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HEAT
IT UP

See pages 9 - 15

Sandwich Prep Tables
See Page 6

Ice Machines
See Pages 7 - 8

Fryers
See Page 13

Ovens
See Pages 9, 10 and 12

COOL
IT DOWN

See pages 2 - 8

Need to chill or freeze? 
We have many options 

to choose from. 

Need to fry, bake, 
steam or toast? 

Browse our selection 
to find the best 

equipment to prepare 
your menu offerings. 

Looking for the right equipment every successful foodservice operation needs to chill, 
cook, and warm up food? Our COOL IT DOWN and HEAT IT UP sections offer  
a variety of refrigeration and cooking equipment to get the job done. 

Check out our EQUIPMENT ESSENTIALS section for other equipment needs. 
Investing in a cold beverage machine, popcorn popper or nacho cheese dispenser not 
only increases your menu offerings, but are also popular choices for concession stands.

It's the perfect time of year for parties and events. Summer celebrations are just beginning! 
This is a great time to make sure you have the right equipment for your events.

   Midwest Restaurant Supply	   Website: mwrsupply.com

EQUIPMENT  
ESSENTIALS
See pages 16 - 27

Are you in the market for concession, 
kitchen, storage, warewashing or back 
bar equipment? We have it! 

Sno Kone Machine
See Page 16

Easy Chopper 3™
See Page 18
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COOL IT DOWN

A Division of The Legacy Companies

PROBLEM • SOLUTION

NEED TO CHILL?

U-Star Bottom Mount Reach-Ins

Reach-Ins

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

• ���Stainless steel exterior  
and interior

• ���Precise digital controller  
with LED display

• ���Recessed door handle

• ���6" casters (two with brakes)
• ���25"d x 821/2"h
• ���1 year parts and labor, 

5 year compressor warranty

NARROW DEPTH

REFRIGERATOR	 WIDTH x DEPTH	 DOORS	 SHELVES

USRF-1D/19	 29" x 25"	 1	 3	 $ 1198.00
FREEZER	

USFZ-1D/19	 29" x 25"	 1	 3	 $ 1320.00
STANDARD DEPTH
REFRIGERATORS	 WIDTH x DEPTH	 DOORS	 SHELVES

USRF-1D	 29" x 32"	 1	 3	 $ 1542.00
USRF-2D	 54"  x 32"	 2	 6	 $ 2390.00
FREEZERS	

USFZ-1D	 29" x 32"	 1	 3	 $ 1630.00
USFZ-2D	 54" x 32"	 2	 6	 $ 2539.00

USRF-1D/19

REFRIGERATORS	 WIDTH	 DOORS 

SOLID DOOR	

MXSR-23FD	 27"	 1	 $
 1650.00

MXSR-49FD	 54.1"	 2	 $
 2410.00

FREEZERS
SOLID DOOR 

MXSF-23FD	 27"	 1	 $
 2000.00

MXSF-49FD	 54.1"	 2	 $
 2931.00

• ��Stainless exterior and aluminum interior 
• CFC-free polyurethane foam insulation
• �3 adjustable PE coated wire shelves per section
• Door locks and 4” diameter swivel casters 
• �Environmentally friendly CFC-free R134a refrigerant
• �Digitally controlled temperature system 
• �Reversible, self-closing doors
• LED display
• �33.3"d x 83.5"h

MXSR-49FD

Use an appliance thermometer to be sure the refrigerator 
temperature is consistently 40°F or below and the freezer 
temperature is 0°F or below.

Refrigerate or freeze meat, poultry, eggs, seafood, 
and other perishables within 2 hours of cooking or 
purchasing. Refrigerate within 1 hour if the temperature 
outside is above 90°F.

Never thaw food at room temperature. There are three 
safe ways to defrost food: in the refrigerator, in cold 
water, and in the microwave. 

Always marinate food in the refrigerator.

At the end of service, store food in shallow containers for 
quicker cool-down.

