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A. TABLECRAFT™ DOUBLE BURNER RANGETTE - Chrome-plated finish with safety 
signal lights. Dual 6", 825 watt tubular cooking elements. Robertshaw® thermostatic 
control switches. UL and NSF listed. 90-day warranty.

B. CADCO PORTABLE BUFFET RANGE - Chrome-plated finish with dual 5 ½", 825 
watt tubular elements. Infinite controls with power-on indicator light. UL approved. 
One-year warranty.

C. CADCO PORTABLE COUNTERTOP RANGE - Black enamel finish with a heavy duty 
7 1/8", 1500 watt cast iron element. Infinite controls with element power light. UL 
approved. One-year warranty.

D. PANASONIC RICE COOKER - Features a thermostatically controlled, direct contact 
heating element. Removable stainless steel liner for easy cleaning. Push button 
start, keep warm feature and automatic shut-off. Cooks in 30 minutes. UL and NSF 
approved.

Why switch to Induction Ranges? 20 times less expensive than butane and just as 
portable. Induction has an average hourly cost of  8–13 cents compared to $1.70 for 
butane. Switch to induction and save 92% on your fuel budget.

E. SPRING USA MR. INDUCTION® RANGE - Dual function: Cook mode adjusts from 
500 to 2600 watts. Thermostatic temperature mode ranges from 90 to 440ºF.

F. WARING ELECTRIC COUNTERTOP FRYER - 8.5 lb. Stainless Steel fryer with 
compact footprint. Twin steel wire baskets with 3 lb. food capacity. Hinged heating 
element and removable stainless steel tank. UL, NSF.
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A. ANVIL 10-LB. TWIN BASKET COUNTERTOP DEEP FRYER - These countertop 
fryers are designed to create a delicious variety of  crisp fried food with minimum 
fuss. Safe, strong and reliable. Hinged element box and removable stainless steel 
tank for easy cleaning. Automatic cut-out at 410ºF to prevent oil fire.

B. ANVIL 15-LB. TWIN BASKET COUNTERTOP DEEP FRYER - Anvil's high speed 
deep fat fryer is designed to achieve high output performance while maintaining 
the desired delicious, crisp fried food flavor with minimum fuss. Pilot light indicates 
when elements are energized.

D. ANVIL 16" WIDE ELECTRIC COUNTERTOP GRIDDLE - 120V - Anvil grillers go on 
and on serving up the best steaks, chops and burgers, mixed grills, seafood and 
pancakes. They are ideal for breakfast - eggs, tomatoes, bacon - the possibilities are 
endless. Heavy duty cooking surface for high heat retention.

C. ANVIL 20-LB. TWIN BASKET COUNTERTOP DEEP FRYER - These countertop 
fryers are designed to create a delicious variety of  crisp fried food with minimum 
fuss. Safe, strong and reliable. Hinged element box and removable stainless steel 
tank for easy cleaning. Automatic cut-out at 410ºF to prevent oil fire.

E. ANVIL WIDE ELECTRIC COUNTERTOP GRIDDLE - 220V - Anvil grillers go on and on 
serving up the best steaks, chops and burgers, mixed grills, seafood and pancakes. 
They are ideal for breakfast - eggs, tomatoes, bacon - the possibilities are endless. 
Heavy duty cooking surface for high heat retention.

F. ANVIL RIBBED-TOP ELECTRIC COUNTERTOP GRIDDLE/SANDWICH MAKER - 
220V - Anvil grillers serve up the best steaks, chops, burgers and seafood. This item 
is ideal for use in steak houses, restaurants, coffee shops, clubs and pubs. This item 
will cook approximately 300 burgers per hour.

G. ANVIL 36" WIDE ELECTRIC COMBO GRIDDLE ( 2/3 FLAT, 1/3 RIBBED) - 220V - Anvil 
grillers serve up the best steaks, chops, burgers and seafood. This item is ideal for 
use in steak houses, restaurants, coffee shops, clubs and pubs. This item will cook 
approximately 300 burgers per hour.
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C. CADCO COUNTERTOP CONVECTION OVENS - Holds three sheet pans on three 
shelves. No rotation needed. Two modes: Regular baking or finishing. Control for 
top brown finishing. 120 minute timer or continuous on. Easy to clean stainless 
finish. Cool-Touch door.

B. ANVIL 6600-WATT TOASTER OVEN WITH CONVECTION COOKING - 220V - Anvil's 
Proton convection oven is especially designed for baking breads, muffins, baguettes, 
pastries, biscuits, etc. It is also especially useful with parbaked products. Anvil 
convection ovens will evenly reconstitute large quantities of  frozen and chilled foods.

