

True's commitment to using the highest

quzlity materials and oversized refrigeration
systems provides the user with colder product
temperatures, lower utility costs, exceptional food
safety and the bast value In today’s food service
marketplace.

REFRIGERATION SYSTEM

Factory engineered, self-contained, capillary tube
system using environmentally friendly (CFC free)
134A refrigerant.

Oversized, factory balanced refrigeration

system with guided airflow to provide uniform
ternperature in food pans and cabinet intetlor.
Patented forced-air design kolds 33°F 1o 41°F (5°C
to 5°C) product temperature in feod pans and
cabinet interior, Complies with and listed under
ANSI/NSF-7-1997-6.3,

Sealed, castiron, sell-ubricating evaporator fan
motor(s) and farger fan blades give True sandwich/
salad units a more efficient, low velecity, high
volurne airflow design,

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

CABINET CONSTRUCTION

L

Exterior - stainless steel front, top and ends.
Matching aluminum finished back.

Intericr - attractive, NSF approved, white alurinum
liner, 300 series stainless steel floor with coved
comers,

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

5" (127 mm) diameter stem castors - locks provided
on front set. 36° {975 mm) work surface height.

BOORS

L

Stainless steel exterior with white aluminum linar
te match cabinet Intericr,

PLAN VIEW

Cubic Feet/Liters 124340

+ Fach door fitted with 12" {305 mm) long recessed
handte that is foamed-in-place with a sheet metal
interfock to ensure permanent attachment,

+ Positive seal self-closing doors with 80° stay open
feature, Doors swing within cabinet dimensions.

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

SHELVING

s Four (4) adjustable, heavy duty PVC coated wire
shelves 21%"L x 16°D (S48 mm x 407 mm). Four
(4) chrome plated shelf clips included per shealf.
Shelf suppert pifasters made of same material as
cabinet interior; shelves are adjustable cn %" (13
mm} increments.

MODEL FEATURES

« Evaporator is epoxy coated to eliminate the
potential of corroslon.

« 8%" (226 mm) deep, %" (13 mm} thick, full fength

removable cutting board. Sanitary, high-density,

NSF approved white polyethylene provides tough

preparation surface.

Statnless sieel, patented, foam insulated lid and

hood keep pan temperatures colder, lock in

freshness and minimize condensation. Removable

for easy cfeaning.

Comes standard with 18 (Y%size) 67%°L x 6%™W

% 4°D (175 mo x 159 mm x 102 mm) clear

polycarboenate, NSF approved, foed pans In

caunteriop prep area, Alsaaccornmadates 67 (153

mm) and 8" (204 mm) deep food pans (supplied

by others).

Countertop pan cpening designed to fit varying

size pan configurations with availzble pan divider

bars. Varying size pans supplied by athers,

« NSF-7 compliant for open food product.

ELECTRICAL

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

115/60/1
NEMA-5-15R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and iead times may apply.

] 230- 240V /50 Hz.

O 6" (153 mm) standard legs.

0 6" (153 mm) seismic/flanged legs.

Q 2% (64 mm) diameter castors.

Q Barrel locks {factory installed). Requires one per
door.

0 Additional shelves.

O Single overshelf.

O Double overshelf.

O Flatlid.

0 Sneezeguard.

0 87" (226 mm) deep,¥5" (13 mm) thick, carmposite
cutting board.

0 Crumb catcher. Requires crumb catcher cutting
board for proper instellation.

0 Pan dividers,

T Exterior rectangular digital temperature display
{factory installed),

O ADA compliznt model with 34" (864 mm) work
surface height.

U Remote cabinets {condensing unit supplied
by others; systern comes standard with 404A
expanston valve and requires R404A refrigerant).
Consult factory technical service department for
87U information. All remote units must be hard
wired during instailation.

* Based on ANSI/AHAM HRF-1-2004 DU 1 L
o 11338 mesy
e BB e E‘;Si;zf,,- - 1 {1 "
i sl 824 1o
273y - 404" o] B’ o .
e ) [ 1 sz ey a 1115;«»3
S PRt NPT . Y
- i EA3 ) B s R SELCCRE
[} i
104z
o 254w}
e I 463~ 3
(1922 ) agyyyr { EIme
517135 i ;
(1301 ) 359" '
{664 ) : 5
. P
y [ . e
e e T T B Rt e e i ghane
E}_ RTE lﬁ! L L% & 1
5’!!5: - B E R "‘“(;-3;{6“‘}—‘* —-§ 3]',3‘
(18 m) 12¥mm) e e i)
m b ELEVATION RIGHT Vit ® FAN LAYQUT
WARRANTY METRIC DIRMENSIONS ROUNDED UP TO THE
One year warranty on all parts MEAREST WHOLE MILLIMETER Mode! Elevation |Right Plan 30 Back

and labor and an additional 4
year warranty an compressor.
(U.S.A. only}

T55U-48-18M-B TENYAME {TENY4ZS |TFNY44P |TFNY443

)

SPECIFICATIONS SUBJECT TO CHANGE
WITHOUT NOTICE

TRUE FOOD SERVICE EQUIPMENMT
2001 East Terra Lane » O'Falion, Missouri 63365 « {636)240-2400 « Fax (636)272-2408 + (800)325-6152 « Intl. Fax# (001)636-272-7546 + www,truemfg.com




GLUBLE Model: 512 tem# 26

JUN 2,2011 26
MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Ars 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

160 South Twin Valley Rd.

Elverson, PA 19520

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

ITEM NO. 26 - SLICER, FOOD (1 ea required)
Globe Model G12
Medium Duty Manual Slicer, 12" diameter knife, top mounted sharpener, belt driven, ball bearing

chute slide, anodized aluminum with seamlsss edges & radiused comers, permanently attached
knife ring guard, knife cover interlock, 1/2 Hp, ETL, NSF, 115v/60/1, 3 amps

1 ea. 1 year paris (excludes wear/expendable parts), 1 year labor warranty - CONTACT FACTORY
FOR DETAILS

McKean High School Culinary Aris Singer Equipment Company Page: 26-1




Project ltem # Quantity

Globe Models

Standard Features

*

Powerfut knife motors %4 HP (G10}, %2 HP (G12)
Motor overload protection with manual reset

Hard chromed, special alloy hollow ground knife (
c ellb)us

Top mounted all metal knife sharpener
0 to 9/16" slice thickness

G10/ G12
Medium Duty
Manual Slicers

U G10 - 10" Diameter Knife Manual Slicer
O G12 - 12" Diameter Knife Manual Slicer

s

Optional Accessories
0 G12 Food fence (11"L x 1

Anodized aluminum construction with ¥"H)

seamless edges and radius corners

Qversized positive traction grooved belt drive Standard Warranty

Knife cover interlock + One-year parts and labor

Large product receiving area

Smooth stainless steel ball bearing chute slide

35° angled food chute

Dual purpose handle with improved ergonomic design

Power indicator light

Removable, easy-to-clean chute, slice deflector,

knife cover and sharpener

Metal bottom enclosure Approved By:

ANYJIWOD LNAWLINDA Q004 390719

Permanently attached knife ring guard
Date:

No voltage release relay system

precisely,

GLOBE FOOD EQUIPMENT COMPANY
www.globeslicers.com

2153 Dryden Rd.
Dayton, OH 45439
Phone: 937-293-5493
Phane: 800-347-5423
Fax: 937-299-4147

s1991|S [enuep Aihg wnipap

clO/01L9O




AT

Compact Manual Slicers

G10/G12

Specifications

Finish: Heavy gauge ancdized
aluminum that is stain resistant,
long lasting and easy to clean.

Motor: Powerful motors, fan
cooled, permanently lubricated
ball bearings ensure guiet
operation. Thermal cverload
protection inciuded.

G10:
G12:

% HP, 115-60-1, 3 amps
% HP, 115-60-1, 3 amps

Manual Reset Button: Motor
overload protection allows the
operator to reset the slicer
manually.

Knife Drive: Knife is driven by a
positive grooved belt that works

well in medium duty applications.

Slice Thickness: Food can be
siiced from 0 to 9/16" thick.

Top Mounted Sharpener:
Sharpener is alt metal
construction and is top mounted
for easy access. A two stone,
dual action design allows you

to quickly return a razor sharp
edge to your knife. Sharpener is
removable for cleaning.

Hollow Ground Khnife:

Hard chromed, special alloy
hollow ground blade lasts
longer and sharpens easily.

G10:
G12:

Nominal 10" diameter
Nominal 12" diameter

On/Off Controls: Moisture
protected separate on/off push
button type.

Ball Bearing Chute Slide
System: Ball bearing system
snsures smooth and easy
movement of the food chute
assembly.

Knife Hub: Knife hub bearings,
beit and motor are fully enclosed,
protecting them from moisture.

Knife Cover Interlock: Slicer will
not operate with the knife cover
removed.

Knife Ring Guard: Permanently
mounted knife ring guard protects
the non-slicing portion of the
knife. Slicer table protects leading
edge of the knife when completely
closed.

Table Rod: Separate table support
rod is protected by the table casting
and cover.

Bottom Enclosure: Components
are safequarded by a cover
protecting them from food and
other debris.

No Volt Reiease Relay: Prevents
inadvertent activation of the slicer
in the event of power interruption.

Slice Deflector: Deflector is
securely fastened fo the slicer;
simple to remove without tools and
easy to clean.

Rubher Feet: Supplied with
nonslip rubber feet.

Capacity:
Height 8.5" (21.6cm), Width 9.5
{24.1cm), Diameter 8" (20.3cm)

Cord & Plug: Attached 6 foot
flexible 3-wire cord and plug fits a
grounded receptacle.

Dimensions (G10):
Foot Print: 13.5"W x 17.75°D
(34.3cm x 45.1cmy)

Overall Length; 21" {53.3cm)
Overalt Width: 19.25" (49cm)
Overall Height: 16.5" (41.9cm)
Freight Class: 77.5

Net Weight: 46 Ibs. (20.8kgs.)
Shipping Weight: 62 Ibs (28.1kgs.)
Box Dimensions:

22"W x 25.5"D x 20"H

{55cm W x 85¢m D x 50cm H})

Dimensions (G12).
Foot Print: 13.5"W x 17.75"D
(34.3cm x 45.1cm)

Overall Length: 24" (61cm)
Overall Width: 19.25” (49cm)
Overall Height: 177 (43.2cm)
Freight Class: 77.5

Net Weight: 54 Ibs. (24.5kgs.)
Shipping Weight: 70 Ibs {31.7kgs.)
Box Dimensions:

22"W x 25.5"D x 20"H

{55cm W x 85cm D x 50cm H)

Optional Accessories:
M500A Food fence {(11"Lx 1 %"H)

precisely.

GLOBE FOOD EQUIPMENT COMPANY

www.globeslicers.com

2153 Dryden Rd.
Dayton, OH 45439
Phone: 937-299-5493
Phone: 800-347-5423
Fax: 837-299-4147

Specifications are subject fo change without nofice.

WS U pajuld

600c-¥




EAGLE Model: T30108SE-BS ltem# 27
JUN 2,2011 27
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) 992-7827

Fronm:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

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

ITEM NO. 27 - WORK TABLE, 108" LONG (1 ea required)
Eagle Group Model T30108SE-BS

Spec-Master® Work Table, 30"W x 108"L, 14 gauge type 304 stainless steel fop with 4-1/2"
backsplash, rolled front edge, square turndown ends, 18 gauge stainiess steel undershelf,
1-5/8" 0.D. 16 gauge stainless steel legs, adj stainless steel feet, Uni-Lok® system

McKean High School Culinary Aris Singer Equipment Company

Page: 27-1




EAUGLE

Model: T30108SE-BS

Itemit 27

&=EAGLE

Prof' t from the Eagle Advantage@

Specification Sheet

Short Form Spesifications

Fagle worktables, Spec-Master® series, modal

Top to be constructed of 14/304 stainiess steel with 14" roli on
frant, 44" backsplash, and sides turned down 90°. Undershel
to be adjustable and constructed of 18/304 stainless steal with
marine edge. Top reinferced with staintess steel hat channels
and sound deadened. Constructed with uni-lok® patented
gusset system with the gussets racessed into the hat channels
to reduce laferal movement. Legs to be 1%~ 0.D. stainless
steel, with stainless steel gussets and 1” stamless stesl
adjustabte buliet fest,

worktable with backsplash
and adjustable undershelf

Patenied uni-iok® System
(Patent No. 5,185,349)

worktible o
sourtdeadenng r-hat channet
taen and labis top
‘;p:mb;;:ndnbk - are welded
: 12-raugs backup opshar
gusss—treca-ssedhm }
chansed redies:

"nal® charai framy

12-pauns gusset lor 14 g
s doutia-wnldad on hatkup weid poind
plate end channgd frame lor

Sdlded stabity

EAGLE GRoup

160 Indusirial Boulevard, Claylon, DE 19938-8903 USA
Phone: 302-653-3000 » Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
WMHC/Retail Display Divisions: Phone B00-637-5100

fiem No.:
Project No.:
S.LS. No.:

Worktahles with Backsplash
~ and Stainless Steel Base
with Undershelf
—3Spec-Master® Series

MODELS:

LAT24248E-88
L3724308E-85
QA T24365E-85
LAT24485E-88
LIT24608E-BS
O T24728E-8S
LI T24845E-BS
LXT24965E-88

Tahletop

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

* Top reinforced with welded-on hat channel.

* Sound-deadened hetween iop and channels.

+ 4%” (114mm]-high 90" backsplash with 1" (25mm) turn at 9.

« 1447 (38mm)-diameter 180" relled edge on front. Ends are
turned down 807, providing for flush installations when required.

* 14 gauge type 304 polished stainless steel.

Adjustable Undershelf

* Easy assembly to legs: Snap split sleeves onlo the grooved
tegs, and slide undershelf over the split steaves, creating a
positive {ock between undershelf and legs.

* Heavy gauge stainless steel.

+ Gusset welded 1o sach corner,

» Heavy duty marine ecdge design.

LAT241088E-88
LA 7241208E-88
LAT241328E-85
LIT241445E-8S
3TI0305E-88
L1 730368 -85
(A 750488E-B5
L A730605E-BS

C30725E-BS
LAT3084SE-BS
[AT3096SE-B8
CIT30108SE-B8
LAT301208E-85
LAT301325E-88
QAT30144SE-BS
LIT36463¢E-88

L1736605E-BS
IT36725E-B
LATI684SE-8S
L173696SE-88
(AT36108SE-BS
[AT361205¢-B8
AT361328F-BS
LAT361448E-85

Legs—-1%" (4tmm}-diameter

* Tables 867 (2438mm) and longer come with six legs or more.
» Heavy gauge stainfess steef,

« 17(25mm) adjustable stainless steel feet.

Options / Accessories

L Drawer 1J Duplex receptacles
QO Lock O Pot rack

2 Casters 2 Sink

tJ Additienal undershelf
(3 Stabilizer Bar (for 30™
and 36™wide tables)

V(> AutoQuors

[F Stainless steel bullet feet
I Overshelves

Cenlifications / Approvals

G

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

Phnne 302-653-3000 » Fax: 302-653-30 e-mail: specizb@eaglzgrp.com
Bpec:sheets available for view i1

sprinting ‘oradowriloading from ou

EG10.45C Rev. 013/09

ling-literature library:at svww saglegrp con

Eagle Fovdservica Equipment, E20/e MHC, SpecFAB®, and Relail Display are divisions of Eagle Group. ©2009 by the Eagle Group
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EAGLE L

__"Model: T30108SE-BS L ltem# 27~

G e

- GROUP Project No.:
Profit from the Eagle Advantage® 5.15. No.:

‘

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

1A « roiled edge
3BmmyY N construction

o
=
et

=2}

@
=
w

=

o
pmn)

g

L=
=

o

QD

o=
W

o=
2

4
et

3+
o

**For custom sizes - fill in required u LENGTH > e WIDTH——]
dimensions in fayout provided "
i | 4% 114mmf |
— T |
r 38mm ng%,
mm
T .
sbm o
e it
L ;
TOP VIEW 17 (26mm) feg adjustment
FRONT VIEW SIDE VIEW
weight
mode} # Ibs. kg
ET2424SE-BS; -y b e
_ T2430SE-BS 0
S T24368E:BS. "'
T24488E-BS
Z:T24605E-BS
T24728E-BS
= T24B4SEBS:

T24955E-8
U T24108SE-BS
T24120SE-BS
IT241325E:88
T24144SE-BS

TI646SE-BS
£ T3660SE-BS: -
T3672SE-88

...[36965E-BS
UH961DESEES
... J361205E-BS
7951325668 SRR e

T36144SE-BS 36" 914 144"

EAGLE GROUP

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

. . Printed in U SA.
Foodservice Division: Phone 800-441-8440 . @zmggf;agfzg Group
MHC/Retail Display Divisions: Phone 800-637-5100 Rev. 03/08

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

pec sheets availalite for viewing, printing :or downloading from nur onling lierature li brary at Www.gaglegrp.com .
Although every allempt has been made to ensure the accuracy ef the information provided, we cannot be held responsible for
typographical or printing errors. Information and speciicalions are subject to change without notice. Please contiem at time of order.
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‘EAGLE Model: WS12108-16/3 Itemi# 28
JUN 2,201 8
MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Arts
¢/fo  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.

Elverscn, PA 19520

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

ITEM NO. 28 - SHELF, WALL-MOUNTED (1 ea required)
Eagle Group Model WS12108-16/3

Shelf, Wall-Mounted, 16 gauge 304 stainless steel, 12"W x 9 feet long

McKean High School Culinary Aris Singer Equipment Company Page: 28-1




EAGLE Model: WS12108-16/3 -~~~ __ltem# 28

&
—E’MGLE o, 5
GROUP, Project No.: &
Profit from the Fagle Advantage® 5.1.S. No.: o
[43]
ngpe . [+
Specification Sheet =
=1
Shart Form Specifications Wa" Sheh’es =
Eagle Wall Shelf, model . Constructed of g
16 gauge type 430, 16 gauge type 304, or 14 gauge type 304 MODELS: @
staintess steal. 1%” roll on front, with 1%” upturn on rear and 0 WS§7024-* O ws1224-* "Z"
ends. Stainless stesl mouniing brackets are stud welded O WST1036-* U Ws1236-* S
to shelf. 0 Ws1048-* Qwsr248-* ey
Q ws1060-* Q ws1260-* o
0 ws1e72-* Qaws1zze-+ =
1 Ws1084-* O ws1284-* =
Q ws1096-* 0 Ws1296-* £

0 ws1o108-* L ws12108-*
[ Wws10120-* aws12120-*

* See chart on back page for compiete mode! numbers.

SaA|ays |1ef

Wall Mounisd Shelves

+ 1%7 {38mm) roll on front.

+ 1%7 (38mm) upturn on rear and ends.

» Dig-formed staintess steel mounting brackets are
#WS1236-16/3 wall shelf stud-welded to shel,

' » All staintess steel polished to #3 finish.

» Available in 16 gauge type 430, 16 gaugs type 304,
and 14 gauge type 304 stainiess steal,

» Wide selection of sizas.

EAGLE GROUP Cerlifications / Approvals

100 Industrial Boulevard, Glayton, DE 10938-8903 USA / Anp % AuvtofQuotes
Phane: 302-653-3000 » Fax: 302-653-2065 perTy
www.eaglegrp.com t:(c;'_
Foodservice Division: Phone 800-441-8440 :

MHG/Retail Dispiay Divisions: Phone 800-637-5100

For custom configuration or fabrication needs, centact cur SpesFAB® Division.
Phnne 302 653 3000 = Fax: 302-653-3081 » e-mail: specfab@saglegep.com EG02.35 Rev. 03/09

vatlable forviewing :printingiordownloading from Edﬁliﬁé?’lit'é"aii:ré"iilih : vieaglagrp.com.
Fagle Foodservice Equipment, E2gle MHC, SpecFAB®, and Relail Dispiay are divisions of Eagle Group. ©2002 by the Eagle Group
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EAGLE - ' R __Model: WS12108-16/3 ltem# 28

—EAGLE o

= Project No.:
ket Profit from the Eagie Advantage® S.1S. No.:
=)
=
3
< Wall Mounted Shelves
=
=
A | LENGTH l
fo N i i
) i ;
o J ia
= A 3
S i H
= ! i
o o! i
LJ 14
............... =
TOP VIEW

o :
g i s ’-—WIDTH —=
[0 ]
5 T < |
= e T, &
© 2
= 4
FRONT VIEW SIDE VIEW
16 gauge 16 gauge 14 gauge
type 430 type 304 lype 304 width* length weight
model # model # model # in.  mm in. mm lbs. kg

HWE1024:16/4 5000 WE1024-16/3.