To learn more visit: www.fda.gov
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COOL IT DOWN

Commercial Series Reach-Ins

Undercounter Reach-In Refrigerator

Undercounter Refrigerators
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• ���Stainless steel exterior front 
and sides

• ��Stainless steel interior
• ���Solid state digital controller 

with temperature alarms and 
LED display (Fahrenheit or 
Celsius) 

• ��Full length aluminum, 
flush mount door handle

• ��4" casters (two with brakes) 
• �333⁄4"d x 791⁄2"h
• ��3 year parts and labor, 5 year 

compressor warranty 

REFRIGERATORS	 WIDTH	 DOORS 	 SHELVES

CR1S-FS*	 271⁄2"	 1	 3	 $2271.00
CR2S-FS*	 55"	 2	 6	 $3024.00
FREEZERS	 	

CF1S-FS	 271⁄2"	 1	 3	 $2839.00
CF2S-FS*	 55"	 2	 6	 $ 3982.00
*ENERGY STAR®

CF2S-FS

• ��Stainless steel exterior front, sides and top
• ��Energy efficient, one-piece ABS interior liner
• ��Stainless steel exterior door with aluminum interior  

liner is field reversible
• ��Environmentally friendly cyclopentane insulation
• ��Electronic controls with LED temperature display  

and audio/visual alarm
• ��24.5"d x 32.7"h
• ��3 year parts and labor, 5 year compressor warranty 
• �115V

	 WIDTH	 DOORS	 SHELVES

HR24A	 23.4"	 1	 3	 $ 1047.00

• ��Stainless steel interior and exterior sides and top
• ��Glass door is energy efficient, multi-pane, argon filled
• ��Spring assisted self-closing door with stay open feature
• ��One piece, full length chrome handle
• �Single door with 1 adjustable shelf
• ��27"w x 30"d x 335⁄8"h
• ���3 year parts and labor, ��5 year compressor warranty
• ��115V

CRMR27	 Solid Door, 4" Casters	 $ 1361.00
CRMR27-GLP-01	 Glass Door, 21⁄4" Casters	 $ 2042.00

CRMR27-GLP-01

$204200
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COOL IT DOWN

A Division of The Legacy Companies
Maxx Cold X-Series Glass Door Merchandisers

Glass Door Merchandisers

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

• �Powder coated steel exterior
• �Powder coated steel interior top and sides, S/S floor 
• �Electronic thermostat and digital LED temperature  

display for accurate control and easy reading 
• �Self-closing hinged doors with double-pane (refrigerators) 

or triple-pane (freezers) glass

• LED lighting
• �Available in Black or White exterior
• 32"d x 79"h
• �1 year parts and labor and additional 4 year compressor  

(part only) warranty

REFRIGERATORS	 WIDTH	 DOORS 	 SHELVES

MXM1-23R	 27"	 1	 4	 $
 1595.00

MXM2-48R	 54"	 2	 8	 $
 2299.00

MXM3-72R	 81"	 3	 12	 $
 3680.00

FREEZERS	 WIDTH	 DOORS 	 SHELVES

MXM1-23F	 27"	 1	 4	 $
 2250.00

MXM2-48F	 54"	 2	 8	 $
 3295.00

MXM3-72F	 81"	 3	 12	  

$
 4692.00

• ��Large glass doors are energy efficient Low-E multi-pane glass
• �White epoxy coated shelves 
• �LED illuminated exterior canopy
• �Energy efficient vertical LED interior lights illuminate products 

on display
• �Silver painted aluminum exterior with white steel interior and 

stainless steel floor
• �Environmentally friendly CFC-Free polyurethane insulation  

with cyclopentane blowing agent
• �2" leveling legs
• 293⁄4"d x 78"h
• �3 year parts and labor, �5 year compressor warranty

		 WIDTH	 DOORS	 SHELVES	

RM-26	 30"	 1	 5	 $
 2013.00

RM-49	 60" 	 2	 10	 $
 3105.00

RM-49

MXM3-72FB

$469200

PLAY VIDEO

Ready to learn more about 
these great products?

https://youtu.be/USAL3Y1ExbI
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COOL IT DOWN

Refrigerated Chef Bases

Direct Draw Beer Dispensers

Sandwich Prep Tables

U-Star Chef Bases

   Midwest Restaurant Supply	   Website: mwrsupply.com

• ��Exterior cabinet construction 
consists of stainless steel front, 
sides and top 

• ��Stainless steel drawer facings, 
linings and frames 

• ��Electronic thermostat with 
external digital LED display 

• ��Casters, 2 with lock 
• ��32"d x 26"h 
• ��1⁄3 hp 
• ��2 year parts and labor  

