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#

item # C.S.\. Section 11420

MODEL:TYG

GAS TEPPAN-YAKI GRIDQLE

KEY FEATURES:

» Stainless steel front and sides.

» 3% thick, 24" deep highly polished steel griddie plate.

» 3" wide stainless steel grease trough drains into large
capacity grease collector.

» One 30,000 BTU/Mr. ring bumer with pilot ignition system.
Manual control valve.

» 3" rear gas connection with gas pressure regulator.

» One year limited parts and labor warranty.

» 34" side backsplash.

OPTIONAL FEATURES:
> Stainless steel stand with undershelf.

DESCRIPTION:

Gas Teppan-Yaki griddle, Wolf Model No. ______. Stain- §
less steel exterior. %" thick highly polished steel griddie plate |

measures “w x 24"d. 3" wide stainless steel grease trough

drains into large capacity grease collector. One 30,000 BTU/Ar. |

ring burner with pilot ignition system. Manual control valva,
%" gas connection with gas pressure regulator.
Exterior dimensions: 495%"w x 28%"d x 9%"h.

Approved by

SPECIFY TYPE OF GAS WHEN ORDERING.
SPECIFY ALTITUDE WHEN ABOVE 2,000 FT.

Wolf

WOLF RANGE COMPANY Dt T o Eimen rvpLLC

mm e

F-36077 (04-07)

ANKdWOD IONVY JT0M




INSTALLATION REQUIREMENTS:

¥

¥

A gas pressure regulator sized for this unit is included.
Natural Gas 5.0" W.C. Propane Gas 10.0" W.C.

Gas line connecting to appliance must be %" diameter or
larger. If fiexible connectors are used, the inside diameter
must be the same as the 3" iron pipe.

Leveling bolts at bottom of chassis must be adjusted for
proper grease drainage.

Ventilation slots around side and back perimeter must be
located above the counter surface for sufficient ventilation
and proper combustion.

W

MODEL:TYG
GAS TEPPAN-YAKI GRIDDLE

5. These units are manufactured for installation in accordance

with National Fuel Gas Code, ANSI-Z223.1/NFPA #54 (lat-
est edition). Copies may be obtained from The American
Gas Association, Accredited Standards Committee Z223
@ 400N. Capital St. NW, Washington, DC 20001, or the
Secretary Standards Council, NFPA, 1 Batterymarch Park,
Quincy, MA 02169-7471.

NOTE: in the Commonwealth of Massachusetts
All gas appliances vented through a ventilation hood or

exhaust system equipped with a damper or with a power
means of exhaust shall comply with 248 CMR.

 1YGasc) YG&OC

268 4942 | 8182
[68] [1280] © 1585 JJ
SAFETY VHVEﬂg /—K!IOI fﬂt_ﬁ)t 94 [24) TYP ey |
; 0" ® &, LN
34 NPT k..
‘;ﬁl ;’:’;} * P G‘mmmn [ v, S | ol
3 1475 45 308 |,
«———4—GREASE CAN 424] nis] s
-
3/8-14 X 2-1/2° HEX BOLT i i
sy et 94" [24]
o [84] 24" [610] 3/4" THICK GRIDDLE PLATE _-T'!P FRAME
- - Cr—————— SOOI e G
= |
7 5 AT & ——" - 10"
) 3/4" NPT e O
Sl Tl [244] VENT
e : MANIFOLD PIPE PLATE SLOTS
[‘;5] e 103 B [267]
S b R LT3
28.14" [715] -

NOTE: in line with its policy to continually improve its product, Wolf Range Company
reserves the right to change materiais and specifications without notice.

This appliance is manufactured for commercial use only and is not intended for home use.

F-30077 (04-07)




# Project .
3 item NO._‘Z-

Quantity 2

Model 40D Tube Fired Gas Fryer

STANDARD SPECIFICATIONS

CONSTRUCTION
Welded tank with an extra smooth peened
finish ensures easy cleaning.

= Long lasting, high temperature alloy stainless
steel heat baffles are mounted in the heat
exchanger tubes to provide maximum heating
and combustion efficiency.

= Standing pilot light design provides a ready
flame when heat is required.

= Stainless steel front, door and galvanized
steel sides and back.

18h14 se9 paii4 eqn] QoY IPPON

CONTROLS
Thermostat maintains selected temperature
automatically between 200°F (93°C) and 400°F
(190°C). _

= Integrated gas control valve acts as a manual
and pilot valve, automatic pilot valve, gas filter,
pressure regulator, and automatic main valve.

= Gas control valve prevents gas flow to the main

Removable basket hanger for easy cleaning
6" (15.2 cm) Adjustable legs

STANDARD ACCESSORIES bumer until pilot is established and shuts off all

* Tank-stainless steel gas flow automatically if the pilot flame goes out.

* Cabinet-stainless steel front, door = Temperature limit switch safely shuts off all gas
and galvanized steel sides and back flow if the fryer temperature exceeds the upper

=  One tube rack limit.

* Integral Flue Deflector

*» Two twin size baskets

* One drain extension OPERATIONS

% AW S o s pod = Front 1-1/4" NPT drain valve, for quick draining

OPTIONS & ACCESSORIES
{AT ADDITIONAL COST)

o 6" (15.2 cm) Adjustable casters
a Tank Cover

e R S S e T e i e R R e et L T AL b
Pitco Frialator « P.O. Box 501, Concord, NH 03302-0501 « 509 Route 3A, Bow, NH 03304
~ 603-225-6684 » FAX: 603-225-8497 » www.Pitco.com

L10-334 Rev x0 03/08 Printed in the USA




Model 40D Tube Fired Gas Fryer

" Model 40D Tube Fired Gas Fryer

INCHES [CM]

.
- - INTEGRAL FLUE
' / DEFLECTOR
= FULL PORT . fmran
| 11/4" NPT_ ISR
::;} DRAIN VALVE | E |
-?-,__.—-am'_—-l 1] j. 1
e T - = 43 A2 - 4 - R S S S T AT LTS s ‘
' |
fr on¥: o | g
' 34 | W
[86.4] i - [20.1]
! 16} [41.9] | GAS SUPPLY
. ' | Nom. 3/4" NPT
S 6(15.2 |
& SR L A | 4 ) | S Bt L =
21 2 s e agme Loihgns
73% ' 1 - 16 —» - 233
[18.0) Pt e [45.3] [6.1]
[19.1] 6" ADJUSTABLE LEGS

INDIVIDUAL FRYER SPECIFICATIONS

Frying Area Cook Depth | Oil Capacity | Gas Input Rate / H] _ Burner Pressure Nat | Burner Pressure LP |
14 x14in 4-6in 40 - 45 Lbs 115,000 BTUs 4"W.C. 10"W.C.
{(35.6x35.6cm) | (10.2 -15.2cm) (18 - 20 kg) (31.3 KW) (112 MJ) {10 mbars / 1 kPa) (25 mbars / 2.4 kPa)

FRYER SHIPPING INFORMATION {Approximate

Shipping Weight Shipping Crate Size Hx Wx L Shipping Cube
181 Lbs (82.1 kg) 36x19x46in (116.8x48.3x91.4 cm) 182 . (0.5m"
CLEARANCES
Front min. | Floormin. | Combustible material | Non-Combustible mate Fryer Flue Area
g" Sides min. | Rearmin. | Sides min. | Rear min. | o not block / restrict flue gases from flowing into
(1525 cm) | 8" (15.2cm) | 6" (15.2cm) 0" 0" ' .

SHORT FORM SPECIFICATION
Provide 40D tube-fired gas fryer. Fryer shall have an atmospheric bumner system combined with four stainless steel
tubes utilizing high temperature alloy stainless steel baffles. Fryer shall have a deep cool zone; minimum 20% of tota

capacity. Fryer cooking area shall be 14" x 14" (35.6 x 35.6 cm) with a cooking depth of 4 - 6" (10.2 - 15.2 cm). Hes
transfer area shall be a minimum of 575 sguare inches (3.709 sg cm).
TYPICAL APPLICATION

Frying a wide variety of foods in a limited amount of space. Frying that requires a medium volume production rate.

Pitco Frialator » P.O. Box 501, Concord, NH 03302-0501 « 508 Route 3A, Bow, NH 03304

603-225-6684 « FAX: 603-225-8407 » www Pitco.com  L10-334 Rev x0 03/09 Printed in the USA
W reserve the right 1o change specifications without notice and without incurming any obligation for equipment previously or subsequently sold
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Profit from the Eagle Advantage®
Specification Sheet

Short Form Specifications
Eagle worktables, Spec-Master® Marine series, model
. Top to be constructed of 14/304 stainless steel,
with 2%" marine counter style edge on all sides and
4~ backsplash. Undershelf to be adjustable and constructed of
heavy gauge galvanized steel. Top reinforced with welded hat
channels, and sound deadened. Constructed with uni-lok®
patented gusset system with the gussets recessed into the hat
channels to reduce lateral movement. Legs to be 1% 0.D.
galvanized tubing, with galvanized gussets and 1" hi-impact
plastic bullet feet.

worktable with backsplash
and undershelf

Patented uni-lok® Sysiem
{Patent No. 5,165,349)

EAGLE GROUP

100 industrial Boulevard, Claylon, DE 19938-8303 USA
Phone: 302-653-3000 » Fax: 302-653-2065
www.eaglegrp.com

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

{tem No.:
Project No.:
S.1S No:

Worktables with Backsplash
and Galvanized Base

with Undershelf
—Spec-Master® Marine Series

MODELS:

QA72424EM-BS LA T24108EM-BS (OTI072EM-BS  LATI660EM-BS

QIT2430EM-BS (A T24120EM-8S AT3084EM-BS  (AT3672EM-BS

AT2436EM-85 LI T24132EM-85 (IT3096EM-85 (ATI6B4EM-BS

QA 72448EM-B8 G!‘?ﬂ“flo” LAT30103EM-BS (T3696EM-BS
030EM-BS [IT30120EM-BS (AT36108EM-BS

QIT30132EM-B8 (IT36120EM-8S
Q72484EM-85( 0 AT30144EM-BS JT36132EM-85
L T2496EM-85 (IT3648EM-BS  (ATI6144EM-BS

Tatletop

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

» Top reinforced with welded-on hat channel.

