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WARRANTY INFORMATION

EFI STANDARD WARRANTY

All EFI products are warranted against
manufacturing defects for a period of 1
(one) year from your original purchase
date. EFI may repair or replace defective
units at its discretion.

EXTENDED SHELVING

WARRANTY

EFI Premium all-environment shelving
(epoxy ®nish) is warranted against rust
formation on more that 5% of shelving
surface for a perioddYEARS
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Simple assembly

Heavy duty 430 series stainless steel top
1!° three-sided riser to hold equipment
securely in place

Galvanized legs and under-shelf for
durability and economy

Die-cast reinforced leg sockets for stability
Adjustable ABS bullet feet to
accommodate uneven ooring

All TIG welded. Exposed welded areas
®nished to match adjacent surfaces

Entire top is mechanically polished to a
satin ®nish and is sound deadened
Galvanized hat channels are secured to
top by structural adhesive and weld studs
Gussets welded to support hat sections

- -]
Clearance
L-9lo
] Il
\ S/S under-shelf )
15/8° S/S Tubing—+

Top is 18 gauge stainless steel type 2430°

series with galvanized understructure
Shelf is galvanized steel
Legs are 1 5/8° diameter galvanized steel

with plastic bullet feet

13x30x3

Adjustable S/S Bullet Feet

www.e®foodequip.com
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1012 x 703 x 2050mm 1362 x 703 x 2050mm
39.8°x 27.7°x 80.7° 53.6°x 27.7°x 80.7°

---m )

Packing 1080 x 775 x 2105mm 1430 x 775 x 2105mm
Dimensions  42.5°x 30.5° x 82.9° 59.3°x 30.5° x 82.9°

Capacity

Refrigerant R134a R134a
Voltage 8.0 AMP 8.6 AMP
Electrical 3.0m 3.0m
Wire Length 118° 118°
Gross Weight 173 kg 225kg
381 lbs 496 Ibs

(efl) guality, reliability & service you can count on



600 x 632 x 1699mm 600 x 632 x 1874mm
23.6°x 24.9°x 66.9° 23.6°x 24.9°x 73.8°

--- )

Packing 683 x 724 x 1734mm 683 x 724 x 1939mm
Dimensions  26.9°x 28.5° x 69.5° 26.9° x 28.5° x 77.5°

Capacity

Refrigerant R134a R134a
Voltage 4.6 AMP 4.8 AMP
Electrical 25m 25m
Wire Length 98.4° 98.4°
Gross Weight 90kg 104 kg
198 Ibs 229 lbs

www.e®foodequip.com (efi)



s Durable epoxy coated ®nish
s Rust inhibiting undercoat
s Applicable for wet and dry applications
s Economically priced
s Meets Commercial Food service weight
capacity standards
3-year warranty against rust & corrosion
Shelves up to 48° have a load capacity
of 600 Ibs
s Shelves 54° and longer have a load
capacity of 400 lbs
s Durable, clean, safe & easy to assemble
N-S1424EP 24° 23.5 Ibs 4 15x 25 x 6.8
(| N-S1430EP 30°  282lbs 4 15x 31 xJ.8
N-S1436EP 36° 33.9 Ibs 4 15x 37 x 6.8
(| N-S1442EP 420  389lbs 4 15x 43 xJ.8
40 N-S1448EP 48° 42.2 Ibs 4 15x 48 x 6.8
(| N-S1454EP 540 257lbs 2 15 x 55 x 3.6
N-S1460EP 60° 29.3 Ibs 2 15x 61 x 3.6
(| N-S1472EP 720 332lbs 2 15 x 73 x 3.6
N-S1824EP 240 26.4 Ibs 4 19 x 25 x 6.8
(| N-S1830EP 30°  312lbs 4 19 x 31 x 5.8
N-S1836EP 36° 33.9 Ibs 4 19 x 36 x 6.8
i (| N-S1842EP 4 425lbs 4 19 x 42 x 5.8
N-S1848EP 48° 48.0 Ibs 4 19 x 48 x 6.8
(| N-S1854EP 540  286lbs 2 19 x 55 x 3.6
N-S1860EP 60° 31.0 Ibs 2 19 x 61 x 3.6
(| N-s1872EP 720 37.4lbs 2 19 x 73 x 3.6

(efl) guality, reliability & service you can count on



N-S2124EP 29.5 Ibs 22 X 25 X 6. 8

N-S2136EP 6° 40.0 Ibs 4 22 X 36 X 6. 8

T v T T T

N-S2148EP 48° 53.2 Ibs 4 22x48 x6.8

[ N-s2154ER &40 | 3L7lbs 2] 22x55x16

N-S2160EP 60° 34.8 Ibs 2 22X61x3.6

N-S2424EP 2490 33.9 Ibs 4 25x25x6.8

.8
N-S2436EP 36° 47.1 Ibs 4 25x 36 x6.8

8 2u°
N-S2448EP 62.0 Ibs 25X 48 X 6. 8
N-S2460EP 0° 41.4 Ibs 2 25x 61 x 3 6

N-P34EP 34° 8.1 Ibs 4 36 x49x1.4

| N-PS4EP | 54° 123l 4] 56x49x)1<

N-P63EP 63° 14.1 Ibs 4 65x49x1.4

| N-P7T4EP|  74° | 165lps 4] 76x49x1:

N-P86EP 86° 19.1 Ibs 4 88x49x1.4
N-P63EP-NF 63° 14.1 Ibs 4 65x49x1.4

Shelving is available in other colors. Please contact our Sales Department for details.
All units are shipped unassembled to reduce shipping costs.

Information and speci®cations are subject to change without notice.

Shipping speci®cations are approximate.

www.e®foodequip.com (efi)



s Durable hard chrome ®nish for
brilliant high gloss appeal
Perfect for display & dry applications
Meets Commercial Foodservice weight
capacity standards

40

s Easy to assemble
s Available in a variety of widths & lengths
s Load capacity is 400 to 600 Ibs
s An economical way to meet your storage
and display needs
N-S1424C 240 23.5 Ibs 4 15x25x6.8
| N-s1430C)  30° | 2820 4] 15x31x6a
N-S1436C 36° 33.9 Ibs 4 15x 37 x 6.8
| Nsw2c) 420 | 389bs 4] 15x43x(u
N-S1448C 48° 42.2 Ibs 4 15x48x 6.8
| N-Susac]  5® | 2570s 2] 15x55xFF
N-S1460C 60° 29.3 Ibs 2 15x 61 x 3.6

(Nswaz2c] 722 || s32lps 2] 15x73x%s

18°

N-S1824C 24° 26.4 Ibs 4 19x25x6.8
| N-S1830C) 30° [ 312l 4] 19x31xE
N-S1836C 36° 33.9 Ibs 4 19x36x6.8
| N-S1sa2c) 420 [ 425ls 4] 19x42x6
N-S51848C 48° 48.0 Ibs 4 19x48x 6.8
| N-S1854C) 540 | 286lps 2] 19x55x&H
N-S1860C 60° 31.0 Ibs 2 19x61x3.6

(nNswsrc] 720 || a74lps 2] 19x73x%o

(efl) guality, reliability & service you can count on



N-S2124C 24° 29.5 lbs 4 22 Xx25%x6.8

N-S2136C 36° 40.0 Ibs 4 22 X 36 X 6.8

| N-S21420 42 | 473ls 4] 22x42x€Z

N-S2148C 48° 53.2 Ibs 4 22 X 48 x 6.8

[ N-s21540 540 | 817l 2] 22x55x0%

N-S2160C 60° 34.8 Ibs 2 22X 61x3.6

(nsa72d 722 || a4lps 2] 22x73x:o

24° CHROME SHELVING (SHIPPING SPECS)

N-S2424C 24° 33.9 Ibs 4 25x25x6.8

| N-S24300  30° | 405ls 4] 25x31x63

N-S2436C 36° 47.1 lbs 4 25x 36 X 6.8

N-S2460C 60° 41.4 Ibs 2 25 x 61 X 3 6

([ N-s2a72c] 72 [ a03lps 2] 25x73xks

N-P34C 34° 8.1 Ibs 4 36x49x1.4

( N-PSAC | 540 | 123lgs 4| 56x49x1d
N-P63C 63° 14.1 Ibs 4 65x49x1.4

( N-P7AC | 74 | 165l 4| 76x49x14
N-P86C 86° 19.1 Ibs 4 88x49x1.4
N-P63C-NF 3° 14.1 Ibs 4 65x4.9x 1.4