warranty and 5 year  
compressor warranty

	 WIDTH	 DRAWERS 

ARCB36	 38" 	 2	 $ 1799.00
ARCB48	 50" 	 2	 $ 1949.00
ARCB60	 62"	 2	 $ 2425.00
ARCB72	 72"	 4	 $ 3195.00

• �Two towers and two faucets  
per tower 

• Stainless steel interior
•� �Black powder coated steel  

exterior front and sides

• �Electronic thermostat with digital 
LED display 

• ��24.09"d x 39.59"h
• �Two year parts and labor warranty 

and 5 year compressor warranty

	 WIDTH	 DOORS 

ADD48R-2	 49"	 2	 $ 1749.00
ADD60R-2	 61"	 2	 $ 1929.00
ADD72R-2	 73"	 3	 $ 2229.00

					    PAN
		 WIDTH	 DOORS	 SHELVES	 CAPACITY	

CRMR48-12	 48"	 2	 2	 12	 $ 2481.00
CRMR60-16	 60" 	 2	 2	 16	 $ 2565.00
MEGA TOP MODELS

CRMR48-12M	  48"	 2	 2	 12	 $ 2726.00
CRMR60-24M	  60"	 2	 2	 24	 $ 3024.00

• ��Stainless steel interior and 
exterior front, sides and top 

• ��Polycarbonate plastic  
1⁄6 size, 4" deep pans included

• ��1⁄2" thick full length white 
polyethylene cutting board

• ��Standard with 6" casters 
(two with brakes)

• ��30"d x 451⁄2"h
• ��3 year parts and labor warranty
• ��5 year compressor warranty

CRMR48-12M

USCB-52

			   FULL SIZE 	
	 WIDTH 	 DRAWERS	 PAN CAP.	

USCB-36	 36"	 2	 2	 $
 1623.00

USCB-52	 54" 	 2	 6	 $
 1830.00

USCB-72	 72"	 4	 8	 $
 2362.00

• ��Heavy-duty stainless steel top, front and sides
• ��Stainless steel floor and liner inside the cabinet
• ��Removable heavy duty stainless steel drawers, slides and rollers 
• ��4" locking casters
• ���32"d x 25"h
• ��1 year parts and labor, �5 year compressor warranty

ARCB60

$242500

ADD48R-2

PLAY VIDEO

Ready to learn more about 
these great products?

https://youtu.be/KzkpmVlSRZo
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COOL IT DOWN

A DIVISION OF THE LEGACY COMPANIES

A Division of The Legacy Companies

Ice Cream Dipping Cabinets 

Mobile Ice Cream Freezers 

�Self-Contained Ice Machine
Cocktail Series Ice Machine

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

ITEM #	 *ICE PRODUCTION	

SC201	 150 lb Ice/Day	 $ 2299.00
*Based on 70º/50º ambient/water temps

ITEM #	 *ICE PRODUCTION	  

KD-110	 110 lb Ice/Day	 $ 1651.00
*Based on 70º/50º ambient/water temps

• �Flat, tempered clear glass 
sliding lids

• Interior LED lights
• Tempered glass sneeze guard
• �Molded plastic lid frame 

heated to prevent frost or ice 
build up

• �External digital thermometer 
display

• �Exterior is white, zinc coated, 
baked on enamel steel

• �Interior is painted white 
powder coated steel

• 27"d x 53"h

		  TUBS 
	 TUBS	 (STORAGE)	 WIDTH

MXDC-4	 4	 2	 311⁄2"w	 $
 1450.00

MXDC-8	 8	 6	 514⁄5"w	 $
 1870.00

MXDC-12	 12	 10	 704⁄5"w	 $
 2495.00

MXDC-8

MXF31F

• �Flat, tempered clear glass 
sliding lids

• Interior LED lights
• �Molded plastic lid frame heated 

to prevent frost or ice build up
• �External analog 

thermometer display

• Bottom defrost drain w/plug
• �Exterior is white, zinc coated, 

baked on enamel steel
• �Interior is painted white powder 

coated steel
• 27"d x 33"h

		  TUBS 
	 TUBS	 (STORAGE)	 WIDTH

MXF31F	 4	 2	 311⁄2"w	 $
 965.00

MXF52F	 8	 6	 52"w	 $
 1150.00

MXF71F	 12	 10	 71"w	 $
 1470.00

• �Ideal for any undercounter or 
bar application 

• �Front breathing inlet and 
discharge allows installation in 
tight spaces 

• �Front access to ice

• �Electroless nickel-plated 
evaporator 

• �Corrosion-resistant stainless 
steel exterior with plastic  
door and bin liner 

• �Stores 125 lb of ice
• �24.8"w x 20.7"d x 36.7"h

• �A top-shelf choice for 
ice that matches your 
top-shelf cocktail

• �Front access to ice
• �Front breathing 

• �Corrosion-resistant  
stainless steel exterior 

• �Stores 60 lb of ice
• �24.8"w x 20.7"d x 36.7"h

Door lifts up or 
slides in, so it’s 
out of the way 
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COOL IT DOWN

