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ME L fing cabinets
MANUFACTURING S===C 2 2 0~ non-insulated

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

An upgraded family of proofing cabinets offering precise humidity and temperature control by two separate knobs. Provides infinite
combinations for desired proofing of buns, rolls, breads and other similar products. A relative humidity of 85% al nearly 95°F with an
average ambient temperature of 70°F can be easily maintained. Cabinets are made of hi-tensile aluminum or stainless steel and are
offered with a choice of corrugated or extruded sides or angle or channel slides. Lexan glass door, heavy-duty back and 5" swivel deluxe
casters are standard. Optional solid door is available. Full size and 3 size cabinets are furnished with removable louvered air-tunnel in
the back. Both the tunnel and proofing unit {PR-1400) readily lift out without use of toals for easy cleaning of cabinets.

PR-1400 Proofing Unit: ‘@
sl

= 1400 Watts of heating provided by a 1000 watts coil air heater & 400 watts of “built-in" Usres’  LASTED
heating element under the stainless steel water pan.

e Precise humidity control provided by an infinity switch and a perforated water pan cover . | 'T
with adjustable openings. |

e Air/Moisture circulated by a 75 watt motor driven blower.

e Cabinet temperature control provided by a highly efficient thermostat.

Thermometer; Through the door type with dial on the outside for easy reading of
temperature without opening the door.

e unit furnished with “Off-On” switch.

e Coil heater, built in heater and blower are thermally protected.
= Entire proofing unit removable for cleaning.

e Power and heating indicator pilot lights.

o Fumished with 8’ long 3 wire 15 amps rubber cord with 3 prong

grounding plug, Nema 5-15P. (Note: For use in Canada, 20 amps cord with Nema » el
5-20P plug is furnished. Consult factory.) 5 0
‘.":1
Power Requirements: Total 1475 watts on 110-120 volts 60 Hz, single phase, AC. , e _
Optional 290-240V unit available. Full size Extruded Sides Cabinet

Model 9251-DEP-1834
Deluxe Proofing Cabinets (Aluminum)

Sict P Pan Pan DA Dimensios Weigh Options:

e | Gabinet Number Copecty | e T BT H—| P [ A, Four corner bumpers.
Extruded | FWSze | 6251DEP-1634 3 W | 22 | 30% | 69% | 138 B. Wrap around bumper.
Sides 3: Size 9251-DEP-1826 26 1la 2 | 30% | 57% 123 C. Wheel brakes (pair)

Half Size 9251-DEP-1818 18 1% 2 | 0% | 45% | 108 D. 6" Polyurethane casters.
Conugated | rusze | sori-DEP-1834 1 e | 2 |oo% | 6% | 13 E. 6" Balloon casters.
"Angle | FulSze | S2B1-DEP-817 7 3| 22 | 0% | 6o% | 14 g LDOCka:J 4o :?‘f(;"
B T PP ST
% I 1on.
Deluxe Proofing Cabinets (Stainless Steel) 5 gg';ig%?:‘al Fachae
: Pan Pan OA. Dimersions . ’ ! !
Sizaof Model : Weight
Type Coinet Xavber Capacty | Spacing (Inches) Pounds) K. Dutch doors.
(1808 (Inches) w D H L. Bottom drip pan.
Corugated | rysze | 2271-DEP-1834 3 1w | 2 | 30% | 6% | 255 M. 10 hour limit timer.
st N. Canadian application.
Slides Full Size 2251-DEP-1834 &2 1% 22 | 30% | 69% 265 0. Removable rack.
“Angle , ‘ 7 P. Smaller cabinets
Sliahe | FulSaze 2281-DEP-1817 17 3 22 | 30% | 69% | 240 (39 3/8” or 33 3/8'H)

*Angle ledge cabinels are also available with 5's" slide spacing. Other sizes & spacings are also
available. Consult factory.

NOTE: LEXAN® door is standard on these proofing cabinets. Solid door in lieu of LEXAN®
door is available at no extra chsrga. Consult I'actnry.
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Nacho/Chip warming
hot cabinet

Phone (951) 340-3419  Fax (951) 340-2716

Nacho/Chip warmer non-insulated heated cabinet
« Furnished with two (2) 18""'x26’x15" lugs, sliding lid & removable
HE-1600 heating unit with 15 amps cord & NEMA 5-15P plug.

« 3" casters are standard.
(Allows scooping up of chips/nachos from the top by sliding the lid)

An easy to operate heated cabinet with gentle

circulating air to keep freshly cooked nachos/chips
hot & ready to serve. Two (2) 18"x26"x15" plastic
lugs are furnished which are interchangeable. A
stainless steel top sliding lid allows scooping of
nachos/chips from the upper lug while the lower
lug stores another fresh batch. When the upper

lug becomes near empty it can be pulled out &
lower lug can be moved up. The lug that was
pulled out can be refilled with fresh batch of

nachos/chips and placed in the lower part of the

cabinet.

A 1600W removable heating unit with 15 amps
cord & NEMA 5-15P plug for standard 15 amps

service is furnished which provides the gentle
hot circulating air to keep nachos/chips warm.

1 Y2 wide guides on cabinet walls allow
the plastic lugs to slide in and out easily.
Aluminum cabinets use 0.190” thick deck,
2"x1"x1/8" channel uprites & 0.080" thick pan type door. Stainless steel cabinets use 14
ga. s/s deck & channel uprites & 18 ga. s/s door. All doors are reinforced

1" square tubing. A thermometer 1s standard. The cabinet rolls on 37 casters.

. § . 0.A. Dimensions Weight

Type Model Number W x D x H (Inches) (Pounds)
Aluminum 9250-H-ER-2 22 x 0% x 48% 160
Stainless Steel 2250-H-ER-2 22 x 30V x 48% 310

Options:  A. Corner bumpers

B. Wrap around bumpers

C. Brakes on casters

D. Lockable door hasp

9250-H-ER-2

®.® F

LISTED LISTED

C-2R
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MANUFACTURING

Shammi Industti€S oo atad & non-insulated

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

e Choice of insulated or non-insulated models.

« |deal for delicate proofing of dough products for bakeries, donut shops, schools and
other institutions.

e Removable and adjustable universal angle slides for 18”x26” bun pans, 14"x18” trays,
12”x20” steam pans, gastronorm pans and 19”x19” and 23”x23” donut screens.

These deluxe cabinets are made of hi-tensile aluminum and offer precise humidity and temperature control. The heating/humidity
console, rack/slides and back tunnel are completely removable for easy cleaning. Slides are adjustable on 1'/" centers. Full length
Lexan® Glass Door and 5" heavy duty swivel casters are standard. Angle brackets under the deck allow a standard 18"x26" bun
pan to collect excess moisture to prevent spills. A relative humidity of 95% at nearly 95°F with an average ambient temperature
can be easily maintained. Many other settings can be selected. il

PR-1400 Proofing Unit

o 1400 Watts of heating provided by a 1000 watts coil air h | B
heater & 400 watts of “built-in" heating element under the '
stainless steel water pan. | 8

= Precise humidity control provided by an infinity switch and |
a perforated water pan cover with adjustable openings. i B

» Air/moisture circulated by a 75 watt motor driven blower. i1

= Cabinet temperature control pravided by a highly efficient
thermostat.

* Furnished with “Off-On" switch.