E. FRANKLIN MACHINE PRODUCTS LAVA ROCKS FOR CHARBROILER - For use with 
charbroilers and barbeques. Lava rocks are the most economical rocks available 
because they hold heat longer and save energy. Lightweight, easy to handle. Covers 
approximately two square feet.

D. DORMONT HOSE KITS - Kit includes one BPQ Series stainless steel gas connector 
with push-to-connect coupling, one coiled restrainer with hardware, one full port 
gas ball valve, two 90-degree Street elbows.

F. US PUMICE LAVA ROCKS - 100% pure pumice char rock. Natural gray rock, 
odorless and tasteless. Three square feet per bag coverage.

A. ANVIL 2600-WATT TOASTER OVEN WITH CONVECTION COOKING - 220V - Anvil's 
Prima Pro convection ovens are especially designed for baking breads, muffins, 
baguettes, pastries, biscuits, etc. It is also especially useful with parbaked products. 
The Prima Pro also has a browning / broiling function.
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A. FRANKLIN MACHINE PRODUCTS GREASE FILTER BAFFLE - Our Baffle filters are 
heavy duty with double framing that resists dents and bending, even if  dropped. All 
filters have attached end-baffles for efficiency.

1.

2.

3.

B. FRANKLIN MACHINE PRODUCTS BAFFLE BOSS HOOD FILTER LIFTING TOOL - 
The Baffle Boss is the ultimate tool for hood filter removal. It makes the cumbersome 
job of  reaching and removing filters a simple operation and eliminates unsafe 
removal procedures. Designed to be used with most major brand hood filters.

C. FRANKLIN MACHINE PRODUCTS BAFFLE BOSS PRONGS - For Kason grease filters.
Set of  two. Aluminum.

D. FRANKLIN MACHINE PRODUCTS BAFFLE BOSS PRONGS - For Flame Gard Heavy 
Duty grease filters. Galvanized Steel. Set of  2.

E. FRANKLIN MACHINE PRODUCTS BAFFLE BOSS WALL BRACKET KIT - 4" (10cm) 
Aluminum wall mount bracket. Mounting hardware included to store your Baffle 
Boss near the hood.
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A. SERVER FUDGE WARMERS - Stainless steel. Pumps hot fudge directly from a #10 
tin or a #94009 jar (not included). Drains tin or jar completely. Maximum stroke 
dispenses accurate one-ounce portion with gauging collars provided for ¾, ½ and 
¼ ounce servings. Complete pump and water-bath warmer.

B. WILBUR CURTIS SYRUP WARMER - Stainless steel construction. Can be used for 
cider, mulled wine and more.

C. SYSCO 2-BULB HEAT LAMP - Free standing and adjustable. Spun aluminum 
shades. Ceramic sockets and nickel plated contact to prevent fusing. Drilled shade 
for increased heat dissipation. Includes two 250 watt clear bulbs. Pan not included. 
One year warranty. UL and CSA listed.

D. CARLISLE® HEAT LAMPS - Choose from single or dual 24" vinyl coated flex arms. 
Includes 250 Watt red bulbs. The NSF listed maple cutting board and drip pan 
make this perfect for a front-of-the-house carving station.

E. SYSCO FOOD WARMER - This model is designed to hold heated, prepared foods at 
temperatures above the "danger zone" of  140ºF. Recommended for up to 4" steam 
table pans. 700 watts. One year replacement warranty.

F. SYSCO HEAT 'N SERVE FOOD WARMERS - Thermostatically controlled unit takes 
cold food to 165ºF in less than 90 minutes. Brushed stainless steel exterior with 
granite-look base and interior. Interior well is made from polyester and glass fibers. 
Will not crack, rust or pit. Non-skid legs for stable operation. UL, NSF certified and 
CSA listed. One-year replacement warranty.

G. ANVIL HOT FOOD BAR - Wet and dry heating element. Reliable temperature control 
via energy regulator. Double skin stainless steel construction reduces heat loss and 
improve the strength of  the unit. Removable glass viewing window.
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A. TOMLINSON® FRONTIER II KETTLES® - Features fast heat up and NSF approval 
for rethermalization. The kettle has a durable powder-coated black steel shell, 
adjustable temperature control and hinged lid. It is shipped complete with an 8 or 
12 quart stainless steel food insert and product cards.