WSR3 T O OB L DA L TR TR O e i

" 914 12 5.4

(it e Yok e R TR s N
" 1524 20 90

: s L L

W51036-16/4 W51036-16/3 -_ Ws1036-14/3

WET048:T6/4 T WS DIB G/ B W 1048 4/5
WS1060-16/4 W51060-16/3 WS1060-14/3
SWST072-46/M: - WST1072:16/3- = WS1072:14/3

WS1084-16/4  WS1084-16/3 WS1084-14/3 10.9
FWST096-16/4- 5 WS1096:16/3. 2. WS1098-14/3 77 = =407 254 - 067 "PA3R 1709771 3.2
WS10108-16/4  WS10108-16/3  WS10108-14/3 10" 254 108" 2743 32 145
WSTO120:16/4 7 WST0120-16/3 - WS10120-14/3 7075 2545 =120 v048 2 1 34 54T
WS1224-16/4 W§1224-76/3 Ws1224-14/3 12”305 24

WS1236-16/4:- - WS 1236-16/3< - -WS1236:14/3 - - 4277305 - . 367 014"

WS1248-16/4  WS1248-15/3 WS1248-14/3 12" 305 48"

WS1260:16/8% 7T WST260°16/85 5 "WS126094/3 =5 127 305 60" 1524 232 104,
WS1272-16/4  WS1272-16/3 Ws1272-14/3 12" 305 72° 1829 25 113
TWST1284-16/4 = WE1284-16/3+: > WS1284:14/3.2 0 7127 30577 - 8472184 R8T R
Ws1296-16/4  WS1296-16/3 WS1296-14/3 127 305 96" 2438 31 144
WS12108-16/4- - WET12108-16/3 77 W512108-14/3 -+ -:12%:4. 805 - 1087 2. 2743 7736 163+
WS12120-16/4  WS12120-16/3  WS12120-14/3 12° 305 120" 3048 39 17.6

* 157 and 187 (381 and 457mm}-wide shelves gvailable, To order, replace “12° in model nomber with a “167 or "18” indicaling shelf width. Exampls: WS1536-16/3

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

www.eaglegrp.cem P
Foodservice Division: Phone 860-441-8440 @009 ff;;n.?agffg 5}0}1;5
MHC/Retail Display Divisiens: Phone 800-637-5100 Beu 03/08

pec sheets available forviewing printing ot downloading g

Ahtheugh every atternpt has been made to ensure the accuracy of the mformahan pm\uded we cannot be held responsitie for
iypographical or prinfing errors. Information and specitications are subject fo change without notice, Please confirm at tima of order.
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ROBOTCP o Model: R2N Itemit 29
JUN 2,201 29
MKEANGCUL Cover sheet

Project: To:

McKean High School Culinary Aris
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. 29 - FOOD PROCESSOR, ELECTRIC (1-ea required)
Robot Coupe Model R2N

Sharon Rookard
Mckean Culinary Arls

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

Commercial Food Processor, 3 qt. grey ABS bowl w/handle, kidney-shaped opening, vegetable prep
attachment, continuous feed, bowl attachment designed for vertical cutting and mixing, on/off &

pulse switch, 2 plates, 1725 RPM, 120v/60/1-hp, 7 amps, 1 HP

“1ea. 1-Year parts & labor warranty

McKean High School Culinary Arts Singer Equipment Company Page: 29-1




_Model: R2N L e Jtem# 29

ROBOTCP

Combination Vegetable Prep
and Vertical Cutter-Mixer

+ 3 Qt. "stock pot” shaped, cutter
bow! with handle and “S” blade.

+ Standard model has gray ABS
plastic bowl and see-thru lid.
Clear and stainless steel bowis
are available (R2N CLR - clear
bowl and R2N Ultra - stainless
steel bowl).

» Direct Drive, fan-cooled, 1 HP
motor,

+ Large range of 21 processing
discs to choose from.

» Continuous feed vegetable prep
attachment with two deep feed
openings.

» Attachments easily removed for
superior cieanability.

» Unit base uses minimal counier
space (14 1/4" x 14 1/2").

» Standard package includes two

Prepare 850 SeI'VingS in 3 processing discs (R209 - 2mm
grating and R211 - 4mm slicing).
hours or IeSS! * 3 year motor warranty, 1 year
Vegetable prep attachment designed for quality parts and labor warranty,
continuous feed slicing, shredding, grating, french
fry, and julienne. Accommodates 21 different Robot Coupe U.S.A., Inc.
processing discs. Bowl attachment P.O. Box 16625
@E @TB designed for mixing, chopping, pureeing,  jackson, MS 39236-6625
owFus 5 | and blending. 1-800-824-1646 - (601) 898-8411

FAX: (601) 898-9134
www.robotcoupeusa.com

UL NSF
Std 763 Std 8

CAN/CSA e-mail: info@robotcoupeusa.com

Std S22 Ko, 135
ETt LISTED $260033

 SPECIFICATIONS ON REVERSE SIDE = =it

McKean High Schoo! Culinary Arts Singer Equipment Company Page: 29-2




Ite_m#gg

- ROBOTCP .~ -

“The Inventor & World Leader in Food':Pro.eess_or_s_’i

Available Discs

.S_.I.i.czj_rm_D.igﬁ_s Pulping

R291 - 1/32" (Imm)  R294 - Fine pulping disc
R210 - 5/64" (2mm)  Rogs - Pulping disc
R292 - 1/8" (3mm)

Specifications

STANDARD MODEL: includes motor base unit, continuous
feed attachment, discharge plate, one 5/32”{(4mm} slicing disc,

ﬁne C?[ 64" ngT;rp)lmediun? gratint% di;c a?Sc’i,;S:i.e bowi with R211- 532" (4mm)  Jufienne
anale and statmess steel smooth edge 8 R293 - 3l1§n (5mm) _R214 - 5/64" (2x2mm)
ELECTRICAL REQUIREMENTS: 120V, 60HZ, 7 Amps. R270 - 1/4" (6mm)  Roogg - 5/64" x 5/32" (2x4mm)

Ripple Cut Slicers R297 - 5/64™x1/4" {(2x8mim)

SWITCHING: Control panel with push-type on and off, and R212- 5/64" (2mm)  R288 - 5/32" (4x4mm)

pulse buttons. R213 - 1/4™ (6x6mm)

MOTOR: 1 HP, 1725 RPM, direct-drive, fan-cooled. Graters R208 - 5/16" (8x8mm)
R208 - 1/16" {1.5mm)

WEIGHT: 27 Ibs. net, 31 lbs. approximate shipping weight. R209 -5/64" (2mm)

OPTIONAL EQUIPMENT: 19 additional processing discs R281 - 1/8" (3mm)

R280 - /4" (Bmm)

and free standing multiple disc rack. R215 - 11/32" (Gmm)

STANDARDS: ETL electrical & sanitation, cETL {Canada} R271 - Hard Cheese Grate
o2} L[
* Ok
23 [N 154%

=i §18 .

Bowl Unit Continuous Feed
8 a4 Attachment
— w1 1IME - sas | B
=7

R

l
_
|
_

| J I

ge
E
»
g
/

faTeTd) ﬂ_m

F.0.Box 16625

Jackson, MS 39236-6625
1-800-824-1646

{601} 898-8411

FAX: (601) 898-9134
www.robotcoupeusa.com

Robot Coupe US.A, Inc. ' DlSt ri buted by:

-2-mail: info@rebotcoupeusa.com

Robot Coupe reserves the right o change specifications. Call the faclery for [atest spacifications and recommendations.
© 2003 Robat Coupe US A, Inc. LkhoinUSA. WEKK 06/03
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EAGLE - Model: 314-162-18° T jrem# 307

JUN 2,2011

30
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 x308 Fax: (866) 620-1955

ITEM NO. 30 - SINK 2-COMPARTMENT (1 ea required} -
Eagle Group Model 314-16-2-18

Sink, Two Compartment, 18" double drainboards, 19" front-to-back x 16"W compartment, 14"D, with
8 1/2" backsplash, galvanized open frame base with side crossrails, 16/304 stainless steel, NSF

1 ea. Model-SL stainless steel Iégs with front-fo-back crossbracing (s/s feet not included)

‘McKean High School Culinary Aris Singer Equipment Company : -Page: 30-1




EAGLE -

Model: 314-16-2-18

ltem# 30

-E'AGLE’

Profi from the Eagle Advantage

Specification Sheet

Shart Form Specifications

Eagle Two-Compartment Sink, model . with
2"-wide “Euro-Style” edging on front and sides. Units
constructed of heavy gauge type 304 stainfess steel top and
sink bowls, Sinks to be deep-drawa, seamless, and have all
cornars coved. Drainboards, when required, shall be
“V" creased for positive drainage. 94" high backsplash with
1" upturn and lile adge. Legs to be 1% 0.D. galvanized tubing
with front-lo-back crossbracing, and 17 high impact plastic
adjustable bullet feet,

¥

o two-compartment v
¥ sink with double
drainboards

FEATURING
NEW
2"-WIDE
EURO-STYLE
EDGING

Options / Accessories

[ Stainless stee! legs

3 Stainless steel bullet fest
[ Lever drains

O Twist handle drains

L) Twist drain brackets

£ Faucets

0 Sink covers
1 Waste ouflets
I Sink kits

& Overflow hole

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8803 USA
Phone: 302-653-3000 » Fax: 302-653-2065
www.eaglegrp.com

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

[tem No.:
Project No.:
S.LS. No.:

314 Series Coved Corner
Two-Compartment Sinks

MODELS:

U314-16-2 314-18-2 d3i4-22-2 L1 314-24-2
Q314-16-2-18  [1314-18-2-18 Q31422218 1314-242-18
Q314-16-2-78L T2314-18-2-18L 1A314-22.2-18L D 314-24-2-181
L3314-16-2-18R ' 3314-18-2-18R 1314-22-2-18R (0 314-24-2-18R
Q3M-16-2-24 T3314-18-2-24  Q314-222-24  Q1314-24-2-24
L314-15-2-240 2314-18-224L Q34-22-2-24L 3 314-24-2-24L

L1314-18-2-24R  L2314-18-2-24R

Materials

» Sink bowis: Heavy gauge type 304 stainless steal.

« Top: Drainhoards, backsplash and euro-siyle edging are
heavy gauge type 304 staintess steel.

* Leps: 147 (41mm)-diameter heavy-gauge galvanized tublng
with plated 12-gauge gussets and high-impact corresion
resistant fully adjustable bullet feet - crossbracing is
17 {25mm)-diameter heavy-gauge gaivanized tubing.

L1314-22-2-24R  [1314-24-2-24R

Design and Construction Features

* All bowls have deep-drawn one-pisce seamless
gonstruction, using state-of-the-art hydraulic presses.

» Sink bowls have generous radius with minimum dimansion
of 3" (76mm)} and are rectangutar for maximum capacity.

» New 207 x 167 (508 x 406mm) bowl design, with enhanced
petishing technigues.

* 1347 (343mm) water level is standard.

« Swirl-away drainage.

» Leg gusset assemblies welded adjacent to sink bowl for
maximum weight support and stability.

* 9% (248mm) standard backsplash includes 17 (25mm)
upturn and tile edge for 2asy installation and featharing to
wall/splash surface.

+ “V” ¢creased drainboards for positive drainage.

Mechanical:
+ Water supply is ¥ (13mmy} IP5 for hot and cold lines.
+ Faucet holes are 14" (29mm) punched on 87 (203mm)
centers.
» Basket-type waste drain in¢ludad fits sink bowls’
3%” (89mm) opening and features 1%~ (38mm) outlet.

Cerlificaiions / Approvals

sy

y (¢ Agoﬂumes

KC L

For custom configuration or fabrication reeds, contact our SpecFAB® Division,
Phone: 302-653-3000 » Fax: 3[)2—653-3[391 * -

Eaghe Fsodserwce Equrpment Eagie MHC, SpecFAB®, and Rolait Disp!ay ate divisions of Eagle Group. @2009 by the Eagle Group

EG20.28 Rev. 06/09
‘www.eaglegrp.com.

rontineliterature lihrary;
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EAGLE : = Model. 314-16-2-18 ltem# 30

=FAGLE.

Project No.:
Prof t from the Eag!e Advantage® G.15 No.:

314 Series Coved Corner Two-Compartment Sinks

Catalog Specification Sheet No. fdepdifet: 3

A
Ouerall widths e B o]
D:mensinnA . 5F
— - B e in: 127mm 9.5~
T___wm:"ﬁ 20°x 16" 508 x 406 24
- il 247x 18" 610x 457
125 { gt | i 22X 22" 550 x 550 - N '
mitered corner of 4— 1 RADIUS £ 1 247x 247 610x810 115
euro-slyle edging euro-style adging i |
{overhead view) (side view) E ! 395-
! 1
20°x 16" 508% 405 14~ 357
©» 24"x 18"  610x457 18" 408 T
-é 22°x 22" 558x559 15 381 s
P 24"x 24" B10x610 16 08 | o i
—
=
g
< | L 1 L [ L [ L [
g | |
E w W
3 I I
=
-~
B BOWL DIMENSIONS DRAINBOARD OVERALL DIMENSIONS
= width length length width length weight
8 mode} # |in. mm in. “mm | quanti i in ,,m,'l",,i"', mm Ibs kg
= i81416:2: _29" BOB 606 T 0T 800 T 41T 1041 64 0007
@ 314-16-2-18Ror L | 27 699 BE%” 1438| 83 376
é,’ 314-16-2-18" b A GR0T2Y 848 102 7463
(407 314-16-2- _ | 207 508 ) ) | 27%7 699  62% 1501 | 89 404
7] 3714-16-2-2 2|20 TEOB T BT 27N B0 T ed D0 a4 61T
2 3714-182 24" 610 18" 457 31%" 807 45% 1156] 75 338
[T :314-18-2-18R or:L | -247=:610={87E 4577 S| C3IUT EBOT 80T A543, T4 426
v 314-18-2-18 24" B10 18" 457 | 31% 807 76" 1930{113 51.3
= 314-18-2-24R or L | 247 3 A 814 8077 66% 41686100, 454
7] 314-18-2-24 24" 610 ‘!8’ 31%" 807 BB 2235|125 567
314-22-27 o | 227 BEQ 22T A pou” - 756--53% 1359 "B0 1868

25" 559 22” To0%" 756 69° 1753| 99 449

E "l Pomoheg o9t S| R9%T 756, 848 2146|1187 535"
314-22-224Fl or L {22° 559 227 20%° 756 75" 1905|105 476
TB14-20-2:04 LT BP T ERG T paTE: 0% 756 TR T 24580 .:59:0
314-24-2 J247 810 247 ¢ © 807 H7% 1461 90 408
‘874-24-2-18R.01 L. 247 761077247 LaBOT TR 847|109 4G4
814-24-2-18 24" 610 24 J.31% 807 88" 22351128 58.9
1314:24-2-24R or'Le} 247 1610 224761001 3180721 78% 200015 52,21
314-24-2-24 24" 610 24" 31%” 807 100" 2540|140 635
EAGLE GROUP

100 Industrial Boulevard, Glayion, DE 19938-8%03 USA
Phone: 302-553-3000 » Fax: 302-653-2065
www.eaglegrp.com

Printzd in U.5.A.
Foodservice Bivision: Phone 800-441-8440 @mggﬁ!ga;,gg,wp
MI-ECIRetall Display Dmsmns Phone 800-637-5100

Rev. 06/09

ewing, prinling ‘o downloading fromour:online literature library 3! ‘wiww:eaglegip.com..:

Allhough every aﬂempt has been made to ensure the accuracy of the information provided, we sannot be held responsible for
typographical or printing ercors, Information and specifications are subject to change without notice, Please confirm at time of order.
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ERuTS) : S : - Model: B-0231-CC liem# 30.1

JUN 2,201 30.1
MKEANCUL Cover sheet ) '
Project: To:
McKean High School Culinary Arts Sharon Rookard
c/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

180 South Twin Valley Rd.

Elverson, PA 19520

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

ITEM NO. 30.1 - FAUCET (1 ea required)
T & S Brass Model B-0231-CC

Sink Mixing Faucet, with 12" swing nozzle, wall mounted, 8" centers on sink faucet with 1/2"
IPS CC male inlets, lever handles

McKean High School Culinary Arts Singer Equipment Company Page: 30.1-1




145 ' Model: B-0231-CC ltem# 30,1~

ill‘\nodel No. !

T&S BRASS AND BRONZE WORKS, INC.
B-0231-CC

2 Saddleback Cove / P.O. Box 1088
Travelers Rest, SC 29690

zec.oa201 ¢ [tem No.
1O #5001

iTravelers Rest, SC; 800-476-4103 Simi Valley, CA: 800-423-0150 Fax: 864-834-3518 www.tsbrass.com

This Space for Architect/Enginser Approval

Job Name Date

ADA Compliant

Model Specified Quantity.

Customer/Wholesaler

Contractor

Architect/Engineer

n 12 172" _
[318mm]
; oy
Lever Handles
i - w/ Color Coded
| = indexes
u %
| 0 3 5/8"
’ @ [92mm}
I 8" cfc
{203n‘|m] 19" —— e 2"
[305mm] [1mm]
; 12" Swing Nozzle
i w/ Index Ring ;
Outlet '
7 1/2" \\Mounting
[191mm] ] Surface ;
434 i
i [121mm] — :
| 12" Male
| |/ Inlet :
|
Product Specifications:  Drawn Checked éAppro\;"eE“M“*”'f
. Double Paniry Faucet, Lever Handles, 12" Swing Nozzle w/ Index . KJG  DHL JHB
: Ring Outlet & 1/2" Male Inlets - oo
Scale: iDate:
1.4 - 9/28/07
T 'Sheet 7 of 2
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Jgs a -~ Model: B-0231-CC ' ' ltem# 30.1

, | Model No. E

T&S BRASS AND BRONZE WORKS, INC.
B-0231-CC

2 Saddleback Cove / P.O. Box 1088
Travelers Rest, SC 29690

i Travelers Rest, SC; 800-476-4103 Simi Valley, CA: 800-423-0150 Fax; 864-834-3518 V-'\W.tSbraSS-comE

!L%M SALES NO. DESCRIPTION |

009638-45 |Washer
B-PT Index Ring Asm i

000922-45 |Lever Handle Screw

001661-45 |Red Index-HW

001638-45 |Lever Handie i

005960-40 |Spindle Asm, Eterna "Hot" |

009538-45 [Swivel Washer

001074-45 |O-Ring

011429-45 [Swivel Sleeve

001660-45 [Biue Index-CW

005959-40 (Spindle Asm. Eterna "Cold"

001018-45 [Washer, Coupling Nut
00CC Male Inlet, 1/2" NPT

002954-45 |Shank Lock Nut

— | | i [ [annde
Bl 2S ||| o=

“Product Specificafions: iDrawn W] Checked iApproved
Double Paniry Faucet, Lever Handles, 12" Swing Nozzle w/ Index KJG | DHL JHB ;
Ring Outlet & 1/2" Male Inlets Scale: iDate: l:

NTS  9/28/07 |
— e T T 'Shest 2 of 2

‘McKean High School :Culinary -Aris Singer’'Equipmeni Company ~~ ~ ~ ~ ‘Page; 30.1-3 "~




EAULE Model. WS_'E 272-1613 llem# 31
JUN 22011 31
MKEANGCUL Cover sheet

Project: To:
McKean High School Culinary Aris Sharon Rookard

c¢lo 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

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

ITEM NO. 31 - SHELF, WALL-MOUNTED (1 ea required)
Eagle Group Model WS1272-16/3

Shelf, Wall-Mounted, 16 gauge 304 stainiess steel, 12"W x & feet long

McKean High School Culinary Arts Singer Equipment Company Page: 31-1




EAGLE Model: WS1272-16/3 _ltem# 31

(o]
—EAGLE tem No.: &
. Project No.: e
Profit from the Fagle affidw.nrm:lge® 5.1.S. No.: _Cé?
ifi i L
Specification Sheet =
[=%)
=t
Short Form Specifications Wall Shelves S
Eagte Wall Shelf, model . Constructed of L
16 gauge type 430, 16 gauge type 304, or 14 gauge type 304 MODELS: @
stainless steel. 1%” roll on front, with 1%” upturn on rear and 1 WS7024-~ D Ws1224-* ;
ends. Stainless steel mounting bracksts are sted welded T WST036-* QWs1236-* =
to sheif. 0 Ws1048-* O Wwsi248-* sy
0 Ws1060-* O ws1260-* o
0 Wwsio72-* Qws1272-* E
L) Ws1084-* QO wsi12a4-* =
Q ws1096-* 0 Ws1296-* s

O ws1o108-* L Ws12168-*
O wsto120-* 0O ws12120-*

* See chart on back page for complate rodsl numbers.