A Division of The Legacy Companies

Undercounter Ice Machines

Sanitary Cubelet  
Ice Machine/Dispenser

Slim-Line Modular  
Crescent Cubers  
and Storage Bins

Self Contained  
MAXX Ice Machine

Modular Ice Maker

   Midwest Restaurant Supply	   Website: mwrsupply.com

DCM-270BAH
288 lb Ice Production* 

 Per 24 hr
$371000

• �Self-contained with 
built-in ice bin

• ��Durable stainless steel exterior 

• ��Swing-style field reversible door
• �147⁄8"w x 225⁄8"d x 331⁄2"h
• ��Air-cooled

	 ICE PRODUCTION/	 ICE	
	 24 HOURS*	 STORAGE

AM-50BAJ†	 55 lb	 22 lb	 $
 1790.00

C-80BAJ	 80 lb	 22 lb	 $
 2600.00 

*Based on 70ºF air and 50ºF water temperatures
† ETL Listed

• ��Air cooled 
• ��Dispenses ice and water 
• ��CleanCycle12™ - every 12 hours, 

unit performs 15 minute purge to 
clean itself 

• ��Durable stainless steel exterior 
• ��R-404A refrigerant 
• ��Protected by H-GUARD Plus 

antimicrobial agent 
• ��169⁄16"w x 241⁄8"d x 3111⁄16"h 
• 10 lb ice storage capacity
• ��3 year parts and labor warranty

*Based on 70ºF air and 
50ºF water temperatures

Shown with 
optional stand

• �Durable stainless steel exterior 
• ��Individual crescent shaped cubes
• ��Protected by H-Guard Plus 

Antimicrobial Agent 
• ��CycleSaver™ Design - fewer 

cycles for less wear and tear 
• ��EverCheck™ alert system - tells 

when unit needs service
• ��Air-cooled
• �R-404A refrigerant 

		  ICE PRODUCTION*
CUBERS	 WIDTH	 PER 24 HOURS

KM-340MAJ†	 22" 	 404 lb	 $
 2460.00

KM-515MAJ†	 22"	 517 lb	 $
 2790.00

		
BINS	 WIDTH	 ICE STORAGE

B300PF	 22" 	 300 lb	 $
 870.00

*Based on 70ºF air and 50ºF water temperatures 
†ENERGY STAR®

• �Stainless steel exterior 
• �Storage bin 
• �Produces a slanted ice cube
• �Air-cooled condenser 
• �Designed for household or 

commercial use 
• �For freestanding or built-in 

undercounter applications 
• �260 lb ice production per  

24 hours*
• �75 lb ice storage bin
• �24"w x 24"d x 39"h
• �3 year parts and on-site labor, 

5 year compressor and  
evaporator warranty (part only)

MIM-250	 Full Dice Cube	 $
 1680.00

MIM-265H	 Half Dice Cube	 $
 1790.00

*Based on 70° air and 50° water temperature in a 24 hour period

• �Stainless steel construction
• �Produces half-dice ice cubes
• Stackable
• Air cooled
• Automatic cleaning cycle
• 30"w x 24"d x 21"h

• �3 year parts and on-site 
labor, 2 additional years 
extended compressor and 
evaporator warranty (part 
only)

MIM475H	 475 lb Ice Production/Day*	 $
 2040.00

*Based on 70° air and 50° water temperature in a 24 hour period

Ice bins available.  
Please contact your  
sales representative.

KM-515MAJ with 
B300SF bin  

sold separately

C-80BAJ - Produces cubelet  
style mini cubes

AM-50BAJ - Produces top-hat 
style full cubes
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HEAT IT UP

Ovens

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

Marsal’s signature beauty through industrial design will make your oven the  
centerpiece of your restaurant. All Marsal ovens are designed to maximize  
power, spread heat evenly throughout the baking chamber, and provide you  
with the crispiest, most delicious bake for your product. 

The exclusive left-to-right burner design, two-inch thick stone, and signature 
industrial style is what separates Marsal from the competition. Our innovative 
baking chamber eliminates hotspots so you never have to rotate your pie. 
Choose the model that is right for your establishment. Marsal deck ovens 
are available in a variety of styles and sizes and most are stackable to 2 or 3 
decks.

PLEASE CONTACT YOUR SALES REPRESENTATIVE  
FOR ADDITIONAL INFORMATION. 