+ Entire proofing unit removable for cleaning. o =

« Power and heating indicator pilot lights. # i

* Furnished with 8' long. 15 amps rubber cord with 3 prong .
grounding plug. Nema 5-15P. (Note: for use in Canada, 20
amp cord with Nema 5-20P plug is furnished. Consult fac- LN
tory). )

» Power requirements: Total 1475 watts on 110-120 volts
60 Hz, Single phase, AC. Non-Insulated Deluxe

» Optional 220-240 volts available. Model 9231-DEP-UA-16

Thermometer: Through the door type with dial on the outside for easy reading of the temperature without opening the door.
Deluxe Proofing Cabinets (Universal Angle Slide Type)

Model Pan Pan Pan Overall Dimensions | Weight

Type Number Slze Capacily Spaceing Inches (mm) Pounds
(inches) | (inches) | in inches (mm) | Width | Length [Height| (ko)

Non- 19231-DEP-UA-16  |Note2 | 16 3 29'% | 33% | 71 | 174
Insulated (Note 1) (76) (749) | (841) |(1803)| (79)
-IN-UA- Note 2 16 3 K] 35k 72 250

nsulated [$234-DEPEN-UA-16/| Noia (Note 1) (76) (787) | (902) |(1828)| (113)

Note 1: Capacity shown is based on 3" spacing. Each unit is furnished with 16 sets of slides which are adjustable on 1'2" centers.

Note 2: Each pair of slides can accommodate one 18"x26" bun pan or one GN2/1 Gastronorm pan or two 14"x18" trays or one
23"x23" screen or two 12"x20" steam pans or two gastronorm GN1/1 pans.

Options:

A, Four cormner bumpers. D. 6" Polyurethane caslers. G, Toor tag holder, J. Stainless steel cabinet exterior with glass door.
B. Wrap around bumper. E. 6" Balloon casters. H. 220/240V Application. K. Units for Canadian applications.

C. Wheel brakes (pair). F. Lackable latch, I. Dutch doors L. 10 Hour limit timer

Better food service equipment — standard models and custom designs. ca
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ONS Deluxe, universal angle
AN type heater/proofer
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waRCUINEEC s combination cabinets.
Sharni Insulated & Non-insulated

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

* Choice of insulated or non-insulated models.

* Flexibility of use as a “Proof” Cabinet or as a “Hot” Cabinet using same proofer/heater
combination module with a “flip” of a switch.

* Removable and adjustable universal angle slides for 18”x26” bun pans, 14"x18" trays,
12”x20" steam pans, gastronorm pans and 19"x19” and 23”x23” donut screens.

These deluxe cabinets are made of hi-tensile aluminum. With an ability to

control temperature between 80°F and 190°F, this combination unit
allows proofing of delicate dough products in the “proofing” mode or hol-
ing hot food at the appropriate temperature in the “heating” mode. The
module, rack, slides and back tunnel are completely removable for eas
cleaning and slides are adjustable on 1-1/2" centers. Full length Lexan
glass door and 5" heavy duty swivel casters are standard. Also angle
brackets under the deck allows a standard 18"x26" bun pan to collect
excess moisture to prevent “spills”.

HPR-2000, Heater/ Proofer Module

e A flip of switch changes “proofing” to “heating” mode & vice verse.

» 2000 watt heating provided in the “heating mode”.

* 1400 watts of heating provided in the “proofing mode” by a 1000
watts coil air heater and 400 watts of “built-in" heating element under
the stainless steel water pan.

= Precise humidity control provided by an infinity switch and a perforat-
ed water pan cover with adjustable openings.

* Air/Moisture circulating by a 75 watt motor driven blower.

Heating coils, built-in heater and blower are thermally protected.

Cabinet temperature control provided by a highly efficient thermostat.

Furnished with “Off-On" switch

Entire proofing unit removable for cleaning.

Power, heating and proofing indicator pilot lights.

Furnished with 20 amps rubber cord with 3 prong grounding plug,

Nema 5-20P. (Note: For use in Canada, 30 amps cord with Nema 5- D

30P plug is furnished. Consult factory).

* Power requirements: Total 2075 watts on 110-120 volts 60 Hz, Single
phase, AC. Optional 220-240 volts unit available.

Thermometer: Through the door type with dial on the outside for easy

reading of the temperature without opening the door. Non-Insulated
Deluxe Hot/Proof Cabinets (Universal Angle Slides) Modet SR -RE-LAeAT
Model Pan Pan Pan Dverall Dimensions  |Weight
Type Number Size Capacity Spacing Inches (mm) Pounds
(inches) | (inches) |ininches (mm)| Width Length| Height| (kg)
Non- 9231-HP-UA-17 Note 2 17 29 | 33| 7 174

3
Insulated (Note 1) (76) (749) | (841) |(1803)| (79)

TR I R 3 3 | a5% | 72 | 250
Insulated [9234-HP-IN-UA-17 | Fote= | o s (76) | (787) | (902) |(1829)| (113)

Note 1: Capacity shown is based on 3" spacing. Each unit is furnished with 17 sets of slides which are adjustable on 1'/2” centers.

Note 2: Each pair of slides can accommodate one 18"x26" bun pan or one GN2/1 Gastronorm pan or two 14"x18" trays or one
23"x23" screen or two 12"x20" steam pans or two gastronorm GN1/1 pans.

Options:

A. Four corner bumpers. D, 6" Polyurethane casters.  G. Toor tag holder, J. Stainless steel cabinet exterior with glass door.
B. Wrap around bumper.  E. 6" Balloon casters. H. 220/240V Application. K. Units for Canadian applications.

C. Wheel brakes (pair). F. Lackable latch, I. Dutch doors L. Push Handle(s).

Better food service equipment — standard models and custom designs. -
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u““)m = Hot cal?inets, insulated
w/,gflﬂf“ﬁ—ﬂ/% & non-insulated,
Shammi Industrics aluminum & stainless steel
390-A Meyer Circle, Corona, California 92879-1078 Phone (951) 340-3419  Fax (951) 340-2716

» Heavy duty hot cabinets for keeping food hot or for warming rolls and china in
18""x26" sheet pans or 14”x18” trays.

« Choice of extruded sides, corrugated sides, angle ledge or channel slides.

» Available in either insulated or non-insulated models.

Theses hot cabinets allow transporting and holding of pre-prepared food away from central Kitchen and close to the actual serving

aren. Ideal for banquets or catering operations, These are equally suited lor fast food operations. A wide selection is available.

A botiom mounted heating unit and 2 louvered or perlorated air tunnel atached at the back of full height cabinet are lift-off

wype and are easily removable. The hot air is lorced up the tunnel by an electrically operated blower and circulated throughowt

the cabinet interior. Temperature is controlled thermostatically. A water reservoir and an optional perlorated cover with adjustable
openings provide the desired moisture as necessary 1o prevent dryness. Cabinets roll easily on 57 casters.

Hot Non-Insulated Cabinets

Hot Insulated Cabinet

T

I

'o
Hot Extruded Sides Cabinet
Model 9250-H- 1834
L]
Hot Insulated Cabinet with Channel Slides Hot Cormigated Sides Cabiners Hot Angle Shde Cabinet
Model 9252-HIN-DD-1834 Maodel 9270-H- 1534 Model 9280-H-1817

(with optional push handles)
HE-2000 Healing Unit: 2000W Heating coil. 2075W total. 17.3 amps at 120 VAC. 60 Hz single phase, fumished with
#20 amps cord, § ft. long with 3 prong Nema 5-20P grounding plug. An off-on switch, a 75W hlower, full range thermostat and
power and heating pilot lights are standard. Unit has over 4 quarts capacity water reservoir with optional adjustable opening
cover. Rlower and heating coils are thermally protected. The unit is casily removable without the help of any tool. Optional
220-240V available.
Thermometer: Through the door type with dial on the outside for easy reading of temperature without opening the door.
Note: Optional HE-1600 heating unit in lieu of HE-2000), with *15 amps serviee and 1600W heating coil is available for

insulated cabinets. Consult factory.

*For Canadian application. HE-2000 is furnished with 30 amps cord and plug and HE-16(0 is furnished with 20 amps cord and plug. Consult factory.