SAAIRYS liem

Wail Mounted Sheives

* 1%7 (38mm) roll on front.

+« 17 (38mm) upturn on rear and ands.

« Die-formed stainless steel mounting brackets are
#WS1236-16/3 wall shelf stud-weldgd to shelf,

« All stainlass steel polished to #3 finish.

* Available in 16 gauge type 430, 16 gauge type 304,
and 14 gauge type 304 stainless sieel.

+ Wide selection of sizes.

EAGLE GROUP Certifications / Approvals

100 Industrial Boulevard, Claylon, DE 18938-8903 USA o [ % AuroQuores
Phane: 302-653-3000 » Fax: 302-653-2065 -
www.eaglegrp.com

Faodservice Division: Phone 800-441-8440

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

For custom gonfiguration or fabrication needs, contact our SpesFAB® Division.
Phone: 302-653-3000 « Fax: 302-653-3091 » g-mail: spemab@eagleg{p com EGDZ as Rev. 03/08

pec:sheels:availatile:for-viewing;: DI ] ;
Fagle Focdservice Equipment, Eagle MHE, SpecFAB and Relaft Display afe divisions of Eagle Gmup ©2009 by fhe Eagfe Group

McKean High School ‘Culinary Arts ‘Singer Equipment Company Page: 31-2




EAGLE Model: W81272-16/3 - liem# 31

awEAGLE. e

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

Wall Mounted Shelves

LENGTH

1

[

£

[

Catalog Specification Sheet No. [tIPRIEH

£

)

o

T
L
~

TOP VIEW

o
< i | ;—-WiDTH —
w [
& T ¢ 1
= /2 T - 6
= 172
= -
FRONT VIEW SIDE VIEVY
16 gauge 16 gauge 14 gauge
type 430 type 304 {ype 304 width* length weight
model # model # mode} # in.  mm in. mm lbs. kg

SWS1024-16/4 27 WS 10242161377 7 "WST024:14737

Q%254 AT IO A0 T 45

WS1036-16/4 WS1036-16/3 WS1036-14/3 10" 2854 36" 914 12 54
CWSTD4816/8. WS TI04B16/3 WS I04B14/3 T T T T BT R D49 B 6.8
WS1060-16/4 WS1060-16/3 WS1060-14/3 107 254 60" 1524 9.0
WS T072:16/4 5 WSHD72:16/3 05 WSI0Z2404/3 -0 0% 0264 o 72701 BR9 00%
W51084-16/4 WS1084-16/3 WS1084-14/3 107 254 84" 2134 10.9
WST096-16/4. = “WS1096:16/3 7" WS1096:14/3 7 (07254 98T 2438 T T 20 8.2
WS10108-164  WS10108-16/3  WS10108-14/3 2743 145
CWST0120:16/47 ~WS10120:16/3 5= WE10120:14/3 5 775 304850 o

Ws1224-16/4 Ws1224-18/3 W&1224-14/3
SWS1236:16/4 - WS1236:16/37 T WS123644/37
WsS1248-16/4 WS1248-16/3 W5S1248-14/3
=IWS1260-16/4. WS 1260-16/3- 7 WST260:14/3 ..
Ws1272-16/4 Ws1272-16/3 Ws1272-14/3
WS T1284-16/5 - WS1284-16/3 -7 WE1284:14/3 %
Ws1296-16/4 Ws1296-16/3 Ws1296-14/3 2438
WST2108-16/d 22 WS12108-16/3. . - WS12108:14/3 - 1q97 23057 TA0RTIIOTAR 8Bl A R R
Ws12120-16/4 Ws12120-16/3 WE12120-14/3 127 304 1207 3048 39 17.6

* 157 and 187 (381 and 457mm)-wide shelvss avaflable. To order, replace “12” in model numbsr with 3 “15” or 187 indicating shelf width, Fxample: WS1536-16/3

210 17 7
ABA 9B A0
1829 25 113

EAGLE GROUP
100 industrial Boulevard, Clayton, DE 19938-8803 USA
Phone; 302-653-3000 » Fayx: 302-653-2065
www.eaglegrp.com
Frinted In US.A.

Foodservice Division: Phone 800-441-8440 . @7609 by Fagle Group
NIHG;’Retai! Display Divisicns: Phone 800- 837 5100 Rev. 03/09

. “Spec sheets available Tor viewi fownloating fromouronlinediterature dibrary at . wwweaglegrp.sam

Although every attempt has been made to ensure the accuracy of the information provided, we cannot De held responsibla for
fypographical or printing sreors. Infermation and specifications are subject to change without notice. Please contirm at time of order.

McKean High School -Culinary Arts © -~ ‘Singer Equipment Company Page: 31-3




INSINK Model: SS-100-5-MRS Item# 32
JUN 2,2011 32
MKEANCUL Cover sheet
Project: To:
- McKean High School Culinary Arts Sharon Rookard
clo Sharon Rookard Mckean Culinary Arts
(302) 552-3742 Fax: (302) 892-7827
(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. 32 - DISPOSER (1 ea required)
InSinkErator Model $8-100-5-MRS
Complete Disposer Package, sink mount system, with #5 adaptor for 3.5" to 4" sink opening, 1 HP
motor, s/s construction, inciudes syphon breaker, solencid valve, flow control valve, manual
reverse switch short body
1ea. 1yr. parts & labor warranty from date of installation (std)
1 ea. Voltage o be determined later
208Y /3 Phase 3.0 Amps
McKean High School Culinary Arts Singer Equipment Company Page: 32-1




PROJECT: ITEM NO.:

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

FOCDSERVICE

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

SPECIFICATIONS

« Grind Chamber: Corrosicn Reslistant Stainless Steel

« Mounting: 3/4" (18.1 mm) rubber mounting above grinding chamber isolates sound and eliminates
vibratlon. Mounting Is enclosed in chreme plated covers for sanitatlon and appearance.
Motor: 1/2 - 1-1/4 HP Induction Motor, 1725 RPM, totally enclosed to provide protection against
outside moisture. Controlied power air flow cools motor for efficiency and longer life. Built-in
thermat overload protection.

Cutling Elements: Stationary and rotating shredding elements made from cast nickel chrome
- alloy for long life and corrosion reststance, designed for reverse action grinding,

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

oll seal provides double protection agalnst water and loss of grease.

Finish: All Stainless Steel and Chrome plated. Paint-free for jasting sanifation.

Warranty: 1 year full warranty from date of installation.

A Disposer Packags Includes: 1 Mounting/Bowl Assembly, 1 Electrical Contro), 1 Syphon
Breaker, 1 Solenoid Valve, and 1 Flow Control Valve, The standard Flow Control Valve will be
sent with the unit unless the optional valve is specified.

-

MODEL & HORSEPOWER/ELECTRICAL REQUIREMENTS

88-50 [l 115/208-230V, 60 Hz, 1 Ph, 8.4/4.0/4.2 amps, UL [ 115/208-230V, 60 Hz, 1 Ph, 8.4/4.0/4.2 amps, CSA
U 1/2 H.R [J 208-230/460V, 60 Hz, 3 Ph, 2.0/2,2/1.1 amps, UL [ 208-230/460V, 60 Hz, 3 Ph, 2.0/2.2/1.1 amps, CSA
[ 115/208-230V, 60 Hz, 1 Ph, 10.0/4.2/56.0 amps, UL [} 115/230V, 50 Hz, 3 Ph, 7.7/3.7 amps
O $8-75 [3 208-230/460V, 60 Hz, 3 Ph, 2.5/3.0/1.5 amps, UL 7 230/480V, 50 Hz, 3 Ph, 2.7/1.4 amps
3/4 H.P. [0 115/208-230V, 6C Hz, 1 Ph, 10.4/4.3/5.0 amps, CSA [ 3s0v, 50 Hz, 3 Ph, 1.1 amps
{1 208-230/460V, 80 Hz, 3 Ph, 2.5/3.0/1.5 amps, CSA
£8-100 1 115/208-230V, 60 Hz, 1 Ph, 11.6/5.1/5.7 amps, UL ] 208-230/460V, 60 Hz, 3 Ph, 2.2/3.0/1.5 amps, CSA
ihe [0 208-230/480V, 60 Hz, 3 Ph, 2.2/3.0/1.5 amps, UL [0 120/208-240V, 60 Hz, T Ph, 11.6/5.1/5.7 amps, NOM
o O t15/208-230V, 60 Hz, 1 Ph, 11.6/5.1/5.7 amps, CSA ] 100/200-230V, 50/60 Hz, 1 Ph, 10.4/5.2/5.4 amps
§8-125 [ 115/208-230V, BC Hz, 1 Ph, 12.8/5.9/6.8 amps, UL [0 115/208-230V, 80 Hz, 1 Ph, 12.8/5.9/6.6 amps, CSA
/4 HP [ 208-230/460V, 60 Hz, 3 Ph, 2.6/3.3/1.9 amps, UL [] 208-230/480V, 60 Hz, 3 Ph, 2.6/3.3/1.8 amps, CSA

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

ELECTRICAL CONTROLS

0.0
[J AS-i01 Control Center O CC-101 Gontrot Center [0 CGC-202 Control Center T Manual Reverse Switch [ Manual Switch
"Aqua Saver" {Auto-Reversing) {Autc-Reversing) {Dual Direction) {Slngle Direction)
(Auto-Reversing)
a‘LGL 0409/
Our products appear on The KCL CADalog N N

CD-ROM based CAD Foodservice Symbol
Library. More Information Is available from
Kochman Consultants, Lid. at www.kclcad.com.

4700 215t STREET <
) RACINE, W1 53406 Y 39 aNaFEM &
in erator:  TEL: 800-845-8345 @ (SB' NQM@ 2001 SHNAFEM The Emerson loge is a :
FOODSERVIGE FAX: 262 554-3520 E— b trademark and a senvice mark | EMERSON.
www.insinkerator.com of Emerson Electric Co, | Appliance Solutions

InSinkErator is a division of Emerson Electric Co. inSinkErator ©2008 Printed in USA Form Mo, F307-090-45-02




DISPOSER MOUNTING ASSEMBLIES (choose one)

Bow! Mounts

e

[ Type A Sink Bowi Assembly: Includes bowl, water
nozzla(s), bowl cover, splash baffie

[0 Type B Sink Bowl Assembly: Includes bowl, water
nozzle(s), silver guard, splash baffle

{1 Type C Sink Bowl Assembly: Includes bowl, water
nozzle{s), splash baffle

Cotlar Mounts

[ #5 Sink Flange Mounting Assemblies for 3-1/2" — 4
(88.2 mm - 101.6 mm) sink opening (support legs
are recommended)

[1#6 Collar Adaptor for welding into trough, provides
6-5/8" {168.3 mm) opening, includes splash baffle

@ [] #7 Colar Adaptor for welding into sink, provides

o

6-5/8" (168.3 mm) opening, includes splash baffle

Sink Bowl Assembly Size Y and stopper
J 12" (304.8 mm) with one adjustable water nozzle ‘
[ 15" {381.0 mmy) with one adjustable water nozzle
[ 18" (457.2 mm) with {wo adjustable water nozzles
DIMENSIONS
IMPORTANT: Use dimension chart below for adaptor height in place f X
of InSinkErator bow! sink height when mounting directly to & sink. 4 Y
I rd !
Bowtl Flange Q.D. | WarkTableHole | Flanga LD. ; I i, S
Sinks X Y z Height InSinkErator :
12¢ 13-172* 12-1/4* 12° 6-1/2° BOWL SINK ! e
(304.8 mm) | (342.9 mm) | (311.2mm) | {304.8 mm) | (165.1 mm) 4_(_1668-.5!2:? (185.4 mm)
15" 16-1/2" 15-1/4° 15" 6-1/2° T
{381 mm) | (419.1 mm} (387.4 mm) | {381.0 mm) | (1651 mm) ] ,
18" 19-1/2° 18-1/4° 18° 6-1/2° N E
(457.2 mm) | {495.3 mmy) (463.6 mm) {457.2 mmy | {165.1 mm) (85 j_ mm) - — W.g\:}jgﬂNlﬁfér
Adaptors X Y z Heigt | =] -——- e
195.
No. 5 Fits Standard Sink Opening: 2-3/4 ( el
: 3-1/2* — 4" (88.9 mm — 104.6 rmm) (69.9 mm)
. 478
No. & 7-13/16° 6-7/8" 6-5/8" 1-3/16" 3 115 oy | 1238 m) S e NS
’ (198.4 mm} (174.6 mm) (168.3mm) | (30.2mm) '
No. 7 g-1/8" 7-7/8" 7-5/8" 2-1/16* l— §-3/8" |
- (231.8 mm) | (200.0mm) | (193.7 mm) | (52.4 mm) (g12mp) L
gtz
NOTE: 6-13/16" (381 mm}
. (173.0 mmy
« Adaptors are available upon request for all competitor :
sink bowis or cones. / i

+ Please have sink bowl/cone type with the necessary
dimensians when ordering adapiors.

RECOMMENDED INSTALLATION

EXTERNAL ELECTRICAL
CONNECTIONS

SYPHON BREAKER

pd

RECOMMENDED WATER USAGE

L—

VIATER INLET
CONNECTION
(GFTIONAL)

|- CONTROL CENTER

SCLENOID VALVE
FLOW CONTROL
VALVE

SHUT-OFF VALVE
(NOT SUPPLIED)
\-_‘ Y

coLD WatER T
suePlY

INCOMING ELECTRICAL SUPPLY

Standard Optional
_ 3 GPM
S$8-50 {11.4 LPM} N/A
~ 3 GPM
SST5 1 (14 LPm) N/A
5 GPM 3 GPM
-1
§5-100 (18.9 LPM) {11.4 LPM})
} 5 GPM 3 GPM
SS25 | gaLpM) | (11.4 LPM)
For additionai information, see
Foadservice Product Information Binder.




GLOBE Model: SP20 ltem# 33
JUN 2,2011 33
MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Arts
cfo Sharon Rookard

(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. 33 - MIXER, FOOD (1 ea required)
Globe Model SP20

Sharon Rookard
Mckean Culinary Arts

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

Planetary Mixer, 20 gt., bench model, 3-speed, #12 hub, incl; removable s/s safety guard, bowl,
spiral dough hook, whip & beater, rigid cast iron body, safety interlocked bowl guard & bowl
lift, gear driven transmission, 15 min. fimer, NSF, ETL, 1/2 HP, 6 ft cord & plug

1ea. 2 year paris (excludes wearfexpendable parts), 1 year labor warranty - CONTACT FACTORY

' FOR DETAILS

1 ea. 115v/60/1-ph, 10 amps

‘McKean High School Culinary Arts Singer Equipment Company Page: 33-1




Project

ltem # Quantity

Standard Features

«  Powerful 1/2 HP custom built motor

«  Three fixed speeds

+  Gear driven, high torque transmission

» Heat-treated hardened steel alloy gears
and shafts

- Permanently lubricated transmission

= Thermal overload protection

+ Rigid cas{ iron body

+ Removable stainless steel bowl guard
with built in ingredient chute

= NSF approved enamel gray paint

= Front meunted controls

+ 15 minute timer

+ Industry standard #12 atiachment hub

+ Safety interlocked howi guard and bowi fift

« Non-slip rubber feet

+ Six foot cord and ground piug

Standard Accessories
+ 20 quart stainless steel bowl
+ Flat beater (aluminum}
+  Stainless steel wire whip
Spiral dough hook (aluminum)

SP20
20 Quart Mixer

Model
O SP20 - 20 Quart Mixer

Built into each mixer is the quality
of workmanship and design
synonymous with Globe.

2T
K. sy
Optional Attachments/Accessories
O Slicer/shredder/grater for #12 hub
[} Meat grinder for #12 hub
0 Aileron (Wing) Whip
O 10 guart adapter kit
O Pastry knife
QO Fiat beater (stainless steel)
Ll Spiral dough hook (stainless steel)
00 Mixer table with undershelf

Standard Warranty
«  Two-years parts and one-year labor

Featuring a Removable Bowl Guard

+ High-quality stainless
. steel removable bow
guard
* Interlocking guard easy to
attach and remove for
easy cleaning
Dish machine safe

B usarie: e

 Approved By:

ANVANOO INIWIND3 4004 380719 i@

Date:

precisely,

2163 Dryden Rd.

GLOBE FOOD EQUIPMENT COMPANY _Dayton, OH 45438

Phone: 937-299-5493
Phone: 800-347-5423

www.globeslicers.com Eax: B37-269.4147

19XIA enp 0¢

0¢dS




20 Quart Mixer

SP20

Motor: 1/2 HP, grease packed ball
bearing, air cooled, 115/60M1, 10 amps.
Thermal overload pretection {automatic
reset).

Finish: NSF approved enamel gray
paint.

Capaclity: 20 quart (19 liter) bowl,

Transmission: Fixed speed
transmission is made of heat freated,
hardened alloy, precision milled gears
that operate the planetary action and
provide high torgue mixing power. The
gears are packed in a long

lasting grease, and all shafts are
mounted in ball bearings.

Removahle Bowl Guard: Made of
high-quality stainless steel. Interlocking
guard is easy to attach and reattach for
easy cleaning in & sink or dishwasher.
When guard is open or not properly
installed, the mixer will not operate,

Safety Interlocks: The bowl guard and
bowl lift fever are interlocked. The mixer
will automatically shut dovn when the

guard is opened or the bowl is fowered,

Agitator Speeds {(RPMs}:

Low 104
Intermediate 194
High 353

Attachment Speeds (RPMs):

Specifications
Standard Equipment: Standard equip-
ment includes a 20 guart #304 series
stainless steel bowl, aluminum spiral
dough hook, stainless steel wire whip,
aluminum flat beater, removable stainless
steel bowl guard with built in ingredient
chute, 15 minute timer and #12 atlach-
ment hub. A sturdy hand tever on the
body column raises and lowers the bowt
as well as locking in place at the top and
bettom positions.

Cord: 6 ft. fiexible three wire cord and
ground plug.