(WeToNi 7z | i6sls 4] 76xamx

All units are shipped unassembled to reduce shipping costs.
Information and speci®cations are subject to change without notice.
Shipping speci®cations are approximate.

www.e®foodequip.com (efi)



Easy to assemble

Use 2S° hooks instead of posts to grow
your shelving unit.; use two hooks for
each add-on shelf; use three hooks for
wide span shelves

4 2\ 4 2\ 4 2\
S J S J N J
s Adjusts in 1°increments s Use on top of post

s 18° Product # N-AE18C s Product # N-AP s Product # N-AX

s 21° Product # N-AE21C

S 24° Product # N-AE24C

4 2\ 4 2\ 4 2\
S J S J N J
s Secures post to wall s Product # N-AM s Use two per add-on shelf
s 2°clearance s Product # N-AS

s Product # N-AW2C

4 2\ 4 2\ 4 2\
S J S J N J
s Product # N-AG s Product # N-AB3 s Product # N-AF

8 (efl) quality, reliability & service you can count on



s Set of 4 casters s Product # N-PKB
s Product # N-CA5SBR

s Product # N-ABM3C

s Easily install dividers without the use of bolts, nuts
or clips. Attaches at any point along the shelf
s Order dividers individually

N-AD814C 14°
N-AD821C 21°

G y

www.e®foodequip.com (efi)



s Each chrome kit includes 2 posts, 4 wall
mount brackets and screws

s Order post kits and adjustable
shelf-brackets separately

N-PW34C 40 10.0lbs 35x3x 3

N-AB14C 14° 7.0lbs 15x6x3
3

N-AB21C 1° 1161lbs 22x9x3

(N I e — -

N-PS14C 14°  3.51bs 15x6x3 N-DPS14C 14° 75Ilbs 15x6x4!

| 18] 42lhs 19x7,3 NDPSIBC | 18° E7lbs 197«

N-PS21C 21° 55Ibs 22x9x3 N-DPS21C 21° 1211bs 22x9x4!

10 (efl) quality, reliability & service you can count on



s Steel reinforced to meet or exceed
industry standards
Easy assembly and installation
Safe and durable

WMMS-18-24 24° 8.0lbs 18x18x 11!

(WMMs-24-24  24° | 100lhs 24x18x11.

WMS-12-24 24° 8.0Ibs 25!x 12! x 3!
I

WMS-12-48 48° 12.0Ibs 49! x 12! x 3!
!

WMS-12-72 72°% 16.0Ibs 73!'x 12! x 3!
I

WMS-12-96 96°* 20.0Ibs 97!'x 12! x 3!

WMS-14-24 24° 11.5Ibs 25!'x15x3

3
49! x15x 3

WMS-14-48 48° 16.5 lbs

WMS-14-72 720% 21.5Ibs 73!'x15x3

WMS-14-96 96°* 26.5Ibs 97!'x15x3

*Note that all units 60° and over include an additional center support (not shown)

Information and speci®cations are subject to change without notice.
Shipping speci®cations are approximate.

10
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Aluminum square tube frame construction
Rounded top for strength and easy ®tting
of covers
Bolt through heavy duty stem casters
Welded angle slides
Available with either 12 slides (5°spacing)
or 20 slides (3° spacing)

s Bun Pan Rack covers are available. Size is
28° x 24° x 65° with two zippers
(Product # BPRC-1)

Welded angle sides for years of durability
Casters are stem type and bolted through
the support structure to reduce frame

stress during transport of heavy products

BPR12 29 Ibs 66° X 27"° X 4°

BPRC20 20 74 Ibs 36° x 21° x 28°
. %2 | 100ls ssx2loxzw
BPRC40 40 112 Ibs 68° x 21° x 28°

All units are shipped unassembled to reduce shipping costs.
Information and speci®cations are subject to change without notice.
Shipping speci®cations are approximate.

12 (efl) guality, reliability & service you can count on



17/16°

WELD CASTER INSERT

3/8° DOWN FROM UPRIGHT

DETAIL C
SCALE0.13:1

15/16°

3/8°

18 3/8°

26°

— BPR12-5°
— BPR20 - 3°

21 1/8°

"®Hole Thru
10 C'Sink Front
(6) PLCS

"° Hole Thru
10 C'Sink Front

17 1/4°
18 1/4°
18 3/8°
20 3/8°

www.e®foodequip.com

27 3/8°

WELD CASTER INSERT
3/8° DOWN FROM UPRIGHT
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Length
*.
Height| | Clearance
R R

\ Plastic Feet

2 (efi)

Heavy duty welded construction
11° square tubing

2000 I|b load capacity

Evenly distributed load

n nun unu oun

s Fully welded 1!° square aluminum
tube assembly

s Legs are 1!° square tubing with
plastic feet

s 6063-T52 extruded aluminum tube

SEADR-1836 W18°x L36°x H12° 10" 8 Ibs

| SEADR-1848 W1B°xL48°xH12 10°  9lb:

SEADR-1860 W18°x L60°x H12° 10" 10 Ibs

SEADR-2036 W20°x L36°x H12° 10" 11 Ibs

SEADR-2436 W24°x L36°x H12° 10™ 10 Ibs
Ibs
SEADR-2460 W24°x L60°x H12° 10™ 14 Ibs

quality, reliability & service you can count on



SESC-36 36° 25.6 Ibs

Ceiling suspension w/ chain hang
Optional stainless steel at bar in
lieu of chain available

SESC-60 60° 34.4 |bs

Flat steel bar is 2° x "°. Comes SESC.-84 84 48.5 |bs
in stainless steel —-—
Pot hooks are plated (18 per unit)
24° long chain hangers are plated

All welded stainless steel units
are blended to a satin ®nish

SESW-24 24° 16.3 lbs

Secured to wall by means of bolt
through welded brackets
(Hardware not provided)

SESW-48 48° 22.2 Ibs

- [o]
Flat steel bar is 2° x "°. Comes SESW-72 /2 28.4 Ibs

in stainless steel 5
Pot hooks are plated (18 per unit) SESW-96 96 36.8 Ibs

All welded stainless steel units
are blended to a satin ®nish

A i o SEPS12:35.61b5SEPS-15-30.7 bs 367

no Dipose L ON SIS [ SEPS-12-48 21.€|Ibs SEPS-15-48 25.6 Ibs 22
utensil storage SEPS-12-50 26.2 Ibs SEPS-15-60 30.4 Ibs 60°
s 72°
SEPS-12-84 34.8 Ibs SEPS-15-84 39.9 Ibs 84°
s 46°

Flat steel bar is 2° x "°. Comes
in stainless steel

Pot hooks are plated (18 per uni
Type 430 stainless steel shelf

All welded stainless steel units
are blended to a satin ®nish

www.e®foodequip.com
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s Heavy-duty 430 series stainless steel top
provides long life
Hemmed edges provide strength & safety
Galvanized legs and under-shelf for
durability and economy

s Adjustabl&BS bullet feet to
accommodate uneven ooring

All construction welded
Reinforced to exceed industry standards
Simple assembly

»\ - 37/80

[ |
[N [N

RN
Clearance ; WT2424 4°  411bs 25"x24%$ X 3

35° WT2436 6° 50lbs 36"x24$ x 3

WT2460 0° 71lbs 61"x24$x 3

WT2484 84° 100 Ihs 85" x 24% x 3

| wrza96 | 96° 1101l :

l | | WT2436UDE WT2436UDS 30° 221lbs 31x25x3
100

WT2460UDE WT2460UDS 48° 32Ibs 49x25x3

- ¢ “Wr2aT2UDE|  wraaraups o a7ibs elxi -

WT2484UDE WT2484UDS 72° 421bs 73x25x3

|WT249UDE  WT2496UDS  96°  47lbs 97xP%x3

16 (efl) guality, reliability & service you can count on



s Heavy-duty 430 series stainless steel top
provides long life
Hemmed edges provide strength & safety
Galvanized legs and under-shelf for
durability and economy

s Adjustabl&BS bullet feet to
accommodate uneven ooring

All construction welded
Reinforced to exceed industry standards
Simple assembly

WT3030 0° 50lbs 31"x31x 3
WT3048 480 691bs 49"x 31 x 3
WT3072 72° 951lbs 73"x31x 3
WT3096 6° 130Ihs 97"x31x 3
WT3030UDE o° 15Ibs 31x31x3

(WTR0%UDE WiSERUS % g2k i

WT3048UDE WT3048UDS 48° 31lbs 49x31x3
1x3
WT3072UDE WT3072UDS 72° 481lbs 72x31x3
1x3
WT3096UDE WT3096UDS 96° 60lbs 97x31x3

