Pizza Prep Table

SNASN

SPP-49-6 SPP-67-9 SPP-70-9 SPP-91-12
Door 1 1 2 2 3
Shelves 1 1 2 2 3
e —
X er('f:(;:f;;sw"s 44-% x 31 % x 39 3| 50x31%x393% |67%x31%x39 % |70 % x 31 % x 39 3| 92x31% x39 %
Capacity cu.ft. 13 13.8 16 16.9 24.2
HP 1/4+ 1/4+ 1/3+ 1/3+ 1/2+
Voltage 115/60/1 115/60/1 115/60/1 115/60/1 115/60/1
Amps 6 6 9.8 9.8 10.5
Nema Config 5-15P 5-15p 5-15p 5-15p 5-15p
Crated/Uncrated
W/e eht 354/264 Ib 409/286 Ib 453/352 Ib 539/409 Ib 609/499 Ib

diagnose service issues
e Adjustable, heavy duty PVC coated shelves
e Standard heavy duty casters make it easy to move and clean underneath
e Condensing unit access in back of cabinet, slides out for easy maintenance
® |nsulated lid on prep units helps maintain food freshness
® Analog temperature control: Easy adjust the temperature and the thermostat allows you to easily keep track of
the units temperature in order to keep products properly cool
e Cutting board is easily secured and is easy to remove for cleaning

* Specifications subject to change without notice.

Stainless steel interior and exterior and aluminum finished back
Rounded corner design for easy cleaning of inside storage

Positive seal self-closing door(s) with 90 degrees stay open feature
Magnetic door gasket(s) with no tools removal for easy cleaning
Refrigeration system holds 33°F to 41°F (0.5°C to 5°C) for optimum food preservation
Electronic control system: Adjustable temperature set point and defrost frequency as well as error codes to
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