« Sound-deadened between top and channgls.

* 4%” (114mm)-high 90" backsplash with 17 (25mm) turn at 90",

* Marine counter edge on front and ends.

» 14 gauge type 304 polished stainless steel,

Adjustable Undershelf
* Heavy gauge, galvanized.
« Gusset welded to each corner.

Legs—1%" (41mm)-diameter

» Tables 96" (2438mm) and longer come with six legs or more.
» Heavy gauge galvanized steel.

*17{25mm) adjustable hi-impact plastic feet.

Options / Accessaries

3 Drawer 3 Duplex receptacies

O Lock 3 Pot rack

O Casters O Sink

[J Stainlass steel bullet feet O Additional undersheif

J Overshelves (2 Stabilizer Bar {for 30™
and 36™-wide tables)

Certifications / Approvals

A Avoluores

KCL

-

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

Phone: 302-653-3000 » Fax 302-653-3091 « e-mail: speciab@saglegrp.com
Spec sheels available for viewing, printing or downloading from our online literature library al w

EG10.44D Rev. 07/08

v &agit t"{,ff com

Eagle Foouservice Eguipmont, Eagle MHC, SpecFAB®, and Retail Dispiay are divisions of Eagle Group. ©2008 by the &oﬁa Group
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- Item No.: —
E o GROUP Project No.: _
Profit from the Eagle Advantage® sishe =

Wéfrktahles with Backsplash and Galvanized Base
with Undersheli—Spec-Master® Marine Series

Catalog Specification Sheet No. [JeyfiR:ER

e marine counter
szmrw] [ I edge construction
**For custom sizes - fill in required LENGTH " _WIDTH
dimensions in layout provided : s 114!““" 1
F B
832mm l .
At
5 :
L { - e ix ad oot i
o : ‘ u“‘{ﬂ!{ [ B
TOP VIEW Le1" (25mm) leg adjustment |} 38mm 1 i
FRONT VIEW _ SIDE VIEW
# of width fen weight
s in. mm in. mm ibs.

il
&

1

L

L
i

o

8888

X

1

82888

838%

585

¥

EAGLE GROUP o

100 Industrial Boulevard, Clayton, DE 19938-8903 USA

Phone: 302-653-3000 * Fax: 302-653-2065

N Syagpcan © PiadinUSA
Foodservice Division: Phone 800-441-8440 . &2008 by Eagie Grop
MHC/Retail Display Divisions: Phone 800-637-5100 Rev. 07/08
ko sheets available for viewing, printing or downloading from our online literature library ' .

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

Spec-Master® Marine Series Worktables with Backsplash and Galvanized Base with Undershelf
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Pmﬁtfrwn the Eagle Advantqg:e“
Specification Sheet

Short Form Specifications

Eagle One-Compartment Sink, model . with
2"-wide “Euro-Style” edging on front and sides. Sink bowl is
heavy gauge type 304 stainless steel, with 13%" water level,
deep drawn, seamless and have all corners coved. Top—
including backsplash, and drainboards (when required}—is
heavy gauge type 430 stainless steel. Drainboards shali be
“v” creased for positive drainage. 9% high backsplash with
1" upturn and tile edge. Legs to be 147 0.D. galvanized tubing
with front-to-back crossbracing, and 17 high impact plastic
adjustable bullet feet.

FEATURING
Y 2 -WIDE
EURD-STYLE
EDGING

Options / Accessories .

0 Stainless steel legs " ) Faucsts

a Stamiess steel bullet feet  Cl Sink covers
1 Lever drains ¥ Waste outlets
) Twist handle drains 3 Sink kits

) Twist drain brackets {1 Overflow hole

EAGLE GROUP

100 Industrial Boulevard, cla\!%aa DE 19938-8903 USA
Phone: 302-653-3000 « Fax: 302-653-2065
www.eaglegrp.com

Foodservice Division: Phone 800-441-8440

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

ftem No.:
Project No.:
S1S. No:

@

414 Seﬂes Coved Corner
One-Compartment Sinks

MODELS:
Q44161 414181 g 4001 ‘ﬁ-m
Q16118 Q41418118 41422118 Q41424118

Qdrd-16-1-180 0414181180 Q414:22-1-18L D 414-24-1-160
Q414-16-1-188 D414-18-1-188 O 414-22-1-18R 414241188
Q1416124 Q4418124 41422124 D 1424124
Q414-16-1-24L 12
Q414-16-1-248 (2414-18-1-248 T1414-22-1248

Malerials

« Sink bowl: Heavy gauge type 304 stainless steel.

= Top: Drainboards, backsplash and euro-style edging are
heavy gauge type 430 stainless steel.

« Legs: 14" (41mm)-diameter heavy-gauge galvanized tubing
with plated 12-gauge gussets and high-impact corrosion
resistant fully adjustable bullet feet - crossbracing is
17 {(25mm}-diameter heavy-gauge galvanized tubing.

Design and Construction Features ,

« Bowl features deep-drawn one-piece seamless construction,
using state-of-the-art hydraulic presses.

» Sink bow! has generous radius with a minimum dimension
of 3” (76mm) and are rectangular for maximum capacity.

* New 207 x 167 (508 x 406mm) bowl das;gv: with enhanced
polishing techniques.

» 1347 (343mm) waler level is standard.

« Swirl-away drainage.

« Leg gusset assemblies welded admcem to sink bowl for
maximum weight support and stability.

* %" (241mm) standard backsplash inciudes 1" (25mm)
upturn and tile edge for easy installation aﬂﬁ feathering to
wall/splash surface.

« “Y" creased drainboards for positive dramz«ge

Mechanical:
« Water supply is %~ (13mm) IPS for hot and coid fines.
* Faucet holes arg 147 (29mm) punched on 8" (203mm)
centers.
« Basket-type waste drain included fits sink bowl’s
34" (89mm) opening and features 1%” {38mm) outlet.

Certifications / Approvals AUTQQUOTES
(xsE) -

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

g, printing or downloading from our mlma literature library at ww
Eagle Foodservice Equipment. Eagle MHC, SpecFAB, and fetail Dispiay are divisions of Eagle Group. ©2012 by the Eagla Growp

eaglegrp.com

‘ON 1984S LoBoyi93dg Boiey

Q414181240 D1 414-22-1-24L g{’rmapm)(
21245 X

E620.23 Rev. 10112

"'sxugs uswpedwos-aug 181109 pe;m:j sales Ly




ftem No.. .
Project No..
S15. No.. .

414 Series Coved Corner Onéf(:ompartmetit'smks

Catalog Specification Sheet No. [eEITRE]

o
Overall widths e
g mn 7 [ emd(]_ds-
it 2°x16" 508x406 274 698 f i f 2dim
¥ /N 24 x 18" 610x457 31%  BOT =
. ’-_2{3 0.625" 1 22°x2r 550x550 20% 756 el g
mitered comer of oo | DRI | 24 x24° 610x610 31 807 | WS 1 L
euro-style edging | | euro-style edging } J_ : Brom
{overhead view) (side view)  Drain location for rough-in 5ot | e 39
‘bowl slze .'"gg‘ 95 3mm - 189Tmm
ey mm mm
20°x16  50Bx406 14 357
24°x 18" 610x457 18 406 e
22'x22 550x558 15 381 975" -
24 x24 610610 16 408 e g f

agd ioc OUTER area of drainboard
mpartment sinks with one drainboard)