Optional swivel casters, stainless steel legs and leg braces are
available. See page 21. Speci®cations subject to change without notice.
Shipping speci®cations are approximate. units given in Ibs and inches

www.e®foodequip.com
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s Heavy-duty 304 series stainless steel top
provides long life
Hemmed edges provide strength & safety
Heavy-duty 430 series stainlesslstgel
and under-shelf for durability and long life
s Adjustabl&BS bullet feet to
accommodate uneven ooring

All construction welded
Reinforced to exceed industry standards
Simple assembly

»\ - 37/8°
WT3036 304 36° 57 Ibs 37" x31x3

f
| -
= T | WwT3048 304 48° 69lps 49"'x31x3
- f'egrg%ge L 20 WT3060 304 60° 83Ibs 61"x31x3
35° 3
| | WT3084 304 84° 115lbs 85"x31x3
1 T | WT3096 304 96{ 130lbs 97" x31x:
- r T g
»\ -~ 37/8°
[ ]
[T [T
WT3030UDS 300 15 Ibs 31x31x3
| WT3048UDS 48° 31 Ibs 49 x31x3
T e
10° WT3072UDS 720 48 Ibs 72x31x3
7T T T
WT3096UDS 96° 60 Ibs 97 x31x3

18 (efl) quality, reliability & service you can count on



»\ - 37/80
| |
[ ]
|- 1
Clearance
L-93/8°
50
= H
- r T g

WTS2424-B 24° 461bs 25" x 24$ x 6!
6!
WTS2436-B 36° 521lbs 36" x24% x 6!

(WTS2448° 48 63lts 48"x 24 O

WTS2460-B 60° 75lbs 61" x 24$ x 6!

(WTS2472:8 72 85ltis 73"x248x

WTS2484-B 84° 104 Ibs 85" x 24% x 6!

(Wrs24966 o6y 115]ps 967x 2453 o

For add-on under-shelves, see page 16 for 24° tables
and page 17 for 30° tables.

s Heavy-duty 430 series stainless steel top
provides long life

Top reinforced welded hat channel frame
Stainless steel edges hemmed for strength
Die-cast reinforced leg sockets for stability
Adjustabl&BS bullet feet to

accommodate uneven ooring

nu u unu oun

s Floor to table top height is 35° with
additional 4° rise for the backsplash
s Reinforced to exceed industry standards
¢ -
| s |
. | «
— i

WTS3018-B 18° 40Ibs 19" x 31 x 6!
6!
WTS3030-B 30° 521Ibs 31"x31x6!

| WTS3036-H 360 59l 37'x3LX!

WTS3048-B 48° 721lbs 49" x 31 x 6!

| WTS3060-8 600 87ls 6L'x3LX !

WTS3072-B 72° 991bs 73"x31x6!

| WTS3084H  84) 109bs 85'x3LX

WTS3096-B 96° 1151Ibs 97"x 31 x 6!

www.e®foodequip.com (efi) 19



WT-LB2436 36° 38lbs 36"x24%x3

| Wr-iB244s 48] 44l 3

WT-LB2460 60° 51lbs 61"x24$x3

(WTiB2472 720 57I6s 73'x 248X

WT-LB2484 84° 72lbs 85"x24%x3

| WTLB2496  96( 78lbs 96'x 248X 3

s Heavy-duty 430 series stainless steel top
provides long life
Hemmed edges provide strength & safety
Galvanized legs and leg braces when you
do not want to use an under-shelf for
stability

s Adjustabl&BS bullet feet to
accommodate uneven ooring

All construction welded
Reinforced to exceed industry standards
Simple assembly

WT-LB3036 36° 45Ilbs 37"x31x3

| WT-B3045 48] 49lts  49"x31x3

WT-LB3060 60° 58Ibs 61"x31x3

(WriB3072 72 60lts  73'x31x3

WT-LB3084 84° 75Ilbs 85"x31x3

| WTLB3096 96 85lts O7"x3Lx:

20 (efl) guality, reliability & service you can count on



s Use leg braces when you do not want to
use an under-shelf for stability
Hemmed edges provide strength & safety
Order leg braces in sets as shownb sets
come complete with braces & attachments
s Order optional stainless steel legs to create
an all stainless steel worktable
Add 5° casters to create a mobile worktable
Order casters individually with or
without brakes

WT-LB30 30° 8.51Ibs 34!x10"x 2

2 WT-CASTORS  34° 19.5Ibs 42!x13x 3"
WT-LB48 8° 10.6Ilbs 52!x 10" x 2
WT-LB72 2° 13.41bs 76!x 10" x 2
0 s | "
WT-LB96 96° 15Ibs 100! x 10" x 2 WTC-5BR (with brake) 50
WT-SL30 34°  151bs 36x4x4

Speci®cations subject to change without notice.
Shipping speci®cations are approximate. Units given in Ibs and inches

www.e®foodequip.com (efi) 21



s 20 gauge, type 430 series stainless steel
drawer and frame
s 16 gauge, type 430 stainless steel clip

SEWT24XX 17° 17°x 21°x 6°
60

+ 1
I |
I |
I |
I |
I |
21° 1 I
I |
I |
I |
I |
I |
1 ’
T T
- 160 ——
21°
180 ‘ lf —| 30 |[—
i - T
: I
40
21°
+ r)
I |
I |
I |
27° ! !
I |
I |
I |
I |
I |
I |
I |
+ 4
. T
= 16° 270
21°
18° ¢ — 3|
= ™ - T
b & ——
40
21°

22 (efl) quality, reliability & service you can count on



Fully adjustable stainless steel shelving
Includes four 14° high chrome posts
Shelf sides have square edges

ALL TIG welded
Exposed surfaces are polished to
a satin ®nish

s All shelves are 18 gauge type 430
stainless steel

SESOS-1230 24.91bs SEDOS-1230 40.3lbs  30°

SESOS-1248 36.3 Ibs SEDOS-1248 51.8 Ibs  48°

SESOS-1272 50.7 Ibs SEDOS$-1272 66.1 Ibs  72°

SESOS-1296 65.0Ibs SEDOS-1296 80.4 Ibs  96°

SESOS-1436 30.8 Ibs SEDOS$-1436 46.3Ibs  36°

SESOS-1460 46.3 Ibs SEDOS$-1460 61.7 Ibs  60°

SESOS-14834 62.3 Ibs SEDOS-1484 77.8 lbs  84°

SESO0S-1830 30.6 Ibs SEDOS-1830 46.0Ibs  30°

SESOS-1848 44.1Ibs SEDOS-1848 59.5Ibs  48°

SESO0S-1872 61.7 Ibs SEDOS-1872 77.81Ibs  72°

SESOS-1896 77.1Ibs SEDOS-1896 95.8 Ibs  96°

www.e®foodequip.com
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[ [/

Please see page 25 for
dimensions.

Tile edge for ease of installation
Dish table system consists of SOIL and
CLEAN sections

s Table is furnished with 7!° backsplash

with a 2° return

16 gauge, 304 series S/S top

16 gauge, 304 series S/S gusset
Galvanized legs with plastic bullet feet

n u unu onun

All TIG welded
Welded areas are blended to a satin
®nish to match adjacent surfaces

s Stainless steel gussets welded to a
stainless steel support channel

SECDT-24LorR  24° 31.7 Ibs 2 feet
t
SECDT-48LorR  48° 49.8Ibs 4 feet

| SECDT-60LO/R  60° 584lbs 5 fee:

SECDT-72LorR  72° 67.8 Ibs 6 feet

| SECDT-84Lo[R 8 774lbs  7fee:

SECDT-96LorR  96° 86.1 Ibs 8 feet

(efl) guality, reliability & service you can count on

16 gauge, 304 series S/S gusset channel
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40 410
LA -

g

—
=

60

%

www.e®foodequip.com

G =



26

n unu unu oun

(7]

Tile edge for ease of installation
Standard SOIL section features 5° deep
sink bowl

Dish table system consists of SOIL and
CLEAN sections

16 gauge, 304 series S/S top

16 gauge, 304 series S/S gusset channel
16 gauge, 304 series S/S gusset
Galvanized legs with plastic bullet feet

All TIG welded

Welded areas are blended to a satin
®nish to match adjacent surfaces
Stainless steel gussets welded to a
stainless steel support channel

One faucet hole (faucet not included)
Waste drain basket is a 3!° IPS basket
(not included)

SESDT-36LorR  36° 48.9Ibs 3 feet

SESDT-60LorR  60° 67.0lbs 5 feet

SESDT-84LorR  84° 85.0lbs 7 feet

Please see page 27 for
dimensions.