B. TOMLINSON® DELUXE FRONTIER KETTLES® - The top of  the line in Tomlinson soup 
kettles. The Deluxe Frontier Kettle® will cook, heat, hold and warm soup and other 
hot food specialties. The unit is approved for NSF rethermalization and features 
fast heat up with 1250 watts, adjustable temperature control and indicator light. 
Ships with an 8 or 12-quart stainless steel food insert, hinged lid and 22 colorful 
product cards. 120V.

D. CADCO LIFT-UP BREAD TOASTER - Stainless steel body with cast aluminum end 
panels. Heavy duty mica elements. Keep-warm feature with manual ejector knob 
and manual timer. Pull-out crumb tray. Two or four slot selector switch. One inch 
tapered slots fit bread, English muffins or standard bagels. Two year warranty on 
elements, one year on parts. UL, NSF, CSA listed.

E. WARING® LIGHT DUTY POP-UP TOASTER - Commercial toaster to replace 
household toasters commonly found on self-serve breakfast buffets. It features a 
rotary dial to adjust browning. Touch controls. One-year limited warranty.

C. WARING® BELGIAN WAFFLE BAKER - Heavy-duty die-cast housing. Embedded 
heating elements for precise temperature control. Rotary feature for even baking 
and browning. Audio beep signals when waffle is ready. Power and Ready-to-Bake 
LED indicators. Delivers up to 25 1¼" thick belgian waffles per hour. Nonstick plates 
allow for easy removal of  waffle and quick cleanup.

F. WARING® POPUP 4 SLICE LIGHT DUTY TOASTER - Brushed stainless steel 
housing. Four extra wide 13/8" slots, great for bagels. Electronic browning controls. 
Four self  centering bread racks. Removable crumb trays. Limited one-year warranty. 
UL, CUL, NSF listed.

G. ANVIL SANDWICH PRESS - These Anvil toasters are designed for constant and 
robust use — the more you throw at them, the harder they work. Efficient element 
design and high power output. Drip cup to catch excess grease. Heat resistant 
handle.

H. WARING® HEAVY-DUTY 4-SLOT TOASTERS - Uniformly toasts bread, Texas 
Toast, frozen waffles and many other foods. Featuring replaceable elements, easy 
enough to install yourself! Choose by available voltage and capacity requirements.  
Four 1 1/8" toaster slots. One-year factory warranty. NSF listed.
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A. WARING® CHOPPER GRINDER - Electrical unit features two separate, see through  
¾ qt. bowl assemblies, one for chopping, one for grinding. The chopping cover 
has two protected openings for adding ingredients while the motor is running. 
Bowl assemblies attach for compact, easy storage. Blades, bowls and covers are 
dishwasher safe. 120V.

B. MATFER MINI 3-FUNCTION HAND-HELD MIXER - For cold and warm sauces in 
amounts between 1 and 20 liters. Submersible 9 ¾", speed 1: 10,000 rpm / speed 2: 
14,000 rpm, electrical cord 8 ½". Rack included and 3 different blades. 115V.

D. WARING® QUIK STIK® PLUS HAND-HELD MIXER - Heavy duty 350 Watt motor. Two 
speed control. Perfect for light mixing to pureeing and emulsifying. Lightweight and 
ergonomic. Rubberized comfort grip for safe and controlled operation. Stainless 
steel 10" shaft with stainless steel blade for all-purpose mixing. NSF and ETL listed. 
One-year factory warranty. 120V.

C. WARING® QUIK STIK® IMMERSION BLENDER - Lightweight and compact, this 
handheld immersion blender offers two-speed control and a high-efficiency motor. 
All-purpose stainless-steel blade for durability. Limited one-year warranty. 120V, 
60Hz, 100W. NSF listed.

E. WARING® BIG STIK™ HEAVY-DUTY IMMERSION BLENDERS - Combining sturdy 
stainless steel shafts and sharp stainless blades with a powerful 1 HP, 750 W variable 
speed motor, these lightweight immersion blenders have rubberized ergonomic 
grips and second handles for safe, controlled operation. Assorted fully-sealed 
shafts are dishwasher-safe and interchangeable. All new continuous operation.  
Limited one-year warranty.

G. DYNAMIC INTERNATIONAL MEDIUM DUTY HAND MIXER - Mixes, purees and 
emulsifies up to 25 gallons. Fixed stainless steel mixer tube. Titanium plated mixing 
knife. Tube length 16". Continuous or pulse operation on a safety switch. Double 
motor insulation. 120V.

F. DYNAMIC INTERNATIONAL LIGHT DUTY HAND MIXER - Mixes, purees and emulsifies 
up to 2 gallons. Fixed stainless steel mixer tube. Titanium plated mixing knife. Tube 
length 7". Non-locking micro switch for safety. Double motor insulation. 120V.
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A. ROBOT COUPE HAND-HELD MIXER - Commercial power mixer. 14 inch stainless 
steel shaft. Removable stainless foot and knife. Ergonomically shaped handle. 
Variable speed from 1500 to 10,000 RPM. Capacity up to 50 quarts. 120V.