Better food service equipment — standard models and custom designs. C-5
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 |deal for schools, institutions, hotels and hospitals.

» Easily accommodates various size pans and trays like 18"x26” buns pans, 12"x20"
steam pans, gastronorm (GN 2/1 & GN 1/1) pans, 14”"x18”, 10”"x20” and 20”x22"
pans and 13°/:"x20°/s” school lunch baskets.

e Choice of insulated or non-insulated units.

These hi-tensile all'aluminum cabinets provide complete flexibility of mixing and matching different pans. Hot
prepared food can be maintained at the proper holding temperature with an easily removable bottom mounted
heating unit and the louvered air-tunnel at the back. An electrically operated blower circulates hot air throughout
the interior of the cabinet at thermostatically controlled temperature. A water reservoir with an adjustable opening
cover provides the necessary moisture. Cabinet rolls easily on 5" deluxe all swivel casters.

* Or stainless steel

-,

=

J Removable Heating Unit and
Louvered Air Tunnal

Insulated Model 9232-HIN-DD-UA-12 with Dutch Doors

e Non Insulated Model
@ P @ 9230-H-UA-9
c

Better food service equipment — standard models and custom designs. .7
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Shammi Industeies non-insulated

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

« |deal for school, institutions, hotels and hospitals.
Easily accommodates various size pans and trays like 18" x 26” buns pans, 12" x 20"
steam pans, gastronorm (GN 1/1) pans, 14" x 18", 10" x 20" and 20" x 22" pans and
13 3/8” x 20 %" school lunch baskets.

+ Choice of insulated or non-insulated units.

Flexibility of use as a “proof” cabinet or as a “hot" cabinet using same proofer/heater

combination module with a “flip” of a switch.

These aluminum or stainless steel cabinets provide an ability to control temperature between B0"F and
190°F by allowing proofing of dough products in the “proofing” mode or holding hot food at the desired
temperature in the “heating” mode. The module and back tunnel are completely removable as are the racks
in the insulated models. 5" heavy duty casters are standard. Insulated cabinets have fiberglass insulation at

top, sides, back and solid door.

Aluminum Non-insulated Model
9233-HP-UA-I1
( with optional Lexan ® door. extra slides,
removable rack &drip trough)

Aluminum Insulated Model
0235-HP-IN-DD-UA-12
with dutch doors

C-7A
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SAMMONS  pejyxe heater/proofer

NUFg!ﬁﬂn':oaanou combination cabinets.
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390-A Meyer Circle, Coraona, California 92879-1078 Phone (951) 340-3419  Fax (951) 340-2716

e Choice of insulated or non-insulated models for 18”"x26” bun pans.
e Flexibility of use as a “proof” cabinet or as a “hot” cabinet using same
proofer/heater combination module with a “flip” of a switch.

These hi-tensile aluminum cabinets provide an ability to control temperature between 80°F and 190°F by allowing
proofing of dough products in the “proofing” mode or holding hot food at the desired temperature in the “heating”
mode. The module and back tunnel are completely removable as are the racks in the insulated models. 5" heavy duty
casters are standard. Insulated cabinets have fiberglass insulation at top, sides,back and solid door.

* Or stainless steel

|

Non-insulated Extruded Side Panel Cabinet
Model 9254-HP-1834 with standard Lexan®
Glass Door

Insulated Cabinet with Dutch Door

Model 9253-HP-IN-DD-1834
HPR-2000 Heater/Proofer Module (Removable Channel Slide Rack type)

* Flip of a switch changes “proofing” to “heating” mode & vice
versa.

= 2000 Watt heating provided in the “heating mode”.

= 1400 Watts of heating provided in the “proofing mode” by a
1000 watts coil air heater and 400 watts of “built-in” heating
element under the stainless steel water pan.

= Precise humidity control provided by an infinity switch and a
perforated water pan cover with adjustable openings.

s sl 2 Nema 5-30p plug is fumished. Consult factory.)
* Air/moisture circulating by a 75 waft motor driven blower. « Power requirements: Total 2075 watts on 110-120 volts 60 Hz,
+ Heating coll, “built-in" heater and blower are thermally protect-

; single phase, AC. Optional 220-240 volts unit available.
ed.

» Cabinet temperature control provided by a highly efficient ther-
mostat.

* Furnished with “Off-On" switch.

» Entire proofing unit removable for cleaning.

» Power, heating and proofing indicator pilot lights.

= Furnished with 20 amps rubber cord with 3 prong grounding
plug, Nema 5-20p. (Note for use in Canada, 30 amps cord with

Thermometer: Through the door type with dial on the outside for easy reading of the temperature without opening the door,

Better food service equipment — standard models and custom designs. o
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SAMMONS Heated banquet
Y REORATION cabinets, insulated

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

* Fully insulated heated cabinets to hold and maintain prepared pre-plated meals at desired
serving temperature.

* Choice of cabinets for nested covered plates or for plate carriers.

These hi-tensile all aluminum hot cabinets are furnished with fiberglass Insulation, dutch doors and lift-out racks. Extra large angle
slides are adjustable on 1-1/2" centers. Gabinets roll easily on 5" deluxe all swivel casters. The bottom mounted heating unit and the air-tunnel
at the back are easily removable without the use of any tools and provide the necessary forced air circulation with thermostatically controlled
temperature. Desired moisture can be maintained by adjusting openings of the perforated cover of the water reservoir.

= HE-2000 Heating Unit: 2000w Heating coil, 2075W total, 17.3 amps at 120 VAC, 60 Hz sin-
| gle phase, furnished with 20 *amps, 8 ft. long cord with 3 prong Nema 5-20P grounding plug. 10 hour
timer (with off-on switch), 75W blower, thermastat and pliot lights are standard. Unit has over 4 quarts
|‘ capacity water reservoir with adjustable opening cover. Blower and heating coils are thermally protected.
Optional 220-240V available. Optional HE-1600 heating unit with 15 *amps service and 1600W heating
gL coil is also available.

! *For Canadian application HE-2000 is furnished with 30 amps cord and plug and HE-1600 is furnished
! S 1 with 20 amps cord & plug. Consult factory.

Thermometer; Through the door type with dial on the outside for easy reading of temperature without

3 § opening the door.
= s

|
1)

I

i

[
‘@@
= EBE

-

With Nested Banquet Plates  "WIth Plate Carrier

Heated banquet cabinet
Madel 9412-HIN-DD-BQ-90 with dutch
doors for nested plates & covers

§ .
@ i @ Options:
ode c » A. Four corner . HE-1600 in lieu of
I bumpers. HE-2000 for 15
Heated Cabinet Models: ) s Rena A
umper, SA
Slide Overall Dimensions C. Wheel brakes J. Canadian applica-
Type Model No. Capacity | Spacing (inches) Weight | (pair). tion,
(See Notes 1 & 2) (inches) | Width | Depth|Height [(P0UndS)| D, 6" Polyurethane K. Extra set of slides
For Nesied e : casters, L. Extra wire screen
Covers (Note 1) = = F. Lockable latch. M. Universal angel
For Plate 9412-HIN-DD-BPC-96 96 13': 31 [40% | T2 285 | G, Toor tag holder, slides for non stan-
Carriers (Note 2) H. 220/240V Unit. dard plate carriers.

“*Adjustable on 1'2" spacing.

Note 1: Model 9412-HIN-DD-BQ-90 is furnished with 5 sets of large angle slides and 5 wire screens (23"x33"). Capacity is based on covered

plates up to 11" in diameter with a nesting height up to 3" (including plate & cover), allowing 18 covered plates to be placed in each
section, 3 deep (total capacity = 90) Plates and covers are not furnished.