Yy

(efl) guality, reliability & service you can count on
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Please see page 30 for
dimensions.
SE1C18X18-0 47 Ibs

SE1C18X18-L[ =] 57 lbs

(efl) guality, reliability & service you can count on

D24° x W24° x H26!°

D24° x W39° x H26!°

(SE1C18XIB-R ET1|  57los D24°XW3%°x H26I° D24°xW39°x it

18 gauge 304 series stainless steel
construction for lasting durability
Covered corners for safety & easy cleaning
Die-stamped drain boards and sink
bottoms for positive drainage

3!° diameter center drain hole
Galvanized legs with no rust ABS
adjustable feet

Sink wells are 11° deep

Sink heights are 36° oor to rim and
441° oor to top of backsplash

Seamless one-piece construction with 5/8°
radius corners for easy cleaning

All sinks come with 8° knockouts for
standard wall mount faucets

Leg braces available for additional support
in heavy-duty applications (See page 39)

D24° x W24° x H44!°
441°
D24° x W39° x H44!°




SE2C18X18-0 [=T=] 62 Ibs  D24° x W42° x H26!° D24° x W42° x H44!Please see page 30 for

(SERCIPBET] 921 D XWIESKHES DR XWIKl i o1

SE2C18X18-I[ [=1=] 71lbs D24°xW57°x H26!° D24° x W57° x H441°

|SE2C18XI8-R BT 7Llos D24°XWS7°X H26I° D24° X W57°x it

SE3C18X18-0[=[=1x] 751bs D24° x W60° x H26!° D24° x W60° x H44!Please see page 30 for
44'gimensions.
SE3C18X18{L[=T=Tx=] 90 lbs D24°x W75° x H26!° D24° x W75° x H44!°

| SESC18XIBREEIET]|  90los D24°XW75°x H26I° D24° X W75 x Ht

All units are shipped unassembled to reduce shipping costs.
Speci®cations subject to change without notice.
Shipping speci®cations are approximate.

www.e®foodequip.com (efi) 29
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s 18 gauge 304 series stainless steel
construction for lasting durability
Covered corners for safety & easy cleaning
Die-stamped drain boards and sink
bottoms for positive drainage

s 1 7/8° diameter corner drain with stain-
less steel screen and over ow pipe

s Galvanized legs with no rust ABS
adjustable feet
Sink wells are 14° deep
Sink heights are 36° oor to rim and
441° oor to top of backsplash

~ s Comes with corner ®lter, drain basket,
over ow pipe and drain pipe extension

s Seamless one-piece construction with 5/8°
radius corners for easy cleaning

s All sinks come with 8° center knockouts
for standard wall mount faucets

s Leg braces available for additional support
in heavy-duty applications (See page 39)

Please see page 33 forse1C24x24-0 411bs D30°x W30°x H29!°  D30° x W30° x H44'°

SE1C24X24-L[ ] 50 Ios  D30° x W50!° x H29!° D30° x W50!° X H44'°
410

www.e®foodequip.com (efi) 31



SE2C24X24-0 62 Ibs D30° x W541° x H29!° D30° x W54!° x H441°

| SE2C24X24{ZTTCT)|  901bs  D30° X WSBI x HAOI® D30° X WIGI°x Ha< !

SE2C24X24-L L T\] 76 lbs D30°x W75!°x H29!° D30° x W75!° x H441°

|SE2C24X24R CTLI|  76lbs D30°xW751°x Hp9l® D30°x W751°x Hyit

Please see page 33 for
dimensions.

SE3C24X24-0L° T 1 95 Ihs  D30° x W78!°x HZ29!° D30° x W78!°x H44!° Please see page 33 for

I < °cimensions.
SE3C24X24{LIT-L7 106 Ibs D30° x W99I° x H291° D30° x W99I° x H441°

| SE3C24X24-RETIT|  106]lbs D30° X WO9I° X HPOI® D30°x WO9I° x HA1-

All units are shipped unassembled to reduce shipping costs.
Speci®cations subject to change without notice.
Shipping speci®cations are approximate.

32 (efl) guality, reliability & service you can count on



. Length
Drainboard - Bowl |
Length Length [
ol Width
th
2077
| RN
10 —= =
ol ‘ ‘ - 11°
| e *
16 2
(Flood Level
390 36° 4 “
T (Faucet) (Working Height) - ¥
19° %
(Clear)
l Finlishe
F
r ! oor 3 é -
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s 18 gauge 304 series stainless steel
construction for lasting durability
Covered corners for safety & easy cleaning
Die-stamped drain boards and sink
bottoms for positive drainage
1'° diameter corner drain hole
Galvanized legs with no rust ABS
adjustable feet

s Sink wells are 10° deep

fio1 s Al TIG welded
T 6_1'_1 - 3T ] Welded areas are blended with a satin
T T T Tr L ®nish to match adjacent surfaces

! ' e Gussets welded to a die-embossed

reinforced plate

72}

10

e

(2]

37°

s 1 5/8°diameter galvanized legs with
1° adjustable plastic bullet feet

Length _ SEBAR-1B14 1410 55.7 lbs

= (SEBaR-i624f 247 --
e.q//@ ‘ 7,| SEBAR-1B24-R 66.1 Ibs 11$° right
|20 SEBAR-2B36-R 36° 2 95.21Ibs 11$° right
LR 489 2 1053bs 13eacl

SEBAR-3B38 38!° 3 114.31Ibs N/A

SEBAR-3B48-R 3 12441bs  11$°right

_----h

SEBAR-3B72-LR 2° 149.8lbs  19°each

T i e

29[ om

9
i
E
E
o
2
J_‘l

18°

—|

[AARANN
IIllllllllllll
FEEETE

>
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s 20 gauge 304 stainless steel for the back,
outside bottom, inside front, inside bowl,
outside left, outside right and outside
front

s Galvanized legs and socket for durability
and economy
Plastidullet feet
Plastic bottle holder included

All TIG welded
Welded areas are blended to a satin ®nish
to match adjacent surfaces

s Heavy gauge 304 series stainless steel

SEIB-1824 2'-Q0° 12° 13.5° 12° 16.5° 30.8 Ibs

SEIB-1836 3'-0° 13.5° 16.5° 39.6 Ibs

SEIB-1830DP  2'-6° 16.5° 13.5° 37.4Ibs

_-__-- Ios

Length

18+

[ S S J 300
—@- D 16 1/8° 18+ =

Quverall
epti

Leg Size




13.°

4 s Sink bowl is 10° x 14° x 5°

i All sink bowls have a large liberal radius
Rectangular in design for increased
capacity

s Keyhole wall mount bracket
- 179 s Stainless steel basket drain with a 11° IPS
s 8°backsplash
‘ S o To S 4°center faucet holes
BE i Al TIG welded
Y T 3% 1 ] S welde

Welded areas are blended to a satin ®nish
to match adjacent surfaces

s Die formed countertop edge with a
No-Drip offset

17 — s One sheet of stainless steel means no

8o o o 1;0 ﬂ Qe0 seams
1 —( '

5y \ J "\ J s Heavy gauge type 304 series stainless

g0 steel

6° o s Wall mounting bracket is of offset design
3040 1% in type 304 series stainless steel
s All ®ttings are brass / chrome unless
6° 150 1L» [] otherwise indicated
L °s 5

Faucet supply is 1!° IPS male thread hot and cold.
Stainless steel foot valve and faucet are extra

SE1C17X13-0 Wall mount hand sink 12.71 lbs 17°x15°%x13!°

SE1C17X13-0-SP Wall mount hand sink w/ splash guard ~ 13.75 Ibs 17°x15°x13!°

SE-HS-FAUCET Hand sink faucet 2.0 Ibs

36 (efl) guality, reliability & service you can count on



s Floor mounted unit eliminates the need
for lifting heavy containers
Tile edge furnished on the rear
Rectangular designed bowls increase
capacity

All TIG welded
Welded areas are blended with a satin
®nish to match adjacent surfaces

s Heavy gauge type 304 series
stainless steel

SEFMS-252110 10° 16° x 20° x 6°
| SEFMS-3325[0  10° | 20°x28°XT;
SEFMS-25211.6 16° 16°x 20°x 12°

Yl S
100 T
& o |2
I
L 250 ]
ik R
1200
- o ||z
L3z
20 / IIPS!Pipe

SR
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16 gauge 304 stainless steel sink bowl
3l° diameter center drain
Carton packing