D. ANVIL 10-QT DOUGH MIXER W/GUARD - Anvil’s 10 quart mixers are designed 
specifically for small commercial mixing applications. This compact tabletop mixer 
is small enough to fit into any kitchen yet robust enough for continuous operation.

E. ANVIL 20-QT ECONO DOUGH MIXER W/GUARD - Anvil’s 20 quart mixers are 
designed specifically for small commercial applications. The grease-packed ball 
bearing and air-cooled motor ensure quiet and efficient continuous operation.

F. FRANKLIN MACHINE PRODUCTS DOUGH HOOKS FOR HOBART MIXERS - Efficient 
spiral design saves energy and provides smoother mixer operation. Cast aluminum. 
Cannot be used with mixer adaptors to fit larger models. Cannot be used on the new 
Hobart HL Legacy series of  mixers.

B. SYSCO SPECIFIED COUNTERTOP STAND MIXER BY HAMILTON BEACH® - 
Features a variable speed motor. Durable all metal gears. Tilt back head makes 
adding ingredients easy. Motor shuts off  when head is tilted back for safety. 
Includes the following: flat beater, wire whisk and dough hook. Free extra stainless 
steel bowl and additional 6 month parts warranty exclusive to SYSCO. NSF and 
Commercial UL listed. 30 month parts and 24 month labor warranty. 120V.

C. HAMILTON BEACH WIRE WHISK - Hamilton Beach commercial wire whisk for 
mixers, use for combining thin mixtures: eggs, cream, batter, meringues, etc.



D

E

F

SYSCOEQUIPMENT

C
DESCRIPTION SIZE PACK SUPC

BA G

A. FRANKLIN MACHINE PRODUCTS FLAT BEATERS FOR HOBART MIXERS - Cast 
aluminum. Cannot be used with mixer adaptors to fit larger models. Cannot be used 
on the new Hobart HL Legacy series of  mixers.

B. FRANKLIN MACHINE PRODUCTS HOBART PLASTIC MIXING BOWLS FOR HOBART 
MIXERS - Cannot be used on the new Hobart HL Legacy series of  mixers.

C. FRANKLIN MACHINE PRODUCTS HOBART MIXING BOWLS FOR HOBART  
MIXERS - 14-gauge. Type 304 stainless. Cannot be used on the new Hobart HL 
Legacy series of  mixers.

D. FRANKLIN MACHINE PRODUCTS PLASTIC SPLASH COVER - Plastic splash cover. 
Fits 20 qt. (18.9L) plastic mixing bowl. Cannot be used on the new Hobart HL 
Legacy series of  mixers.

E. FRANKLIN MACHINE PRODUCTS STAINLESS STEEL WIRE WHIPS FOR HOBART 
MIXERS - Cannot be used with mixer adaptors to fit larger models. Cannot be used 
on the new Hobart HL Legacy series of  mixers.

F. NEW ANVIL 3QT ELECTRIC COMMERCIAL FOOD PROCESSOR - Anvil’s Commercial 
food processor is ideal for chopping, mixing and pureeing a variety of  products in 
medium volume catering facilities. 110V.

G. MATFER TIN-PLATE FOOD MILL WITH 3 BLADES - Purée cooked vegetables at 2 
to 3 lbs. per minute. Equipped with three interchangeable grids of  fine, medium 
and large grind. Fits on any pan or bowl with a diameter of  7" to 12 ¼". 5-quart 
capacity.
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A. WARING® FOOD PROCESSOR, 4 DISCS - One durable poly work bowl for 2 ½ qt. 
batch processing. Continuous and pulse operation. High torque direct drive ½ 
HP motor with thermal overload protection. Includes 4 stainless steel discs: thin, 
medium, thick slicing and medium shredding. Also includes two “S” blades, funnel 
and pusher. 120V.

B. WARING® FOOD PROCESSOR, 6 DISCS - Two durable poly work bowls for continuous 
feed and 2 ½ qt. batch processing. Continuous and pulse operation. High torque 
direct drive ½ HP motor with thermal overload protection. Includes 6 stainless steel 
discs: thin, medium and thick slicing, julienne, fine and medium shredding. Also 
includes two “S” blades, funnel and pusher. 120V.