414 Series Coved Corner One-Compartment Sinks

BOWL DIMENSIONS | DRAINBOARD
width length length
model # in. mm in. mm |quantity In. mm | in : milbs. kg
414161 Gl 50818 4081 0 T e - gl
414-16-1-18R or 508 16" 4061 1 18" 38% 98750 268
414-16-1-18 508 167 4081 2 18" '.ﬁs‘“ ‘zw Aasg
414-16-1-24R or 4081 1 24°
414-16-1-24 406 2 24"
414-18-1 ; A
414-18-1-18Ror L il 18" 45
414-18-1-18 2 18"
414-18-1-24R or s
414-18-1-24 2 24"
5 -
k o ! W - s
414-22-1-15 2 187 457
414-22-1-24R o1 L 1 24
414-22-1-24 g a8
414-24-1 0 -
e 18
2 8 _ _
& dhor L | 247 810 24 B o 24 181 s 5.6,
§14-24 & — 12 oz : : 24 610 | 31% 807 74 1880 110 49.9
EAGLE GROUP
100 Industrial Boulevard, Clayton, DE 19938-8903 USA
-Phnma 302-653-3000 » Fax: 302-653-2065
www.eaglegrp.com
. Printed in U.SA
Foodservice Division: Phone 800-441-8440 ©2012 by Eagle Group
ﬂﬂﬂmﬂau Display Divisions: Phone 800-637-5100 : Rev. 10/12

s available for viewing, printing or downioading from our r-ni;zw lterature Hil

Although avery attempt has bean made o ensure the accuracy of the information provided, we cannot be m mm:sib!e for
typographical or c«kﬁfﬂg arrors. Information and Wfiﬁatmns are subject to change without notice. Please confirm at time of order.
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Praject Ne.:
Profit from the Eagle Advantage® S.IS. No.:
Specification Sheet
Short Form Specifications Hand Sinks with Side Splashes

Eagle Hand Sinks with Side Splashes, model

Constructed of all-welded type 304 stainiess steel, with deep-

drawn positive drain sink bowl, inverted “V" edge to prevent g#il.s:

spillage, drain, splash-mounted faucet, and factory-installed SA-10-F-LAS

side splash on both sides. Offered are the following hand sinks: (IHSAN-10-F-LRS

« Model #HSA-10-F-LRS. CIHSA-10-FTWS-LRS

« Model #HSAN-10-F-LRS. 12” side-to-side. IHSA-10-FOPE-LRS

« Model #HSA-10-FDPE-LRS. Includes paper towel dispenser,
soap dispenser, and electronic-eye sensor-beam faucet with
12-volt adaptor — 120/60/1.

« Model #HSA-10-FTWS-LRS. Includes tubular wall support. Hand Sinks

« Heavy gauge type 304 stainless steel all-welded
construction.

s |nverted “V" edge rim retards spillage.

« Unique deep-drawn positive-drain bowl assures
complete drainage to meet the most stringent heaith
code requirements.

« Water inlet: %47 (13mm}) NPT.

« Drain outlet: 1™ (38Bmm) NPS.

HSA-10-F-LRS

ST Side Splashes

« Side splashes are factory-installed on both sides of sink.
« 16 gauge type 304 stainless steel.
« Tapered and rounded for safety.

] HSA-10-FTWS-LRS
HSA-10-FDPE-LRS

bowl size overall size
width x length x depth width x length x height weight
model # inciudes in. mm in. - mm bs. kg
NASA10FLRS mw |9 x 197 x O 208 %343 % 173|140 x 184 x 1247 36X 480X 34|14 64
12 side-to-side, faucel, | a0 gu- oy 343x248x 173] 18" x 12 x 144 457x305x362[13 59

HSAN-10-F-LRS | ooyt drain, side splashes

faucet, p-trap, tubular wall :
HSA-10-FTWS-LRS | brackets, basket drain, 8% x 134 x 6K 243:343:1?3 145 x 184 x 12% 3’?61450::32*?1 95

side splashes
glectronic-eye faucet,
HSA-10-FDPE-LRS | towel/soap dispenser, 9 x 134 x 61 248 x 343 x 173 |14 x 194 x 284 376 x 489x 718131 14.1
basket drain, side splashes
EAGLE GROUP Cerlitications rovals J OQ 0 S
100 Industrial Boulevard, Clayton, DE 19938-8303 USA ,miMp AUT UOTE
Phone: 302-653-3000 » Fax: 302-653-2065 | ('sr> ey
www.eaglegrp.com i plug s KCL
Foodservice Division: Phone 800-441-8440 1 = S’

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

For custom configuration or fabrication needs, contact our SpecFAB® Divisien.
Phone: 302-853-3000 » Fax: 302-653-3091 » e-mail: spectab@eaglegrp.com EG20.56 Rev. 02/12

Spec sheets available tor viewing, printing or downloading from our ontine literature lihrary at www.eaglegrp.co
Eagle Foodservice Equipment, Eagle MHC, SpecFAB®, and Retail Dispiay are divisions of Eagle Group. ©2012 by the Eagle Group

m
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 e=EAGLE.
 _ _GROUP 4

GROUP
Profit from the Eagle Advantage®

Specification Sheet

¥

Shart Form Specifications

Eagle Wall Shelf, model . Constructed of
16 gauge type 430, 16 gauge type 304, or 14 gauge type 304
stainless steel. 147 roll on front, with 147 upturn on rear and
ends. Stainless steel mounting brackets are stud welded
to shelf.

#WS1236-16/3 wall shelf

EAGLE GROUP

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

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

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

Wall Shelves

"ON 189S uoleonoeds Hojeie)

MODELS:

U Ws1024-* ws1224-*
0 Ws1036-* O ws1236-*
01 Ws1048-* Q ws1248-*
L Ws1060-* U Ws1260-*
0 ws1a72-* ws1272-*
[ ws1084-* L Ws1284-*
L Ws1096-* oWs1296-*
J ws1a108-* L ws12108-"
0 ws1o120-* §12120-*

* See chart on back page for complete model numbers.

S3A[3YS [1em

Wall Mounted Shelves
» 1%7(38mm) roll on front.
* 147 (38mm) upturn on rear and ends.

* Die-formed stainless steel mounting brackets are
stud-welded to shelf.

« All stainless steel polished to #4 finish.

» Available in 16 gauge type 430, 16 gauge type 304,
and 14 gauge type 304 stainless steel.

= Wide seleclion of sizes.

| Certifications / Approvals i AUTOQUOTES
N |
S
S |

KCL

- 7

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

Phane: 302-653-3000 » Fax: 302-653-2065 ¢ e-mail: quoles@eaglegrp.com

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

EG02.05 Rev. 0913

Fagie Foodservice Fquipment, Fagle MHC, SpectAR®, and Retail Display are divisions of Eagie Groug. ©@2(113 by the Fagle Group
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ltem No.:
GROUP Project No..
Profit from the Eagle Advantage® S1S No.:

Wall Mounted Shelves

Catalog Specification Sheet No.

Wall Shelves

| il
= LENGTH |
| P
oy w
k2 T .
TOP VIEW
I IkWIDTH—-|
(
) T T
12 |
FRONT VIEW SIDE VIEW
16 gauge 16 gauge 14 gauge
type 430 type 304 type 304 width* length weight
model # model # model # in.  mm in. mm Ibs. kg
WS1024-16/4 WS1024-16/3 WS1024-14/3 107 254 i RS £ R e
WS51036-16/4 Ws1036-16/3 WS1036-14/3 107 254 36" 914 12 54
WS1048-16/4 WS51048-16/3 WS1048-14/3 10" 254 48" 1219 ST
WS1060-16/4 Ws1060-16/3 WS51060-14/3 10" 254 60" 1524 20 90 -.
WS1072-16/4 wWSs1072-16/3 WS1072-14/3 107 254 727 1829 22 100 ~/
WS1084-16/4 Ws1084-16/3 WS1084-14/3 10" 254 84" 2134 24 109 $
WS1096-16/4 WS1096-16/3 WS1096-14/3 10" 254 96" 2438 29 132 \/
WS10108-16/4 Wws10108-16/3 Ws10108-14/3 10" 254 108" 2743 32 145
WS10120-16/4 WS10120-16/3 WS510120-14/3 107 254 120 3048 34 154
WS1224-16/4 WS1224-16/3 WS1224-14/3 127 305 24" 610 12 54
- WS1236-16/4 WS1236-16/3 WS1236-14/3 127 | 305 36/ 914 14 64
WS1248-16/4 WS1248-16/3 WS1248-14/3 127 305 48" 1219 7 Tt
- WS1260-16/4 WS1260-16/3 WS 1260-14/3 12308 (373 380 ) R s 4
WS51272-16/4 WSs1272-16/3 WSs1272-14/3 127 305 727 1829 25 N3
W51284-16/4 WS51284-16/3 Ws1284-14/3 T 00 84" 2134 L
WS51296-16/4 WS§1296-16/3 Ws51296-14/3 127 305 96~ 2438 31 141
‘WS12108-16/4 WS512108-16/3 Ws12108-14/3 127 1305 108" 2743 36 163
WsS12120-16/4 WS12120-16/3 WS12120-14/3 12 305 120" 3048 39 176

* 15" and 187 {381 and 457mm)-wide shelves available. To order, replace “12” in model number with a “15” ar *18" indicaling shelf width. Example: WS1536-16/3

EAGLE GROUP

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

Printed in U.S.A
Foodservice Division: Phone 800-441-8440 ©2013 by Exgt Group
MHC/Refail Display Divisions: Phone 800-637-5100 Rev. 09/13

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

Although every attempt has been made to ensure the accuracy of the information provided, we cannot be held responsiblz for
typngraphical or printing errors. Intormation and specifications are subject to change without notice. Please confirm at time of order.
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Coolscapes™ Reach-In Freezer

D GCF1P-5 I:I GBF1P-5

I___l GBSF1P-5 D GCF2P-$
D GCF1P-SH D GBF1P-SH D GBSF1P-5H D GCF2P-SH D GBF2P-SH [:] GBSF2P-SH

IE/GCBP-S E] GBF3P-S I:‘ GBSF3P-5 D GCF3P-SH D GBF3P-SH D GBSF3P-SH

[:l GBF2P-5

L__J GBSF2P-5

nsend

= GreenGenius™ R290 top mount
refrigeration system featuring
TXV expansion valve and hot
gas condensate removal

Replaceable door opening
perimeter heater

Digital exterior temperature
display with high/low

temp visual alarms

Energy saving LED
interior light

Removable side louver

Accommodates full

size sheet pans

Raised ABS interior door liner
Gray epoxy coated shelves (3
per section) with shelf bridge
Smart door hinge that

auto closes up to 90° and
stays open past 90"

Integral door handle

180° door opening

Energy efficient door gasket
- removable without tools
Locking doors

5" locking casters shipped
loose for field installation

10’ cord and plug attached

-

-

.

