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Cool “air over” raised pan rail design.

Full length, heavy-duty 5/8” thick
cutting board is included.

Exterior cabinet construction consists
of full stainless steelfront and sides.

Solid door construction with foamed-
in-place recessed handle.

1/3 size clear Lexan pans included.

Efficient condensate hot gas loop built
into condensate pan for energy saving

evaporation of excess condensate water.

All products are pressurized with
environmentally friendly and more
efficient Hydrocarbon gas.

Larger fan motor and blades for
more efficient air flow ensuring faster
recovery times.

Vaulted self closing door that remains
open at 90 degrees.

Electronic thermostat with external digital LED
display for accurate control and easy reading.

Interior cabinet is bright white ABS liner with full
stainless steel floor with coved corners

Environmentally friendly R290 Hydrocarbon gas.

Magnetic door gasket is removable and
replaceable without tools.

CPP486
PIZZA PREP TABLE

Easy to mount plate casters (two
lockable) are standard with all units.

Tested to NSF Standard 7 requirements
for food storage.

Standard with full three-year parts
and labour warranties and a five-year
compressor warranty.

Model Refrigerant Number Of Number Of Capacity HP Voltage  Amps Nema Dimensions (Inches)  Shipping
Doors helves (CUFT) WxDxH Weight
CPP486 R290 1 1 12 1/2 115/60/1 5 5-15P 47.36x32.28x41.34 291lbs
47.4'(1203) 35.1"(892)
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i §
—T_|: @. @
BE o [l 1. €Y
T I i

FOOD SERVICE EQUIPMENT

16.7"(421)

58.7" (1490 )

In the interest of continuous improvement, specifications are subject to change.
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