C. ROBOT COUPE FOOD PROCESSOR - Includes a gray plastic bowl with handle, 1/3 
HP motor, continuous feed attachment, on, off  and pulse switch, 5/64" grating and 
5/32" slicing plates. 120V.

E. HAMILTON BEACH® FOOD PROCESSING BLENDER - Features a 32 oz. stainless 
steel container and a 2 speed, 3/8 HP motor with pulse. 12 month parts and labor 
warranty. 120V.

F. HAMILTON BEACH TWO SPEED PULSE BLENDER - STAINLESS STEEL - Provides 
enough power and durability to handle the professional demands of  hotels, bars, 
restaurants, hospitals and nursing homes. Four stainless steel cutting and mixing 
blades ensure quick, thorough blending. Special accessory is included for easy 
blade unit removal.

D. ROBOT COUPE FOOD PROCESSOR - Includes a stainless steel cutting bowl with 
handle, continuous feed attachment, on/off/pulse switch, 1/8" grating and 3/16" 
slicing plates. 120V.
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A. WARING® 1-GALLON FOOD BLENDER - For use in high-volume food preparation.  
3 ¾ HP motor with Low, Medium, High, Pulse and Off  settings on an easy to clean flat 
digital panel. Two-handled, 1-Gallon, stainless container for added control when the 
container is full. Free clear polycarbonate clamp-on hot lid with gasket and stopper. 
Rubber jar pad is removable for cleaning. UL, NSF approved.

B. WARING® FOOD PROCESSING BLENDER - Clear, unbreakable polycarbonate 
container with black polycarbonate housing. 1 ½ HP, 2 speed motor. Two piece lid 
allows addition of  ingredients while blending. 120V. UL and NSF approved.

C. WARING® FOOD PROCESSING BLENDER - Stainless steel container with cloverleaf  
design for high-efficiency blending. Baked enamel base over a die-cast housing. 
Heavy duty, 2-speed, 0.4 HP commercial motor and stainless steel blades. UL 
listed. 120V.

D. SYSCO SPECIFIED MANUAL SLICERS BY GLOBE - Space-saving design at an 
economical price. 1/3 HP motor with a positive traction grooved belt drive. Drive 
motors have permanently lubricated ball bearings. One piece anodized aluminum 
base. Built-in, top mounted sharpener. Maximum slice thickness of  5/8". Not 
recommended for heavy cheese slicing. Includes free coupon for 4" extension legs, 
exclusive to SYSCO. UL, NSF approved.

E. SYSCO SPECIFIED MANUAL SLICERS BY GLOBE - Heavy duty, compact, manual 
slicer with gear drive. Slicer base is constructed of  heavy gauge anodized aluminum 
with stainless steel food contact areas. Built-in, top mounted sharpener. Precise 
table adjustment with maximum slice thickness of  ¾". Includes free coupon for 4" 
extension legs, exclusive to SYSCO. NSF approved.

F. SYSCO SPECIFIED MANUAL SLICERS BY GLOBE - Gear drive system provides high 
torque and low maintenance, no adjusting or replacing belts. ½ HP motor. One-
piece stainless steel base. Holds precise thickness adjustments from tissue thin to 
1 ¼". Equipped with a permanently attached knife ring guard and an interlocked 
knife cover. Touch pad controls. Includes free coupon for 4" extension legs, exclusive 
to SYSCO.
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E. GLOBE PROTECH™ VARIABLE SPEED AUTOMATIC SLICERS - Nine preset speeds 
with 20 to 60 strokes per minute. Slicer automatically shuts off  after 10 seconds of  
no chute movement. Saves energy and reduces operator risk. ½ HP motor with dual 
gear drive system. Sharpener is permanently attached.

A. GLOBE ECONOMY MANUAL SLICER - ¼ HP motor with belt drive. Anodized 
aluminum construction. Top mount knife sharpener. Blade size limits product size 
to 5 ½" diameter. Maximum slice thickness 5/8". Not recommended for high volume 
institutional use.

B. GLOBE CHEFMATE COMPACT MANUAL SLICER - Meant for those with limited use 
requirements, limited kitchen space, and/or limited budget, these light duty 
Chefmate brands offer an economical slicer alternative. Features include a belt 
driven knife motor, anodized aluminum construction, and an all metal knife 
sharpener.

C. GLOBE HEAVY DUTY MANUAL SLICER - This compact slicer features a 10" blade 
and a ¼ HP powerful motor that is gear driven. The slicer features stainless steel 
parts that included the food chute, slicer table, knife, knife cover, slice deflector, 
motor cover, and removable product receiving tray. The base of  the slicer is 
constructed of  heavy duty anodized aluminum that is stain resistant, long lasting, 
and easy to clean.