Note 2: Model 9412-HIN-DD-BPC-96 is furnished with 4 sets of large angle slides. Capacity is based on 8" to 10'/." dia. plates (without cover),
with 8 plates/carrier and with 3 carriers (approx. 21'2"W x 10%."D x 12"H) on each set of slides, allowing 24 plates/section (total capac-
ity = 96). Plates or plate carriers are not furnished. For non standard plate carriers, optional universal angel slides are available.

Better food service equipment — standard models and custom designs. C-11
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390-A Meyer Circle, Corona, California 92879-1078 Phone (951) 340-3419 Fax (951) 340-2716

These heated banquet cabinets are designed for holding preplated food from 87 to 10” plates for banquet
service. These insulated hot cabinets are furnished with 1 %2” fiberglass insulation. Outer body, door and
top are made of 20 ga. polished stainless steel (22 ga. inner). Push handle, 14 ga. s/s reinforced deck,
heavy duty hinges and latches are standard. Perimeter bumper is also standard for double wide cabinets
(optional for single wide). Heating units use 2000W heating coil (1600W optional for certain units),
75W blower ( 2 blowers for top mounted heating unit), thermostat, pilot lights, off-on switch, 8 foot long
cord & NEMA 3 prong NEMA 5-20P grounding plug ( 5-15P for optional 1600W heating unit).
Thermometer is standard on all units. Cabinets are also available for plates larger than 117 in diameter.
Consult factory.

Stainless Steel Heated Cabinet Models: (BOTTOM MOUNTED HEATING UNIT)

Slide 0.A. Dimensions S
PRSI S (Inches) | W D H :
For Nested o0
Plates with | 2412-HIN-DD-BQ-%) (Note 1) 1= | 314 | 41'% | 72% 440
Covers i
O [
For Plate | 545 min-pD-BPC96 | 00 13vass | 31 | 41 | 2% | 425
Carriers (MNote 2)
For Nested %
Plates with 2412-HIN-2-B()-96 13% 54% | 31 62 458
. {(Note 3)
Cover
For Nested 120
Plates with 2412-HIN-2-B()-120 it 13% 657 | 3% 62 4946
(MNole 3)
Covers
** Adjustable on 144" spacing. 2412-HIN-2-BQ-9%6

{with optional side by side doors)

Stainless Steel Heated Cabinet Models: (TOP MOUNTED HEATING UNIT)

Slide 0.A. Dimensions
iz Model Number g i Weight
Tape (See notes 3 & 4) Capacity ?Fr::::‘% W Jln:]':];esl m {Pounds) @
For Nested 48
Plates with 2237-HIN-B(Q-48 13% 2915 | 363 | 63V 388 LISTED
5 (Note 3)
Covers
For Nested 06 c @
Plates with | 2237-HIN-2-B(Q-96 iNote 2) 134 4% | 3% | 634 468
Covers NG LISTED
For Nested 120
Plates with | 2237-HIN-2-BQ-120 oy 16 54% | 3% | T\ 490
o (MNote 3)
Cover
For Nested 150
Plates with | 2237-HIN-2-BQ-150 P 16y 657 | 31% | Tl 530 = :
- (Note 3) .
Covers '
NOTE 1: Model 2412-HIN-DD-BQ-90 is fumnished with 5 sets of large angle slides and 5 wire screens (2372 337), 2237-HIN-BQ-48

Capacity is based on covered plates up to 117 in diameter with nesting height up to 3" (including plate & cover).
allowing 18 covered plates to be placed in each section, 3 deep (1otal capacity = 90) plates and covers are not furnished.
NOTE 2: Model 2412-HIN-DD-BPC-96 s furnished with 4 sets of large angle slides. Capacity is based on 87 o 10%" diameter
plates (without cover), with 8 plates/carrier and with 3 carriers (approx. 21%"W x 103" Ty x 12"H) on each set of slides.
allowing 24 plates/section (total capacity = 96). Plates or plate carriers are not furnished. For non standard plate camiers.
optional universal angle slides are available.
NOTE 3; These models are furnished with wire shelves. Capacity is based on covered plates up to 117 in diameter with nesting height up to 37
{including plates & cover.) Plates and cover are not fumished.
NOTE 4: Some of these banquet cabinets can be furnished with 1600 W heating unit for 15 amps service instead of standard 2000W heating unit
at no extra charge, Consult Factory.

Better food service equipment — standard models and custom designs. C-11IA
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SAMNONS Small heated cabinets
UIPMENT  insulated and

CORPORATION .
e iIndustries  non-insulated

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

* Extremely versatile for small loads around the kitchen and serving area.

¢ Choice of insulated or non-insulated models & type of slides.

¢ Choice of aluminum or stainless steel exterior for insulated models.

These small cabinets provide excellent mability for small numbers of 18"x26" bun pans or 12"x20" steam pans / gas-
tronorm pans. All cabinets roll easily on 5" deluxe casters. Insulated cabinets are furnished with fiberglass insulation and
have removable aluminum racks. Non-insulated models have fixed racks. Cabinets can be placed next to a counter or

under counter depending upon the height. The heating module is completely removable for easily cleaning without the
use of tools.

Insulated Model (channel Slide) Insulated Model (Angle Slide) Non-Insulated Model
9292-HIN-1208 (For 12"x20"x2'/:" Steam pans) 9282-HIN-1808 (Extruded Slides)
9250-H-1810

Thermometer: Through the door type with dial on the outside for easy reading of the temperature without opening the door.

Heating Unit (HE-1600): Easy lift out type, 1600W heating coil, 1675W total, 120 VAC, 80 Hz, single phase,
furnished with 15 amps 3 prong Nema 5-15P grounding plug. Heating unit comes standard with 75 watts blower,
an electric hand set 10 hour timer with an off-on switch, thermostat and pilot lights for power and heating. Unit has
over 4 quarts of water reservoir with an adjustable opening cover. Heating coil and blower are thermally protected.

Note: for use in Canada, HE-1600 is furnished with 20 amps cord & plug. Consult factory.

Options:
Small Heated Cabinets A Flfurcorner
kit T | 78 Lol te ] e | S | a i
Aluminum e Slide | (inches) (inches) " ian] Deptn| Helght AIE]P"‘:}'"";“:S . Wheel bakes (pair)
0292-HIN-1208 |2202-HIN-1208 | Channel | *1220| 8 | 2% | 20%¢|32% | 42 | 90 [185] & pocrin taeer
@ 0282-HIN-1808 [2282-HIN-1808 | Angle | 18x26 | 8 3 26 [35: | 42 | 96 | 198 | F. 220240V
< [9272-HIN-1816 |2272-HIN-807 [Corrugated| 18x26 | 16 | 1% | 26 |35 | 42 | 700 205 g (emaen
E 9252-HIN-1816 |2252-HIN-1816 | Extruded | 18x26 | 16 1'% 26 |35': | 42 | 102 | 208 | H. Canadian application
™ |9232-HIN-1805 |2232-HIN-1805 U';::;::a‘ DR L2 | 29 |35W | 42 | 110|230 @
B | 9250-H-1810 = Bxtruded | 18x26| 10 | 1% | 22 |30% |33% | 65 | - | Lere
5 [9280-H-1805 | 2280H-1805 | Ange | 18@6| 5 | 3 | 22 |30% |39 | 60 |10 -
2 [T9280-H-1807 | 2280-H-1807 | Angle | 18x26| 7 | 3 | 22 |30% |3 | 67 |14z @ @
9250-H-1208 = Extruded | 12x20] 8 | 3 | 2 |30% [3%h| 69 | - |°

*2'/" Deep pans.

Better food service equipment — standard models and custom designs. C-12
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SAMNMONS

Moisture control hot humidified
CORPORATION cabinets, insulated,

M . Y
'gtr::mml Industrics aluminum & stainless steel

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

Moisture control hot humidified cabinets,
insulated, aluminum & stainless steel

+  Separate controls for humidity & heating * Heavy duty construction, fully insulated.