Dimensions:
Foot Print = 18.7" x 16.7°

{47 5cm x 42.4cm)
Overalt Length = 21.9” {55.6cm)
Overall Width = 22.4” (56.9cm)
Cverall Height = 34.5" {87 .6cm)

Shipping infoermation:

Freight Class: 85

Net Weight: 199 Ibs. (80 kg)
Shipping Weight: 270 Ibs. {122.5kg)
Shipping Dimensions;

32"Wx 40°D x 48"H

(81.3cm x 101.6cm x 121.9cm)
Cartons are affixed to a skid

(pallet). The weight and dimensions of
this skid are included above and may
vary from shipment to shipment,

Optional Accessories:
XXACC10-20 Adapter Kit {includes a 10
quart bowt, wire whip, dough hook, flat

Low : 59 beater, and bow! adapter to adapt 20
Intermediate 110 quart mixer {o a 10 quart capacity)
High 201
Ty aE 113 30 ¥ 74
2 ey

A TERTT |

H 1T kL H
RNl S |

224 5E5;

' RT 24

L% 515

Lgvel nwy g
E T

FRRPERL-Srrey MY
Eats 000 Temgiaie Aazintle Lpon Revid

VT BTHES KN

XXACC12-20 Adapter Kit ({includes a 12
quart bowl, wire whip, dough hook, fiat
heater, and bowl adapter to adapt 20
quart mixer to a 12 quan capacity)

XXAWHIP-20 Alleron {Wing) Whip
XXSCRP-20 Bowl Scraper
XXPASTRY-20  Pastry Knife
XXBEAT-2088  Stainless Steel Flat
Beater
XXHOOK.2088 Stainless Steel

Spiral Dough Hook

XTABLE Mixer Table with Undershelf
(staintess steel top with galvanized steel
undershelf and legs)

30°Wx 24°D x 24°H

{76.2cm x 61cm x 61cm)

Optional Attachments:

XMCA-5S Meat Grinder Assembly {Pol-
ished stainless steel cylinder, worm gear,
ring, and pan. Includes knife, 3/16” plate,
stainfess steel pan and pusher.)
Chopper Plate Sizes Available:

CP0212 116" (2mm)
CP0412  5/32°  (4mm)
CPO5-12 318" (bmm)
CP0B-12 114 {6mm}
CP08-12 518"  (Bmm)
CP10-12 3/8" {10mm})
CP12-12 1/2° {12mm)}
CP1412 916"  (t4mm)
CP16-12 5/8" {16rmmy}
CP1B-12 111467 (18mmy}
CPOo0-12 Stuffing Plate

X8T12 1/2" stuffing iube (sheep)
X8T34 3/4° stuffing tube (hog)

XV8GH 9” Slicer/Shredder/Grater Hous-
ing Oniy (no plates included-must selact
from plates below)

XASP Adjustable slicing plate
XPH Plate holder - *only 1 required

Shredding/Grating Plates:

X8P332* 332" (2.3mm)
X5P316* 316" (4.7mm)
X5P14* 1147 (6.3mm)
XSP516* 516"  (7.9mm)
XsP12* 1/2° (12.7mm)
XGP* Grating plate

precisely,

GLOBE FOOD EQUIPMENT COMPANY

www.globeslicers.com

2153 Dryden Rd,
Dayton, CH 45439
Phone: 937-299-5483
Phone: 800-347-5423
Fax: §37-299-4147

Specifications are subject fo change withouf nofice.
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EAGLE ' Model: MS3030S Item# 34

JUN 2,2011 34
MKEANCUL Cover sheet

Project: To:

iMcKean 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: (B66) 620-1955

ITEM NO. 34 - MIXER/SLICER STAND (1 ea required)
Eagle Group Mode! MS30303

Mixer Stand, 30" x 30" x 24"H, 16 gauge 304 stainless steel flat top, stainless steel
undershelf, tubular legs & adjustable feet, Uni-Lok® system

1 st. Model CAH4-SB Table Casters, 5" diameter, resilient tread, two swivel and two with
- brakes (set of four}, 200 Ib weight capacity per caster, zinc

McKean High School Culinary Aris Singer Equipment Company Page: 34-1




‘EAGLE o sl ‘Model::CAH4-SB liem#34
A
y— J ® ltem No.:
f  GRoOuUP 4 Project No.:
Profit from the Eagle Advantage® S1S. No.:

Specification Sheet

Shont Form Specificaiions

Cagle Flat Top Hardwood Baker's Table, maodel
. Top to be 14" thick hardwoed top, with

Hardwood Tables

>
&
22
o
[(ww]
w
=
]
£,
=h
o
=
Q
=
¥4
=¥
94
974
—
=
e

e MODELS:
adjusiable (galvanized, stainless steel} undershelf or tubutar
base, and 1%“diameter (galvanized, staintess steel) tubular 3 MT24488 QMT24965T Q M13072GT
legs with 17 plastic bullat feet, 3 MT2448GT QMr36488 O MI3072GT-BS
Fagle Hardwood Baker's Table with Backsplash and End L 724455 U MT3048GT Q mra072s
el 2 MT2448S8T 0 MT30488 O MT130725-BS
Splashes, moda! . Top to be 1347 thick hardwood
; - ; 0 MT24608 QA MT30485T O MT30728T
top with 4 coved back and end splashes. Adjustable Q M7 2460GT O MT30608 O MT3072ST-8S
(galvanized, stainless steef) undershelf or tubular base, and O MT2460S O MT30608-8S O MT30958
15%"-diameter {galvanized, stainless steel) tubular legs with "
1" plastic bullet feet. O MT24605T LI MI3060GT 2 MT3096B-BS
O MT24728 QO MT3060GT-BS ) MT30988
B MT2472GT QMT30608 0O MT30968-8S %
[ [ M724728 (I MT30605-BS O MT3096GT =1
- O3 MT24728T O MT3060ST () MT3096GT-BS §
T MT24968 QO mr30608T-88 1 MT3096ST =3
[ MT2496GT QI MI30728 O MI30968T-88 —
0 MT24968 0 MT30728-BS =
)
17
table with coved backsplash and
e end splashes, with fubular base
Tabletop

» 1% (44mm)-thick hardwood tabietop.

» Available with a fiat top or with 47 (102mm) coved splashes
on back and ends.

* Stainless steel gussets.

Legs

» 1%7 (42mm) diametsr.

+ 16 gauge stainless steal.

» 17 (25mm) adjustable hi-impact plastic feet.

Bases
» Adjustable 147 (32mm)-diameter tubular base or adjustadle
undershelf avaifable.

kY,
flat top table with undarshelf

Options / Accessories

C1 Drawer assembliss O Casters + Both bases available in galvanized or stainless steel.
O Lock Q Overshelf
1 Siainless steel bullet feet [ Spice bins

EAGLE GROUP

100 Industrial Boutevard, Ciayton, DE 13938-8903 USA
Phone: 302-653-3000 « Fax: 302-553-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440
MHC/Retail Display Bivisions: Phone §00-637-5100

Fer custom configuration or fabrication needs, contact our SpecFAB® Division.
Phone: 302-653-3000 « Fax: 302-653-3001 » e-mail: specfab@eagiegrp.com

Gertifications / Approvals

s

A \uroQuores

—;*{\\_

Faglz Foodservice Equipment, Eagle MHC, SpecFAB®, and Relail Display are divisions of Eagie Grovp. ©2009 by the Eagle Group
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Hardwood Tables

T MT24728
MT24968

_ 535

S MTATAS

_ =418 A MT2472GT
MT24965

MT2496GT

MT24965T

EAGLE - Model: CAH4-SB tHemi# 34
-EAGLE Yom No:
= . GROUP 4 Project No.:
Bl Profit from the Eagle Advantage® 515 No.:
=]
=
g Hardwood Tables with Fiat Top...
e LENGTH +| .
ﬁ ! |I _Lr—mam—-i
o &, ]
= o '
2 45mim
= -
ey 363
D 921mm ‘
[
w H : !
o™ adjustable
§ -1" (25mm) leg adjustment "
S FRONT VIEW SIDE VIEW
...WITH ADJUSTABLE UNDERSHELF ... WITH TUBULAR BASE
GALVANIZED  STAINLESS weight GALVANIZED STAINLESS weight width length
mode! # model#  1bs. kg _model # model #
T NT24488 TMT24465 0 94 426 - | MT2448GT L. MT24488T.
118 MT2460GT  MT2460ST

MT30068

| mT3pasGT — MT30485T
_ | MT3060GT  MT3060ST 145 ©65.8
: 477803 | MTI072GT T S MTR072ST. AL AT
MT30965 235 106.6 MT3096GT  MT30965T

Hardwood Tables with Backsplash and End Splashes...

———LENGTH———— | Taomn
[ 1 | Ta Ha
L 42~ Tyz-
) a5, []102mm P4
36+ 381"
22imm g21mm
"Fius 17(25mm} TP 17 RSy,
adp. foot ed].
1
el
<17 (25mim) lag adjustment
FRONT VIEW SIDE VIEW
..WITH ADJUSTABLE UNDERSHELF ..WITH TUBULAR BASE
GALVANIZED  STAINLESS weight GALVANIZED STAINLESS weight width length
model # model # lbs. kg model # maodel # Ibs. kg in.
SMIT3060B:BS - MT30605-B5 .1 514856762 MT3060GT-BS #:MT3060ST-BS 7 1477 667 ] 18307 AT e
MT3072B-BS  MT30725-BS 180 8186 MT3072GT-BS MT30725T-B8 177 80.3 307 914 727 1829
MT30968-BS - -MT30965-88 % 2407108.97 | MT3096GT-BS “MT30965T-BS == :235-:106:6—:] =730 SO o967 2438

Optional Casiers For Hardwood Workiables

ZINC POLYMER
CART WASHABLE
VW/RESILIENT TREAD wit.cap. | WRUBBERTREAD wt cap. | W/POLY TREAD wt. cap.
model # hs. kg model # Ibs kg model # lbs. kg
TR Lo -] P Cniomgto T D o gt n2mm)dia. et of 4 {2 swivel, 2 wibrake)
115 52.2 - - - 4° {102mmi-dia., set of & (3 swivel, 3 wiorake)
T A HAGR 000 80T CARPA-8B - 2501934 - CAHWE-EB 280 1134 ] 57 {127 mm)-die.; sei of-4.{2 swivel,:2:wibrake) -
CAHB-5B 200 907 CAHP6-SB 250 1134 CAHWE-8B 250 1134 | 5 {127mm}-dia., sei of 6 (3 swivel, 3 v/brake}

EAGLE GRDUP

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

Foodservice Division: Phone 800-441-8440

MHG/Retail Display Divisions: Phone 860-637-5100

‘Spee:sheets availalileforviewing printing:

‘lownloaiing from 1

Prirded fn t1S.A. ©2099 by £2g'2 Group Rew, 03/09
r-ornline literature libraryat wi glegm 1

Atthough every attempt has been made o ensure the accuracy of the information provided, we cannot e held rsponima fr .
typographical or printing errors. information and specifications are subject fo change withowt notice. Please confirm at time of order.

McKean High School Culinary Aris

Singer Equipment Company
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EAGLE Model: T3098STE liem# 35

JUN 2,2011 35
MKEANGUL Cover sheet

Project: To:

McKean High School Culinary Ars Sharon Rookard

c¢fo Sharon Rookard Mckean Culinary Arts

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

From:

Kevin G. Rudnitsky

Singer Equipment Company

160 South Twin Valley Rd.

Elverson, PA 18520

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

ITEM NO. 35 - WORK TABLE, 86" LONG (6 ea required)
Eagle Group Model T3086STE

Spec-Master® Work Table, 30"W x 96"L, 14 gauge type 304 stainless steel top with rolled edges
front & back, square tumdown ends, 16 gauge stainless steel 1-5/8" O.D. legs & 1-1/4" 0.D.
side & rear crossrails, adj stainless steel feet, Uni-Lok® system

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

McKean High School Culinary Aris Singer Equipment Company Page: 35-1




EAGLE

_Model: T3096STE

Hem# 35

swE AGLE.
__— “Grourd

Profit from the Eagle Advantage®

Specification Sheet

Short Form Specifications

Eagle warktables, Spec-Master® seriss, model .Top
to be constructed of 14/304 stainless steel with 1% roll on front
and rear, and sides tumed down 80°. Open front with 147 0.D.
stainless steel tubular crossbracing on sides and rear Top
reinforced with wefded hat channels and sound deadened.
Gonstructed with uni-lok® patented gusset system with the gusses
recessed into the hat channels to reduce lateral movement. Lags to
be 1%" 0.D. stainless stesl tubing, with stainless steef gussets and
17 stainless steel adjustable buflet feet.

worktable with flat top and tubular base
—shown with optional drawer

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

workiabis top
seurd-daadaning

20 betwen srid bl fop
prishorgon o™ 12 870 weded
grugs backup | fogeinar
rrsset racossed o |, Piass adds stabitty
chanpst tedu:es-«m"] = A
Lateraf movemant

ay tchannst frame’

12-aua gurset for 157 kg
s dobe-welded on backup
plats ead crannsl frama for
added slablity

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19938-8203 USA
Phene: 302-653-3000 « Fax: 302-653-2065
www.eaglegrp.com

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

fiem No.:
Project No.:
S.L.S. No.:

Worktables with Flat Tep and
Stainless Steel Tubular Base
-—Spec-Master® Series

MODELS:
Q72424STE
LI T24308TE
d72436STE
Q724458TE
QA 724508TE
D 724728TE
D72484STE
L724958TE
Q7241088TE
QIT241208TE
LI7241328TF

Tabletap

LAT241448TE
L T3030STE
L T3036STE
LAT30488TE
A T3060STE
A T30728TE
LAT30848TE
U T30958TE
Q7301088TE
L1T301208TE

7301328 TE
LA7301448TE
Q7364881
(AT3660STE
L736728TE
Q73684STE
AT36968TE
L7367088TE
LIT361208TE
73613281

LAT361445TE
L74648STE
LT48608TE
LiT48728TE
I T4884STE
QAT4896STE
L17481088TE
L1 7489208TE
(A7481328TE
L1T48744STE

« Patentad uni-lok® gussel system (patent #5,165,349): gussels
are recessed into hat channel, reducing lateral movement,

* Top reinforced with welded-on hat channsl.

+ Sound-deadened hetween top and channels.

« 1147 {38mm}-diameter 180" rolled edges on front and rear.
Ends are turned down 90°, providing for flusk instaflati tions

when required,

* 14 gauge type 304 polished stainless steel.

Crossbracing—1%" (38mm)-diameter
+ Heavy gauge stainless steel.
* Aluminum castings join crossbraces, legs and rear brace,

Legs—1%" (#imm)-diameier

* 24710 367 (610 to 914mm)-wide units that are 95 (2438mm)
and longer come with six legs or more. 487 (1219mm)-wide
units that are 72" (1829mm) and fonger come with six legs

Or mare,

= Heavy gauge stainless steal.
+ 17 {25mm) adjustable stafnless steel fest,

Dptions / Accessories

O Drawer
0 Lock
O Gasters

[ Stainless steel hullet fest

(1 Ovsrshelves

Certitications / Approvals

NSE

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

Phone: 302 6563-3000 * Fax: 302-653-2091 » e-mail: specfab@eag!egrp.com

available forwiewing, printing

3 Duplex receptacles

[} Pot rack
O Sink

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

A Aumﬁuorﬁs

£G10.43C Rev, uma
3 ] .nwnlnadmg drom our online Tilerature: Iihrarv;at www.eaglegrp.com’
£agle Foodservice Equipment, Fagle MHC, SpecFAB®. and Relafl Dispiay are divisions of Fagle Group. ©2008 by the Eanle Group

[ E] oy 198Ug uoneoyDads Hoferen
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EAGLE - Model: T3096STE -~ liem#.35

=CACLE

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

Worktables with Flat Top and Stainless Steel Tubular Base
—_ - ® i
Spec-Master® Series ) THr

“*For custom sizes - fill in required rf——LENGTH——~——+| f——WIDTH

dimensions in layout provided
35"

8
r 892mm
Phat1”
285m

o
=
—

a

b
=
w

=

f=
=

o

=
=

f]

o]

o
o

(=2}
=
=

[ax]
<

A4 & foot
L T
1" (25mm) feg adjustment bl 38mm
g TOP VIEW FRONT VIEW SIDE VIEW
o
-1
— # of width length welight
i~ mode! # iegs in. mm in. mm lbs. kg
= T24248TE c4 24" 610 24" 610 .44 200
= T2430STE 4 24" 610 a0 782 48 218
= ‘T2436STE 4 24" 810 867 914 55 249
—_ T24488TE 4 24" §10 48" i249 66 288
@ - T24605TE 4 24" 610 607 1624 77 348
@ T24725TE 4 24" 610 727 1828 88 308
) [ T2484STE 4 24" 610 84" 2134 89 449
9 T2496STE 5 24" 610 96" 2438 110 48.9
7] T24108STE 8 247 610 108" 2743 i21 549
Q£ T241205TE 6 24" 810 1207 3048 132 589
= T24132STE 8 24" 810 132" 3353 145  65.8
(] T241445TE 8 24" 810 144" 3658 164 699
b7y “T3D30STE 4 30" 762 300 762 52 238
- T3036STE 4 30" 762 36 914 58 263
= T3048STE 4 307 - 762 48" 1218 72 327
=] T3060STE 4 307 762 607 1524 85 386
= TA0725TE . 4 30" 762 72" 1829 98 445
=) T30845TE 4 307 762 84" 2134 111 503
— T30965TE B 30" 762 96" 2438 124 562
= T30108STE 8 30" 762 108" 2743 138 626
™ < T30120STE 8 30" 762 1200 3048 181 685
T301328TE 8 30" 762 1327 3353 164 744
= T30144STE 8 307782 144" 3658 177 803
= T364B5TE 4 367 914 48" 12io 80 363
T3660STE 4 36" 914 60" 1524 96 438
@ T36725TE 4 36" 914 72" 1828 111 503
= - T3684STE 4 36" 914 84" 2134 127 578
= _ T3896STE ] 36" 914 96" 2438 142 644
= -T361088TE & 36" 914 108" 2743 157 712
= T361205TE & 36" 914 1207 3048 172 780
=) .T36132STE B8 36" 914 132" 3353 188 853
= T36144STE 8 36" 914 144" 3658 204 925
o - T4B48STE 4 48" 1219 48" 1218 86 436
@ T4860STE 4 48" 1219 60" 1524 111 503
= . T48728TE 8 48" 1219 72" 1828 127 576
g-",_.,-‘ _ T4BB4STE 8 48" 1218 84" 2134 182 599
“T4B965TE 8 48" 1219 96" 2438 157 712
< T4B1095TE 8 48" 1218 108" 2743 173 785
i T48120STE 8 48" 1219 120”3048 188 853
1] T481325TE 8 48" 1219 132" 3353 204 825
g -T48144STE 8 48" 1219 144" 3858 219 993
& EAGLE GROUP
=4 100 Industrial Baulevard, Clayten, DE 19938-8803 USA
“  Phone: 302-653-3000  Fax: 302-653-2065
www.eaplegrp.com L
Prinfed In U.S.A
. Foodserviee Division: Phone 800-441-8440 @2008 by Eagle Group
MHC/Retail Display Divisions: Phone 800-637-5100 Rev. 07/08

- Spet:sheels available for-viewiny, printing or:downloading:from ouronline literatr

Aithaugh every attempt has been made 1o ensure the accuracy of the information provided, we cannot be held responsible fer
typographical or printing errors. Information and specifications are subject to change without notice. Please confirm at time cof order.
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‘SINGER Model: CUSTOM ltem# 36
JUN 2,2011 36
MKEANCUL Cover sheet

Project: To:

McKean High School Culinary Arts Sharon Rookard

c¢fo Sharon Rockard

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

From:

Kevin G. Rudnitsky

Singer Equipmeni Company

150 South Twin Valley Rd.

Elverson, PA 19520

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

ITEM NO. 36 - STOOLS (36 ea required)
Singer Equipment Company Modei CUSTOM

Stocls o be determined

Mckean Culinary Arts

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

McKean High School Culinary Aris

Singer Equipment Company

Page: 36-1




CRESCOR Model: H-137-UA-12C - ltem# 37

JUN 22011 37
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. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

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

ITEM NG. 37 --HEATED CABINET, MOBILE {2 ea required)
CresCor Model H-137-UA-12C

Cabinet, Mobile Heated, insulated, top-mount heater assembly, recessed push/pull handles, (12)
sets of chrome plated wire universal angle slides for 12" x 20" thru 18" x 26" pans on 4-1/2"
centers, adjustable 1-1/2" centers, 5" swivel casters (2 with brakes), anti-microbial latches,
aluminum exterior and interior, dutch doors, ENERGY STAR®

2 ea. Standard Warranty: 1 yr labor w/3 yr paris warranty

2 ea. 120v/60/1-ph, 1500 w, 15.0 amp, 10 fi power cord, standard

2 ea. Right-hand door swing, standard

McKean High School Culinary Arts Singer Equipment Company Page: 37-1




_CRESCOR - Model: H-137-UA12C_ " ttem# 37

"CRESCOR. =~

INSULATED
HOT CABINET
MODEL H-137-UA-12C

FEATURES AND BENEFITS:

* Fully insulated hot cabinet keeps prepared
foods at serving temperatures.