.

Standard Features of
the Series GC:
+ Stainless steel exterior front
*+ Mill finish aluminum
exterior sides
*+ Gray coated aluminum interior
* Anodized aluminum
interior floor
* 5 position pin shelf support

Standard Features of
the Series GB/GBS:

* Stainless steel exterior front

« Stainless steel exterior sides

* Gray coated aluminum
interior (Series GB)

* 200 series stainless steel
interior (Series GBS)

« Stainless steel interior floor

* Field rehingable doors -
full height doors only

* Stainless steel pilaster
with shelf clips

* Vapor lock relief valve

Refrigeration system: All components are mounted to the top cabinet
ceiling, outside the food zone and are assembled as one piece and can
be removed as one piece. Environmentally friendly R290 refrigerant is
used. System has the capability of maintaining between -5°F and O°F in
heavy use food service operations. Refrigerant is metered using a highly
responsive thermostatic expansion valve. System is controlled using

an electronic temperature control, which provides improved pull down
times, reducing compressor cycling and longer compressor life with
lower energy consumption. Control system uses adaptive defrost to
assure evaporator coil is free of ice and operating at optimum efficiency.
Evaporator condensate is eliminated using an energy efficient hot gas
system.

Units are completely insulated with high density foamed in place
environmentally friendly, Kyoto Protocol Compliant, Non ODP (Ozone
Depletion Potential), Non GWP (Global Warming Potential) polyurethane.

GCF1P-SH

MODELS [ A
LISTED \8/
oneacx © eneriogic

980 S. Isabella Rd.

Phone: 800-733-8948 or 989-773-7981
Mt. Pleasant, Michigan 48858

Fax: 800-669-0619 AU e y WELBILT
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21.40" face 902" 83.03"
69.5 cm 140.25 ¢m 210.9 ¢m
— Sy o p—
-|E 130.19.cm - 20084 cm )
\"w". ‘—.‘-_.". = _~ L \ ,’
PLAN VIEW ALL1 PLAN VIEW ALL 2 PLAN VIEW ALL 3
SECTION MODELS SECTION MODELS SECTION MODELS
=) =) -3)
e | e e
o 7 w| ¥ o ”
e <o e
v & @ J 1 ] g
ELEVATION VIEW ALL 1 ELEVATION VIEW ALL 2 ELEVATION VIEW ALL 3
SECTION MODELS SECTION MODELS SECTION MODELS
S| € 21.23"
:a' el 69.1 ¢m
3 ENERGY STAR® RATED MODELS
=Y Model Energy kWh
| - H ‘/
Q i / GC, GB, GBS F1P-S 5.78
€ i i E -
N ST s B 7 GC, GB, GBS F1P-SH 5.59
% e B o~ o 7 GC, GB, GBS F2P- 10.65
o = . | - g GC, GB, GBS F2P-SH 9.69
LL AT \ + B GC, GB, GBS F3P-S 10.50
- L GC, GB, GBS F3P-SH 12.20
= DOOR SWING
1 ALL MODELS
i o J
SIDE VIEW « AVAILABLE WITH FULL OR HALF STAINLESS STEEL DOORS.
U ALLMODELS + AVAILABLE WITH ALUMINUM OR STAINLESS STEEL EXTERIOR SIDES.
8 Specifications
Description Model V/Hz/ph Sh# ?f Volume H.P. m’ D
E Amps S Nema Plug
(7, _ GBSF1P-S(H) 354lbs/161kg
Q ‘Fizgfr" GBF1P-S(H) 115/60/1 7.2 3| 2if3ssesL | ss 5-15P 336lbs/152kg
Q. GCF1P-S(H) 2991bs/136kg
C . GBSF2P-S(H) 4951bs/225kg
g 2;:3';” GBF2P-S(H) 115/60/1 10.0 6 | 46ft3/1303L | .68 5-15P 532lbs/241kg
-t GCF2P-S(H) 4451bs/202kg
o ~ C GBSF3P-S(H) 772lbs/350kg
@) 4 Fi::;':r" GBF3P-S(H) 115/60/1 147 9 | 71ft3/2010L | .55(2) 5-20P 772lbs/350kg
O GCF3P-S(H) 707lbs/321kg

Printed in the U.S.A.
6173B_DEL_GCF
oanz7

980 S. Isabella Rd.
Mt. Pleasant, Michigan 48858

Phone: 800-733-8948 or 989-773-7981
Fax: B00-669-0619

S’ WELBILT
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TRUE FOOD SERVICE | Project Name:
@ EQUIPMENT, INC. bacation:

2001 East Terra Lane » O'Fallon, Missouri 63366-4434 + (636)240-2400 pr—— oty: SIS #
Fax (636)272-2408 » Toll Free (800)325-6152 * Intl Fax# (001)636-272-7546 ; 8
Parts Dept. (800)424-TRUE » Parts Dept. Fax# (636)272-9471 » www.truemfg.com Mode!l #:

Food Prep Table:

Model:
TSS5U-72-18

Solid Door Sandwich/Salad Unit

P True's salad/sandwich units are
designed with enduring quality that
protects your long term investment.

} Oversized, envionmentally
friendly (134A}, patented forced-air |
refrigeration system holds 33°Fto ¢
41°F (.5°C 10 5°C). i

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

P All stainless steel front, top and
ends. Matching aluminum finished
back.

p Stainless steel, patented, foam §
insulated lids and hood keep
pan temperatures colder, lock
in freshness and minimize
condensation. Removable for easy
cleaning.

b Interior - attractive, NSF approved,
clear coated aluminum liner.
Stainless steel floor with coved
corners.

P 113" (299 mm) deep, 2" (13
mm) thick, full langth remaovable
cutting board included. Sanitary,
high density, NSF approved white
polyethylene provides tough i
preparation surface, i

|
g
g
£
3’
¥

P Heavy duty PVC coated wire
shelves. g

P Foamed-in-place using Ecomate. |

A high density, polyurethane
OF 0 insulation that has zero ozone
S depletion potential (ODP) and zero |
Ok global warming potential (GWP). |
oo ettt LETE T &
ROUGH“!N DATA . Specifications subject to change without notice.
Chart dimensions rounded up to the nearest %" {millimeters rounded up to next whole number}
Cabme{’itnli);qnew:ns.lons conl Ciitad
Fr— Length Weight
Pans : NEMA | (total ft) (Ibs.)
Model Doors | Shelves | (top) L Dt H* | HP Voltage Amps |Config.| (total m) (kg)
TSSU-72-18 2 6 18 723 | 30 | 36% | V2 115/60/1 10.3 | 5-15P 7 445
1839 | 766 934 Ve | 230-240/50/1 | 6,7 A 213 202
t Depth does not include 1" (26 mm) for rear bumpers. A I'lug tvpe varies by country.

* Height does not incluce 6%" (159 mm) for castors or 6" (153 mm] for optional legs.

@ ( € APPROVALS: AVAILABLE AT:
Lo Y ‘& c us =

8/16 Printed in U.5.A.
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Model:
TSSU-72-18

STANDARD FEATURES

DESIGN

 True's commitment to using the highest guality
materials and oversized refrigeration systems provides
the user with colder product temperatures, lower
atility costs, exceptional food safety and the best
value in tocay's food service marketplace

REFRIGERATION SYSTEM

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

s (Oversized, factory balanced refrigeration system with
quided airflow to provide uniform temperature in
food pans and cabinetinterior,

« Datented forced-air design holds 33°F to 41°F (5°Cto
5°C) product temperature in food pans and cabinet
‘nterior. Complies with and I'sted undar ANSI/NSF-7.

« Sealed, cast iron, self-lubricating evaporator fan
motors and larger fan blades give True sandwich/
salad units a more efficient, low velocity, high volume
airflow design.

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

CABINET CONSTRUCTION

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

« Interior - attractive, NSF approved, clear coated
aluminum liner. Stairless steel fioor with coved
corners.

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

s 5"(127 mm) diameter stem castors - locks provided on
front set. 36" (915 mm) work surface height.

DOORS

o Stainless steel exterior with white aluminum liner to
match cabinet interior.

« rach door fitted with 12" (305 mm) long recessed

Food Prep Table:
Solid Door Sandwich/Salad Unit

« Positive seal self-closing doors with 907 stay open
feature. Doors swing within cabinet dimensions.

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

SHELVING

« Six (6) adjustable, heavy duty PVC coated wire shelves.
Two (2) right and two (2) left door shelf dimensions
are 21%s"Lx 16"D (548 mm x 407 mm). Two (2] center
door shelf dimensions are 23%2"L x 16D (597 mm x
407 mm). Four (4) chrome plated stelf clips included
per shelf.