All TIG welded
Welded areas are blended to a satin ®nish
to match adjacent surfaces

s Heavy gauge 304 series stainless steel

SEFB16-121410 11.6lbs  14° 1 10° 14'°X12|°X10'0

SEFB16-202008 17.61lbs  20° 20° 8° O'°X20'°X8'°

/\ /\ (
S KL

Height

U3 S

38 (efl) guality, reliability & service you can count on



s Product # DSS-088B
s NPS Outlet; 1.5°
s Weight: 3 Ibs

s Product #DSS-140T
s NPS outlet; 1.5°
s Weight: 2 Ibs

s Product # DSS-255B
NPS Outlet: 1.5°
s Weight: 3 Ibs

(2]

SE1-18LB

SE3-18LB

For single compartment 18°sinks 8.0 lbs D341°x W10" x H2°

For triple compartment 18° sinks 14.0 Ibs D54!° x W10"® x H2°

SE2-24LB  For dual compartment 24° sinks  11.0 Ibs D54!° x W10"° x H2°

| SE3-24L8 _ For triple compartment 24°sinks _ 1.0 Ibs D74°x W10™ x 12

www.e®foodequip.com (efi) 39
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(efi)

s 9L
s 18/8 stainless steel

s 6.8L
s 18/8 stainless steel

s 6.8L
s 18/8 stainless steel

s 3.5L
s 18/8 stainless steel

guality, reliability & service you can count on

Cover 0.8mm

Water pan 0.6mm

Cover 0.8mm
Water pan 0.7mm
Cover 0.8mm

Water pan 0.6mm

Cover 0.8mm
Water pan 0.6mm



EFI-CD061BGH

FEATURES
S 6.8L
s 18/8 stainless steel

s 9L
s 18/8 stainless steel

s 9L
s 18/0 stainless steel

s 9L
s 18/0 stainless steel

Cover 0.8mm

Water pan 0.6mm

Cover 0.8mm
Water pan 0.7mm

Roll top Cover 0.8mm

Water pan 0.5mm

Cover 0.5mm
Water pan 0.5 mm

www.e®foodequip.com
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Clear

EFI-4410-01 11° (275 mm
(efiasiood  iv@rsmm PG Bl

EFI-4410-04 11° (275 mm) PC Red

(EFA 008 T @rsimm) TR TTEe) «

EFI-4411-01 11° (275 mm) PC

EFI-4411-04  11°(275 mm)

(ERas1s0§)  1r@smm  PE By

EFI-4420-02 13° (325 mm) PC Black

EFI-4422-02 13° (325 mm) PC Black

(efl) guality, reliability & service you can count on



EFI-4006-01 6° (150 mm PC Clear
_d--ck

EFI-4006-09 6° (150 mm) PC Beige
| EFI-4009-02  9°(225mm) PG Black
EFI-4009-09 9° (225 mm) PC Beige

EFI-4606-02 6° (150 mm PC Black
_—-ge

EFI-4609-02 PC Black

ge

(L I
EFI-4612-09 12° (300 mm PC Beige

9° (225 mm)

EFI-295-02 10.5° (263 mm PC Black
ge

www.e®foodequip.com (efi) 43
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EFI-7001

EFI-7004

EFI-7000C

1°(25mm) Full Size 0.6mm
4°(100mm) Full Size 0.6mm
Solid Cover Full Size 0.6mm

| EFI-7000CS|  Sloted Cover  FullSize  0.6m~

EFI-7000FB False Bottom Full Size 0.6mm
EFI-7002P 2!165mm) Full Size 0.6mm
EFI-7006P 69150mm) Full Size 0.6mm
EFI-7122 2!1965mm) Half Size 0.6mm
EFI-7126 6°(150mm) Half Size 0.6mm
m
EFI-7120CS Slotted Cover Half Size 0.6mm
EFI-7122P 2!165mm) Half Size 0.6mm
EFI-7126P 69150mm) Half Size 0.6mm
EFI-7132 21965mm) Third Size 0.6mm
EFI-7136 6°(150mm) Third Size 0.6mm
m
EFI-7130CS Slotted Cover Third Size 0.6mm

(efl) guality, reliability & service you can count on



EFI-7142 21965mm)

EFI-7146 6°(150mm)

Quarter Size 0.6mm

Quarter Size 0.6mm

m
EFI-7140CS Slotted Cover Quarter Size 0.6mm
EFI-7162 2!965mm) Sixth Size 0.6mm
EFI-7166 6°(150mm) Sixth Size 0.6mm

m
EFI-7160CS Slotted Cover Sixth Size 0.6mm
EFI-7192 2!1965mm) Ninth Size 0.6mm
EFI-7196 6°(150mm) Ninth Size 0.6mm

| EFI-7190C | SolidCover | NinthSize  0.6mm
EFI-7190CS Slotted Cover Ninth Size 0.6mm

EFI-70A 20'° (513 mm)

www.e®foodequip.com
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EFI-5200-01 2°(65mm) 21" x 13° 8.50L Clear
(530 x 325 mm)

EFI-5202-01 §150mm) 21"0x 13° 195L Clear
(530 x 325 mm)

EFI-5210-01 Full size lid w/handle 21"°x 13° Clear
(530 x 325 mm)

EFI-5212-0Full size lid no handle 21"°x 13° Clear
(530 x 325 mm)

EFI-5215-01 Full size drain shelfi8!° x 10° x $° Clear
(460 x 250 x 19 mm)

(efl) guality, reliability & service you can count on



EFI-5220-01 2!°(65mm)  13°x 10!° 3.90L Clear
(325 x 265 mm)

EFI-5222-01 §250mm) 13°x 10!° 8.90L Clear
(325 x 265 mm)

EFI-5220-02 2!°(65mm) 13°x 10!° 3.90L Black
(325 x 265 mm)

EFI-5222-02 @150mm) 13°x 10!° 8.90L Black
(325 x 265 mm)

EFI-5230-01 Half size lid w/handle 13°x 10!° Clear
(325 x 265 mm)

EFI-5232-01 Halze lid no handle 13°x 10!° Clear
(325 x 265 mrm)

EFI-5235-01 Half size drain shelf0"° x 7%° x 1° Clear
(256 x 196 x 15 mm)

www.e®foodequip.com (efi) 47



48

EFI-5260-01 2!° (65mm) 139x 7° 24L Clear
(325 x 176 mm)

EFI-5262-01 §150mm) 130x 7° 53L Clear
(325 x 176 mm)

EFI-5260-02 2!° (65mm) 13°x 7° 24L Black
(325 x 176 mm)

S P S

EFI-5262-02 §3150mm) 13°x 7° 53L Black
(325 x 176 mm)

EFI-5270-01 Third size lid w/handle 13°x 7° Clear
(325 x 176 mm)

EFI-5272-01 Thside lid no handle 13°x 7° Clear
(325 x 176 mm)

EFI-5275-01 Third size drain shelf 10° x 4° x $° Clear
(250 x 100 x 19 mm)

(efl) guality, reliability & service you can count on



EFI-5280-01 2!°(65mm) 10!°x 6!° 1.7L Clear
(265 x 162 mm)

EFI-5282-01 §450mm) 1010 x 61° 3.7L Clear
(265 x 162 mm)

EFI-5280-02 2!°(65mm) 10!°x 6!° 1.7L Black
(265 x 162 mm)

EFI-5282-02 &2150mm) 10°x gl° 3.7L Black
(265 x 162 mm)

EFI-5290-01 Quarter size lid w/handlel0!°x 6!1°  Clear
(265 x 162 mm)

EFI-5292-01 Quarséze lid no handle 101°x 6!1°  Clear
265 x 162 mm

EFI-5295-0Xuarter size drain shelf 8!°x 4" x I° Clear
(210 x 108 x 15 mm) Clear

www.e®foodequip.com
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EFI-5300-01 21°(65mm)  7°x 61° 1.0L  Clear
(176 x 162 mm)

EFI-5302-01 §4150mm) 7°x 61° 22L Clear
(176 x 162 mm)

EFI-5300-02 2!° (65mm) 7°x 6l° 1.0L Black
(176 x 162 mm)

EFI-5302-02 §150mm) 70X 610 22L Black
(176 x 162 mm)

EFI-5310-01 Sixth size lid w/handle 7°x 6l° Clear
(176 x 162 mm)

EFI-5312-01 Sixdize lid no handle 7°x 6!° Clear
(176 x 162 mm)

EFI-5315-01 Sixth size drain sheld $° x 410 x 10 Clear
(119 x 106 x 15 mm)