* Powertful, yet efficient, 1500 Watt heating
system maintains the right temperature to
;()ropef)ly hold products. Heats up to 200°F.

93°C.).

* Self-contained power top allows interior of
cabinet to be hosed-out during cleaning.

* Internal frame in body and doors maintains
structural rigidity,

» Body constructed of non-corrosive, Hi-Tensile
aluminum for strength and ease of mobility.
One piece extended base protects cabinet
body.

« Smooth interior coved corners prevent food H-137-UA-12C -

particle/grease buildup.
» Safety-conscious anti-microbial latches protect HSF s B@D
against spreading germs. c us

+ Self-closing insulated Dutch doors prevent ACCESSORIES and OPTIONS
temperature loss; magnetic door gaskets for (Available at extra cost);
proper seal. Field reversible for flexibility. Tempered Glass Door V;lin dows

Extra Universal Angles
Change from standard chrome plated wire

« Full length anti-microbial extruded door handles angles to angles designed for transporting

for "easy open’”; positive catch secures door Change from §hrome piated wire'angles to
during transport. extruded aluminum or formed stainfess steel angles.

Corner Bumpers

Perimeter Bumper

Floor Lock {for use with 5" casters})
Various Caster Options
Removable Cord Set

208 or 240 Voit Service

Food Safe Digital Thermometer
Magnetic Door Latch

Upgrade to 2000 Watt Power Unit

See page B-20 for accessory details.

+ Standard with right hand hinging; left hand
hinging available upon request.

O oo0o

+ Recessed push/pull handles on both sides
prevents damage to walls; allows easy
manetvering.

» Twelve sets of chrome plated wire universal
angles accommodate a large variety of pan
sizes on adjustable 1-1/2" centers.

» Heavy duty 5" swivel casters, two with brakes.
Provides mobility when fully loaded.

o000 D0oDO0O0

= CRES COR.

5825 Heisley Road «Mentor, OH 44060-1833
Phone: 877/CRESCOR «Fax: 440/350-7267
WWYLCTesSCor.com

McKean High School Culinary Arts Singer Equipment Company Page: 37-2




CRESCOR Model: H-137-UA-12C ltem# 37
H-137-UA-12C
—15-1/16 N
[ A —=] ~—B -"1
* 91!_-_ I—_
:__=—"_7 O l — @__
1
4-1/2 _,_ ]
]
L] [ ,
;L———-ﬂ, O resa=any 70
= 1 i |
\ 4 |
\\ /l I
. P }
TS L 5-15P
1 f r_ 1
CRES COR PAN DIM "a* | DIM "B” | DIM "C" INSIDE DIMENSIONS WEIGHT
MODEL NO. | CAP/ANGLES SIZE WIDTH | DEPTH | HEIGHT | WIDTH | DEPTH | HEIGHT ACT.
12 SEENOTE | IN | 28-3/4 § 34-3/16 73 22 27-112 58 LBS 255
H-137-UA12C | gpys BELOW [wmM| 730 870 | 1855 | 560 | 700 | 1475 |KG | 116

NOTES: 1. Pan sizes 22" x 20" (560 x 570) Roast & Bake Pans, 10" x 20" (255 x 510} Roast & Bake Pans, 18" x 26" {460 x 6560)
Bun Pans, 147 x 18™ (355 x 460) Service Trays, 12" x 207 {305 x 510} Steam Table Pans.

Refer to Pan Size Chart at end of section,
2. When ordering bumpers, add 2" to overall dimensions.

ALL CONSTRUCTION IS RIVETED, WELDED AND FINISHED.

CABINET:
*Body: .063 aluminum,

*Reinforcement: internal framework of 18 ga. 304 stainless steel,

sinsulation: Fiberglass, thermat conductivity (K factor) is .23 at
75°F. 1-1/2" in doors, top, base; 2" in sidewalls.

«Air tunnel: 22 ga. 304 stainless stee!; lift-out type, mounted on back.
*Push/pull handtes {2): 5" veriical; recessed.

sInterior coved corners.

BASE:

*0ne piece construction, 125 aluminum,

sCasters: 5" dia., swivel, modulus tires, 1-1/4 wide, [oad cap.
*250 |bs. each, femp. range -45°/+180°F. Delrin bearings. Front
casters equipped with brakes,

BUTCH BOORS:

sField reversible.

«Exterior: .083 brushed aluminum.

Jinterior: 22 ga. 430 stainless steel,

«Laiches: Positive transport type with lock hasp.
+Extruded handles.

Hinges: Self closing, stays open past 90",
*Gaskets: Perimeter type, magnetic Santoprene.
*Pan stops.

PAN SLIDES:

“Wire angles (306 dia.), nickef chrome plated steel, mounted on
lifi-off posts.

«Spaced on 4-1/2" centers; adjustabie on 1-1/2" centers.

= CRES COR.

5825 Heisley Road +Mentor, OH 44060-1833
Phone: BT7/CRESCOR +Fax: 440/350-7267
www.crescor.com

@ Croscent Metal Products. Inc. 2008 All rights reserved.

HOT UNIT COMPONENTS:

*Top mounted; removable with taols.

*Thermostat: Mechanical, room ambient to 200°F (93°C).
*Switch: ON-OFF rocker type.

*Power light.

sPower cord: Permanent, 10 1t., 14/3 ga.

*Heater: 1470 Watts.

*Blower motor,

Vent fan.

*Thermometer: Analog

POWER REQUIREMENTS:
#1500 Watts, 120 Volts, 60 Hz., single phase, 12 Amps., 15 Amp.
service,

[ SHORT FORM SPECIFICATIONS

Cres Cor Insulated Hot Cabinet Modef H-137-UA-12C,
Inner, outer and top liners of .063 aluminum; stainless
steel internal frame. (12) sets wire universal angles for
multiple pan sizes, adjustable spacing every 1-1/2",
Field reversibte Dutch doors, outer .063 brushed
aluminum, inner 22 ga. 430 stainless steel. Fiberglass
insulation in sides 27; doors, top, base 1-1/2", Interior
coved corners. Hose out cleaning capability. 1500 Watt,
120 Valt power unit. One piece base, .125 aluminum,. 5"
swivel modulus casters, Delrin bearings, Load capacity
250 Ibs. each. 2 year parts warranty. Provide the following
accessories: ____ . NSF, CSA-US, CSA-C,

| Energy Star Qualified.

In fine with its policy fo continually improve ifs products,
CRES COR reserves the right to change materials and
specifications without notice.

Lihoin U.5.A,

McKean High School Culinary Arts

‘Singer Equipment Company

Page: 37-3 .




TRUE o __Model: T-49F ' ' ltem# 38

JUN 2,2011

38
MKEANCUL Cover sheet
Project: To:
MecKean High School Culinary Aris Sharen Rookard
cfo 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. 38 - FREEZER REACH-IN (2 ea required)
True Food Service Equipment, Inc Model T-48F

Freezer, Reach-in, two-section, -10° F, (8) shelves, stainless steel front & exterior, aluminum
ends, white aluminum interior with stainless steel floor, (2) stainless stesl full doors with
locks, dial thermometer, 4" castors, 3/4HP, 115v/60/1-ph, 9' cord, NEMA 5-20P, 12.5 amps,
ENERGY STAR®, MADE IN USA

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

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

Zea. 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 Arts ‘Singer Equipment Company Page: 38-1




TRUE FOOD SERVICE
» EQUIPMENT, INC.

2001 East Terra Lane + O'Fallen, Missousi 63366

(636)240-2400 » Fax (636)272-2408 » (800)325-6152 » Intl Fax# {$01)636-272-7546
Parts Dept. (800)424-TRUE » Parts Dept, Fex# (636)272-9471 » www.truemfg.com

Location:

Project Name:

AlA#

ftern #:
Model #:

SIS #
Qty:

ROUGH-IN DATA

} True's solid door reach-in’s are

b Adjustable, heavy duty PVC coated

P Positive seal self-closing doors.

B Automatic defrost system time-

Bottom mounted units feature;
) "No stoop” lower shelf.
) Storage on top of cabinet.

) Compressor performs in coolest, most

} Easily accessible condenser cal for
cleaning.

designed with enduring quality that
protects your fong term Investment,

Designed using the highest quality
materials and components to
provide the user with colder product
temparatures, lower utility costs,
exceptional food safety and the

best value in today's food service
marketplace.

Extra large evaporator coif balanced
with higher horsepower compressor
and large condenser maintains -10°F
(-23.3°C) cabinet temperatures. ideally
suited for both frozen foods and ice
Lream,

Staintess steel solid doors and front.
The very finest stainless with higher
tensile strength for fewer dents and
scratches,

shelves,

Lifetime guaranteed door hinges and
tersion type closure system.

initiated, temperature-terminated.
Saves energy consumption and
provides shortest possible defrost

cycle,

grease free area of kitchen,

Spedifications subject to change without notice.

Chart dimensions rounded up to the nearest %* (millimeters rounded up to next whole number},

Cabm%tn[c)gzgnslons Cord Crated

(mm) Length | Weight
NEMA | (totalft) | (lbs)
Model Doors Shelves L D H* HP Voltage Amps | Config. | {total m) {ka)
T-49F 2 6 54 | 29V | 78% | % $15/60/1 12.5 | 5-20P 9 510
1375 | 750 1991 ¥ 230-240/50/1 4.8 A 2.74 232

* Height does not include 5" (127 mm} for castors or 6" (153 mm} for optional legs. & Plup type varies by country.

AP..F‘R.Ol./ALS: AVAILABLE AT

N o

Printed in U.S.A.




/

Model:
T-49F

STANDARD FEATURES

DESIGN

+ True's commitment te using the highest
quality materials and oversized refrigeration
systemns provides the user with colder product
temperatures, lower utility costs, exceptional
food safety and the best value in today’s food
service marketplace.

- REFRIGERATION SYSTEM

Factory engineered, self-contalned, capillary
tube system using environmentally friendly
(CFC free) RA04A refrigerant.

+ Extra large evaporator coil balanced with higher
horsepower compressor and farge condenser;
maintains -10°F -23.3°C). Ideaily suited for both
frozen foods and ice cream.

+ Sealed, cast iron, self-fubricating evaporator
fan motor(s) and larger fan blades give True
reach-in's a more efficient low ve!acic?}. high
volume aitflow design. This unique design
ensures faster temperature recovery an
shorter run times in the bustest of food service
envirgnments.

+ Bottom mounted condensing unit positioned

for easy cleaning. Compressar runs In coolest

and most grease free area of the kitchen, Allows
for storage area on top of unit,

Autcmatic defrost system time-initiated,

temperature-terminated, Saves energy

consumption and provides shortest passible
defrost cycle,

CABINET CONSTRUCTION

« Exterior- Stainless steel front. Anodized quality
aluminum ends, back and tep.

« Interior - attractive, NSF approved, white
aluminum liner, 3C0 series stainless steel floor
with coved corners.

+ Insulation - entire cabinet structure and solid
doors are foamed-in-place using Ecomate, A
high density, polyurethane Insulation that has
zero ozane c[epieﬂon potential (CDP) and zero
global warming potential (GWP),

PLAN VIEW

Cubic Feetsliters 49/1388

* gaced on ARSYAHAM HAF-1-2004

+ Welded, heavy duty steel frame raif, black
owder coated for carrosion protection.
+ Frame rall fitted with 4° (102 mm) diameter stem
castors - [acks provided on front set.

DOORS

+ Stainless steel exterior with white aluminum
liner to match cabinet interior, Doors extend full
width of cabinet shell. Door focks standard.

+ Lifetime guaranteed recessed door handies.

Each door fitted with 127 (305 mm) long

recessed handle thatis foamed-in-place with

a sheet metal interfock to ensure permanent

attachment,

Positive seal self-closing doors. Lifeiime

guatanteed door hinges and torslon type

closure system,

Magnetic door gaskets of one piece

canstruction, removable without tools for ease

of cleaning.

SHELVING

+ Six{6) adjustable, heavy duly PVC coated wire
shelves 24 %" x 223°D {624 mm x 569 mm).
Fﬁulrf(4) chrome olated 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 temparature display.

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

* Rear airflow guards prevent product from
bocking optimal airflow.

+ NSF-7 compliant for open focd product.

-

ELECTRICAL

« Unit completely pre-wired at factary and ready
for final connection fo a 115/6G/1 phase, 20 amp
dedicated outlet. Cord and plug set included.

115/60/1
NEMA-53-20R

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may apply.

Elp230-240V/50 Hz. Y y

0 6* (153 mm) standard legs.

O 6 (153 mm) seismic/flanged legs.

0 Alternate door hinging (factary instalied),

O Novelty baskets.

0 Additional shelves.

0 Half door bun tray racks. Each holds up to
eleven 18°L x 26°D (458 mm x 661 mm) sheet
Eans {sold separately) (airflow guards nead o

e removed).

1 Full door bun tray racks. Each holds up to
twenty-two 18'Lx 26°D (458 mmx 661 mm)
sheet pans (sold separately) {airflow guards
need to be removed).

0 Remote cabinets {condensing unit supplied
by others; system comes standard with 404A
expansion valve and requires R404A refrigeant),
Consult factory technical service department for
BTU information. All remote units must be hatd
wired during installation.

F
“ [¢]
76151:" T‘—_ 54!;3-‘_._,1
[ 13795 ¢
{1558 men} Fatid {1378 amh
280"
7856 (g ma)
1559 mm) I
55113"
2 Y 13e5mm
ohe’ : :
'ilﬁ[;':fml . SN 12547,
: . N, H (E-%‘Jimm!
¥ L el X
1 — ¥
5 e FiFWATION L_,;- RIGHT VIEYY
12T md TS mrd (182 e}
WARRANTY METRIC DIMENSIONS ROUKDED UP TQ THE
One year warranty on all parts NEAREST WHOLE MILLIMETER Medel Elevation [Right Plan kD) Back
and labor and an’additional 4 -
year warranty on compressor. SPECIFICATIONS SUBJECT TO CHANGE T-49F TFGY36E |TFEYD3S |TFEYO2P [TFGY363

{U.5.A. only)

WITHOUT NOTICE

TRUE FOOD SERVICE EQUIPNMERNT

2001 East Terra Lane « OFallon, Missouri 63366 « {636)240-2400 » Fax (536)272-2408 » (800)325-6152 » Intl, Fax& {601)636-272-7546 + www.truemig.com
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JUN 2,2011 390
MKEANGCUL 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. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 19520

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

ITEM-NO. 39 - Counters By others | PRICED FROM SINGER UPON REQUEST!

McKean High Schqo[ -Culinary Arts Singer Equipment-Company Page: 39-1




EAGLE L Model. 24482-X 7 ltem# 40

JUN 2,2011 A0
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. Rudnitsky

Singer Equipment Company

150 South Twin Valley Rd.

Elverson, PA 18520

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

ITEM NO. 40 - SHELVING, WIRE (16 ea required)
Eagle Group Modsl 24487-X

EAGLEDbrite® Wire Shelving, 24"W x 48"L, QuadTruss® design, zinc finish, NSF (FLYER)

16 ea. Model| P74-Z EAGLEDrite® Post, 74"H, adjustable foot, zinc with clear epoxy (stationary
. application), NSF

McKean High School Culinary Arts Singer £quipment Company Page: 40-1




v EAGLE.

‘GROUP. 4

Profit from the Eagle Advantage®

Specification Sheet

Short Form Specifications

Eagle Wire Shelf, model . {EAGLEbrite® Zinc,
Chrome, Valu-Master® Grey E£poxy, Valu-Gard® Green Epoxy,
EAGLEgard® Green Epoxy with MICROGARD®, or Stainless stesl
electropolished) finish. Patented QuadTruss® design, with mat
wires welded o a four-truss assembly on front and back, and a
three-truss assembly on each end.

Eagle Post, modsl . (EAGLEbrite® Zinc, Chrome,
Valu-Master® Grey Epoxy, Valu-Gard® Green Epoxy, EAGLEgard®
Green Enoxy with MIGROGARD?, or Stainless steel) finish. Post is
1" diameter, numerically grooved in 17 increments, and includes
post ¢ap and leveling boit.

R T~

wire shelves assembled o posls

1700, fo. support wire o
groaved f— AB77 diameter T;gitdr'"ﬁt
post—+ - 3 16 gzuge) : iamet
- e ,;4;‘-;_{,’7‘ {10 gauge)
: Pt s S
WS RS A2
colar . /.‘/?.QP /// %” o ,§/{-/’f) F
M.,J(yg e _}7-/,” P J ﬁ;”,-.;/;;/)}/ - "
N T ,/d/' = j‘?/ &
L O e e e
‘E“\ ':-i:q::__;ﬁfé’ A i -
\L ok %‘3}_‘5@% s e _,J

spm/*'_":"\'::—-ﬁ‘ Kﬁ\\\iﬁﬁﬁi’ =

B R I i v, o
seee | A boltam wgé‘i\%v&paienled OuadTruss®

T N e

straight |~} 250" diarmeter w;;;;M 4nize design
Inelorer | @ gavge) 187 dizmater
Iruss wire —i——Posl with stampsd (6 gzuge)
e numbers czlbrates
}" every frh
£ r—adjustzbiz foot
EAGLE GROUP

108 Industriai Baulevard, Clayion, DE 19938-8903 USA
Phone: 302-653-3600 » Fax: 302-653-2065
www,eaglegrp.com

Feodservice Division: Phone 800-441-8440
MHG/Relail Display Divisions: Phone 800-637-5100

Item No.:
Project No.:
SIS, No.:

Wire Shelving

MODELS:

114> 024 arr-* ar3z-* QP4
118 n3g* QarP14-* LP54-*  P8G-*
27 136" QpP1g-+ LPE-* LIPIE-*

* Ses charts for complete model numbers.

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

» Assembly: numerically calibrated grooved posts, tapered plastic
split steavas and shelf coliars combine to make shelving
assembly a simple two-step exercise; 1) Snap the split sleeves
onto a post over the number of your choice; and 2) silde a
shelf collar over the spht sleeves. A positive lock betwaen
shelf and post is created without the use of any teols.

« Open-wire construction promotes higher visibility, alfows light
to pass through the shelves, permits greater air circulation
which helps reduce moisture and dust buitd-up, and
increases the effectiveness of fire-suppression systems.

« Tapered split steeves of high-temperature-resistant ABS
plastic create a positive lock that becomss stronger as the
load increases.

» Posts are numbered in incremants of 17 (26mm) to ensure
fast and level] assemnbly.

+ | eveling feet are provided to help compensate for uneven
floor surfaces.

« Shelf strength: shelf mat utilizes a pincer-type design with the
mat wire 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 Ibs. (363 kg) for shelves up o
48" (1219mm)-long, evenly distributed static load.

