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1100 Series Impinger Il Oven
Standard and Ventless Models
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WEST KITCHEN

West Kitchen WSP48 48"W Refrigerated
Sandwich Prep Table with 2 Doors and 12
1/6 Pans

e IN STOCK

SKU: WSP48

T 5186000
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Keep your restaurant up to code
without sacrificing space with this
Steelton 12" x 16" wall mounted hand
sink with gooseneck faucet and side
splashes!
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Equip your restaurant. bar. or cafe with this Steelton 127 x 16
wall mounted hand sink with gooseneck faucet and side
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with my purchase I've had no issues with it. And |
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This Regency 48" 16-gauge stainless
steel three compartment commercial
utility sink is a great economical

choice for an array of establishments.

It's constructed from sturdy, 16-gauge type 304 stainless
steel, making it more corrosion-resistant and durable than
other sinks made from thinner, 18-gauge material. It also
boasts three 14" deep bowls perfect for accommodating
larger items such as mop buckets. A 11/2" IPS drain and a
convenient strainer basket come standard with this unit.

"It is a well built, standard issue, Three compartment
sink, great for washing dishes and other industrial
uses.”

Read More Reviews
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= Menu WebstaurantStore

What are you looking for?
9

m Unlock FREE Shipping! - Ean 3% Back
< 1 Companment Sinks

Steelton 38 3/4" 18-Gauge Stainless Steel One

Compartment Commercial Sink with Right Drainboard -
18" x 18" x 12" Bowl

tem & 52 2CSHAERK

P Sexd 6 reviews Ask & goesallo
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$204.99 cocr
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Optimize your back-of-house
operations with this Avantco APPT-91-
HC 92" 3 door refrigerated pizza prep
table, and better keep up with
customer demands.

Whether used in a university, pizza parlor, or resort, this unit
will help streamline the pizza prep process with its
convenient features and capacity. It features a top pan rail for
easy access to toppings and a spacious lower cabinet for
storing back-up ingredients. Using R290 refrigerant. Built for
commercial-quality and convenience, this prep table helps
your business keep up with orders and provide excellent
service. For operation, a 115V electrical connection is
required.

5-15P
This unit comes with a NEMA 5-15P plug.

5-15P

ETL Sanitation
(2T
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Amerikooler QC060872**N 6'
x 8'x 7' 2" Quick Ship
Floorless Indoor Box Only
Walk-In Cooler

AMERIKOOLER

l Lead Time - Shipsin 2 - 5 Days J :

4 © &3




Tra&y




12:42

4 Messenger

<

& 1~ -»

Alerts Message Share

Description
Stainless Prep Table

60x24 top
Shelf underneath

NSF
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Save

Delivery available for a reasonable

additional fee.

Commercial Kitchen Equipment

| have several other tables available.

Seller information

Brian Dodd

'ﬁ. Joined Facebook in 2008
"k w*50

See all reviews

Home Video Gaming

Seller detaills
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