C=5§)) cueliy. reliability & service you can count on



EFI-5320-01 2!° (65mm) 7°x 4"° S57L  Clear
(176 x 108 mm)

EFI-5320-02 2!° (65mm) 7°x 4" S57L  Black
(176 x 108 mm)

EFI-5330-01  Ninth size lid w/ handle 7° x 41° Clear
(176 x 108 mm) Clear

www.e®foodequip.com
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EFI-OT037 4 QT (3.8L) 7° (175 mm) 8° (200 mm)
mm)
EFI-OT040 11 QT (10.4L) 11°(275 mm) 8!°(213 mm)

EFI-OT042 71° (188 mm) Solid - fits EFI-OT037
38
EFI-OT044 111° (288 mm) Solid - fits EFI-OT040
| EFI-OTO045| 9 (238mm)| Hinged - fits EFI-OT 03
EFI-OT046 11!° (288 mm) Hinged - fits EFI-OT040
EFI-AL105 11 QT 2 mm

52 (efl) quality, reliability & service you can count on



EFI-W1218 12°x 18° (300 x 450 mm)

| EFKWIS20 | 15°x20°(375x 500 muy;

EFI-W1824 18° x 24° (450 x 600 mm)

(T EFPWIs30 [ 18°X S0P (450X 750 )

www.e®foodequip.com (efi) 53
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EFI-DRG09-09  20°x 20° x 4° PP Beige
(500 x 500 x 100 mm)
(overall)
6° x 6° x 3!°
(150 x 150 x 88 mm)
(compartment)

EFI-DRG16-09 20° x 20° x 4° PP Beige
(500 x 500 x 100 mm)
(overall)
410 x 410 x 310
(112 x 112 x 88 mm)
(compartment)

(efl) guality, reliability & service you can count on



EFI-DRG20-09  20°x 20° x 4° PP Beige
(500 x 500 x 100 mm)
(overall)
410 x 319 x 3l°
(112 x 112 x 88 mm)
(compartment)

EFI-DRG25-09 200 x 20° x 4° PP Beige
(500 x 500 x 100 mm)
(overall)
3l°x 3$°x 3I°
(88 x 94 x 88 mm)
(compartment)

www.e®foodequip.com
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EFI-DRG36-09  20°x 20° x 4° PP Beige
(500 x 500 x 100 mm)
(overall)
39x 3°x 3l°
(75 x 75 x 88 mm)
(compartment)

EFI-DRG49-09  20°x 20°x 4° PP Beige
(500 x 500 x 100 mm)
(overall)
219x 21°x 31°
(63 x 63 x 88 mm)
(compartment)

(efl) guality, reliability & service you can count on



EFI-DRE-09 20°x 20°x 1%° PP
(500 x 500 x 44 mm)

(overall)

EFI-DROB-09 20°x 20°x 1%° PP
(500 x 500 x 44 mm)
(overall)

EFI-DRF-09 20°x 20°x 1$° PP
(500 x 500 x 44 mm)

(overall)

Beige

Beige

Beige

www.e®foodequip.com
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EFI-DP-09 20°x 20° x 1$° PP
(500 x 500 x 44 mm)
(overall)
1 7/8° (47 mm)
between pegs

EFI-FB8-09 15" x 8l°x 4%° PP
(no handle) (381 x 213 x 119 mm)
(overall)
31°x 31°x 4 5/8°
(88 x 88 x 116 mm)
(compartments)

Beige

Beige

(efl) guality, reliability & service you can count on



EFI-DRDO-09 21!°x21°x6!° PP Beige
(540 x 540 x 160 mm)
Load Capacity
330 Ib (150kg)

www.e®foodequip.com (efi) 59



EFI-5720-01 2.0L 7"°x7"x4° Clear

(180 x 180 x 100 mm)
EFI-5722-01 6.0L 9°x9°x7I° Clear
(225 x 225 x 190 mm)

EFI-5724-01 12 [.11l°x 11l°x 12%° PC Clear
(285 x 285 x 320 mm)

EFI-5726-01 22 1.111°x11!°x 16° PC Clear

(285 x 285 x 400 mm)

EFI-5731-03 4.0L 7"x7"x7° PE White
(182 x 182 x 190 mm)

EFI-5733-03 8.0L 9°x9°x 9" White
(225 x 225 x 230 mm)

EFI-5735-03 18 L11l°x 111°x 12$° PE  White

(285 x 285 x 320 mm)
EFI-5740-05 2L /4L PC Green
EFI-5742-06 12L/18L /22L PC Blue
EFI-5771-05 2L /4L PE Green
EFI-5773-06 12L/18L/22L PE Blue

60 (efl) guality, reliability & service you can count on



EFI-5401-01 1.0L 5!°(136 mm) PC

EFI-5404-01 4.0L 7$°(192 mm) PC

EFI-5407-01 7.5L 9" (232 mm) PC

EFI-5415-01 15.0 L12$° (320 mm) PC  Clear

EFI1-5430-01 1L PC Clear

ar

EF1-5432-01 6L/7.4L PC Clear

ear

www.e®foodequip.com
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EFI-BP1318 13°x 18° (325 x 450 mm)

EFI-ALO79 18" x 12" x 2" 171°x 1110x 2"
(455 x 306 X 58 mm) (440 x 290 X 57 mm)

EFI-AL4707 7° (175 mm) 3.5 mm
EFI-AL4710 10° (250 mm) 3.5 mm
EFI-AL4714 14° (350 mm) 3.5 mm
EFI-AL4707X 7° (175 mm) 3.5 mm
EFI-AL4710X 10° (250 mm) 3.5 mm

EFI-AL4714X 14° (350 mm) 3.5 mm

62 (efl) quality, reliability & service you can count on



EFI-AL4910 Sleeve Fits 10° & 12° Fry Pan

EFI-AL4978 Sleeve Fits 7° & 8° Fry Pan

EFI-AL401.50 1! QT (L4 LY4mm) 6" (156 mm) 3$° (94 mm)

EFI-AL403.75 3$ QT (3.5 L(# mm)

EFI-AL405.50 5! QT (5.2 L}4 mm)

EFI-AL408.50 8! QT (8L) (4 mm)

)
(225 mm) 4!° (113 mm)
)
(125 mm)

)
12° (300 mm) 5!° (138 mm)

)

90

10"(256 mm) 5°

EFI-AL401.50C Fits 1! QT Tapered Sauce Pan

EFI-AL403.75C Fits 3% QT Tapered Sauce Pan

EFI-AL405.50C Fits 5! QT Tapered Sauce Pan

EFI-AL408.50C Fits 8! QT Tapered Sauce Pan

www.e®foodequip.com
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EFI-AL4105 5QT (4.7 Llmm) 8° (213 mm) 51° (138 mm)

)
EFI-AL4114 14 QT (13.2(@)mm)

EFI-AL4126 26 QT (24.6 @mm)

EFI-AL4140 40 QT (37.9@mm)

12"°(306 mm) 7!° (188 mm)

)
141°(363 mm) 10° (250 mm)

m)
18° (450 mm) 10° (250 mm)

EFI-AL4105C Fits 5 QT Sauce Pan
EFI-AL4114C Fits 14 QT Sauce Pan
|EFIAL4120C|  Fits20QT Sauce Pan |
EFI-AL4126C Fits 26 QT Sauce Pan
|EFIAL4I36C|  Fits 36 QT Sauce Pan |
EFI-AL4140C Fits 40 QT Sauce Pan

(efl) quality, reliability & service you can count on



EFI-AL4208 8QT (7.6L) (4mm) 90

(225 mm)

7'° (188 mm)

EFI-AL4215 15QT (14.2L) 4mm)  11° (275 mm) 10" (256 mm)
|EFI-AL4220 | )
EFI-AL4224 24 QT (22.7L) (4mm)  12!° (313 mm) 111° (288 mm)

EFI-AL4240 40 QT (37.9L) (4 mm)

141° (363 mm)

141° (363 mm)

EFI-AL4280 80 QT (75.7L) (dmm)  19° (475 mm) 17° (425 mm)

EFI-AL42120 120 QT (113.6 (ymm)  215@ (540 mm)  19!° (488 mm)

EFI-AL4208C Fits 8 QT Stock Pot

EFI-AL4215C Fits 15 QT Stock Pot

EFI-AL4224C Fits 24 QT Stock Pot

EFI-AL4240C Fits 40 QT Stock Pot

EFI-AL4280C Fits 80 QT Stock Pot

EFI-AL42120C Fits 120 QT Stock Pot

EFI-AL4208HD 8QT (7.6L) (6mm)  9°

(225 mm)