600 fbs. (272 kg) for shefves 54" through 72" (1372 through
1829min)-long. Shefving units should not exceed 2400 fbs.
{1089 kg) per set of four posts.

s Packaging: 24" (610mm) through 48" (1219mmy} lengths are
packed four 10 a box. 547, 60" and 72" (1372, 1524 and
1829mm) fengths are packed two to a box,

Options / Accessories

[ Gasters 2 Ledges O Aluminum split sleeves
O Foot ptates [ Dividers [ Shelf markers
0 “§" hooks (O Rods and tabs

Certifications / Approvals

Government specifications
MIL-S-40144E

A AmolQuores

22 2

Es yi 2,
KCL

For custom configuration or fabrication needs, contact our SpecFAB® Division,
Phone: 302-653-3000 « Fax: 302-653-3091 = e-mail: specfab@eaglegrp.com

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

EGO1.60 Rav. 05110

Eagle Foodservice Equipment, Fagle MHG, SpecfAB®, and Relail Display are divisions of Fagle Group. ©2010 by the Eagle Group
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Catalog Specification Sheet No. f3tirgRili}

Wire Shelving

awEAGLE. o

GROUP_ Project No.:

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

Wire Shelves Finishes available:
EAGLE Valu- Valu-  EAGLE stainless width % length weight
brite* chrome Master* Gard® gard®*  steel i, mm Ib. kg | Stalnless Steel finish
14247 1424C 1424V 1424VG " T424E 14245 | 147% 247 1356 x 610 5|6 2.7 | — OUR BEST

14307 1430C 1430V 1430VG  1430F 14305 | 14"x 30" 356x762 |7 3.2 . Suinfess stes!
14367 1436C 1436V 1438VG 1436E < --143687:[147x 367 - 356x 914+ 8 3.6 ] ] )
14427 14420 1443V  1443VG 1442 14428 | 14"x 42" 356x 1087 |9 4.4 | NBF-listed for ail environments. Typs 304 stainless
14487  1448C 1448V  1448VG " 71448E 14485 1147487 '356x 1219 :[110 . 4.6 | steel. 15-Year Limiled Warvanty

14542  1454C 1454V 1454VG  145dE 14545 | 14"xB47 356 x 1872 |12 55 | Note: Stalrless steel shelving is electropofished,
1460Z  1460C 1460V 1460VG - 1460E - 714605 | 147x 6071356 x 1524 -| 14" 6.4
14727 1472C 1472V 1472VG  1472E 14728 | 147x72° 356x 1829 | 17 7.7 | Eaglegard® hybrid epoxy;
18247 1824C 1824V 1824VG - 1804E- 18248 | 1B x 24457 x 610 |.7- 8.2 | * Zinc chloride d
18307 1830C 1830V 1830VG 1830E 18305 | 18"x20" 457x762 |8 3.6 |« Clearchromale
18362 1836C 1836V 1836VG 1836E -7 18365 118"x 357 -457.x'914 '@ 4.1 | « MasisrSeal® sealer
18427  1842C 1842V 1842VG  B42E 18425 | 18"x 42" 467 x 1087 | 11 + Blue green hybrid epoxy
18482 1848C 1848V 1848VG  1B4BE: - 18485 : | 1B7x 48" 457 x 1219 -{-12 with MICROGARD=*
18542 1854C 1854V 1854VG . _1854E 18548 16"%x 54 457 x 1372 §5_ . NEF-listad for all envircnments, ch ch[of[da
186507 1860C ~ 1860V -18506VG - 18B0E 18608 .| 18" x 6077 457 x-1624 :{ 17 plating foffowed by clear chromate plating with
18727 1872C 1872V 1872VG  1B72E 18728 | 18"x 72" 457x 1829 |20 MasterSeal* sealar, and a finat coat of hybrid
21247  2i2dc 2124V 2124VG 2124 21245 .| .21"x 24”2533 x 6107} B translucent epoxy with MICROGARD®,
21302  2130C 2130V 2130VG 2{30E 21305 | 21"x 30" 533x762 |9 15-Year Limited Warranty

2136Z 2136C 2136V 2136VG C:2186E ¢ 21385 | 217x 367533 x 014 H:11:
21427  2142C 2142V 2742VG  2142E 21428 | 21"x 42" 533x 1067 | 12 Valu-Master® and
21487 2148C 2148V - 2148VG- 2148E-- 21488 | 217x 487::533% 1218[-14" 64 . | Val-Gard® epoxies "
21547 2154C 2154V 2154VG PI54E 21548 | 21"x 54" 533x1372 |16 7.3 | * Phosphale conversion coating |-
2160Z 2180C 2160V Z2160VG - 2160E 21608 :| 217x 60" 533 x 1524 :|18.. 8.2 | » MaslesSeal sealer :
21702 21720 2172V 2I72VG  2I72E 21725 | 217x 727 533x182¢ | 24 {09 | v Pewtsr gray (Valu-Master} -
74247 2424C D424V 2424VG  2424E . 24245.1.94 x 2477610 610-.] 95 41 or green (Valu-Gard®) epoxy i
24302  2430C 2430V 2430VG  2430E 24305 | 24"x 307 810x 762 11 5.0 | NSF-listed for wet or dry storage environments,
24362 2436C 2436V 2436VG - 2436E° 2438571 247% 367 '610x 914. [ 13: 5.8 | Phosphate converslon coaling followed by epoxy
24427 24420 2442V  2442VG 2442 24425 | 24"x 42 $10x 10687 |15 6.8 | coaling. 6-Year Limited Warranty

24487 2448C 2448V 2440VG  -2448E 7i- 24485 1) 247 x 487 610X 1219 1| 16773
24542 2454C 2454V 2454VG  2454E 24548 | 24"x 547 810x 1372 |19 86 | Chrome
2460Z  2460C 2460V 2460VG - 2460 2460877} 247 x 6075810 x 1524 5| 215985 |« Bright nicke!
24727 24723C 2478V 2472VG  2472E 24728 | 24"x 727 £10x1820 [ 26 11.B . Chrome
30367  3036C 3036V 3036YG . 3036E - 30368 .| 30 x 367 762 x 814 1|17 77T+ | » Airdry facquer
20487 3048C 3048Y 3048VG  3048E 30485 | 30°x 487 762x 1218 |20 9.1
J060Z 3060C 3060V S060VG 3U0E 30605 307X 60T 762 x 1524~ 251114 | NSF-istad for dry 5‘°'39““""°“’“e"‘5 Bright
30727  3072C 3072V 3072VG  G072E 30726 | 807 x 72 762x 1828 |30 1ap | Mivkel plaling folowad by chroma plating.

36362 3636C 4696V 9636VG ~ 36BE . . 86365 .| .36 X 36 014X 614 | 21705 | 1-Year Limited Warsanly ]
36482 3548C 3648V 3648VG  3648E  36d8S | 367 x 48" 914x1218 |26 {1. | (NOTE:Optional clear hybrid epexy, NSF-tstad for
36607 3660C 3660V 3I660VG- - IG60E . 36608 °1-367x 60T 914x-1524 :['34 164 | &ll enwircnments, s avaiable.)

36727 3672C 3672V 3672VG  3672E 36725 | 357 x 72" 914x 1828 |43 195

Do RO NDT;m
OO =R

Eaglebrite® zing
« Zing chioride

Pasts s Clear chromate g
Numerically grooved in 1~ (25mm) increments. Inctudes post cap and leveling " MastorSeal” sealer T s
1 [P H - e OB NSF-listed for dry storage environments. Bright
bolt. For mobile application (excluding 96 posts). add prgflx £° to model number. Zing chiorice plating follewad by clear chromate
Example: CE14-E. See Spec Sheet #£G01.05 for information about casters available. plating with MasterSeal* sealer for improved rusl
EAGLE Valu- Valu-  EAGLE stalnless height weight prolection.
brite™* chrome Master* Gard®  gard®*  steel in.  mm b, kg 3-Year Limited Warranty
p7-Z P7-C P7-V P7VG - PTE - PP-§ VT 7mit47850 1,00 0 | {NOTE: Wire shelves fealure MasterSeal” seater.
Pi4Z PI4C PI4-V PI4VG PHE  PI4S 14 856 | 10, 08 NSF-isted for all envirenments.)
P1g-Z P18-C P18V  PI18-VG PI8-E 7 PI85 | 18%:457 157 07
P33-Z P33-C P33-¥  P33-VG P33-E P33-5 337 838 20 09 ol
P54-Z P54-C P54V - P54-VG.'-PS4-E- 7 P54-§ 1547 54T 3720 0300 0 1A 8
P63Z P63C P63V  P6IVG PSIE  P63S 63 1600 | 35 16 HIGROGARD® s a anlinstit ag
P74z P74C PTAV  P74VG - PTA-ET T P7A-S | 747718807 40187 i contains builHn prolection to retard the gmwth
P35-Z P8E-C  PB6-V  PBS-VG  PSGE PGS 86 2184 | 50 23 - of a hoad range of basterla, mald: arlcl
-nfa-  P96-C** -pla- | -nfa-ciiamfa-cin POE-SYM| L 96T 2488 6.0 2T [ g :
- MICROGARD® standard o ll FAGLEgard® posts. on (ke surface.of ha shaivas that causa slz_ilns.
+* EAGLEbrite® posts are clear epaxy coated for use in dry or wet environments. odors_and dagradalion. STANDAHU 0N -ALL:
**+* 96" {2538mm) posts are NOT to be used on units less than 247 (610mm) from-to-back. g EAGLEGARD“’ SHEL\J]NG

Recommend using in conjuncticn with foct plates te affix to floor, and with post clamps where
applicabie. For stationary use only,

EAGLE GROUP

108 Industrial Boulevard, Glayton, DE 19938-8303 USA

Phone: 3062-653-3000 » Fax: 302-653-2065 « www.eaglegrp.com

Foodservice Division: Phone 800-441-8440 @201:5J g}]gjgriz g.fﬁup
MHC/Retail Display Divisions: Phone 800-637-5100 Rev. {JEHU

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

Although every attempt has been made to ensure the accuracy of the intormation provided, we cannot ba held responsible for
typographical or arinting errors, Infarmation and spacifications are subject to change without notice. Please confirm at time of ordar,




EAGLE Model: 2460/-X ltem# 40.1

JUN 2,2011 40.1
MKEANGUL Cover sheet )
Project: To:
McKean High School Culinary Arts Sharon Rookard
c/o Sharon Rockard 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. 40.1 - SHELVING, WIRE (4 ea required)
Eagle Group Modsl 2460Z-X

EAGLEDrite® Wire Shelving, 24"W x 80"L, QuadTruss® design, zinc finish, NSF (FLYER)

4 ea. Model P74-Z EAGLEbDrite® Post, 74"H, adjustable foot, zinc with clear epoxy (stationary
application), NSF '

McKean High School Culinary Arts Singer Equipment Company Page: 40.1-1




v EAGLE.
" GRoUP 4

Profit from the Eagle Advantage®

Specification Sheet

Shett Form Specificalions

Eagle Wire Shelf, model . (EAGLEbrite® Zinc,
Chrome, Valu-Master® Grey Epoxy, Valu-Gard® Green Epoxy,
EAGLEgard® Green Epoxy with MICROGARD®, or Stainless sies!
electropotished) finish, Patented QuadTruss® design, with mat
wires welded to a four-truss assembly on frant and back, and a
three-truss assembly on each end,

Eagle Post, modet . (EAGLEbrite® Zinc, Chrome,
Valu-Master® Grey Epoxy, Vatu-Gard® Green Epoxy, EAGLEgard®
Green Epoxy with MICROGARD?, or Stainless steel) finish. Post is
1 diameter, numerically grocved in 17 increments, and includes
post cap and leveling boit.

; Wire shelvas assembled to posts
1700, support wire
Grooved it 187" dizmeter
' R {6 gauge)
- - ot 7 o P

AP

Ny e
o Xy oo patented DuafTrass®
'*I—::L::_B/:I-wira design

mat virgs
1357 dlameter
{10 naugs)

bottom truss/wire

250" diameter ;
russ wirg
tnz |ﬂ'.‘.:E.f e (2 gauge) BT diameter
WUSSWIEL | postwith stemped (6 gauge)

- numkeis cal brated
T everyinch
i r—atiuslabia foot

EAGLE GROUP

100 industrial Boulevard, Claylon, DE 19938-8803 USA
Phone: 302-653-3000 » Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 806-441-8440
MHC/Reiail Display Divisions: Phone 800-637-5100

liem No.:
Project No.:
S.I.S. Ne.:

Wire Shelving

MODELS:

Q14 24 apr-+ Qpzs-*  LP-*
o7s* Qa3 Qapry4-+ QP54+ P86+
21+ Q36+ Lpre-+ UPE3-* LAPGE-*

* See charls for complete 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 retention,

+ Assembiy: numerically calibrated grooved posts, lapered plastic
split sleeves and shelf eollars combine o make shelving
assembtly a simple two-step exercise; 1) Snap the spiit sleeves
onto a post over the number of your choics; and 2) slide a
shelf cellar over the split slzeves. A positive lock between
shelf and post is created without the use of any tools.

« Open-wire construction promates higher visibility, allows light
to pass through the shelves, permits greater air clrculation
which helps reduce moisture and dust build-up, and
increases the effectiveness of fire-supprassion systems.

» Taperad split slesves of high-temperature-resistant ABS
plastic create a positive lock that hecomes stronger as the
load increases.

« Posts are numbered in increments of 17 (25mem) to ensure
fast and level assembly.

* Leveling feet are provided to help compensate for uneven
floar surfaces.

» Shelf strength: shelf mat utilizes a pincer-typs design with the
mat wire sandwiched between the two top truss wires, adding
significant strength and distributing the entire Joad without
stress and strain on the welds.

« Waight capacities: 800 Ihs. {363 kg) for shelvas up fo
487 (1219mm)-long, evenly distributed static load,

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

* Packaging: 24" (610mm) througk 48" (1218mm} lengths are
packad four to a box, 547, 60" and 72" (1372, 1524 and
1829mm) lengths are packed two to a box.

Options / Accessories

1 Casters I Ledges O Aluminum split sfeeves
L) Foot plates [ Dividers 3 Shelf markers
01 “S” hooks [ Rods and tabs

Ceriifications / Approvals

Government specilications
I4IL-5-40144F

A2 AoQuores

2xf A7

KCcL

£
¥

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

Phone: 302-653-3000 » Fax: 302-653-3091 » e-mail: specizb@eaglegm.com
printing or downloading from our online lilerature library at www. eaglegrp.com

" Spec sheets available for viewing,

EGB1.00 Rev. 0510

Eagle Foodservice Equipment, Fagle MHC, SpecFAR, and Relall Dispiay are divisions of Fagle Group. ©2010 by the Eagle Group
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=FAGLE.
.~ _GROUP 4

GROUP Project No.:
Profit from the Eagle Advantage® ¢1.S. No.:
Wire Shelves Finishes available:
EAGLE Valu- Valu- EAGLE stainless width x lenglh weight
brite* chrome Master® Gard® gard®* sieel [ mm ib. kg | Stainless Steel finish

14242 1424C 1424V 1424VG - -1424E . 14245 |14 x 24" 356x 610 |6 l27. | — OUR BEST
14307 1430C 1430V 1430VG  1430E 14308 | 14"x30" 356x762 |7 3.2 |+ Siainless steel
14367 1436C 1436V 1436V 1436E < 114365 - |-14"x 367 956 % 914 |8 3.6 i . -
14427 14420 1442V 1442VG  1449F 14428 | 147x42" 356x 1067 |9 41 | NSF-sled for all environments. Type 384 staintess
14487  1448C 1448V 1448VG. - 1448F .. 14488.°| 14" x 48" 356 x 1210 [ 1046 | sleel. 15-Year Limited Warranty

14547 1454C 1454V 1454VG  1454E 14545 | 14"x 54" 356x 1372 [ 12 55 [ Nole: Stalnless steel shelving is slectropolished.
14602  1460C 1460V 1460VG  1460E - 14608 | 147x 607 356 %1524 |14 6.4
14727 1472C 1472V 1472VG 1479 14728 | 14"x 727 356x 1820 | 17 7.7 | Eaglegard® hybrid epoxy; =

Catalog Specification Sheet No. EG[H 00

18247 1824C 1824V  1824VG. -1824E. 18245 |18 x 247457 % 610 .17 .-:8,2 | « Zinc chloride

1830z 1830C {830V 1830VG 1830F 18308 | 18'x30° 457x762 |8 3.6 |+ Clearchromale

18362 1836C 1836V 1836VG ~ 1836E 18365 :|718"x 367 -457% 914 10 41 | » MasterSeal® sealer

18427 1842C 1842V  1842VG  1842E 18425 | 187x42” 457x 1067 | 31 6.0 |« Blue green hybrid spoxy

18487 1848C 1848V 1848VG. 1B4BE .- 18485 | 1B"x4BT- 467 x 1210 | 127 6.5 with MICROGARD®* 5
1854Z 1854C 1854V 1854VG  1854E 185458 18"x 54" 457 %1372 [ 15 6.8 NSF-fisted for alt environments. Zinc chlori
1860Z 1860C ~ 1860V 1860VG ~ 1860E . -1BG0S |18 x 607 457:x 1524 |17 7.7 plating folfowed by clear chromate plating with
18727 18720 1872V 1872VG  187Z2E 18725 18"x72° 457 x 1829 |20 9. MasterSeal® sealsr, and a final coal of hybrid
21247 2124C 2124V 2124VG - 2124E. 22§248 .| 217 %247 533x 610 (} 8 3.6 | transtucentepoxy with MICROGARD™.
21507 2130C  2{30V  2130VG  2I30E 21308 |21 x30° 533x762 |8 41 | 15-Year Limited Warranty

21362 2136C 2138V 2136VG . -2136E - 21368 ~|-21°x 367 533 x 934 |'11.::5.0

21427 21420 2142V  2142VG 2142 21428 | 21"x42” 533x1067 [ 12 &5 Valu-Master® and

21487 21480 2148V  2148VG . 2148E - 21488 - | 217%487. /533 x.1210 .} . 14:.:6.4 | Valu-Gard®* epoxies

21547 2154C 2154V 2154VG  ZI54E 21548 | 217x547 533Ix 1372 | 16 7.3 | * Phosphale comversion coaling
2160Z 2160C 2160V  2160VG -~ 2160E 21608 | 21"x 6077 533 x:1524..1.18.7.8.2 + MaslsrSeafl® seafer ;
21737 2172C 2173V 2173VG  2I72E 21728 | 237x 727 533x1820 | 24 10.9 |« Pewler gray (Valu-Mastar) —H--—
74247 2424C 2424V 2d24VG  2424E . 24245 | 24 x 24.--610x 610 |8 41 | orgreen (Val-Gard®) epoxy ]
2430Z  2430C 2430V 2430VG  2430E 24305 | 24"x 307 610x762 | 11 5.0 | NSF-isted for wat or dry storage environments.

24362  2436C 2436V 2436VG  2436E 724365 |24"x 367 -610x 914 113 . °5.8 | Phosphate conversion coating followed by epoxy

Wire Shelving

24422 2442C 2442V 2442VG  2442E 24425 | 24"x 42" 610x 1067 [ 15 6.8 | coating. 5-Year Limited Warranty

24487 24480 2448V 2448VG  2448E 724485 | 24"x 487610 1219. |16 7 7.3

24547 2454C 2454V 2454V6  2454E 24545 | 24"x54” 610x1372 [ 19 8.6 | Chrome

24507 2460C 2460V  2460VG - 2460E° 24608 .| :247x 607 610X 15247221485 | « Bright nickel

24797 2472C 2472V M7VG  2472E 24725 | 24"x72° 610% 1828 [ 26 11.8 |+ Chrome :

30362 3036C 3036V 3046VG  3036E - 30465 | 30 %36 - 762 %014 ~[AT 377 |+ Airdry lacquer 1

30462 3048C 3048V 3048VG I04BE 30485 | 30°x 48" 762x 1219 |20 9.9 ==
30607 3060C 3060V 3080VG - . J060E T 30605 %) 307x 607 762 x 1524 | 25114 NSF-tisted for dry storage en\nronments Brlght
30727 3072C 3072V 3072VG  3072E 30725 | 30"x 72 7e2x 1820 | 80 13. | Mickelplaling fofiowed by chrome plating.
36362 3636C 3636V J63BVG - I636E - 36365 | 36°x36° 914 x 014 21795 | 1-Year Limited Warranty ]
36487 3648C 3648V 3648VG  3648FE 36485 | 367x48° 914x 1219 | 26 11. | (NOTE:Optional ciear hybrid epoxy, NSF-listed for
36607 3660C 3660V 3660VG . 3660E ~ 36605 "|'367x 607 014 x 1524 |:34 164 | all environments, is available.)