D. GLOBE PROTECH™ GRAVITY FEED MANUAL 12" SLICER - Protech manual slicer. 
Rugged gear drive system provides years of  maintenance-free reliability. Unique 
dual-gear table adjustment design eliminates slop and play, ensuring consistent 
slice thicknesses from tissue thin up to 1 ¼" thick. The Protech series comes with 
additional safety features such as table lock-out, home position start and return, 
automatic shut-off, and food chute interlock.

F. GLOBE 2-SPEED AUTOMATIC SLICER - Rugged gear drive system provides years of  
maintenance-free reliability. All stainless steel construction and radiused corners are 
free from pits, voids, and dents for faster clean-up and superior sanitation. Unique 
dual-gear table adjustment design eliminates slop and play, ensuring consistent 
slice thicknesses from tissue thin up to 1 ¼" thick.

G. GLOBE VARIABLE FEED AUTOMATIC SLICER - Variable speed automatic slicer. 
Rugged gear drive system provides years of  maintenance-free reliability. All stainless 
steel construction and radiused corners are free from pits, voids, and dents for 
faster clean-up and superior sanitation. Unique dual-gear table adjustment design 
eliminates slop and play, ensuring consistent slice thicknesses from tissue thin up 
to 1 ¼" thick.
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AA. GLOBE SLICER FENCES - Help hold round or rectangular products to ensure 
quality slices and high yield. Best when used in conjunction with a front mounted 
end weight.

B. GLOBE SLICER LEG EXTENDERS - Enables easy access below the slicer making 
cleanup faster and easier.

C. GLOBE VEGETABLE HOPPER ATTACHMENT - For slicing fruits, vegetables, lettuce 
for sandwiches, and cabbage for slaw. Fits any Globe heavy duty slicer.

D. PLASTIC COVER FOR SLICERS - Ensures slicer stays clean when it is not in use.
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A. ANVIL HEAVY DUTY AUTOMATIC 12" SLICER - Anvil’s Start Heavy Duty Belt Driven 
12" Auto Slicer offers total quality, safety and hygiene. It is ideal for continuous 
work in high volume operations. Slice approximately 40 slices per minute. Can be 
used for vegetables and processed meat (not suited for frozen meat). Built of  top 
quality aluminum. Comes standard with built in sharpeners and fire proof  bottom 
plates. Easy to use with only one main switch and variable speed control. Can also 
be used manually.

B. ANVIL #12 ELECTRIC MEAT GRINDER - Anvil’s meat grinders are noted for their 
exceptional reliability and attractive, compact design. The No. 12 features a ¾ HP 
motor, enabling 220 lbs. of  meat to be ground per hour and is perfect for butchers 
and supermarkets. Simply plug and grind your way to financial success. Complete 
stainless steel body, head and tray. Forward and reverse switch.

C. ANVIL ARGENTA BELT-DRIVEN SLICER - Anvil’s top quality range of  aluminum 
slicers offers total safety, quality and hygiene. The motors of  these slicers are 
behind the blade, making them ideal for small cuts and processed meats. They 
come standard with built-in sharpeners and have fire-proof  bottom plates.

D. ANVIL HEAVY DUTY GEAR-DRIVEN SLICER - Anvil’s top quality range of  aluminum 
slicers offers total safety, quality and hygiene. The motors of  these slicers are 
behind the blade, making them ideal for small cuts and processed meats. They 
come standard with built-in sharpeners and have fire-proof  bottom plates.

E. ANVIL HEAVY DUTY MANUAL BELT-DRIVEN 12" SLICER - Built of  top quality 
aluminum. Safety and hygiene meet the needs of  demanding customers worldwide. 
Comes standard with built-in sharpeners and fire-proof  bottom plates.

F. KATCHALL® BLADERUNNER® CLEANING SPONGE - A cleaning saturated sponge 
that can be cut on the slicer like any other food product. Odorless, tasteless. Dries 
in 60 seconds. Provides quick and easy cleaning between uses while reducing the 
risk of  cross-contamination.

G. HAYNES LUBRICANT GEL LUBRI-FILM PLUS - USDA rated H-1 for use in federally 
inspected meat and poultry plants for incidental food contact. Especially developed for 
lubrication of food processing and restaurant equipment. Non-toxic, odorless, tasteless.
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A. SYSCO RELIANCE WIRE SHELVING KIT - Kit includes four shelves and four posts. 
Capacity of  850 lb. up through 48" shelves. 54" and longer shelves support 600 lb. 
Chrome for dry storage. Green Epoxy for walk-ins. 7-year warranty against rust on 
epoxy shelving. NSF certified.

