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FIXTURES by

APPLICATIONS

Food prep case featuring:

- Refrigerated display and prep counter
plus refrigerated rear storage

+ Fold down sneeze guard

- Work surface features removable, USDA
grade, polycarbonate cutting boards.

STANDARD FEATURES

CABINET/CANoPY CONSTRUCTION

- Refrigerated storage under cabinet with
lighted shelving.

- Stainless steel prep counter includes 2 BROWN POWDER REAR
COATED CANOPY

reversible USDA grade, polycarbonate CONTROLS

cutting boards cutting boards, 2 trash
LIFTCOVER\

chutes with removable 1/3 size pans and
recessed shelf space.

CAESARSTONE - 6100
"ABSOLUTE NOIR"

COUNTERTOP

» Front, end panels, and all edges consist
of 3/4" plywood panels finished in high
pressure plastic laminate.

» Front glass on hydraulic lift system serves
as pan cover and front sneeze guard.

- Stainless steel canopy features glass end
panels and LED lighting with shatter shield

and separate on/off switch. i

BLACK BUMPERS

FRONT WALL LIFTS OPEN /

FOR INTERIOR ACCESS

- Hinged front panel allows easy access
for cleaning and servicing electrical and
plumbing components.

« Cold prep area accommodates 18 1/4 size
pans (Pans sold separate).

REFRIGERATION SYSTEM

» Integrated self-contained refrigeration
with blower coil system wired to standard
refrigeration controls accommodate rear
and countertop areas.

SELF CONTAINED
REFRIGERATION THAT DRAINS
TO A CONDENSATE PAN

Refrigerated Sandwich Food Prep Case

R-SD-PR-FDSNZ-6

(2) WHITE, 36" X 9"
REMOVABLE CUTTING
(18) 1/4 SIZE PANS BOARDS WITH CUTOUTS
4" DEEP FOR TRASH

REAR LOWER REFRIGERATION UNIT
WITH INSULATED, SLIDING GLASS DOORS
AND ADJUSTABLE STAINLESS STEEL SHELF

\SOMR

THERMOMETER

\ BLACK POWDER COATED

METAL EXTERIOR

WILSONART - 7942 FIXED BLACK
"COCOBALA" TOEKICK
LAMINATE EXTERIOR

Engineered for stores with ambient conditions not to exceed 75°F and 55% relative

humidity. Due to continuous improvements specifications may change without notice.

- Digital readout thermometer provided to
verify cabinet temperature is maintained
between 38° and 40°F.

- Condensate drains to floor drain.

OPTIONS

+ Powder coated interior and sneeze guard.
- Rear refrigerated storage has a blower coil
with NSF certified coating, wire shelving,
clear insulated sliding doors, incandescent

lights and thermometer.

quartz engineered stone.

- Assorted colors available for countertop,
laminate, vinyl bumper and powder coat.

- Bar packages can provide inset pans, lids,
tongs, ladles, serving spoons and salad
dressing templates.

ELECTRICAL REQUIREMENTS

« Unit is pre-wired and furnished with a
junction box for use on a dedicated 120V,
60Hz, 1 phase circuit.

WARRANTY

» One year - Parts and Labor
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- Countertop to be laminate, solid surface or

« Wire or glass shelves in lieu of sheet metal.
« Mirror interior end panels.

» Solid or mirrored sliding doors available for
rear refrigerated storage.

- End panels available in solid wood or glass.
- Available for glycol systems.

» Cord set available in lieu of junction box.

Built to meet the following specifications:



R&D Refrigerated Sandwich Food Prep Case

FIXTURES by R-SD-PR-FDSNZ-6
PIPER PRODUCTS
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9"
'
39" TRASH
CUTouT
(18) 1/4 SIZE PANS LOWER REFRIGERATION UNIT
4" DEEP WITH INSULATED SLIDING GLASS DOORS,
ADJUSTABLE STAINLESS STEEL SHELF AND
OVERHEAD LIGHTING

(2) 1/3 SIZE PANS
o FOR TRASH
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4" } 271/2" 4"
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ELEcTRICAL/REFRIGERATION SPECIFICATIONS

ELECTRICAL REQUIREMENTS

Qry DESCRIPTION MANUFACTURER MODEL # VOLTAGE AMPS EA AMPS TOTAL
1 5" LED LIGHT ELECTALED EFDS-5-35-06-NM 120 .23 .23
1 L20 LIGHT CHG L20-1010 120 33 33
1 COIL BOHN BBM-16 120 1.6 1.6
1 CONDENSING UNIT TECUMSEH AEA9422ZXAXC 120 8.8 8.8
TOTAL ELECTRICAL REQUIRED IS 120V, 60 Hz, 1 PH 10.96

REFRIGERATION SPECIFICATIONS
QrY DESCRIPTION MANUFACTURER MODEL # BTU'S EACH | EVAPTEMP | REF.TYPE/OZ

1 SC REF. BOX R&D FIXTURES N/A 1600 +20° 404-A

R&D Fixtures by Piper Products - 300 South 84th Avenue - Wausau, Wl 54401
Toll Free Phone: 1-800-544-3057 - Office: 1-715-842-2724 - Fax: 1-715-842-3125 - Email: sales@rdfixtures.com - www.rdfixtures.com
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