71° (188 mm)

EFI-AL4215HD 15 QT (14.2L)(6mm)  11° (275 mm)

10" (256 mm)

)
EFI-AL4224HD

EFI-AL4240HD 40 QT (37.9 L)(6 mm)

24 QT (22.7 L)(6 mm)

121° (313 mm)

111° (288 mm)

141° (363 mm) 141° (363 mm)

EFI-AL4280HD 80 QT (75.7L)(6mm)  19° (475 mm) 17° (425 mm)

EFI-AL42120HD 120 QT (113.6(B)nm) 215/ (540 mm)  19!° (488 mm)
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EFI-AL4014C Fits 14 QT Brazier

EFI-AL4024C Fits 24 QT Brazier

EFI-AL4014 14 QT (13.2L) (4 mm)

14° (350 mm)

5!1° (138 mm)

EFI-AL4024

24 QT (22.7L) (4 mm) 18° (450 mm)

5!1° (138 mm)

EFI-AL4000PC Pasta Cooker 20 QT (18.91)

66 (efl) quality, reliability & service you can count on



EFI-SS4708 Uncoated S/S Fry Pan 8° (200 mm)

0 mm)
EFI-SS4712 Uncoated S/S Fry Pan 12° (300 mm)

EFI-SS4709S Uncoated S/S Fry Pan - Straight Sale¢ (240 mm)

EFI-SS4711S Uncoated S/S Fry Pan - Straight Side® (300 mm)

EFI-SS4708X Coated Aluminum Fry Pan  8° (200 mm)

| EFI-SS4710X  Coated Aluminum Fry Pan [ 10° (250 mm;

EFI-SS4712X Coated Aluminum Fry Pan ~ 12° (300 mm)

EFI-S4708 Steel Fry Pan 8° (200 mm)

EFI-S4710

Steel Fry Pan 10!° (260 mm)

EFI-S4712 Steel Fry Pan 12° (300 mm)
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EFI-SS4112 1.3QT (1.21) 6!° (160 mm) 2!° (60 mm)
mm)
3"° (80 mm)
m)
EFI-SS4158 6.1 QT (5.81L) 11" (280 mm)  3%$° (95 mm)

(EFISS4174 [ 78QT (74) 12 (0qmm) 4% (105

EFI-SS4136 glo

3.8 QT (3.6L)

(240 mm)

EFI-SS4142 4.4QT (4.21) 101° (260 mm) 3" (80 mm)

(EFI-SS4149  52QT (491) 11 (280rm) 3" (80 i

(efl) quality, reliability & service you can count on



EFI-SS4206

EFI-SS4217

6.3 QT go

6 L) ge

(200 mm)

(200 mm)
mm)
11"° (280 mm)

mm)
12$° (320 mm)

18 QT  (17L)

11"° (280 mm)

EFI-SS4225 26.4QT (25L)

12$° (320 mm)

| EFI-SS423 m)
EFI-SS4250  52.8QT (50L) 16° (400 mm) 16° (400 mm)

Errssiz i
EFI-SS4298  103.6 QT (98L) 20° (500 mm) 20° (500 mm)

| EFI-S8421 0 mm)

EFI-SS42130  137.4QT (130L) 22° (550 mm) 22° (550 mm)
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EFI-BM10600-07 23!°x3"™x $ PVC  Brown
(590 x 80 x16 mm)

---.n

EFI-SP501-03 05L PS,PP.AS Assorted

orted
EFI-SP701-03 PS,PP,AS Assorted

EFiPROLGE 25 PSPEAS  Assi

EFI-SP602-03 10L PS, PP, AS

| EFISP702:03  20L | PSPPAS

EFI-SP802-03 25L PS, PP, AS
EFI-SP103-00 Assorted
EFI-SP203-03 Assorted
EFI-SP304-00 Assorted

70 (efl) guality, reliability & service you can count on



EFI-CD03-02  20°x 6!°x 3%° PC, PP, ABS Clear, White, Black

(500 x 160 x 90 mm)
EFI-FP85-02 EVA/PC Black
EFI-FP40-02 EVA/PC Clear

EFI-B024 Plastic, 6 compartments, 6° x 9° x 4°
(150 x 225 x 100 mm)

EFI-OT282C Stainless Steel box,
6 compartments

www.e®foodequip.com
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EFI-GR09-02  8°x6!x2%° ABS Black
(200 x 160 x70 mm)

() I I A -+

EFI-038-01 64 oz PC Clear

EFI-040-01 6 oz PC Clear

EFI-5540-01 60 oz PC Clear
EFI-OT179 1-1o0z.
EFI-OT184 1-2oz.

72 (efl) quality, reliability & service you can count on



EFI-OT165 14 0z (0.4 L)

EFI-OT173B Bar Spoon w/ Red Tip, 12°

EFI-OT266A 87/8°x 10 7/8° SIS Bucket
(222 x 272 mm)

EFI-OT176 N/A Stand for OT266A

“EROTI WA [ Sandforomzs

EFI-1400CT-02 Round 14° (350 mm) Black
| EFI-1400CT-09  Round 14° (350 mm)  Beige
EFI-1600CT-02 Round 16° (400 mm) Black
| EFI-1600CT-09)  Round 16° (400 mmj  Beire
EFI-2700CT-02 Oval 27° (675 mm) Black
| EFI-2700CT-09 e
EFI-2900CT-02 Oval 29° (725 mm) Black

www.e®foodequip.com
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EFI-OT059 !oz. 10 1° (263 mm)

EFI-OTO61 1!oz. 10 (263 mm) 121 (313 mm)

111° (288 mm)

EFI-OT063 30z. 10263 mm) 14° (350 mm)

EFI-OT065 60z. 13825mm) 15° (375 mm)

EFI-OT067 120z. 15375mm) 15!1° (388 mm)

EFI-OT047 0.5 oz.
. Loz
EFI-OT049 2.0 oz.
. EmOTOSO [ 300z |
EFI-OTO51 4.0 oz.
. EROTOS2 [ 500z |
EFI-OT053 6.0 0z.
. EmoOtos4 [ 800z |
EFI-OT055 12.0 oz.
| ERlOTOSS [ 1600z |
EFI-OTO57 32.0 oz.
EFI-OTO071 2 o0z. 10250 mm) Red

EFI-OT073 4 0z. 10250 mm) Green

EFI-OTO75 8o0z. 10(P63 mm) Blue

74 (efl) guality, reliability & service you can count on



EFI-OT076  Solid 7 '81 mm) 11° (275 mm)

EFI-OT078 Slotted 7 '@81 mm) 11° (275 mm)

EFI-OT080 Perforated 99225 mm) 13° (325 mm)

EFI-OT082  Solid

11(281 mm) 15° (375 mm)

EFI-OT084 Slotted  11(281 mm) 15° (375 mm)

EFI-OT085 36° (900 mm)

EFI-OTO088 6° (150 mm)

EFI-OT089 10° (250 mm)

www.e®foodequip.com
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EFI-OT091 9° (225 mm)

EFI-OT093 16° (400 mm) 0.4 mm

0.4 mm

EFI-OT095 12° (300 mm) 0.6 mm
EFI-OT097 9° (225 mm) 1.0 mm
EFI-OT099 16° (400 mm) 1.0 mm
EFI-OT106 9° (225 mm) Black

EFI-OT108 9° (225 mm) Green

EFI-OT110 9° (225 mm) Yellow

EFI-OT112 12° (300 mm) Blue

EFI-OT114 12° (300 mm) Red

EFI-OT116 16° (400 mm) Black

EFI-OT118 16° (400 mm) Green

EFI-OT120 16° (400 mm) Yellow

EFI-OT126 12°x 12%°x 21°
(300 x 319 x 63 mm)

(efl) guality, reliability & service you can count on



EFI-OT127Pie Server 6°x 2 3/8° 9o
(150 x 59 mm) (225 mm)

EFI-OT129scraper 40x 4° 12°
(200 x 100 mm) (300 mm)

--- T e

EFI-OT131Flexible Perforated Turner 10° x 3° 15°
(250 x 75 mm) (375 mm)

0OT133 OT134 OT135 OT136 OT137

EFI-OT133Dough Scraper 6°%x 3° 4" x 6°
(150 x 75 mm) (106 x 150 mm)

EFI-OT135pPie Server 6° x 2°° 10" 0T141
(150 x 50 mm) (256 mm)