+ Infinite combinations of heating & moisture * Removable heating/humidity module

+ (Can also be used as “‘proofing only” or as »  Furnished with 20 amps cord & NEMA 5-20P
“hot proof” combination cabinets plug for 110-120 volt single phase 60 hz service.

Flip of a switch converts the unit from dry
heating to humidified heating

Aluminum Hot Humidified Insulated Cabinets

. Pan Fan (LA, Dhimensiones ’

Type h'hﬁ'] S Spocing C li'm. (Inches) Weight

o, (inches) | (lnches) STty W D m (Pounds
Channel |92 HPIN-DD-I&Y | 18x26 [ 1% M R EAEAEES
Stide 9208-HP-IN-1826 18x26 | I 2% 27 | 6% | 6 | 238
G208-HP-IN-1816 18 x 26 L% 16 7 3's 42 20
Al 28 HP-IN-DD-1817 | 18x20 3 17 27 | W | 72| 268
Slide 9288-HP-IN-1813 18x 26 3 13 27 | 36 | e 241
9288-HIP-IN-1808 1826 3 8 RETEE 211
Universal | *928-HPIN-DD-UA-IZ | Nowel | 4% 12 200 | 36 | 72| 295
Angle 9238 HP-IN-UAY Noel | 44 9 200, | 36V | 6 | 265
{note 2) 9238 HP-IN-UA-5 Noel | 4% 5 20 | 364 | 42 230

Stainless Steel Hot Humidified Insulated Cabinets
Pan Pan O.A Dimensons

Type Model Soe | St | P st Weight

No. nchesy | Onches) | P T D H Eoumk)
Channel | 2298 HPIN-DD-1834 | 18x%6 | 1% £l 7 [ W% | ]| IR
Stide 2298-HP-IN-1826 18x26 | 1 26 27 | 3% | 6va | 360
2298-HP-IN-1816 18x26 | 14 16 27 [ 34| &2 A0
Al *288 HP-IN-DIXIS17 | 18x26 3 17 27 [364 ]| 72%] 385
Slide 2288-HP-IN-1813 18%26 3 13 27 | 36% | 60 | 366
2288 HP-IN-1808 18x26 3 8 277 | %% | 42 i
Universal | *238-HPIN-DD-UA-1Z | Notwel | 4 12 200 | 6% | 72 | am
Angle 2238 HP-IN-UAY Noel | 2 9 290 | 6% | 6: | 38
(note 2) 2238-HP-IN-UA-S Note | 4v; 5 s | 6% | 42 310

*Furnished with dutch doors as standard on this model.

NOTE 1: Tray capacity is shown for 18"x 26" bun pans. Capacity for 127x 20 steam pans/gastronorm
(GN1/1) pans (2¥2" or 4" high) or 14”x 18" trays is twice the number.

9238-HP-IN-DD-UA-12

NOTE 2: Universal angle slides are adjustable on 12" (38mm) centers. Each universal slide set can camry
one (11 18"x 26" bun pan or 20"x 20" baking pan or 530mm x 650mm gastronorm (GN2/1) pan or OPTIONS:
20x 207 glass rack or two (2) 127x 20" steam pans or 325mm x 530mm gastronorm (GN1/1) pan . Wheel brakes
or 14"x [8” trays or 10"x 20" roasting pans or 13%"x 208" school lunch baskers. Corner Bumpers
. Full perimeter bumpers
. Polyurethane casters
<. Digital thermometer
. 6" Balloon casters
. Lockable door latch
. Pull handles
. Lexan® Glass door
. 220-240V Application
. S/8 Slides & uprites

Better food service equipment — standard models and custom designs. C-12A
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General Specifications:

e Side, back, top and door are double wall construction 0.063" aluminum or 22 ga.
inner and 20 ga. outer §/8, insulated with 1 ¥2" fiberglass insulation.

s Deck is made of 0.190"/0.125" thick reinforced aluminum or 14 ga. $/S. Uprites
are 2"x1"x1/8" aluminum channels. Universal slides are (). 105" aluminum step
angle adjustable on 1 ¥2" centers. Channel or angle slides are 0.075" thick
aluminum. 57x1 %" N.S.F. listed casters are standard. Optional s/s slides
and uprites are also available. Consult factory,

FrR-ITOmMmonm>



Hot insulted cabinets with
SAMMONS top mounted heating unit,
%w standard & universal angle

O] s gype

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

—

- Ideal for schools, hotels, institutions, correctional facilities and
other high volume feeding applications to hold hot prepared
food at right temperature.

- Choice of standard cabinets for 18”x26” bun pans or universal
angle type cabinets for 12”x20” steam pans, gastronorm (GN2/1
& GN 1/1) pans, 14”x18”, 10”x20”, 20”x22” and 18”x26” pans.

« Choice of aluminum or stainless steel exterior.

Full Size Universal Angle Type LISTED
Heated Cabinet
Model 2236-HIN-UA-12 with Optional Single Door on the Back C

(Pass thru type) CLASSIFIED TO:
Features:
- Fully insulated. + 5" deluxe heavy duty swivel casters.
« Heavy Duty S/S hinges & latches. » Stainless steel cabinets furnished with mirrar finish S/§
. o inner door & magnetic gasket.
» Removable without tools (lift-off type) heating unit with - 5 p : . :
thermostat, thermometer and off-on switch. + Half size cabinets furnished with solid back and single
door in front.

+ Pilot lights for power & heating. ] . . : .
= Full size cabinets furnished with solid back and Dutch
* Humidity pan with adjustable opening cover. doors in front.

» Completely removable interior aluminum rack and slides - Optional pass thru type with door(s) in the back available.
for easy cleaning.

Better food service equipment — standard models and custom designs. C-13
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390-A Meyer Circle, Corona, California 92879-1078

Hot insulated cabinets
with “In-wall”’ heating

Phone (951) 340-3419

Fax (951) 340-2716

These hot insulated cabinets provide excellent holding capacity for 18" x 26" Bun Pans and/or 12" x 20" steam pans depending upon
the model selected. Easy lift out racks allow fast clean up as necessary. Heavy duty chrome plated or stainless steel hinges and
positive latch provide easy opening and closing of door against the four sided gasket. Lift handles are provided on both sides of half
size and smaller cabinets which fold flat against the side walls. Aluminum models use 0.190" thick deck & 0.063" thick body. Stainless
steel models use 22 ga. inner and 20 ga. outer body. 1 %" thick fiberglass insulation and 5" casters are standard. Up to 1000W
heating is provided for half size & 1400W for % & larger cabinets. Off-on switch, power light, thermometer, thermostat and 6ft 14/3 ga.
cord with molded plug for 15 amps, 120v, 60hz service are also standard. Half size cabinets are also available with optional top
mounted hot well, Slides in universal angle type cabinets are adjustable on 1 %&" centers. Other options are listed below.