« Shelf support pilasters made of same material as
cabinetinterior; shelves are adjustable on %2" (13 mm)
increments.

MODEL FEATURES

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

o 11%"(299 mm) deep, ¥2" {13 mm) thick, full length
removable cutting board. Sanitary, high-density,

NSF approved white polyethylene provides tough
preparation surface.

+ Stainless steel, patented, foam insulated lid(s) and
hood keep pan temperatures colder, lockin freshness
ard minimize condensation. Removable for easy
cleaning.

s Comes standard with 18 (1ssize) 67¢"L x 614 "W x 4"D
(175 mm x 159 mm x 102 mm; clear polycarbonate,
NSF approved, food pans in countertop prep area.
Also accommodates 6" (153 mm) deep food pans
(supplied by others).

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

« NSF-7 compliant for open food product.

ELECTRICAL

« Unit completely pre-w'red at factory and ready
for final connection toa 1 15/60/ 1 phase, 15 amp
dedicated outlet. Cord and plug set included.

Ol
U
a

0C

coccocoadco

Cc D

a
a

a
Q

Q

PTIONAL FEATURES/ACCESSORIES

pcharge and lead times may apply.
230- 240V /50 Hz,
6" (153 mm) standard legs.
6" (153 mmj seismic/flanged legs.
21" (64 mm) diameter castors.
Barrel locks (factory installed). Requires one per door.
Additional shelves.
Single overshelf.
Double avershelf
Flat lids.
Sreezeguard.
19" (433 mm) deep, ¥2" (13 mm) thick, white
polyethylene cutting board, Requires “L” brackets.
19" {483 mm) deep, 3" (20 mm) thick, white
polyethylene cutting board. Requires "L" brackets.
11%" (299 mm} deep, ¥2" (13 mm) thick composite
cutting board. Requires"L" brackets.
19" (483 mm) deep, ¥2" (13 mm) thick, composite
cutting board. Requires "L” brackets.
Crumb cartcher. Requires crumb catcher cutting board
for proper installation.
Pan dividers.
Exterior rectangular digital temperature display
ifactory installed).
ADA compliant model with 34" (864 mm) work surface
height.

nandle that is foamed-in-place with a sheet metal 115/60/1
nterlock to ensure permanent attachmant. NEMA-5-15R
52"
H {1145 am)
k (e A3
?"v)si’-.na T e "}
i TR " | ;‘,“‘f‘;;!"
W7 eurh Sty | {
vizaii: 0y v i i ra -
L S - i i ' 5
9 v} § -l UL i i 1 %
| [FH B 1 ! :,,AG‘A " %
B T3 | g e : K} 3 ‘ [ seam e ;
il s N R . =
L ? 9:&;.;».-{ T y
::;?.::.u [SHRE— M s I P LR | H i
¢ i 746 prem I
e sl
! | 1
; ‘?T!“H;;".h v ¥ 5'1'-4
"-“:wn)l sk pry
) LLEVATION RIGHT VI AN LAYOUT
WARRANTY*
Three year warranty on all parts | peTRIC DIMENSIONS ROUNDED UP TO THE
nd labor and an additional 2 year NEAREST WHOLE MILLIMETER Ml Model Elevation |Right  |Plan 3D Back
warranty on compressor. KC
(U.S.A. only) SPECIFICATIONS SUBJECT TO CHANGE Wy |Ts5U-72-18 TENYD9E |TFNY29S |TFNYOSP |TFNY093
WITHOUT NGTICE

*RESIDENTIAL AFPLICATIONS: TRUE assumes na fability for parts of
labor zoveraga lor component falure ac athe: damages resuling
fiem installation iy nan-comrimerdal of residential sopbeations.

TRUE FOOD SERVICE EQUIPMENT

2001 East Terra Lane » O°Fallon, Missouri 63366-4434 « (636)240-2400 » Fax (636)272-2408 « Toll Free (800)325-6152 + Intl. Fax# {001)636-272-7546 » www.truamfg.com



WR SERIES

Sw s

Optional:

STANDARD FEATURES :

0
0

Heavy-duty construction ensures durability.
Easy access manually controlled swing faucet.

. {(Shown: Model WR-700) g :::i::r;?:::‘.‘ top Seipe confrol wove fup
’,k ﬁ ‘i, ﬂ- a ﬁ é@ *}_ ¥ 0 Stainless steel front, pipe rack, and splash.
' : 0  Standard models available with up fo ten chambers.
W OMSRE, SAo6N, REFE, 0 Front gas 1" manifold to each burner.
¥ **iﬂﬁﬂ-**&ﬁ?ﬁﬁﬁ@ﬂ&. 0  One year limited warranty.
# A-ArEgmeliReny. OPTIONS :
# EMER: 134, 16, 18, 204 0 AGA certified, NSF approved, MEA listed.
2+, 0 All models may have 13%, 16", 18", 207, 22"
#HOEMSTS RN TREN, RANK diameter chamber. &
G, R, 0 Three burner types are available: ring-burner,
¥ OERTYHBRKFARRT: circular jet-burner, and duck jet-burner.
WEBk, BAMBA, BMERAHK, & ¢ Four waste drain styles are available: surface,
iRk, traditional, drawer, and channel style. _
O RANT ARNE. MERSE. ¢ Custom models are available to meet your needs.
BTN, RN AR T O Netarul ot propame o¢e '
W M NSF, AGA, MEA e il il
k4 L3 SO Xk A BELK | BTUHI ¥
No. of Appro. Appro. o SiEp
Burners WXH Length BTU/ Hr. _ Weight.(ibs)
it 45"X33" 30" 100,000 400
2 45"%33" 54" 200,000 800
7 35 45'%33" 78" 300,000 1200
—4 o — : 1450
5 45"X33" 141" 500,000 1800
6 4357X33" 165" 600,000 2100
WR-700 7 457X33" 181" 700,000 2500
WR-800 8 45"X33" 204" 800,000 3100
WR-900 9 45"xX33" 235" 900,000 3600
WR-1000 it 45"X33" 244" 1,000,000 4050

Copyright osmaw Inc. Al rights

99 Cut-sheet

Theieier

y tor prinng ertors. BURMER , TGS, bOMAR BRAK.

Plesse visit our awbsite: hiip!wew WinSupplyoom
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Approximate Dimensions:
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Surface style
‘Built - in slop sink with
basket at top plate
(Most popular style

easy cleaning & handiing.)

L We\MMRW&umM_EM All rights reserved. There is no responsibility for printing siers

e -
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W R dE RO AR K E A )
Water drains into
slop sink from gutter

AW E FRE, BAMAR BFAR.

e ek
SOLOLCALEN.
B e = e _"‘-- - 5

I

? i ol

How to select and design

length of a chinese stove 7

1. Decide number of chambers. -

2. Decide each chamber diameter.
{chamber Dia.=Wok Dia.-2")

3. Distance between Chambers is 8,
each ends of the slove is 5".

4. Then sum up all lengths.

99 Cut-sheet
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Wire Shelving o\

Model #;
Project #
SIS #

L R S

Oplional Ace

“up

Casters
4 Foot plates
patented S hooks
: @ Ledges
QuadTruss [
design : Rods & tabs
Ahsminum split sleeves
1 Sheli markers . .
Finishes available: + Patented QuadTruss® design (patent #5,390,803)
Stainiess Steel finish — OUR BEST makes EAGLE shelves up to 25% stronger and
NSF-listed for al et‘v‘v:ormmg_ Type 404 ~ provides a retaining ledge for increased storage
stainless stesd, 15-Year Limited Warranty
Note: S/S shelving s rwhyng « Stainiess stael B : it:bflit}l;iand prﬁ:‘l“l::t mr::;nﬁtf; = o
; ._ * Assembly — numer calibrated groov gosts
Eaglegard® hybrid epo. 1
NSF-listed for all mmem;:& + Zine chiorice } tapered plastic split sleeves and sheif collars
Zine chioride plating followed by clear  « Ciear chromats 1 combine to make shelving assembly a simple
st “mm‘gmﬂﬁm e 3 two-step exercise: 1)snap the spit sleeves onto a
epoxy with MICROGARD®. * with MICROGARD** g _ post over the number of your choice; and 2)siide a
A5-Vaer Limiled Warranty 11t ~ shelf collar over the split sleeves. A positive lock
Valu-Master® and Valu-Gard® epoxies & o g £ .
S el b ot or Gy Wibtagl e b e between shelf and post is created without the use
emirmt;sm Phosphate conversion » M avfm s 1 of any tools.
ing followsd by metallic * Pawter gray s o £ '
e et e W o T s iy ~ » Open-wire construction promotes higher wsmlmy
allows light to pass through the shelves, permits
e i e greater air circulation which helps reduce moisture
mmﬂ;w Bright nickel plating g%';:dﬂ! = and dust build-up, and increases the effectiveness
’W by chrome plating. Ry Wi e i of fire-suppression systems.
{NOTE: Optional clear hybrid epoxy. B |+ Tapered split sleves of high-temperature- resssiant
NEFfuted fov sl svivormants. ls aveliaiie) i : ~ ABS plastic create a positive lock that becomes
R TN O s st ] | stronger as the load increases.
w zine mx gm f;mm B, 7o ehiodide 1 _ « Posts are numbered In increments of 17 (QSmm)
r chromate asterSealt | i e : oy :
Sk rpucad et protaasion. : uM:sa; m;; gl 1 to ensure fast and level assembly.
;ﬂ% %‘:ﬂwmaufeng o MastorSoqe * rdy iacquer 43 « L aveling feet are provided to help cumpensa’(e m;
¢ ves feature . ;
sealer. Posts feature air-dry lacquer, ' EREE - uneven floor surfaces.
NSF-isted for all environments) _ * Shelf strength — the mat on an EAGLE shelf

utilizes a pincer-type design with the mat wire
m‘ isan lﬁﬂmWh! lﬁﬂwﬂﬁ contains buiit-in ﬂ!’ﬁ“ﬂﬁﬂ toretard the growth sandwiched between the two top truss wires,
of a broad range of bacteria, mold and mildew on the surface of the shelves that cause siains, £ e G A
 oors o degradation. mmnantmn*m *  adding significant strength and distributing the
! entire load without stress and strain on the welds.