-- o o

EFI-OT137Griddle Turner 7°x 3° 1210
(175 x 75 mm) (313 mm)

EFI-OT139Perforated Flexible Turner  10°x 3° 14°
(250 x 75 mm) (350 mm)

-- o o B
OT145

EFI1-OT141Solid Turner 80x 40 15%°
(200 x 100 mm) (394 mm)

EFI-OT143Garnisher 7" x 17/8° 438 x 7"
(181 x 47 mm) (119 x 181 mm)

EFI-OT145cCoo0k's Fork 6" x 7/8° 21°
(156 x 22 mm) (525 mm)

www.e®foodequip.com (efi) .
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EFI-OT146 6° i150 mmi

EFI-OT148 10° (250 mm)
EFI-OT150 14° (350 mm)

EFI-BO01  Flat Silicon head 10° (250 mm)
|_EFI-B00Z  Flat Silicon head mm)

EFI-BO03  Flat Silicon head 16° (400 mm)

" EFL800/  Spoon-Shape Siconfhead 107 @11

EFI-BO05  Spoon-Shape Silicon head 14° (350 mm)
0 mm)

EFI-BO07 Flat Rubber head 10° (250 mm)
| EFI-B008  Flat Rubber head mm)

EFI-BO09 Flat Rubber head 16° (400 mm)

EFI-OT151 Measuring Cup Set

EFI-OT153 Measuring Spoon Set HD

EFI-OT155 P25 mm)with Removable Strainer

(efl) guality, reliability & service you can count on



EFI-OT158 4° X 4° x 9°
(100 x 100 x 225 mm)

EFI-W067 Global 48° (1200 mm)

EFI-PW-10 Piano 10° (250 mm)

EFI-PW-14 Piano 14° (350 mm)
EFI-PW-18 Piano 18° (450 mm)

EFI-PW-22 Piano

EFI-FW-10 French 10° (250 mm)

22° (550 mm)

EFI-FW-14 French 14° (350 mm)
EFI-FW-18 French 18° (450 mm)

EFI-FW-22 French

22° (550 mm)

www.e®foodequip.com
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EFI-W045 Round 6!° 13 3/8°
(163 mm) (334 mm)

EFI-W047 50 13 3/16° 18°
(125 mm) (8330 mm) (450 mm)

[ somms GSomm)_rsm

EFI-WO051 90 13 3/16° 22 3/16°
(225 mm) (330 mm) (555 mm)

EFI-WIT5 50 (125 mm)

EFI-W034 4$° (119 mm 5 5/16° (133 mm)
-ﬁb)

EFI-W037 10" (256 mm) 12 5/8° (316 mm)

(efl) guality, reliability & service you can count on



EFI-W038 6" (156 mm 6!° 163 mm)

EFI-W040 10" (256 mm) 12 5/8° (316 mm)

EFI-W041 9 7/16°(186 mm) 4° (100 mm) 12 5/8° (316 mm)

| EFlwo42 )

EFI-W043 19 1/8° (478 mm)

12° (300 mm) 5° (125 mm)

EFI-ALO86 50z

4%$°x 3 3/8° (119 x 84 mm)

)
(200 x 100 mm)

m)
EFI-ALO90 58 oz 10 1°x 5!° (263 x 138 mm)

(CERrALOS|[ " 850f 12X (B00X156 )

EFI-ALO88 24 0z 80 x 4°

EFI-AL093B 60z 50 x 2$° (125 x 69 mm)

)
EFI-ALO96B 24 oz 719x 31° (188 x 88 mm)

mm)

EFI-AL095 2-Sided Meat Tenderizer

www.e®foodequip.com
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EFI-WF001 3310 x 141°x 141°
(838 x 363 x 363 mm)

[ s

EFI-W027 8l° (213 mm) 4$° (119 mm)

EFI-W029  11!° (288 mm) Y5 (128 mm)

82 (efl) guality, reliability & service you can count on



EFI-W2323 23°x 23°
(575 x 575 mm)

EFI-W2333 230 x 33°
(575 x 825 mm)

EFI-W14201 141°x 201° x 11°
(363 x 513 x 38 mm)

)

EFI-W10262  10°x 26° x 2°
(250 x 650 x 50 mm)

)

EFI-W16262 16° x 26° x 2°
(400 x 650 x 50 mm)

)

www.e®foodequip.com
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EFI-OT250 Stainless Steel

EFI-OT269A 7" (180 mm)
EFI-OT269C 9lo (238 mm)
EFI-OT269E 12° (300 mm)
EFI-OT307 Stainless Steel

EFI-W069  4°x 4° (100 x 100 mm)  18° (450 mm)
m)
EFI-W071  4° (113 mm) 18° (450 mm)

(efl) guality, reliability & service you can count on

)



EFI-AL118 1PT

EFI-AL120 20T

EFI-AL108  13°(325 mm) 3" (81 mm)
EFI-AL110 18° (450 mm) 3" (81 mm)
EFI-AL111 13° (325 mm) 3" (81 mm)
EFI-AL113 18° (450 mm) 3" (81 mm)
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EFI-OT217 S/S Gravy Boat 4 0Z

EFI-OT219 S/S Gravy Boat 8 0Oz
EFI-OT221 S/S Sauce Cups 150z

EFI-OT223 3-7/8° x 4-3/4° X 7-3/8°
(97 X 119 X 184 mm)

EFI-OT204 1 holder, 2 holes, 2 jars

[ EFKOT205 | 1holder 3 holes, 3jal

EFI-OT211 31° (88 mm)

(efl) guality, reliability & service you can count on



EFI-OT210 3°x 6°
(75 x 150 mm)

EFI-B010 Black spout, S/S base 640z (1.9L)
" EFB011 | Decat, Orange spout, 5 bitoz (191

EFI-SB08-03 8 OZ PE, PP White

EFI-SB08-08 8 OZ PE, PP Yellow

EFI-SB24-03 24 OZ PE, PP White

EFI-SB24-08 24 0z PE, PP Yellow

www.e®foodequip.com (efi) 87



EFI-W100 Sugar Pack Holder

EFI-W102 Organizer

EFI-FT1014-04 10° x 14° (250 x 350 mm) Red

| EFI-FT1014-05 en
EFI-FT1014-07 10° x 14° (250 x 350 mm) Brown
EFI-FT1216-04 12°x 16° (300 x 400 mm) Red

| EFI-FT1216-05 en
EFI-FT1216-07 12°x 16° (300 x 400 mm) Brown
EFI-FT1418-04 14°x 18° (300 x 450 mm)

(EFLFTL418.05 O
EFI-FT1418-07 14°x 18° (300 x 450 mm) Brown

(EFIFT141810) 147187300 X 450min)  Orany:

EFI-5505 50z Clear
EFI-5509 90z Clear

EFI-5516 16 OZ Clear

88 (efl) quality, reliability & service you can count on



EFI-ADC-02 Large Dish Caddy - Black
—ﬁck

EFI-ST030 41°x 19°x 37° 3 tiers
(1025 x 475 x 925 mm)

/Lg
Bin

EFI-STO30B 20°x 14°x 18° 3 tiers, w/Sm
(500 x 350 x 450 mm)  Garbage Bin

EFI-ST005 Stainless Steel Luggage van

www.e®foodequip.com
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EFI-B0O39 Plastic, 4 compartments

EFI-CHS-18 18° (450 mm)

EFI-CHS-36 36° (900 mm)

EFI-CHS-48 48° (1200 mm)

EFI-BB-5G  15°x 20°x 5° (375 x 500 x 125 mm)  Grey

(EFI-BB-7G  15°x20°X 7°(375x 500 x 175/mm) _ Grey

EFI-FRS-02 provides araised 13!°x 13!°x 11° PP Black
surface on oor (336 x 336 x 38 mm)

90 (efl) guality, reliability & service you can count on
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AN INDUSTRY LEADER, EFI STANDS BEHIND
IT'S SUPERIOR QUALITY PRODUCTS WITH
CUSTOMER SUPPORT.

QUALITY, RELIABILITY AND SERVICE
YOU CAN COUNT ON!

HEAD OFFICE:

1-6750 CARIBOO ROAD, BURNABY, BC V3N 4A4, CANADA
604.444.9020 | FAX: 604.415.6440

TOLL FREE: 1.888.565.9020

TORONTO OFFICE:
14 -1321 BLUNDELL ROAD, MISSISSAUGA, ON L4Y 1M6, CANADA
905.272.2010 | FAX: 905.272.2015

WWW.EFIFOODEQUIP.COM | INFO@EFIFOODEQUIP.COM

EFI710