Half size & smaller heated insulated cabinets,

single section, aluminum & stainless steel
(*“In wall” heating system) 15 amps, 120 v Service.

e LUp to 1000 watts of heating,
Model Number Pan Size | Pan an 2 OA B:II'I'IEI’!SlOﬂS Weight
= (Inches) | Capecity Spacing | (Inches) (Pou nds‘} .
Alum 55 (Inches) | w [ o [w | Alum [ §/§
9803-C-1805 2803-C- 1805 18x26 | S 2% 27 [ 3% | 2% 134 |20
| 9803.C-1807 2803-C-1807 I8x26 |7 P 77| 3% | 34% | 138 | 220
9R03-C-1808 ZB03-C- 1808 18226 & B EEAERE 730
9B03-C-1808-LA | 2803C-1808-LA | 18x26 | =% [ 24 W 3% |3 162 | 240
_9803-C-I813 W3C-1813 18x26 13 1t HEER I ES
9031205 2B03C-1205 12x20 5 B4 EEAEARD 168
SR03-C-1207 ZB03-C-1207 12x20 7T Y 2 2T 34 19 174
OROAC-1208 | Z03-C-1208 12x20 | 8 24 EE R 190
9803-C-1208-TW | 2803-C-1208-TW | 12x20 —RW 2 FE RN R 250
9B03-C-UAS | 2803-C-UAS 15 x 26 5
i Ini ! sy | B i 5
-mr;;lm gm} Y ] = 3 ¥4 | A | W 192 270

9803-C-1808

*This model is fumished with large angle shides & can also carry 8 steam pans (127x 207x 2427) in liew of 187X 267,
**Stacking feature not available for cabinets with top mounted hot well.

%4 and full size single section heated

W .®

insulated cabinets, stainless steel USTED  LsTED
(*“In wall”” heating system) 15 amps, 120v Service.
e Up to 1400 watts of power.
Muodel T";P Pan Size Pan Spi']::'?ug QA [l];':_‘;c:ﬁ 1ons Weight
Number Shide (Inches) | Capacity (obas) W D T (Pounds)
2803-C-1215 | Channel | 12x20 15 2% 22 | 27% | 58 | 255
2803-C-1814 | Channel | 18x26 14 3 27 | 32% | 58 | 296
2803-C-1815 | Channel | 18x26 15 3 27 | 32% | 63 | 310
|
2803.C-UA-13 | Universal :z : ‘2-‘[’; ;; 3 | 29w |32 | 58| 33
: 1 26 :
2803-C-UA-1S | Universal |20~ 3 |20 | 32% | 63| 355

NOTE:

Options:

Corner bu

Brakes on

Tmoowy

No casters
Pass thru' style (door in the rear)

mpers

Lexan ® glass door

caslers

Correctional package

Better food service equipment — standard models and custom designs.

Cabinets are also available in aluminum construction.

Consult factory.

G. Stionary legs (in lieu of casters)

H.

220V/240V service

I. Perimeter bumper
1. Stacking feature for half size & smaller cabinet
(to stack one on top of other, maximum 2 cabinets/stack)
K. Heated top well (for hall size cabinets)

©12/05 SAMMONS EQUIPMENT MANUFACTURING CORPORATION

g,

L 2803-C-UA-15
{with optional pass thru' dutch door)

C-17
All specifications subject to change without notice.
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SANMNMONS

Specialty hot insulated
cabinets for compartment
trays for correctional facilities

MANUFgURlNG COHPOHAT'ION
Shammi Industries

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

These fully insulated hot cabinets are furnished with 1™ liberglass insulation & fixed (welded) slides and are
designed 1o maintain prepared meals in compartment Lrays for inmates at desired serving temperature. Outer
body. door & top are made ol 20 ga. (18 ga. optional) stainless steel. Push handle, 14 ga. s/s reinforeed deck.
tamper resistant fastners, heavy duty 12 ga. s/s reinforced correctional hinges and latches are standard. Perimeter LSTED
bumper is also standard for double & triple door cabinets (optional for single door cabinet). Heating units use
1600W or 2000W heating coils depending upon the model selected, 75W blower (2 blowers for top mounted [o-
heating unit), thermostat, pilot lights. off-on switch, 8 foot long cord & 3 prong Nema grounding plugs. LISTED
Thermometer is standard on all models.

- - - - "
Hot insulated cabinet with top mounted heating

unit for compartment trays
e  Fully insulated cabinet.
¢ Top mounted 1600W heating unit HET-1600 with 15 amps cord & NEMA 5-plug for

single door & 2000W heating unit HET-2000 20 amps cord & NEMA 5-20F plug for
double & triple door cabinets.

° 5" casters (6™ for 2 & 3 doors cabinets)

No. Tray . "
J Tray ; . O.A, Dimensions s
Model Size of Spacing Capacity (Enches) Weight
Number X Doors | (inches)
{Inches) DxWxH _

(Pounds)
2286-HIN-2-810-78 Blax 10x 1% 1 3 78 363 x 20V x 62 430
2286-HIN-2-810-%0 Blax 10x 14 1 3 90 6% x 29V x 702 490
2286-HIN-1015-26 13 x 15x 1% | 3 26 36% x 264 x 62\ 410
2286-HIN-1015-30 10%x 15x 1% 1 3 30 36% x 26% x 70V 475
2286-2-HIN-1014-40 10V ax 14x 1l 2 3 40 3V x 48 V2 x 54 420
2286-2-HIN-1014-60 | 10%:x l4x 1% a 3 60 3l lax 48 Vax 69 460
2286-3-HIN-1014-90 10 Vex 14 x1 ' i 3 90 31 Vo x 69 Yax 69 540

NOTE: Correctional package is available. Cabinets are also available for other tray sizes. Consult factory. 2286-HIN-1015-30

(with optional package)

Dual cavity hot/ambient insulated
cabinet for compartment trays

*  Left section ambient

Right section heated

¢  Fully insulated & roll on 6”"x2" casters
L

Bottom mounted 2000W heating unit for 20 amps service,
(15 amps with 1600W heating optional).

Model Tr.'l)" Tl':ll)' Tr.'lyl 0.A. Dimensions Weight
Y riv Size Spacing Capacity (Inches) (Pounds)
(Inches) (Inches) | Hot | Ambient WxDxH
2285-HIN-1-1-2828-1015 | 1034 x 15x 1% 3 28 28 31%: x 4BY2 X 64% 370
2285-HIN-1-1-2020-1015 | 103 s 15x 1% 3 20 20 31V x 48Ys x 524 320
2285-HIN-2-2-5656-910 9 x 10V2x 2¥2 3 36 36 Ibax 66 x 64% 495
2285-HIN-2-2-4040-910 | 9 x 10V x 2Vs 3 40 40 Atax 66 x 52% 420

io
Cold cartnidge for ambient section
Both sides heated with separate 1600W heating units
{consult factory)

2285-HIN-1-1-2828-1015
(with options)

ADDITIONAL CORRECTIONAL PACKAGE (OPTIONAL)

1 Non-removable heating unit (in lieu of removable) 4. 6" balloon casters (in lieu of std 6™)

2. Heavy duty side/top mounted security lockable latch 5. Extra set of hinges (3 sets in lieu of 2 sets) for each door
3. 18 ga. s/s exterior 6. Wrap around bumper for single door cabinets

Better food service equipment — standard models and custom designs. C-18
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SAMNONS
Hot insulated single, double & triple

RING CORPORATION door cabinets for compartments

’_’_’__/_’_”QL———'—’E’_,_,—————'/—/ : rum
’g::;mi lnduﬁtﬂes—- trays for correctional facilities

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

Fully insulated heated cabinets for correctional facilities.
Maintains prepared meals in compartment trays for
prisoners at desired serving temperature.
Heavy duty welded s/s construction.
Offered in single, double and triple section style.
Designed for 10 3%” x 15" or 11 %2” x 15 %2” trays.

(Other sizes available).

These hot cabinets are furnished with 1 14" fiberglass insulation
and fixed (welded) slides. Cabinets roll easily on 6" casters. The bottom
mounted heating unit is easily removable (non-remaovable optional)

& provides the necessary gentle & forced air circulation with
thermostatically controlled temperature.