. g literalure library at www P,i’,!f"?’ﬁ com
F“"m“"“ Diwisitm:‘{aﬂaj 441-3440 For custom configuration or fabrication neads,
MHC/Retail Display Divisions: (800) 637-5100 contact our SpecFAB Division.
. FAX: {302) 653-2065 or 53-3036 Phone: (302) 653-3000. FAX: (302) 653-3031.
100 ndustil Boulevard  Ciylon, DE 19538-8903 USA » (302) 853-3000 « www.eaplegrp.com £ Speciab@englegny Com

Eagle Foodservice Equipment, Eagle WHC, SpscFab, and Retail Display are divisions of Fagle Group. (©2004 by ihe Eagle Group EGO1.00 Rev. 09/04
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Wire Shelving e Tl o
Design & Construction Features

« Wire shelf, ﬁanstructed of carbon steel or type 304 stainless steel  * Top mat assembiy is supported on aacii ami by a three-wire truss
wire, consists of a top mat assembly using 10 gauge (135"  assembly consisting of a 2 gauge (250" diameter) bottom wire,
diameter) mat wires spaced on %~ centers and welded to full length @ 6 gauge (187" diameter) serpentine truss, and one 6 gauge
6 gauge (.187" diameter) inside support wires and serpentine (187" diameter) top wire. -
trusses. Quantities of each are based on shelf size. Mat wires are  * Entire wire mat and truss assembly is notched at outside comersto
welded to a four-wire truss assembly at front and rear of shelf. Front  accept a 12 gauge conical shaped collar, 1%” in height which is
and rear four-wire truss assembly is constructed of a 2 gauge (250" welded in place. Conical-shaped collar is designed to accept a
diameter) bottom wire, a 6 gauge (187" diameter) serpentine truss tapered ABS plastic split sleeve, or aluminum spiit sleeve, which

wire which ¢reates a bridge-like reinforcement providing increased clips over 16 gauge, 1"diameter steel grooved post. '
strength, and two 6 gauge (187" diameter) top wires — one directly Wire shelf and post are either plated or epoxy coated with applicable
Balow miat d e - finish as specified and constructed in accordance with the National

Bl it Wis and one directly abcwe which provide a pincer Sanitation Foundation (NSF) standards and bear its seal of approval.

14"x30° 3661762 |7 32| 14302
14°x 36 356x014 |8 36| 14362
14 x42° 356 1067 19 4.1 14422
14°x48" 36X 1219 |10 46| 1448Z
14 x54" 3561372 |12 55| 14542 :
14" x60° 356% 1524 |14 64| 1480Z 1460C 1460V 1460VG 1480E 14608
k72 356x1829 |17 77| 14722 1472C 1472V 1472VG 1472E 1472
T8 x24° 457610 |7 32| 18242 18240 1824V  1824VG 1824E 18245
19°x30° 457x762 |8 36| 1830Z 1830C 1830V 1B30VG 1B30E 1830S
18°x 36 457x014 |0 41| 1836Z 1B36C 1836V 1B3BVG 1B3GE 18365

hold .
- mat o « Wire shelf as specified will be QuadTruss® design as manufactured
) by EAGLE shelving, Clayton, DE. .
Wire Sb‘ahms | i
Shelf meets U fGovamment specmcatmns MIL-5-40144E. §
- widh) jma ~ t
147x24" 366 %610 14242 % s
e
it

S ——

18 x47 4571067011 50| 18427 1842C 1842y 18avG igd2e 1842 Posis
Fx 1210112 55 1848C 1848V 1B4BVG 1B4HE 18488
10 x4 87X 38 1854C 1854V 1854VG 1BS4E 18545 Numerically grooved in 1° (25mm) imfements Includes
VE 457X i  1860C 1860V 18BOVG 1860E  1860S  post ca;s ané teva%ing bot.
LIS 9.1 1872C 1872V 1872VG 1872E  1872S

37 x24 533x610 |B 36| 21242 2126C 2128V 2124VG 2124E 21245
51"x30° 5332762 |9 41| 21302 2130C 2130V 2130VG 2130E 21308
21"x36 533x914 |11 50| 21382 2136C 2136V 2136VG 2136E 21368
21" x42° 533x 1067 |12 55| 21422 2142C 2142V 2142VG 2142E 21428
21"x48" 533x 121814 64| 21487 2148C 2148V 214BVG 2M4BE 21488
21" x 54" 533x1372 |16 7.3| 21542 2154C 2154V 2154VG 21B4E 21548
21"x 60" 533x1524 |18 82| 2160Z 21B0C 2160V 2160VG 2160E 21608
21°x72° 533x 1629 |24 109 21722 2172C 2172V  2172V8 21728 21728
524 GI0NEI0 |8 41| 24247 242AC 0424V 2424V0 2424F 24248 Aerp
24"x30° 610x762 |11 50| 24302 2430C 2430V 2430VG 2430E 24305 o
04"« 38" £10x014 |13 50| 24367 243BC 2436V  2436VG 2436F 24388 - o
24" x42° B10x 1067 |15 68| 24427 24420 2442V 2442VG 2442E 24428 2 Eﬁﬁweriie* posts are clear epoxy cseted tomsamdry ar; A
24" x 48 535)51%;9 16 7.3| 24487 DA4BC 2448V 2448VG 2% 2445358 wet mﬁrgﬁmems """ o
24 x 54" 810x 1372119 B6| 24587 2454C 2454V 2454VG 2 24 s

24°x60° B10%1624 |21 05| 24602 2460C 2480V 24B0VG 2460E 24608 MICROGARD?® now standard on all EAGLEGard® poss.

24°x 72" 610x 1829 |26 18] 24727 24720 2472V 047VG 247 24728 Fof mobile application, add prefix “C" to model number.

30 x06 J62x014 |17 7.7| 30367 30360 3036V 3036VO 3036E 30365 Example: CP14-E. See Catalog snwt EGmOﬁmr information
30" x 48" 762% 1218]20 9.1| 30482 3048C 3048V 3048VG B04BE 30485 about casters available.

20" x 60" 762 x 1624 |25 11.4| 30807 30B0C 3060V 3060VG J060E 30605

0" 72 762 %1829 |30 136 30722 3072C 3072V 3072VG 3072E 30728

% %6 9Tx014 21 05 %62 JRC 006V VG JboE J6S Packaging:

" " 814 % 1181 36487 3648C 3648 5 3648E 3648 =

e gs’i&-}g’; 2 154l 30607 3460 3660V NG 3660 aeeos 247 (610mm) through 48 (1219"""0 lengths are packed f"“‘
36 x 72" D14 x 1829 |43 19.5] 36722 3672C 3672V 3672VG 3672 36728 toabox. 54 607 and 72" (1372, 1524 and 1829mm) lengﬁm

* MICROGARD® now standard on all EAGLEgard® sheiving. are packed two to a box.

