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SAMMONS Extruded side panel

NP open tray rack, heavy

PM
MANUFACTURING CORPOSC L™ e
thammi ndusties . duty, all aluminum

390-A Meyer Circle, Corona, California 92879-1078 Phone (951) 340-3419  Fax (951) 340-2716

¢ An indispensable rack for restaurants, hotel kitchens,
cafeterias and bakeries and for other food service
establishments.

* Designed to handle 18’’x26’’ bun pans.

e Available in end loading, side loading or double end
loading models.

* N.S.F. listed.

This multi-space open rack allows trays to ride on their outer rim and provides years
of excellent service. Features include:

B Sides: 0.075" thick specially extruded panels with 0.100"
thick horizontal tray slides on 12" centers. Panels have Fﬂ
interlocking inverted "'V'' seams which are further | .
strenghthened at the joints. e

B Uprites: 2''x1''x0.125" special extruded aluminum channels.
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B Top & Bottom: Horizontal members are 2-3/8"'x1"'x0.125" [
special extruded aluminum channels. I
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M Bolsters: 0.125" formed aluminum for extra rigidity to provide

a strong base. &
B Casters: 5''x1% "', deluxe N.S.F. approved all swivel, T1a2e
non-marking. EXTRUDED SIDE PANELS
= Model . *18"x26" Overall Dimensions (Inches) Shipping
N Loading Pans A B C Weight
P Capacity | Width Depth | Height | oo (o) End Loading Rack
Model S-4354-39
S-4354.39 |  ENd 39 207 2614 6976 66 (with optional pan stop)
Loading P P P
End g '
$-4354-31 Loading 31 20" 265 577 57
End ; -
S$-4354-19 Loading 19 20" 26 39%s 43
$-4354-D78 Df;ggirfgd 78 40 261 69746 116
$-4354-W39 Lcﬁ;g;g 39 29 18% 697s 52 Options:
Si 1. Corner bumpers (set of 4)
$-4354-W31 Loa'gieng 31 29 18% 577%he 47 2. Vertical pan stop
Sid 3. Wheel brakes
S-4354-W19 Loald?ng 19 29 181 397 36 4. Wrap around bumper
5. Polyurethane casters
*End Loading rack Model S-4354-35 (O.A. height 64 3/16") for 35 pan capacity is also 6 Solrd Bapb
available. Consult factory. 7' Floor lock

**QOptional extra heavy models with welded side panels are also available
for correctional & heavy institutional use. Add “~EHD” after model number.

Better food service equipment — standard models and custom designs. D7
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