B. SYSCO RELIANCE CASTER SET FOR RELIANCE SHELVING - Polyurethane wheels. 
2 swivel and 2 braking casters.

C. SYSCO CLASSIC AND SYSCO IMPERIAL WIRE SHELVING KIT - Kit includes four 
shelves and four posts. Load capacity up to 1250 lb. per shelf. SYSCO Classic 
Zinc for dry storage applications, SYSCO Imperial Blue Epoxy for walk-ins. 10-year 
warranty against rust on epoxy shelving. NSF certified.

D. SYSCO CLASSIC CASTER SET FOR SYSCO CLASSIC AND SYSCO IMPERIAL 
SHELVING - Resilient wheel. 2 Swivel, 2 Braking casters.

E. ISS SURE LOCK™ COUPLERS - Unique 1 piece design. Opens wide and double-
locks onto posts.
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A. SPLIT SLEEVES FOR SYSCO SHELVING - Snap together to attach one shelf.

C. INTERMETRO® PLASTIC SHELF LABEL - Plastic clip-on label holder for metro wire 
shelving. Can use slide card or self-stick label.

D. "S" WIRE HOOK - Use two per shelf  to connect additional shelves with fewer 
posts.

B. WALL SHELF UNIT BY AMCO - Zinc Protoxy coated wire shelf  and two wall brackets.
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F. BEST-VALUE BUN PAN RACK COVER - Sanitary, full size. Clear 6 mil polyethylene 
with Star Seal Top. 30/case.

A. SYSCO WIRE BUN PAN RACKS - Quick, no-tool assembly. Maneuvers easily on four 
5" swivel casters.

B. SYSCO WIRE PREP RACK - Made to accommodate 18" x 26" pans. 27" height 
topped with a ½" thick white cutting board. Rolls easily on four 5" swivel casters. 
Assembles quickly without tools.

C. NEW AGE BUN PAN RACK - All welded aluminum construction. No rivets to loosen. 
This rack accommodates full and half  size pans. Welded reinforced gussets keep 
the rack square under heavy loads. Features heavy duty 5" stem casters. Assembly 
required. Lifetime warranty against rust and corrosion. NSF certified.

D. MARKO BUN PAN RACK COVERS - Economical way to cover pre-plated food and 
bakery items until needed. Made of  heavy 8 gauge clear vinyl with a full flap opening 
with Velcro® closure.

E. CURTRON PROTECTO® PAN RACK COVER - 20 mil. reinforced translucent material 
with clear vision window. Flame retardant. Remains flexible in freezers. Triple 
reinforced top corners. Full access end with nylon zippers.
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AVAILABLE IN DARK BROWN ONLY AVAILABLE IN BROWN ONLY

A. THERMOSAFE FOOD CARRIERS - Popular lightweight carrier. Hinged top-opening 
lid with quick-release buckle provide quick access. Thick polystyrene insulation with 
a washable nylon shell and heat-reflective silver lining.

1.

2.

B. THERMOSAFE INSULATED TOP LOAD PAN CARRIER - High-density, expanded 
polystyrene foam with tight fitting plug lid provides thermal protection for hours. 
Fits full, half  and third size pans.

C. CARLISLE® CATERAID™ INSULATED TOP LOADERS - Holds third, half  or full size 
food pans for safe distribution. Automatic self-venting system eliminates unsanitary 
vent openings and lost vent caps. Nylex II™ latches will not rust. NSF listed.

D. CARLISLE® CATERAID™ INSULATED END LOADERS - Holds up to 5 full size, 2 ½" 
deep pans and various other combinations. NSF listed.

E. CAMBRO® PAN CARRIERS - Holds up to 4 full size by 2½" deep pans and various 
other combinations. Molded-in mounting plates prevent the stainless steel hardware 
from pulling out. Molded-in handles will not break off. NSF listed.
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AVAILABLE IN SAND ONLY

A. SYSCO CATERAID™ INSULATED BEVERAGE SERVERS, XT SERIES - NSF listed. 
Stacks with other styles of  servers. Features an extra wide top latch for secure seal. 
Cap on top vent can be replaced with a sport bottle top if  lost. Scratch resistant 
exterior. Dripless faucet. Tested to hold temperatures above 180ºF for six hours.

B. CAMBRO® ULTRA CAMTAINER® INSULATED CONTAINERS - One piece, double 
wall, high density polyethylene construction. Foamed in place insulation combined 
with air tight gaskets provide temperature retention. Tapered lid entry with double 
nylon latches. Durable molded-in handles. Wide service opening and recessed 
faucet are positioned to accommodate larger cups. NSF listed.