P1C
P14-C
pigC
P3-L
P84-C

} 637-5100 » Fax: (302) 653-2065

Alﬂ'touw every attempt has been mads 1o ensure the accuracy of the information provided, we cannol be heki fespgmbla for
Wgw: or printing errars. Information and specifications are subject to change without notice. Please conﬁrm at time of order.
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BEVERAGE -AIR

i Versatie, MWM)MWWW
mmmo{mmwb
34-1!2‘

:wmwm ,,,,,,
- mmmmwmm
. .MMmmmm«gwmm
| back and bottom are galvanized steel. Interior liner is
mamm&mmmm

;‘j mhm
. MWWM%?MW
| polyurethane insulation. Sub-top insulated with 1 1/2*
| foamed in place Waﬂm insulation. Doors are
Mmmmmmmmmmm
20 degree stay open feature. Pull-out drawers (2) on
- | Model UCRD27 will accommodate 12x20 pans (1 per
| drawer). Pmsbymrs Doors are equipped with a

| snap-in-place vinyl magnetic gasket for a positive seal.
Convenient, double pull style door handie is made of
- | black anodized aluminum. 68" high casters are standard,

- | 2include brakes. An 8 cord set is provided with 115 volt

-WMWMWMMM

~ http//CCR.Carrier.com




Store#

Quantity

f }*s*rim' '

) BEVERAGE-AIR L_.._.w

e RN i i
..... | i
Standard Undercaunter | i
Refﬂgerator Cabinet tr..,.,.,;*:
Models: UCR27 / UCR48 / UCRE0 / UCRT2 \ i .
m UCR27 | UCR48 | UCRE0 | UCRT2 g
DIMENSIONAL DATA UCR2? Top
et Capscity {cubic 1. 62 118 | 145 | 177
hmmim! 3 1 175 334 410 501 L o« l
o overail ioches) o A Ly 1 o e
S ot 886 | 1219 | 1524 | 1829 | ;—[
oversi (nches) - oot | 209 | 2o | 20t i i
it ovacall- 00 6" casters (inches) 3¢ | 34 | 34k | sy o S
wtm:armm) 76 | 676 | 876 | 876 Y 1
Deptn with door open 90° {ixches) 53%° | s | 53%" | 50%° | /! \\ | mae
Coar Door Opaning (mches) T2 x 214 J19% 2 21% $22% x 29409 1 21% Es e J_J,
Nusriber of shehves 2 4 4 8 whe .
Neuber of doors 1 2 2 3
ELECTRICAL DATA : i_ e s
Full ioad amperes  11560/1 4.0 45 6.5 6.5 i 1;
st ioad ampores 2205001 - - - - i | men
REFRIGERATION DATA H el
Retrigarant Ri34a | R134a | R134a |R1g4a | T == P
Horsapower Y s hol 'l : // \\ '[ X
WEIGHT DATA : P i
Geoss Waight (Crated bs) 157 230 | 235 | 320 UCRS0 Top
Gross Weight (Crated kg) - 104 106 | 145 e
o | e .
: ! 4 | ; :
':. ﬂ{-‘ wr
v 1 7
B = \\ | wee UCR72 Front
" S e |
UCR72Top

AWW From:

ECPC 135451408




1{64»“”’} . HNCSMS
OP REFRIGERATED owrmv ci

REFRIGERATED DISPLAY CASE

_,:;;ma;M§mo

ﬁ’im 115V B0Hz
M?WM&?A}

a2
13
195W

WM 39°F (Ambient Temp. 80'F, No Load)

'f‘:suw

on | Rated Voltage + 10%

T By | Ay | BF
136
. :
\ny 451" 589 T
13.3"
; Wmmms&d
C«Wm
ﬁm { 4 Pieces
§.8° for food plate to rest upon top of case

101 "W |
17 63" 748 86.6"
 Pie 4Pieces | 5Peces | 6Pieces
4P 4Pieces | 4Pieces | 4 Pieces
e 1 Piece 1Piece | 1Pece
Places 2Pieces | 2Pieces | 2Pieces
*Relrigerated Display Case - Not for ovemigh siorage

ﬂnc-nagg.:g{ag-
47.2° x 13.6" x 11°

HNC- 1533&-1.{&;- S
WxDxH
58.14" x 13, ﬁ'x 1"

HNC-180BA-L{R)-S
WxDxH
0 138 211

HNC-210BA-L(R)-5
WxDxH
g2 xide 11’

ELECTRICAL/HNC SERIES-STAINLESS STEEL
« 115VE0i1 '

) @

618 Hwy. 7&&.%@.6&\&2&

OPERATING LIMITS
MMTWW

SERVICE

50. §0°F wm air fiters
104 - 126V
39F :







i GR EG20.29
Profit from the Eagle Advantage® -
Foodservice Eq it » Material Handling, Healthcare & Cleanroom Equipment « Retail Display
ltem #:
Model #:

314 Series Sinks ' ;rgiist#:
Deep-Drawn Coved Corner :
Three-Compartment

| Siainess st lgs
Stainless steel bullet feet
Lever drains
Twist handie drains
Faucets '
Sink covers
Wasie outlets

| Sink kits
Twist drain brackels

Overllow hole

« Heavy gauge stainless steel construction —
bowis, drainboards and backsplash are

type 304.
= Deep-drawn seamless coved comer bowis.

_ v
b g bt « 14~ (356mm) water level is standard.

(faucet not included) « Swirl-away drainage.

(BOWL SIZES ACCOMMODATE]  * Legs welded adjacent to sink bowls for
cifge k| maximum weight support and stability.
* 9%" (241mm) standard backsplash includes
17 (25mm) upturn and tile edge for easy
installation and feathering to wall/splash surface.
- ¥ | - Adjustable non-corrosive bullet feet. :
: » Die-stamped creased drainboards for
positive drainage.

| A WIDE RANGE OF POTS |

Sink Kits for 414 Series Sinks
Kits inciude stainless steel crosshraced legs, stainless steel gussets and stainless steel fesl as listed below.

KitA Kitb KitC
Includes crossbraced fegs, “OLF" includes crossbraced legs, “.CLFD" Includes crossbraced legs,  “-CLFDO®
gussals, feet, and : gussets, feet, TES faucet®, gussets, feet, T&S faucel”,
T&8 taucet” and lever drain arxi lever drain with overfiow
* T&S faucet #313293

yinting or downloading fram our online literature hibrary al wiiw gagiegit

Foodservice Division: (800) 441-8440 For custom configuration or fabrication needs,
Frofit form the Eoglc FAX: (302) 653-2065 or 653-3036 | Phone: (302) 653-3000. FAX: (302) 653-3091.

100 Industrial Boulevard  Clayton, DE 19938-8903 USA  {302) 653-3000 « www.eaglegrp.com E-mail: smmmmm -

Eagle Foodservice Equipment, Eagle MHC, Speciab, and Relall Display are divisions of Eagle Group. ©2005 by the Eagle Group EG20.29 Rev. 02/05




Detail Specifications
Profitfrom the Eagle Advantoge® " | -

314 Series Ceved Corner Three-comparlmem Sinks

NSF-approved installations: S e T e
All EAGLE sinks bearing the NSF Certification Mark are g 7o P
’ ; ; ; 5 in. mm mm ' — 875
buitt in compliance with the National Sanitation 197X 187 483x406 18% 343 s
Foundation Standard Number 2. 194 x 174 405x445 14%° 365 TaiE :
EAGLE s also listed to manufacture custom-built sinks in 24 X187 610x457 164" 422 i :
20°x22° 559x%558 15" 381 it
compliance with the National Sanitation Foundation Wi S0xe0 16 e ¥ B g
mmz _ s v {165
Material:
Sink Bowl - Heavy gauge type 304 stainless steel.
Yop — Drainboards, backsplash and rolled rims
are heavy gauge type 304 stainless steel.
Legs ~ 15" (4 imm)-diameter
galvanized tubing with plated 12-gauge
gussets and high-impact corrosion
resistant fully adjustable bullet feet -
dwuaeisgiﬂ'(%m}ﬁ_mm
bs. kg -m
Optional stainless steel legs utiize 16/304 hibing. 0 | mwa |85 3865|26°x57" 660 x 1448] 314-16-3 :
i g gl s
" . - X x ] 18 ‘
Design and Construction Features: e 1 267 810|110 48| 267x 78 800 2019 31416324 Ror L
o x 406mm "X x 314-16-3-24
* All bowls have deep-drawn one-piece seamless 1 |30° 762|115 522|26"x85% 660 x 2172| 31416330 Aor L
construction using state-of-the-art hydraulic presses. 2 [30° 762|145 658|267 x 114" 660 x 2896| 314-16-3-30
* Drainboards, when provided, are integrally welded. ; gg g}: :g 54.4 26’:9;:’_’ gxm 314-16-3-36 Ror L
= All sink bowls have a generous radius roinimum e - 2 7031261 %3200| 31416336
mdxﬁm)mmwmu 0] wa |90 40.8] 270 X617 705 x 1562| 3141753
1 |18 457 [109 494 27% x 78" 705 x 1981| 314175318 Ror L
B sy sy | 1 1E S SSEoe O g,
= are o % 2} 276 x84 705 x2134| 314-17.5324 RorL.
45 x445mm) | 2 1247 610|140 635 27% x 106%°705 x 2705 | 314-17.53-24 .
increased stability and meximum weight support 1 |30° 762 {120 54.4|27% x90° 705 x 2286 314-17.6-380 A or L
where needed. 2 (30" 762|150 68.0| 27% x 11847705 x 3010 314-17.53-30
* Leg gussets welded to a die-cut heavy-gauge 1 |36 914|125 56.7|27% x 96" 705 x 2438 | 314-17.5336 Ror L
i s BR T R T S e 10 e e
B a 14 &1, X x 14
* Entire assernbly is fuss-welded and planished 1 |18 457|133 603) 2% x79% 819x2019| S14-18-3-18 R or L
providing a one-piece searnless sink unit. o | 2 |18 457 /152 689|324 x 96" 819 x 2438] 314-18-3-18
* Welded areas are high-speed beit blended to match (Bfg‘a;;g : ; g: g:g :23 33.1 ae:_':ssx‘ gwugrz 314-18-3-24 Ror L
surtaces with continuity of satin finish, ¥ 457mm 5 4.4 | 324X 108" B19 x 2743 | 314-18-0-24
-sz‘m{zu‘m ::' of ; 1 [30° 762|144 653|321 x91% B10x2324| 514-18-330 Ror L
)-high full length standard backsplash 2 |30" 762|174 78.9]32% x 120" 819 x 3048| 314-18-3-30
features 17 (25mm) upturn and tile edge for easy ; gg‘ g:: 3;% g;g g::xwx' aw;:gg 314-18-3-36 Rorl
installation and feathering to wall'splash surface. G141 184 : x 132" 818x 314-18-3-36 :
« All outside comers of sink assembly are bulinosed 0 | ma 120 544120°x75° 757 x 1905] 314-223 -
. 1 |18” 6101139 63120 x91% 787 x2304| 314-223-1BRorl
o provide safe, clean edges. 2 |18 610[158 71620 x 108" 767 x 2743| 314-223-18 i
. 14" mymw—:r(mm;mm az‘xaz 1 |24° 810|145 658| 29 x87% 737 x2477| 31422324 Rork.
(559 x550mm) | 2 |24” 6101170 77.1]28"x 120" 737 x 3048 314-22-3-24 =
. 1 {307 762 {150 68.0|29°x 1034 737 x 2620| 314-22330Rorl
Mechanica 2 [30° 762|180 816 g:ngx_ ?g;xassaaemsn L =
e 1 |38 914|185 703) 297x1 737 x 2781| 314-22-3-36 R or
mwm surply Is Ve m"'")*%hmm’ 2 |35 914|100 862|297 x 144" 737 x 3658] 814-22.3-36
lines. 4 0 na |125 86.7|31"x81° 787 x 2057| 314-24-3
= Faucet holes are 114~ (20mm) punched on 1 |18 610|144 853) 31" x 874" 787 x 2477 314-24-3-18 R orL
8 (203mm) centers; two sets of faucet holes are e 2 |18 610|163 738|317 x 114" 787 x 2806| 314-24-3-18 _
» Faucets are available as options. Cr—w'% 155 70.3 m-m X278 S AF R or L
wmmmmmm 2 :;g: 762 | 188 % 31‘:13:;_ ;gg.asus 314-2&-3-:59“ . -
feature 11" (38mm) oulet 1 914 | 160 31" x 11 X 2634 | 314-24-3-36 R or
HIE v dpanig ey W 2 |36° 914|195 885|31"x150" 787 x 3810| 314-24-3-36