36727 3672C 3672V 3672VG 36726 36725 | 36Tx727 9l4x {829 |43 195 | ErREEEIS

s Zine chloride
Posls » Clear chromate

Numerically grooved in 1" (25mm) increments. [ncludes post cap and feveling * MastarSear sealor
bolt, For mebile application (excluding 96~ posts), add prefix “C” to model number.

117
NSF-listed for dry storage environments. Bright
zinc chloride plating followed by clear chromate

Example: GP14-E. Ses Spec Sheet #£EG01.05 for information about casters available. plating with MasterSeal* sealer for improved rust
EAGLE Valu- Valu-  EAGLE stainless height weight protection.
brite®** chrome Master® Gard® gard®* stael In., mm Ib, ky 3-Year Limited Warranty
P7-Z P7-C P7-V P7-VG PT-E PES o enAT8 N0 05 (NOTE: Wire shehvas feature MasterSear* sealer.
Pi4-Z2  PI4-C  PI4V  PI4VG  PI4E  PI4S 147 356 | 1.0 05 NSF-listed for all environmenls.)
Pig-Z PIB-C - P18V  PIgVG  PIB-E  -PIB-§S . 07 087 4670 15207
P33-Z P33-C P33V  P33-VG P33-E - P35 ] 33: B38 20 08 :
ﬁg;g i‘g;g i‘g“;g gg;‘v,g gﬁg i "':gg"g i gg; }ggg ’ gg 12 _* i\r'lEER[l{hﬂ.t-‘lil’g is an: am:mlembla! auant which_
P74z PTG . PFAV . PH-VG - PTAE P7AS - | 7471880 :|. 40 4&- - -conlalns hulli-In protection to retard the growth:
P86-Z  P86-C PBs-V Pas-VG PBG-E PBES 85: 2184 5.0 _ 23 ~ of 2 broad tange of baciaria,’ mgld and m“daw
-nla-  P96-C*** -nfa- -nla- o -mfa T P9E-SHY I 0T 2438 6.0 27
» MICROGARD® standard on all EAGLEgarg® posls on {he surface of the shaluas that cause slains :
** EAGLEbrite® posts are clear epaxy coated for use in dry or wet environmants. wdors and dﬂﬂfﬂﬁallﬂﬂ STM!DABB ON: LL:
*** 95" (2538mm) posts are NOT to be used on units less than 24" (610mm) front-te-back. .£AGLEGAHD* s}{r_wms 2

Resommend tsing in conjunction with foot plates to affix to fioer, and with post clamps where B T
applicable. For statisnary use anfy.

EAGLE GROUP

100 Industrial Boulevard, Clayton, DE 19%38-8903 USA

Phong; 302-653-3000 « Fax: 302-653-2065 « www.eaglegrp.com

Pririted in USA.
Foodservice Division: Phone 800-441-8440 @20103?55977; ggﬁ)
MHC/Retail Display Divisions: Phone 806-537-5100 Rev. 05/10

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

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




ARCLIC : Model: CUSTOM ' - ltem#t 41

JUN 22011 41
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) 892-7827

From:

Kevin G. Rudnitsky

Singer Equipment Company

150 South Twin Valiey Rd.

Elverson, PA 18520

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

ITEM NO. 41 - WALK IN COOLER (1 ea required)
Model CUSTOM
Nominal 8'9" x 89" ( actual willvary) x 7'6" high indoor box outdoor

compressor with compressor o siton roof of bldg... Roof curb and penetrations
by others.

McKean High School Culinary Aris Singer Equipment Company Page: 41-1




EALE : Model: 2148E o Jtem# 42

JUN 2,2011 42
MKEANCUL Cover sheet

Project: To: -

McKean High School Culinary Arts Sharcn Rookard

cfo 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

180 South Twin Valley Rd.

Elverson, PA 19520

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

ITEM NO. 42 - SHELVING, WIRE (12 ea required)
Eagle Group Motdel 2148E

EAGLEgard® Wire Shelving, 21"W x 48"L, QuadTruss® design, green epoxy finish with MICROGARD™
antimicrobial protection, NSF

12 ea. Model P74-E EAGLEgard® Post, 74"H, adjuétabfe foot, green epoxy finish with MIGROGARD™
- antimicrobial protection {stationary application), NSF

McKean High School Culinary Arts Singer Equipment Company Page: 42-1




amEAGLE.
__________ _GROUP 4

Profit from the Eagle Advantage®

Specification Sheet

Short Form Specifications

Eagle Wire Shelf, modal . (EAGLEbrite® Zing,
Chrome, Valu-Master® Grey Epoxy, Valu-Gard® Green Epoxy,
EAGLEgard® Green Epoxy with MICROGARD?, or Stainless sigel
electropolished) finish. Patented QuadTruss® design, with mat
wires welded to a four-truss assembly on front and back, and a
three-truss assembly on each end.

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

wire shelves assembled to posts

supgort wire

giooved foe 87" diameter mat wires

1357 diameier
(10 gaugs)

: LT
TN ol
1525 i
spht = _‘:\",-‘."'
slezva 7 bouomtmsz;;:‘“ ﬂ“\?\\&fwﬁgp?‘?“d_%ﬂmw
swaight /1= 260" diameter s e e dsign
:neluvijer — {2 gauge) B Gizmeter
uss wirel | past with stampsd {6 pauge)

— numbers cat brated

: every Inch

Fr--atjustabla foot
EAGLE GROUP

100 tndustrial Boulevard, Clayton, DF 19938-8903 USA
Phenre: 302-653-3000 » Fax: 392-653-2065
www.eaglegrp.com

Foodservice Division: Phone B00-441-8440
MHCG/Retail Display Divisions; Phone 800-637-5100

ltern No.:
Project No.:
S.ILS. No.:

Wire Shelving

MODELS:

Q147 24 Qp7-* upP3s-+  OrPA4-*
Qs aag opPi4-+  QpPs4-+ OPEG-*
Q2 3s* apig-*  QpPe3-*  OPgE-*

* See charts for complete model numbers.

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

» Assembly: numerically calibrated grooved posts, tapared plastic
split sleeves and shelf cellars combine to make shelving
assembly a simple two-step exercise: 1) Snap the split sleaves
onto a post over the number of your choice; and 2) slide a
shelf collar over the split sleeves. A positive lock belween
shelf and past is created without the use of any tools.

* Open-wire construction promates higher visibifity, allows light
to pass through ihe shelves, permits greater air circulation
which helps reduce moisture and dust build-up, and
increases the effectiveness of fire-suppression systems.

» Tapered split sleeves of high-terperature-resistant ABS
Dlastic create a positive lock that hecomes strengar as the
load increases.

* Posts are numbered in increments of 17 (25mmj to ensure
fast and level assembly.

» Leveling fest are provided to help compensate for uneven
floor surfaces,

« Shelf strength: shelf mat utilizes a pincer-type design with the
mat wire sandwiched bstween the two top truss wires, adding
significant strength and distributing the entire load without
stress and strain on the weids.

* Weight capacities: 800 1bs. {363 ko) for shelves up o
487 {1219mm)-lang, evenly distributed siatic load.

600 Ibs. {272 kg) for shalvas 54~ through 727 (1872 through
1829mmj-tong. Shelving units should not exceed 2400 Ibs.
{1089 kg) per set of four posts,

+ Packaging: 247 (610mm) through 487 (1218mm) lengths ars
packed four to g box. 547, 60" and 727 (1372, 1524 and
1829mm) lengths are packed two to & box,

Options / Accessories

O Casters 3 Ledges

O Foot plates [ Dividers

O "5" heoks O3 Rods and tabs

(3 Aluminum split slesves
2 Shelf markers

Cerlifications / Approvals

Government specifications
MIL-S-40144E

A AmoQuores

£,

For custem configuration or fabrication needs, contact our SpecFAB® Diviston.

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

Lagie Foodservice Equipment, Eaple MHC, SpecFARS, and Relail Display are divisions of Eagle Group. ©&2010 by the Fagle Group
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Wire Shelving
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&=FAGLE.
f _ _GROUP_4

Peoiect No.:
Profit from the Eagle Advantage® 518 No.:
Wire Shelves Finishes availahle;
EAGLE Valu- Valu- EAGLE stainless width x fength weight
brite®  chrome Masier® Gard®  gards* steel In, mm Ib. kg | Stainless Steel finish

14242 1424C 1424V 1424VG - 1424E . :14245 | 14"x 247356 x 810 .| §: .27 | — OUR BEST
14302  1430C 1430V {430VG  1430E 14305 [ 147x 300 356x762 |7 32 | . Stainless steel
14362  1436C 1436V 1436VG 436K 14365 11472367356 x 814 71 8 136 ) )
14422 1442C 1442V 1442VG  1442E 14425 | 147x42° 356x 1067 |9 4.1 | NSFlisted for all environmants. Typa 304 stainless
14482 1448C 1448V {448VG - 1448E- - 14485 | 14" x48™ "356 x 1218 "[10 . "4,6 | steeh 15-Year Limited Warranly

14542 1454C 1454V 1454VG  1454E 14548 | 14"x 54" 356x 1372 | 12 55 | Note: Stainless steel shelving Is electropatished.
14602 1460C 1460V  1460ViG - '1460F . 14605 - 14"x 60" 356'x 1624 |14 64 "
14722 1472C 1472V 1472VG 1472E 14728 [ 14"x72" 356x 1829 |17 7.7 | Eaglegard® hybrid epoxy| .
18242 1824C 1824V 1824VG - 1824E 18248 . |- 18" x24" 457 x 610 | 7 ="3.2 | » Zinc chioride
18302  1830C 1830V 1830V6 1830E  1830S | 18"x 307 457 x 762 B 36 | Clearchromate
18362 1836C 1836V  1836VG +1836E " 18365 - | 18™x 36~ 467 X H4 [ '8+ 41 | » MasterSeal® sealer
18422  1842C 1842V 1842VG  1842E 18425 | 18"x 42" 457x 1067 | 11 5.0 | + Blue green hybrid epoxy :
18482 1848C 1848V 1848VG . 1B4BE. -1848S . (:187x487: 457 x 1219:{:12-"55 with MICROGARD®* ; l .
18542 1854C 1854V 1854VG 1BSJE 18548 | 18"x 564" 457x 1372 |15 8.8 | NSF-listed for a¥f environments. Zing chiorids
1860Z  1860C - 1660V 1860VG - 1860E:: 18605 ]"187% 607 457.x 1524 1.17.:.°77 | plating followed by clear chromate plating with
18727 1872¢ 1872V 1872VG 1872E 18728 18" % 72" 457 % 1829 20 9.1 MastarSezals sea]er' and a final coat of hybrid
21247 2124C 2124V 2124VG - 2124E -0 21248 -1°217% 2477533 % 610 2{:8 -°-8.6 | translucent epoxy with MICROGARD®,

21302 2130C 2130V 2130VG  2130E 21305 | 21"% 307 533 x 762 9 41 | 15-Year Limited Warranty

21362 2136C 2136V 2136ViG "~ 2136E - 21365 ~[-217% 367 533 % 9141713 7°5.0
21422 2142C 2142V 2942VG  2142E 21425 | 21"x 42" 533x 1067 | 12 55 | Valu-Master® and
21482 2148C 2148V 2148YG - 2148E ;. 21488 1) 217x 4872533 x 1219 | 14: 6.4 | Valu-Gard® epoxies
21842 2154C 2154V 2154VG  2154E 2548 | 217x 547 53Ax 1372 [ 16 7.3 | + Phosphale comversion coating-
21602 2160C 2160V 2160VG - -2160E- ~ 21608 217x'60"-: 533 x 1524} 1882 | » MasterSeal*® seafer :
24722 24720 172V 2172VG  2{72E 21725 | 21"x 727 533x1829 |24 10.9 |+ Pewter gray (Valu-Master)
24242 2424C 2424V 2424VG . T2424E 24245 247x 247 610% 610 ]9 4 or green (Valu-Gard®) epoxy 47

2430Z  2430C 2430V 2430VG  2430E 24305 | 24"x 30" 610x762 |11 5.0 | NSF-listed for wet or dry storage environments.
24362 2436C 2436V  2436VG . "2436E . 24365 -|-247x 367-:610% 914,713 59 | Phasphate conversion coating foliovied by epoxy

24422 2442C 2442V 2442VG 2442 24425 | 24"x42° 6101067 | 15 6.8 | coating. 5-Year Limiled Warranty
24482 2448C 2448V  2448VG - 244BE - 24485 | 247 x 487 610% 1210, [116.7 7.3

24547 2454C 2454V 2454YG  2454E  2454S | 24"x 54 610x 1372 |19 86 | Chrome ;
2460Z  2460C 2460V  2460VG - 2460E " 24605 |:247x 80" 610X 152472195 |+ grignt nicke! :
24722 M72C 2472V 2472VG  2472E 24725 | 2A"x7¥ 610x 1629 |26 118 |« Chiome '
30362  3036C 3036V 3036VG. I0JBE . 30365 | A0 X @6 TE2X 814 21777 | + Alr-dry Facqusr

30487 3048C 3048V 3048VG 3048F 30485 | 307x 48" ve2x 1218 |20 9.1

30602 3060C 3060V JOEOVG  3060E- 30605 | A07x60T:762% 1624 ;1 25'17.4 | NSF-listed for dry storage environments, Bright
3072 3072C 3072V 3072VG  307ZE 30725 | 30"x 72" 762x 1820 30 136 | hickel plating followed by chrome plating.
36367  J636C 3636V 3I636VG "3636E - 36465 | 36X 36 :@14x91d .| 21= 85 | 1-Year Limited Warranty i
36467  3648C 3648V 3I648VG  F64BE 36485 | 367x4B” 914x 1219 | 26 11,8 | {NOTE: Optional clear hybrid epoxy, NSF-fisted for
36602 3660C 3660V  3660VG . -3650E 36608 7] 367X 607044 X154 1}-34 1154 | el environments, is availabla.)

36722 3672C 3672V 367VG  F672E 36725 | 36772 914x 1829 | 43 195

Eaglebrite® zing

» Zing chlorida
Posts * Clear chromale =
Numerically grooved in 1" (25mm) increments, Includes post cap and leveling + MastarSear seater T
I fntr ; - te BN N&F-listed for dry storage environments. Bright

holt. For.moblie application (exchuding 96 posts), add prgflx £ 10 modet number. zinc chloride plaling foliowad by dlear chromals
Exampla: CP14-E. See Spec Shest #EG01,05 for information about casters available, plating witk: MaslerSeal* sealer for improved rust
EAGLE Valu-  Valu-  EAGLE stainless height welght protection.

brite®** chrome Master® Gard®  gard®* steel in. mm Ib. kg 3-Year Limited Warranty

P7-Z P7-C P7-V PZ-VG PRE I PEeg R SR 1 R I S ) {NOTE: Wirg shelves fealure MasterSeaP sealer,
PI4-Z PI4-C P14V PI4VG PILE  PI4-S 14" 386 10 05 NSF-listed for all environments.)

Pi8-Z FP18-C  PI8Y -PIgVG T PIGE I P1&S | 8 T SR hE 0.7

P33-Z P33-C P33V P33VG PIJE  P3IS 33" 88 | 20 049 S e e
P54-Z  PS4-C P54-V  P54-VG . PS4-E S P54-5 1 B4 0137200807 14 S ICROGARDE T

F§3-Z  P63-C P63V PEIVG PEIE  PE3-S 63 1500 | 85 16 'WOROGARD® is an antimlcrobial ageni -which
P74-Z  P74-C P74-Y . P74VG F74-E. P74-S. | 7471880} 4018 contains hullt-in protection to.retard the prowih.
P86-Z  P86-C P86V  P86-VG P36-E  PBG-S 86" 2184 [ 50 23 Y f bactaria,-mold-and mildev
-nfa-  POE-C** -pfa- © -nfa-c enfas i PgE-SHM | 96T 2438 LB a7 of4 broatf tanga of halatia, muld:and il

* MICROGARD® standard on all EAGLEgard® posts. o -l.-hB st_:rfar_;s.of the shelves thal Gaus ta_in__ i
** EAGLEDiite® posts are clear epoxy coated for use in dry or wet environments, odors ‘and -degradation. 'STAHDARD .ON “ALL:

¥ 957 (2538mm) posts are NOT to be used on units less than 24 (610mm) front-te-back. " EAGLEGARD® SHELVING, *- & o -
Recomniend using in conjunction with foot plates to atfix to floor, and with post ciamps where o ) B
applicable. Far stationary use only.

EAGLE GROUP

100 Industrial Boutevard, Glayton, DE 19938-8903 USA

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

Foodservice Division: Phone 800-441-8440 @201;@?%5: grm
MHG/Retail Display Divisions: Phone 800-637-5100 Rev, 05/10

pec sheets available for viewing, printing or downloading from aur onfine Iterature library at www. eaglegrp.com

Although every attempt has bean made to ensure the accuracy of the information provided, we cannot bg held responsible for
typographicat or printing errors, Information and specifications are subject to change withott notice. Please canfirm at time of arder,




EAGLE ‘Model: 2142E ' Hem# 42.1

JUN 2,2011 421
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 Valiey Rd.

Elverson, PA 19520

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

ITEM NO. 42.1 - SHELVING, WIRE (8 ea required)
Eagle Group Mode] 2142E

EAGLEgard® Wire Shelving, 21"W x 42", QuadTruss® design, green epoxy finish with MICROGARD ™
antimicrobial protection, NSF

8 ea. Model P74-E EAGLEgard@) Post, 74"H, adjustabie foot, green epoxy finish with MICROGARD ™
antimicrobial protection {stationary application), NSF

McKean High School Culinary Arts Singer Equipment Company Page: 42.1-1




AR _ ®
Profit from the Fagle Advantage®

Specification Sheet

Short Ferm Specifications

Eagle Wire .Shelf, model . (EAGLEbrite® Zinc,
Chrome, Valg-Master® Grey Epoxy, Valu-Gard® Green Epoxy,
EAGLEgard® Green Epoxy with MICROGARD?, or Stainless stee!
electropolished) finish, Patented QuadTruss® design, with mat
wires welded to 8 four-truss assembly on frent and back, and a
three-truss assembly on each end.

Eagle Past, mofel . (EAGLEbrite® Zinc, Chroms,
Valu-Master® Grey Epoxy, Valu-Gard® Green Epoxy, EAGLEgard®
Green Epoxy with MICROGARD®, ar Staintess steel) finish. Post is
1™ diameter, numerically grooved in 17 increments, and includes
post cap and leveling bolt.

wire shelvas assembled fo posis

1700 £ support wire
graved [—— 87" amiter
post

mat wires
L1357 diameter
{10 geuge)

sheif
coltar

e
splgl—/ 77_ e

oz /: Eottom truss wite :511:3\ = g_ats:nled_czuadrruss-‘
stratght ) 250" diamezer s ite gesign
Ingtoesr] {2 gavge) 187 diameter

buss vite ———post with stzmped {6 gauge)
nemters czkbrated
everyinch

- aduslablz foot

EAGLE GROUP

100 industrial Boulevard, Claylon, DE 19938-8903 USA
Phone: 302-653-3000  Fax: 302-653-2065
www.eagiegrp.com

Foodservice Division: Phone 8006-441-8440
MHE/Retlail Display Divisions: Phone 800-637-5100

tem No..
Proiect No.:
SIS, No.:

Wire Shelving

MODELS:

arg 24 Qarpz-+ P33+ UF74-»
r8* e Qpi4-+ QP54 PG+
az Qa6 Qpig-+  0OpP63-* 1LPY6-*

* See charts for complete modsi numbers.