C. CAMBRO® CAMSERVER® - Especially designed for hot beverage service. Attractive 
design features a safe, top opening for refilling without removing the entire 
lid. Reversible brass identity plates snap over the faucet handle for contents 
identification. Brass plates included: coffee/decaf  and tea/hot water.

D. CARLISLE INSULATED BEVERAGE SERVER - The Cateraide™ line offers important 
features you have come to rely on. Made of  rugged, stain and scratch resistant 
polyethylene, filled with extra thick foam insulation for maximum temperature 
retention. Smooth interior walls and rounded corners leave no food traps for easy 
clean up. Thick lids are designed to ensure top performance and temperature 
retention. Nylex II™ latches have no sharp edges, won’t rust, bend, or dent like 
metal. “Spring action” faucet for dripless service. Durable scratch-resistant 
polyethylene exterior. Reinforced, tight-fitting lids with o-ring seals prevent leaks 
and provide increased heat retention. Convenient pop-up vent. Convex lid design 
prevents leaks during use as pressure increases. Easy-grip, formed handles for 
transporting. NSF listed.
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A. CARLISLE® CATERAID™ ICE CADDIES - A thick foam insulated container that 
maintains cold temperatures. Rounded inside corners and removable lids for easy 
cleaning. Heavy duty casters easily handle the loaded weight. NSF listed.

B. SYSCO FOLD 'N GO® CART - Folds easily to fit into a narrow 8 ½" area space. The 
standard 15" x 21" shelf  size holds standard bus boxes. Folding design makes it 
excellent for small facilities and ideal for caterers. All four wheels swivel for great 
maneuverability. Two of  four non-marking casters lock the cart in place when 
needed.

C. SYSCO BUS CARTS - Shelves especially designed to resist staining and wipe clean. 
7/16" lip around shelf  edge contains spills. Beige polymer shelves with chrome post 
uprights. 150 lb. per shelf  capacity. NSF listed.

D. SYSCO BUSSING CART - Durable high-density, polyethylene cart has elegant styling 
and is perfect for front of  house serving, bussing or even room service. Closed ends 
help to hide bus tubs. Handles are molded into top shelf. 300 pound capacity. 
Silverware and trash bins are heavy duty and hang easily on sides of  cart.
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B. SYSCO UTILITY CART - Constructed of  high density structural plastic shelves and 
engineered aluminum uprights. This cart will not dent or rust. 200 lb. total capacity. 
Includes 4" non-marking swivel casters. Black.

C. CONTINENTAL MANUFACTURING UTILITY CART - Molded of  tough structural 
plastic. Light weight, yet heavy duty on the job. Holds 200 lb. per shelf. Seamless 
construction. 5 inch double race ball bearing casters, two swiveling and two tracking, 
for easy maneuverability.

D. VOLLRATH® PLASTIC UTILITY CART - Mirror polished chrome plated uprights 
and handle with structural foam plastic shelves. 200 lb. capacity. 4" swivel casters. 
Shipped flat.

E. VOLLRATH® STAINLESS STEEL THRIFT-I-CART - Chrome plated tubular steel 
frame with one piece drawn stainless steel shelves. 500 lb. capacity. Features  
4" swivel casters. Ships fully assembled.

A. SYSCO DEEP LEDGE CARTS - Designed with a 2 ¼" deep lip on the shelf  to contain 
product and spills. The easy to clean and corrosion proof  beige polymer shelves 
have 150 lb. capacity each. No tools required for assembly. Adjustable center shelf  
in 1" increments. NSF listed.
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A. VOLLRATH® STAINLESS STEEL CARTS - Welded construction. ABS handle helps 
prevent damage to walls and doors. Four swivel casters.

B. VOLLRATH® REFUSE BINS - Fits all Vollrath® carts. Comes complete with hanging 
clips. Plastic and tubular cart require a hanger rod assembly sold separately.

C. VOLLRATH® SILVER BINS - Fits all standard size carts and trucks. Plastic and 
tubular carts require a hanger rod assembly sold separately.

D. RUBBERMAID® WASTE BIN - Fits Rubbermaid® Carts (6190, 6192, 6198)

E. CARLISLE® OPTIMIZER™ DISH DOLLIES - Round outside corners and adjustable 
dividers. Holds from 5 ½" to 12 ½" plates and 9 ½" to 13 ½" platters. 10" wheels 
handle the loaded capacity with ease. Vinyl cover with easy opening Velcro® side 
included for sanitary storage. Polyethylene constructed. NSF listed.