* Units with these bowl sizes feature two sets of faucets.

} 441-B440 » MHC/Retail Display Division: (800} 63

mmmmwmmmcemmammmammmm wemxxbehddmﬂpmﬁiuﬁ!of
Wupﬂﬁngmmﬁamnﬂmmdspedﬂcﬁmswomwwmmmmm:wmmam







pecification Sheot No.

talog §

510 x 457
558 « 558
6§10 % 610

508 % 406
510 x 457
559 x 558
610 x 810

Although avery attem been made to ensite 1he gecurary of the informat ed, we -
&ypwram.ral gr printing errors. Information and sm{:ti r&raws are subject 1o rha':ae thout notice. MS&,.
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Commercial Electric

arnmnerrcCcarny Water Heaters

W AT ER H E ATERS

LIGHT-SERVICE COMMERCIAL ELECTRIC

WATER HEATERS

Designed for light duty commercial applications with intermittent hot water

loads.

GLASSLINED TANK

» Tank interior is coated with glass
specially designed by State for
water heater use.

HEATING ELEMENTS

* Two 4.5 KW zinc plated copper
sheathed elements are standard.

STANDARD VOLTAGES

» The standard voltage is 240V
single phase.

TOP MOUNTED RECESSED
JUNCTION BOX

CONTROLS

* Thermostat is adjustable through
arange of 120 to 181°F with a
manual reset high temperature
cutoff. The heater is wired for
non-simultaneous single phase
operation.

COREGARD™ ANODE ROD

« Qur anode rods have a stainless
steel core that extends the life of
the anode rod allowing superior
tank protection for longer than
standard anode rods.

ENHANCED-FLOW BRASS
DRAIN VALVE

» Solid brass, tamper resistant,
enhanced-fiow, ball type, drain
valve.

www.arnericanwaterhigatar.com or call (800) 899-9515 | Copyright @ by American® Water —eaters March 2016, All rights reseved.

MAXIMUM WORKING
PRESSURE 150 PSI

FACTORY INSTALLED CSA
CERTIFIED AND ASME RATED
TEMPERATURE AND PRESSURE
RELIEF VALVE

CERTIFIED TO UL 1453 FOR
COMMERCIAL ELECTRIC
WATER HEATERS

COMPLIANCE

* Meets the standby loss
requirements of the U.S.
Department of Energy and current
edition of ASHRAE/IES 90.1.

WARRANTY

* 3-Year limited tank/1-Year limited
parts.
» For complete information consult

the written warranty or go to
americanwaterheater.com.

Az =2 CERTIFIED
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w AT ER H E ATERS

T&P VALVE G

ACCESS —
PANEL
ANODE

JUNCTION
BOX

—T&P VALVE
ACCESS —
PANEL

DRAIN —

VALVE N
PRODUCT SPECIFICATIONS

_Dimensions I oches
Gallon Standard Element Approx. Shipping
Model Number | conacity | Wattage 240 VAC A B C Diameter D Weight (Ibs)
VSCE32 65H 66 4500 80-1/4 53 22 8 146
VSCE32 80H 80 4500 60-1/2 52-1/4 24 8 175
VSCE32 119R 118 4500 81-1/2 54-1/2 28 8 268
Not available with top mounted TSP valve option.
Inlet ard cutlet connections: 3/4%,
U Hour at indicated Ri
i | W [ 36 ] a0 [ »¢ a0 W IS rer
e S D - X 33.3 344 |50 [eee | 70 |
GPI 34 30 23 20 17 15 14 12 11 10 10 GPI |
~ 3
$000/3000 : LPH 128 115 85 77 84 68 51 48 23 38 37 LPH
GPH 40 36 27 24 20 18 6 14 13 12 11 GPH
3500/ 3.5
000 =N 5 136 Ik 91 75 68 0 52 50 25 K P
GPH 45 a1 30 27 23 20 18 16 15 14 13 GPH
4000/4000 4
/ LPH 170 153 114 102 85 77 68 €1 57 51 49 |.PH
GPH o1 16 34 30 25 23 20 18 17 15 14 GPH
4500/4500 4.5
: TPH 2 | 172 28 | 115 % 86 77 €0 B4 £8 55 LPH
GPH S 61 38 34 28 25 23 20 19 17 18 GPH
5000/ 5
SN LPH 213 192 142 128 107 96 85 77 71 64 61 LPH
GPH 63 56 A2 38 31 28 25 23 21 19 18 GPH
5500/5500* 5.5
) | PH 237 213 158 142 119 107 95 85 79 71 68 LPH
Simultansous j
CPH 68 61 46 41 34 30 27 24 23 20 19 CPH
3000 B | PH 256 23( 107 151 128 115 103 Qo 35 77 73 | PH
500 GPH 80 72 53 48 10 36 32 ) 27 24 23 GPH
v ‘ LPH 202 272 2C1 181 151 136 121 109 101 91 85 LPH
CPH 30 81 [&8] 54 45 41 36 a2 30 27 28 GPH
4000 8
4000/ LPH 341 307 227 205 170 163 130 123 114 102 97 LPH
500 GPH 101 a1 68 ol 51 46 41 36 34 30 29 cP4
o J LPH 384 34E 256 230 192 173 153 13 128 115 110 LPH
GPH 113 101 75 o3 o7 51 45 41 38 34 92 CPH
5000/5000 Q
i ! LPH 426 384 284 256 213 192 170 153 142 128 122 LPH
p GPH 125 113 84 75 63 56 50 45 42 38 35 GPH
" ! LPH 174 427 J16 285 237 213 18 171 155 142 136 LPH
Available in 208 and 240 vaits anly. Voltage and wattage must be specified when ordering.
Standard factcry wiring is for nen-simuitaneous operation. Simukaneous operation |s optional.
* 5500 Watls 1ot available in 208 Voits
SPECIFICATION
The water heaters(s) shall be Model(s) No. _as manufactured by American or an approved equal. Heater(s) shall be rated at ____ KW volts,
single-phase, 60 cycle AC, and listed by Underwriters’ Laboratories. Models shall meet the standby loss requirements of the U.S. Department of Energy and
current edition of ASHRAF/IES 980.1. Tank(s) shall be gallon capacity. Heater(s) shall have 150 psi working pressure and be equipped with an extruded

high density anode 1od. All internal surfaces of the heater(s) exposed o water shall be glassli ed with an alkaline borosilicate cumposition that has been
fused-to-steel by firing at a temperature range of 1400°F to 1600°F. Electric heating slements shall be zinc plated copper sheath. Each element shall be
controlled by an individually mounted thermostat and high temperature cutoff switch. The outer jacket shall be of baked enamel finish and shall enclose the
tank with foam insulation. The drain valve shall bs located in the front for ease of servicing. Heater tank shall have a three year limited warranty as outlined in
the written warranty. Fully illustrated instruction manual to be included.

For technical information call (800) 456-9805. American Water Heaters reserves the right to make product changes or improvements without prior notice.

American Water Heaters | 5500 Princeton Roac (FEDEX, UPS), Johnson Cily, TN 37601-2030 Page 2 of 2
0. Box 1597 (Mailing), Johnson City, TN 37605-15¢7 NCESS00116