Quter body, door & top are made of 20 ga. (18 ga. optional)
polished stainless steel for strength & durability. Push handle, 14 ga. s/s
reinforced deck, perimeter bumper, tamper resistant fasteners, heavy duty

12 ga. s/s reinforced correctional hinges & latches are standard. 2285-HIN-2-1115-56
(shown with correctional package)

® @@

1600 W Heating coil, 1,675W total, 13.96 amps at 120 VAC 60 HZ single phase
turnished with 15 amps, BH. long cord with 3 prong Nema 5-15 P grounding plug,
off-on switch, 75W blower, thermostat and pilot lights. Unit has over 4 quarts
capacity water reservoir. Blower and heating coils are thermally protected.

Optional 220-240-V available. Optional HE-2000 heating unit with 2000W heating
coil and 20 amps cord and 5-20P plug for *20 amps service is also available
(standard for triple door cabingt). Consult factory.

THERMOMETER: Through the door type with dial on the outside for easy reading of
temperature without opening the door.

*For Canadian application HE-2000 and HE-1600 are furnished with 30 amps/20amps
cord and plug respectively.

HE-1600 Heating Unit:

Tray Type 0O.A. Dimensions :
Muodel Number F.paci:'ng ﬁm (;:;1::31:3 {Inches) ";":ﬂ:l'
{Inches) Daor D W H
2285-HIN-1115-20 Single 20 e | 26 504 210
2285-HIN-1115-30 Single 30 3| 26 | 65% 240 ; r——

2285-HIN-2-1115-40
| 2285-HIN-2-1115.56
2285-HIN-3-1115-72
2285-HIN-3-1115-96

Double 40 31Vz | 482 | 52% 300
Double 36 31%: | 48 | 64% 380
Triple 12 31% | 69 | 52% 490 O
Triple k] 3iY2 | 69% | b4 540

o U

el AT L] GOV PEVE RFR]

2285-HIN-3-1115-96
(shown with correctional package)

** Cabinets will also accommodate 14 12" x 7" trays. Capacity will be 1 12 time the capacity shown.
Cabinets are also available for 14" x 18" and 15" x 20" trays and for other sizes .These cabinets are
also available without heating unit. Consult factory,

ADDITIONAL CORRECTIONAL PACKAGE (OPTIONAL)
1. Non-removable heating unit (in lieu of removable) 4. 6" balloon casters (in lisu of std 67)

2. Heavy duty side/top mounted security lockable latch 5. Extra set of hinges (3 sets in lieu of 2 sets) for each door
3. 18 ga. s/s exterior

Better food service equipment — standard models and custom designs. =19
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SAMMONS
Hot insulated single, double & triple

IPM
Wﬁ%’fg door cabinets for 12”x20” steam
Shammi Indust==- oa4q for correctional facilities

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

Fully insulated heated cabinets for correctional facilities.
Maintains prepared bulk food in steam pans for prisoner
at desired serving temperature.
Heavy duty welded s/s construction.
Offered in single, double and triple section style.
Designed for 12"x20"” steam pans.

(Other sizes available).

These hot cabinets are furnished with fiberglass insulation
and fixed (welded) slides. Cabinets roll easily on &" casters. The bottom
mounted heating unit is easily removable (non-removable optional)
& provides the necessary gentle & forced air circulation with
thermostatically controlled temperature.

Outer body, door & top are made of 20 ga. (18 ga. optional)
polished stainless steel for strength & durability. Push handie,
perimeter bumper, tamper resistant fasteners, heavy duty reinforced
correctional hinges & latches are standard.

2292-HIN-2-1230

(shown with optional correctional package)
HE-1600 Heating Unit:

1600 W Heating coil, 1,675W total, 13.96 amps at 120 VAC 60 HZ single phase furnished with 15 amps, 8ft. long cord with 3 prong
Nema 5-15 P grounding plug, off-on switch, 75W blower, thermostat and pilot lights. Unit has over 4 quarts capacity water reservoir. Blower
and heating coils are thermally protected. Optional 220-240-V available. Optional HE-2000 heating unit with 2000W heating coil and 20 amps
cord and 5-20P plug for “20 amps service is also available (standard for triple door cabinet}. Consull factory,

THERMOMETER: Through the door type with dial on the outside for easy reading of temperature without opening the door.

*For Canadian application HE-2000 and HE-1600 are furnished with 30 amps/20amps cord and plug respectively.

Model Pan Type of ** Tray O.A. Dimsnsions Weight
Number Spacing | poor | capacit finches) (Pounds) e
| | (Inches) | g DxWxH S —
2292-HIN-1211 2% SINGLE 11 3112 x26 x50 % 230
2292-HIN-1215 2% SINGLE 15 312 X 26 x 62 % 246
2292-HIN-2-1222 2% DOUBLE 22 31 Vax44 x52 % 310 @
2292-HIN-2-1230 23% DOUBLE 30 312 x44 x64 % 390 i
2292-HIN-3-1250 2% TRIPLE 50 31 1x64 % x64% 546
**Tray capacity is based on 2 12" deep pans. Cabinets will also accommodate 4" & 6" deep pans.
Capacity will vary. Consult factory.
ADDITIONAL CORRECTIONAL PACKAGE (OPTIONAL)
1. Non-removable heating unit (in lieu of removable) 4. 8" balloon casters (in lieu of std 87)
2. Heavy duty side/top mounted security lockable latch 5. Extra set of hinges (3 sets in lieu of 2 sets) for each door
3. 18 ga. s/s exterior
Better food service equipment — standard models and custom designs. c48

©12/05 SAMMONS EQUIPMENT MANUFACTURING CORPORATION All specifications subject to change without notice.



S

Separate hot / ambient cabinet

SAMMONS
sections for prisoners trays for

‘Pm TION
FACTURING CORPORE :
%ﬁ . Industries correctional facilities

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

¢ Fully insulated with separate sections for hot and cold trays.
 Bottom mounted heating unit with 15 amp cord
& Nema 5-15 plug.

e 20 Ga. S/S exterior (18 GA optional).
e Heavy duty welded s/s construction.

e 6" x 2" poly casters, push handle & wrap
around bumper are standard.

These hot cabinets are furnished with fiberglass insulation and
have separate hot section & ambient section for trays. Cabinets rol
easily on 6" casters. The bottom mounted heating unit is easily
removable (non-removable optional) & provides the necessary
gentle & forced air circulation with thermostatically controlled temperature.

Outer body, door & top are made of 20 GA. (18 GA. optional)
polished stainless steel for strength & durability. Push handie,
perimeter bumper, tamper resistant fasteners, 14 GA. s/s deck and heavy
duty reinforced correctional hinges & latches are standard.

2289-2015-HIN-40
(with optional correctional package)

HE-1600 Heating Unit:

1600 W Heating coil, 1,675W total, 13.96 amps at 120 VAC 60 HZ single phase fumnished with 15 amps, 8ft. long cord
with 3 prong Nema 5-15 P grounding plug, off-on switch, 75W blower, thermostat and pilot lights. Unit has over 4 quarts capacity
water reservoir. Blower and heating coils are thermally protected. Optional 220-240-V available. Optional HE-2000 heating unit
with 2000W heating coil and 20 amps cord and 5-20P plug for *20 amps service is also available. Consult factory.
THERMOMETER: Through the door type with dial on the outside for easy reading of temperature without opening the door.

*For Canadian application HE-2000 and HE-1600 are furnished with 30 amps/20amps cord and plug respectively.

No. Tray Size Spaci 0.A. Dimensions Weight i
Model Number Section of m)i e ; pacin_[: Capacity (Inches) b @ @
T {Inches) {Inches) b W H (Pounds)
LISTED =
Hot | 9x 10vax 2 3 56
289-2-HIN-910-56 RALY 6l 64 SHE
ey Ambicnt | | 9 x 10V x 2% 3 s il e '
Hot 2 103 x 15x 1% ) 40
33893 HIN- ) - 31w | 74% | 528 5
289.2.HIN-101540 [ FOt_{ 2 1 : : o | 7a% | san | 598 3 @
: Haot 2 10% % 15 x 1% 3 56
-2-HIN-1015-5 3 7 5 UISTED
2289-2-HIN-1015-56 e I 15%20 3 3 12 | 713 | 64% 86
Hot 1 Blax9x 1% 3 6
2289.2. D6l)9-: = - 31ve | 74% | 64% 640
AHINRINS | it | 2 | 10621521 3 56 * "

NOTE: Sample trays are required with order. Cabinets for other sizes are available. Check door clearance to ensure
cabinet will go thru'.