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

+ Assembty: numerically calibrated grooved posts, tapered plastic
split sleeves and shelf coltars combine to make shelving
assembly & simple two-step exercise: 1) Snap the split sleeves
onto a post over the number of your choice; and 2) slide a
shelf collar over the split sleeves. A posilive fock between
shelf and post is created without the use of any tools.

« Open-wire construction promotes higher visibifity, allows light
1o pass through the shelves, permits greater air circulation
which helps reduce maisture and dust beild-up, and
increases ihe effectiveness of fire-supprassion systems.

» Tapered spli sfeeves of high-temperature-resistant ABS
plastic create a positive fock that becomes stronger as the
toad increases.

» Posts are numbered in increments of 17 (25mm) to ensure
fast and level assembly.

+ Levaling feei are provided to help compensate for uneven
floor surfaces.

» Shelf strength: shelf mat vtilizes a pincer-type design with the
mat wire sandwiched between the two top truss wires, adding
significant strength and distributing the entire foad without
siress and strain on the welds.

+ Weight capacities: 800 ihs. {363 kg) for shelves up to
48" (1218mm)-long, evenly distributed static load.

600 Ibs. {272 kg) for shelves 54" through 727 {1372 through
1829mm)-fong. Shelving units should not exceed 24G0 ibs,
(1089 kg) per set of four posts.

« Packaging: 24" (610mm) through 487 (1218mm) fengths are
packed four to a box. 547, 80" and 72" (1372, 1524 and
1829mm} lengths are packed two to a box,

Options / Accessories

I Casters I Ledges

[ Foot plates [ Dividers

O “S" hooks [ Rods and tabs

3 Atuminum split sleeves
[ Shelf markers

Certifications / Approvals

A%< AmoQuores

Government specifications
MIL-S-40144E

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

Phone: 302-653-3000 » Fax: 302-653-3091 » e-mail; specfab@eaglegrp.com

- Spec sheels available for viewing, printing or dowaloading from our ontine literature library at www.eaglegrp.com

EGO1.00 Rev. 05110

- Lagle Foodservice Equipment, Eagle MHC, SpecFAB®, and Relail Display are divisions of Eagle Group. ©2010 by the Eagle Group
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Catalog Specification Sheet No. FTeRINIE

Wire Shelving

e EAGLE. oo
l _______GROUP 4

Projact Na.:
Prafit from the Fagle Advantage® 518 No.:
Wire Shelves Finishes availahle:
EAGLE Valu- Valu-  EAGLE stainless width x length weight
prite® chrome Master* Gard®  gard®*  steel in, mm Ib. kg | Stainless Steel finish

14247 1424C 1424V - 1424VG CUT424E 14245 T 1476 2470856 X 6105 6000277 | — OUR BEST
14302 1436C 1430V 1430VG 1430 14305 | 147x30° 356x762 |7 3.2 |+ Stainiess stesf
14362 14360 1436V 1436VG " 1436E 714368 T 147% 367 1356 x 914|871 8.6 ] ]
14427 1442C 1442V 1442VG  T442F 14435 | 147x42" 356x 1067 ;9 4.1 | NSF-listed for all environments, Typa 304 stainless
14482 1448C 1448V 1448VG 1448 14488 147% 4871 356 x 1219 110 :: 4.6, | steel. 15-Year Limited Warranty

14542 1454C 1454V 1454VG  1454E 14548 | 14"x 54" 366x 1372 | 32 55 | Note: Stainless stesl shelving Is slectropolished.
14602 1460C 1460V 1460VG  1460E 11460871147 x 607.-.856.x 1524 {14 - 5.4
14727 1472C 1472V 1472VG _ 1472E 14728 | 14"x72° 356X 1828 | 17 7.7 | Eaglegard® hybrid epoxy)
18247  1824C 1624V 1834VE 1824E 15248 | 18- %24~ 457X B10-.| 7 - 8.2 | * Zinc chloride
18302 1830C 1836V 1830VG 1830E 18305 | 18"x30" 457x762 |8 3.6 | ¢ Clearchromate
18367 1836C 1836V 1B36VG ~ “1836E - 18368 [ 1B x 367457 % 914 | 9141 « MaslerSeal® sealer
18422 1842C 1842V 1842VG  1842E 18425 | 18"x 427 457x 10687 | i1 5.0 [ » Blug green hybrid epoxy
1846Z  1848C 1848V 1848VG " 1848E - 18485 187x 487457 X 12119 {12 65 | with MICROGARD®* s
18542 1854C 1854V  1854VG 1854E . 18548 _13-)( 84" 457 % 1372 15 . 6.8 NSF-listed for all anvironments. Zinc chloride
1860Z 1860C 1860V  1860VG - 1860E . 18608 . | 1B7x 607457 1524 {17 7.7 plating followed by clear chromate plating with
1872Z 18720 1872V 1872VG 1872E 18725 187x 727 457 x 1829 20 9.4 MastarSeal* saaler, and a final coat of hybrid
21247 2124C 2124V 2124VG  2{24F 21248 | 21" x 247 833x610° | 8 - 3.6 | transhucent epoxy with MICROGARD®.
21302 2130C 2130V 2130VG  2430E  2130S | 21"x307 533%762 {8 41 | 15-Year Limited Warranty

2136Z 2136C 2136V 2136V 2136E 21568 121" % 367533 x 914 " L1150

21422 21420 2142V 2143VG  2142F 21428 | 217427 533x 1067 |12 55 | Valu-Master® and
2148Z  2148C 2148V 2148VG 2148E ¢ 21488.°) 217x 487533 x 12197 1464 | Valu-Gard® epoxies
21542 2154C 2154V 2154VG  2154E 21545 | 21"x 54" 533x 1372 |16 7.3 | + Phosphate comversion coating|
2160Z  2160C 2160V " 2160VG - 2160F 721608 21" % 607533 x 1524 /{18 18,2+ | » MasterSeaF sealer ;
21722 2172C 2172V 2472¥G  2172E 21725 | 21"x72° 533x 1829 | 24 108 | « Pewter gray (Valu-Mastert) —|d-—
24247 2424C 2424V 2424YG T 2429E-- 24245 [ 34% 247 B0 X610 | 9 - &1 | or green (Valu-Gar®) epoxy || |
24307  2430C 2430V 2430VG  2430E 24308 | 247x30° 610x762 |11 50 | NSF-listed for wet or dry storage envirenments,
2436Z  2435C 2436V 2436VG  2436E - 24368 ©|'24”x'367:'810% 914,71 13 5.9 | Phosphale conversion coating foflowed by epoxy
2442z 24420 2442V 2442VG 2442E 24425 | 24"x42° 610x 1067 {15 6.8 | coating. 6-Year Limited Warranty

2448 24480 2448V 2448VGE - 2448E- 24485 24" x 4872610 x 1219 |16 ©7.3 .
24542 2454C 2454V 2454VG  2454E 24545 | 247x 547 610X 372 |18 86 | Chrome :
24602 2460C  2460Y 2460VG -2450E 124605 1247x 607610 % 1524 1| 217295 | « gright nickal >
24727 24720 M7V MTNVG  2472E 24725 | 247x72° 616x1829 | 26 118 | Chrome
30267 3036C 3036V 3036VG - 303BE .- .30365 7| 30 %46 762X 014 |47 .-7.7 |+ Alrdry lacquer T
3048Z  3048C 3048V 3048VG  304BE | 30455 | 307x48° 762x 1219 |20 9 X - ;
30602 3060C 3060V -3060VG - J0S0E 7 30605 80X 607762 16247 |25+ i1:4 | NSF-Nisled for dry starage enviranments, Bright
3072Z 3072C 3072V 3072VG  3072E 30725 | 30°x 727 762x 1828 | 3D 136 | Miokel plating foliowed by chrome plating.

36367 3536C 3636V  3636VG - JB36E . 36365 -|-36°x 86°. DI4x8i4 .| 21,85 | 1-YearLimited Warranty .
36482 3648C 3648V 3648VG  364BE 36488 | 36"x 48" B4 x 1219 |28 14,8 | (NOTE:Optional clear hybrid epoxy, NSF-listed for
36602 3J660C 3660V 3I6E0VG - 3660E- 36608 [ 367x 60014 %1524 | .34 154 | &l environments, is available.)

36722  3672C  3672Y 3672VG  3672E 36725 | 867x72" 914x 1820 | 43 1905

Eaglebrite® zinc

. + Zinc chiotide
Posts * Clear chromate

Numerically grooved in 17 (25mm) increments. Includes post cap and leveling * MasterSeal” scaler
bolt. For mobile application (excluding 96” posts), add prefix “C” to madel number,

T =
NBF-listed for dry storage erwironments. Bright
zine chloride plating followed by claar chromate

Example: GP14-E. See Spec Shast #EG01.05 for information about casters availzble. plating with MasterSeal* sealar for Improved rust
EAGLE Valu-  Valu-  EAGLE stainfess height weight protection,
brite*** chrome Master® Gard®  garg** steel in.  mm b, kg 3-Year Limited Warranty
P7-Z p7-C P7-V P7VG © CPRE. - P78 i) 7778 01010 D5 (NOTE: Wire shelves fealure MasterSeal® sealer.
Pi4-Z P14-C P14V PI-YG PI4E  Pi4S 14~ 356 10 05 | NSFlisted for all environments.)
P18-Z Pig8-C P18V  P18VG - PI18-E " :PI8-S: A8 457 1 0.7
PI3-Z  PII-C P33V  P33-VG P3I3-E  P335 337 838 2.0 09 R T T T
P54-Z  P54-C P54V -P54-VG - PS4-E’. iP54-§ -1l 5470137271 3.0+ it ' ABOE Te an s ey il s
PE3-Z PEIC  PEIV  PEIVG PEIE  Pp3S 63”1600 | 35 15 'MICROGARD® s an anfimictobial agont-which.
Pr4-Z  P7d-GC  PT4V  PPAVG PP4E - P74-5 | 74771880 | 4.0..1.8 © - tontains bullt-in pratection to retard ihe.growlh.
PB86-Z P35-¢ Pa6-vV P86-VG P86-E P86-S 86~ 2184 5.0 _2.3 f a broad ra jhac eria. m meiiday -
nfa-  PYB-C** -nfa-  -nfa-  wnja- - POS-S™| 9672438 |60 27 of-a broail range of baclarla, mold and: mildew
* MICROGARD® standard on alt EAGLEgard® posts. -an tha sutface of the shelves that cause stains,
** EAGLEbrite® posts are clear epoxy coated for use in dry or wet environments, ~gdars . and -degradation. STAMDARD : 0N :ALL:
*** 967 (2538mm) posts are NOT to be used on units lass than 24" (610mm) front-to-back. EAGLEGARD® SHELVING. -

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

EAGLE GROUP

100 industrial Beulevard, Clayten, DE 19938-8303 LiSA

Phene: 302-653-3000 ¢ Fax: 302-653-2065 » www.eaglegrp.com

Foodservice Division: Phone 800-441-8440 @201; Ej’ﬁfg’; griifé
MHC/Retall Display Divisions: Phone 800-637-5100 Rev. 05/10

Spec sheets available for viewing, printing or downleating from aur online literature lifrary at www.eaglegip.com -

Aithaugh every aitempt has been made to ensure the accuraty of the informatian provided, we cannot be held responsibte for
typographical or printing errors. Information and specifications are subject to change without nofice. Please confirm at tima of order,




IRUE ' Model: TCGG-36 ltem# 43

JUN 2,2011 43
MKEANGUL Cover sheet

Project: To:

McKean High School Culinary Arts Sharon Rookard

cfo Sharon Rookard Mckean Culinary Aris

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

Fraom:

Kevin G. Rudnitsky

Singer Equipment Campany

150 South Twin Valley Rd,

Elverson, PA 19520

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

ITEM NO. 43 - DISPLAY CASE, MEAT/DELI {1 ea required)

True Food Service Equipment, Inc Mode] TCGG-36

Curved Glass Deii Case, 36-1/4"L, service type, self-contained refrigeration, gravity coil 55%
RH, envir. 75°F, white aluminum sides & top interior, with (2) adjustable white wire shelves,

fluorescent interior lights, sliding "Low-E" thermal glass rear doars, white exterior, s/s
floor with coved corners, 1/3 hp, 12.0 amps, NSF approved, MADE IN USA

1ea. Self-contained refrigeration standard

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

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

1ea. 115v/60/1-ph, cord w/NEMA 5-15P

McKean High School Cuiinary Arts Singer Equipmeni Company Page: 43-1.




. AAF
TRUE FOOD SERVICE Project Name:
wo EQUIPMENT,INC. | ocation:

2001 East Terra Lane » O'Fallen, Missouri 63366 . ) SIS #
(636)240-2400 » Fax (636)272-2408 » (800)325-6152 » Int! Faxit (001)636-2727546 | 1P€M# —_ Qtyi___ |
Parts Dept. (800)424-TRUE » Parts Dept. Faxi# (636}272-9471 » wenw.truemfg.com | Mode! #:

Modet:
TCGG-36

» True's curved glass deli case combines
efficient, high volume merchandising
and exceptional refrigeration with
an elegant curved glass front for
sophisticated presentation of deli
producis,

» High humidity gravity coii refrigeration
system maintains 38°F to 40°F (3.3°C to
4.4°C) for the freshest display of meats,
cheeses and deli products.

} Self-contained, environmentally
friendly (CFC free) 134A refrigeration
system,

} Cabinetis NSF-7 certified to hold open
food product.

P Insulated double pane curved front
glass provides maximum insulation
value for greater efficlency and energy
savings. Both panes are tempered for
safety.

P Two {2) adjustable, lighted,
cantifevered PVC coated shalves,

P Fluorescent lamps are low UV emitting
10 enhance product appearance and
increase shelf life,

P White laminated vinyl exterior.
Stainless steel top and trim.

# White aluminum interior sides and
top. 300 serles stainless steel floor
with coved corners,

s

ROUGH-HV DATA h Specifications suﬁj&t o chénge v.vithoru“t.ﬁotice.
Chart dimensions rounded up to the nearest %" (millimeters roundad up to next whole number),
Cabme"( Dimensions Cord Crated
(inches) .
(mm) length | Weight
NEMA | (total ft.) | (ibs)
Model Doors Shelves L Dt H HP Voltage Amps | Config. | {total m) {ka)
TCGG-36 2 2 36% | 35V | 47% | % 115/601 120 | 5-15p 9 445
821 896 | 1213 274 202
t Depth does not include?s" {23 mm) for door handles.
APPROVALS: AVAILABLE AT:

Printed in U.S.A.
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Modei:
TCGG-36

STANDARD FEATURES

DESIGN

-

True's curved glass deli display case combines
efficient, high volume merchandising and
exceptional refrigeration with an elegant curved
glass front for sophisticated presentation of deli
products.

Gravity coil refrigeration system guarantees

the freshest display of meats, cheeses and deli
products.

REFRIGERATION SYSTEM

L]

Factory engineered, self-contained, capillary
tube system using enviranmentally friendiy
(CFC free) 134A refrigerant,

Extra farge evaporator cofi balanced with higher
horsepower compressor and farge condenser -
maintains 38°F to 40°F (3.3°C to 4.4°C).

Righ humidity gravity ceil refrigeration system,
Ideally suited for deli maats, cheeses and salads,
Condensing unitlocated behind panel in

back of unit. Entire system slides out for easy
cleaning and maintenance,

Automatic defrost system; time-initiated, time-
terminated.

CABINET CONSTRUCTION

-

Exterior - durable and permanent na peel or
chip white larminated vinyk with stainless steel
top and trim.

Intertor - NSF approved white aluminum sides
and top. 300 series stainless steel floor with
coved corners,

Insulation - entire cabinet structure Is foamed-
in-pface using Ecomate, A new, innovative, high
density, polyurethane insulation that has zero
ozene depletion potential (ODP) and zero global
warming potential (GWP),

Welded, heavy duty steel frame rail, black
powder ccated for corrosien protection.

Frame rait itted with leg levelers,

PLAN VIEW

CUBICFEET 17

* Based o ANBIFAHAN HAF-1-2004

CURVED FRONT DISPLAY GLASS

+ Insulated double pane glass provides maximum
insulation value for greater efficiency and
energy savings, Both panes are tempered for
safety.

REAR DOORS

+ “Low-E’, double pane thermal glass inserts with
mitered plastic channel frames,

» Each doer fitted with 12° (305 mm) Jong molded
plastic handle.

« Self-closing doots, efficient counter balanced
walght system for smooth, even, positive
dlosvre. Sliding doors ride on stainjess steel
V-channel with stainfess steel bearings. Doors
fit within plastic channel frame.

SHELVING

« Two (2) adjustable, lighted, white heavy duty
PVC coated wire shelves 30%" L x 22547 D (785
mm x 563 mm). Shelving system Is cantitevered
with adjustable angle to maximize presentation.

LIGHTING

» Cabinet equipped with three (3) light sources
for maximum product display; two {2) shelf
mounted and one (1) cabinet mounted.
Huorescent [amps are fow UV emitting to
enhance product appearance and increase shelf
life.

MODEL FEATURES

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

+ Four(4) amp exterior scale receptacle,

« 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, 15 amp
dedicated cutlet. Cord and plug set included.

115/601
NEMA-5-15R

RECOMMENDED OPERATING CONDITIONS

+ TCGG refrigerated models are designed to
operate in an envircnment where temperature
and humidity do not exceed 75°F (24°C) and
55% relative humidity.

OPTIONAL FEATURES/ACCESSORIES

Upcharge and lead times may appiy.

0 67 (153 mm) standard legs,

0 6" (153 mm) seismic/flanged legs.

0 2%° (64 mm} diameter castors,

0 4" {102 mm) diameter castors.

0 Ratchet locks.

O Additional fighted shelf (maximum of 3 shelves
per cabinet),

0 Non-lighted shelves,

0 Lighted stainless steel mezzanine sheves,

() Non-lighted staintess steel mezzanine shelves.

CJ Remote cabinets (condensing unit supplied
by others; system comes standard with 404A
expansion valve and requires R404A refrigerant).
Consult factory technical service depastment for
BTU information. All remote units must be hard
wired during installaticn,

i %951:‘!12; .
nuT
'365132' 355/32"
{914 mim) 53 mm)i 65 .
" Er R %"
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i 29 34
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P wame
—
{
!
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I
i
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WARRANTY
One year warranty on all parts

.

204" ,D

and labor and an additional 4

. _ {738 men}
BACK VIEW RIGHT VIEW
METRIC DIMENSIGNS ROUNDED UP TQ THE
NEAREST WHOLE MILLIMETER Mode! Etevation |Right Plan 3b Back
SPECIFICATIONS SUBJECT TO CHANGE TCGG-36 TFLO47E  |TFDO47S  TFDO47P |TFD0473  |TFLO47B

year warranty on compressor.
(U.S.A. only)

TRUE FOOD SERVICE EQUIPMERT

WITHCUT NOTICE

2001 East Terra Lane « C’Falion, Missouri 63366 » {636)240-2400 « Fax (636)272-2408 » {800)325-6152 « Intl. Fax# (001)636-272-7546 » www.truemfg.com
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Project; To:

McKean High School Culinary Arts Sharon Rookard

c/o Sharen 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 Fwin Valley Rd,

Eiverson, PA 18520

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

ITEM NO. 44 - TRASH CONTAINER (3 ea required)
Plymold Model 80102

Modular Waste Cabinet, 23" x 23" x 42™H, laminated swing door, heavy duty magnetic access door
and continuous piano hinge, 35 gallon rigid plasiic liner w/ high impact plastic casters,
laminate finish, Jaminate edge, black metal base ({faminate top not included)

3ea. Order cabinet, top, and accessories separately
3ea. Body coler to be specified

3 ea. Laminate for swing door to be specified

3 ea. "Thank you" message

3 ea. Message color to be specified

Jea. Glides or casters to be specified

‘McKean High School Culinary Aris Singer Equipment Company Page: 44-1
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