ADDITIONAL CORRECTIONAL PACKAGE (OPTIONAL )
1. Non-removable heating unit (in lieu of removable) 4, 6" balloon casters (in lieu of std 6")

2. Heavy duty side/top mounted security lockable latch 5. Extra set of hinges (3 sets in lieu of 2 sets) for each door
3. 18 ga. s/s exterior

ADDITIONAL OPTIONS:

A.  Towing Hitch
B. 5/5 Frame insert for chilled trays.
C. Dolly for S/S insert for ambient trays
c-21
Better food service equipment — standard models and custom designs.
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snmmn“s Separate hot / ambient cabinet

N sections with top mounted
URING CORPORATIO - : >
MANUFACTUR Industrics_ heating unit for prisoners trays
Shammi for correctional facilities
390-A Meyer Circle, Corona, California 92879-1078 Phone (951) 340-3419  Fax (951) 340-2716

¢ Fully insulated with separate sections for hot and cold trays.
Top mounted heating unit with 15 amp cord
& Nema 5-15 plug.
20 Ga. S/S exterior (18 GA optional).
Heavy duty welded s/s construction.
6" x 2” poly casters, push handle & wrap
around bumper are standard.

These hot cabinets are furnished with fiberglass insulation and
have separate hot section & ambiant section tor trays. Cabinets roll
easily on 8" casters. The top mounted heating unit is easily
removable (non-removable optional) & provides the necessary
gentle & forced air circulation with thermostatically controlled temperature.

Quter body, door & top are made of 20 GA. (18 GA. optional)
polished stainiess steel for strength & durability, Push handie,
perimeter bumper, tamper resistant fasteners, 14 GA. s/s deck and heavy
duty reinforced correctional hinges & latches are standard.

2287-2-HIN-810-36
(with optional comrectional package)

HET-1600 Heating Unit:

1600 W Heating coil, 1,750W total, 14.60 amps at 120 VAC 60 HZ single phase furnished with 15 amps, 8it. long cord
with 3 prong Nema 5-15 P grounding plug, off-on switch, two 75W blowers, thermostat and pilot lights. Unit has over 4 quarts capacity
water reservoir. Blower and heating coils are thermally protected. Optional 220-240-V available. Optional HET-2000 heating unit
with 2000W heating coil and 20 amps cord and 5-20P plug for “20 amps service is also available. Consult factory.
THERMOMETER: Above the door type with dial on the outside for easy reading of temperature without opening the door.

*For Canadian application HET-2000 and HET-1600 are furnished with 30 amps/20amps cord and plug respectively.

Trav Si - O.A. Dimensions Weisht
Model Number Section ‘rl‘?imt:n rﬁ_i::?" Capacity iInches) lpuu:“ ) @ T‘
: D [W]| H ' < !

Hot Bax10x 1% 5 6 LISTED LISTED
2-HIN. 361 55 | 695
sl Ambient | 10%x 17x 1% 5 36 il ¥ ]
[} ¥ 1 57
22672 HIN91 152 o2 E 3 2 {3 [ 66 | 62 | 596

NOTE:  Sample trays are required with order. Cabinets for other sizes are available. Check door clearance to ensure
cabinet will go thru'.

ADDITIONAL CORRECTIONAL PACKAGE (OPTIONAL)

1. Non-removable heating unit (in lieu of removable) 4. 8" balloon casters (in lieu of std 6”)

2. Heavy duty side mounted security lockable lateh’5. Extra set of hinges (3 sets in lisu of 2 sets) for each door
3. 1B ga. s/s exterior

ADDITIONAL OPTIONS:

A.  Towing Hitch
B. 5/5 Frame insert for chilled trays.
C. Dolly for 5/5 insert for ambient trays

Better food service equipment — standard models and custom designs. Lok
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SAMMONS

ENT Moisture controlled

RING CORPORATION

M/ﬁfmg hot cabinets for pizzas

Shammi

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

« Moisture control hot humidified cabinets for pizzas.
« Available in aluminum & stainless steel construction.
« Choice of insulated or non-insulated models.

¢ Separate controls for humidity & heating ¢ Heavy duty construction

s Infinite combinations of heating & moisture s Removable heating/humidity module

¢ Flip of a switch converts the unit from dry ¢ Furnished with 20 amps cord & NEMA 5-20P
heating to humidified heating plug for 110-120 volt single phase 60 hz service

These moisture controlled hot humidified cabinets are specially designed 1o carry two 167
pizza boxes or 16" round pizza per pair of slides. Non-insulated models use fixed racks
and shides. Insulated models use removable rack., Humidity and heating can be conrolled
precisely by an “infinite” switch and by a thermostat,

Aluminum Hot Humidified Non-Insulated Cabinets

Slide Capacity 0.A. Dimensions o
N[\I.I:‘:jl':.l!l' Spacing | 16" Iil?ﬂﬂl;und {Inches) “:;:f;'h
{Inches) Pizzas W D H e
9284-HP-1634 3 34 22 | 371V | 69 3/8 138 LD
9284-HP-1618 3 18 22 | 3718 | 45 3/8 108
9284-HP-1614 3 14 32 [ 3718 [ 3938 | 98 @ @
9284-HP-1610 ”
{ for under counter) 3 10 2137148 | 338 88 LISTED =

Aluminum Hot Humidified Insulated Cabinets

Slide Capacity O.A, Dimensions ;
NT:]?;L Spacing | 16" Box/Round {Inches) ime:ﬂ:_
(Inches) Pizzas W [B] H )
*O288-HP-IN-DD-1634 3 4 27 | 4018 | 120 295
9288-HP-IN-1626 3 26 27 | 40 118 | 6044 265
9288-HP-IN-1616 3 16 27 | 40 1/8 42 240
Stainless Steel Hot Humidified Insulated Cabinets
Shide Capacity (.A. Dimensions s
':::11::1‘ Spacing | 16" Box/Round {Inches) ::::l:f::.
: ({Inches) Pizzas W ] H ;
*2288-HP-IN-DD-1634 3 34 4018 | 124 420
2288-HP-IN-1626 | 3 26 27 [401/8 [ 60% [ 390
228B-HP-IN-1616 3 16 27 | 40148 42 330
*Furnished with dutch doors as standard on this model.
General Specifications: 9288-HP-IN-DD-1634
® Non-insulated aluminum models use 0L080™ thick doors & back and 0.0637 sides
and double wall tops. O]JﬁDIIS:
® For insulated models, side, back top and door are double wall construction 0.063" A. Wheel brakes
aluminum or 22 ga. inner and 20 ga. outer s/s, insulated with | 14" fiberglass insulation, B. Corner humpers
® Deck is made of 0.190™/0.125" thick reinforced aluminum or 14 ga. s/s. Uprites are C. Full perimeter bumpers
27x1"x 1/8" aluminum channels. Angle slides are 0.075™ thick (min.) aluminum. D. Pull Handles
57x1 47 N.S.F. listed casters are standard. Optional s/s slides and uprites are also available. E. Lexan® Glass door
& Heating humidity module uses a 75W blower, 1600W heating coil for heat & 400W water F. 220V-240V Application
pan heater for humidity. G. 5/8 Slides & uprites

Better food service equipment — standard models and custom designs.
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