Call For Pricing

MB SERIES BRICK OVEN

SD SERIES STANDARD DECK OVEN

WF SERIES WAVE FLAME DECK OVEN

EDO SERIES ELECTRIC DECK OVENS

CT SERIES COUNTERTOP DECK OVEN
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HEAT IT UP

Economy Series - ENERGY STAR Qualified

Mid-Range Series

Economy Series

Full Size Electric Convection Ovens

Zephaire Full Size Convection Ovens

Full Size Gas Convection Oven

Mini Rotating Rack Ovens

   Midwest Restaurant Supply	   Website: mwrsupply.com

• �Fully welded angle iron frame 
• �Stainless steel dependent doors with 

dual-pane thermal glass windows 
• �Solid state manual controls
• �Accommodates (5) 18" x 26" full size 

baking pans per oven, rack positions

• �25" stainless steel legs
• 381⁄4"w x 367⁄8"d x 57"h
• ���2 year parts and 1 year labor 

warranty

• �Stainless steel front, top, and sides 
• �Porcelainized extra depth interior 
• �Dual pane thermal glass windows 
• �Solid state controls with temp range  

of 200º to 500ºF 
• �Five chrome-plated racks 

• �Holds (5) 18" x 26" pans 
• Adjustable 25" S/S legs 
• �2-speed fan, 1⁄3 hp
• 381⁄4"w x 367⁄8"d x 57"h
• �2 year parts and labor warranty,  

3 year limited oven door warranty

ELECTRIC

ZEPHAIRE-100-E	 Standard Depth Oven, 208V, 11kW	 $
 3995.00

GAS

ZEPHAIRE-100-G-ES	 Standard Depth Oven, 45,000 Btu	 $
 4295.00

ZEPHAIRE-100-G-ES

• �Fully welded angle iron frame 
• �Stainless steel dependent doors with 

dual-pane thermal glass windows 
• �Solid state manual controls

• �Holds five 18" x 26" pans 
• �25" stainless steel legs
• 381⁄4"w x 367⁄8"d x 57"h
• ���1 year parts and labor warranty

• �Fully welded angle iron frame with 
double pane tempered glass doors

• �Digital control with 6 programmable 
presets, steam vent control, blower 
delay and separate bake and steam 
times

• �Holds 8 full size sheet pans (based 
on 4" adjustable slide spacing)

• 2 speed blower motor, 3⁄4 hp
• Adjustable rack spacing
• �2 year parts and 1 year labor 

warranty

SHO-100-G	 50,000 Btu, 1⁄2 hp	 $
 3095.00

XR8-E	 18kW

XR8-G	 110,000 Btu

XR8-G
Shown with 
optional stand

ELECTRIC

BDO-100-E	 208V, 11kW, 1⁄2 hp	 $
 3545.00

GAS

BDO-100-G-ES	 45,000 Btu, 3⁄4 hp	 $
 3545.00

Call For 
Pricing

BDO-100-G-ES
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HEAT IT UP

Gas Connector Kits

EcoTech Plus®  
Atmospheric Steamers

Turbo-Steam Electric Boilerless 
Countertop Convection Steamer

Universe Plus Tilting Skillets

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

M7536K	 3⁄4" ID x 36" long Hose	 $ 145.00
M7548K	 3⁄4" ID x 48" long Hose	 $ 165.00

• ��Complete kits include: 
gas connector, quick 
disconnect, gas valve, 
restraining kit, 
(2) 90° elbows

• ���Stainless steel hose with 
antimicrobial PVC-coated 
protective layer

• ��Welded construction for 
added durability

• ��Designed to be used with 
stationary and 
caster-mounted equipment

• �Integrated filtration system 
• �Built-in water management system 
• ��Reduces water usage – saving 

over 100 gal of water per hour
• �Unique Steam-On-Demand feature 
• �Deliming ports for each generator

• �Each cooking compartment  
will accommodate:  
(9) 12" x 20" x 1" deep pans  
(5) 12" x 20" x 21⁄2" deep pans  
(3) 12" x 20" x 4" deep pans

• �24"w x 33"d x 761⁄4"h

ETP-10G	 Gas, 84,000 Btu, CSA Gas

ETP-10E	 Electric, 20kW, CSA

TS-3E	 (3) 12" x  20" x 21⁄2" Pan Capacity	 $ 4994.00
TS-5E	 (5) 12" x  20" x 21⁄2" Pan Capacity	 $ 5392.00

• Boiler free
• �No plumbing required 
• �Just pour water in and you're 

ready to cook 
• �316 stainless steel 

cooking chamber 

• �Steam shuts off when door 
is open

• 9kW, 208/220/240V

TS-3E

• �Fully polished 304 stainless  
steel cooking surface with 
aluminum core

• �Heavy-duty spring assist  
cover with condensate vent 

• �Features a manual tilt 
mechanism, easy-pour lip, 
removable grease strainer  
and 60-minute timer 

• �100° to 450°F temperature range
• �5⁄8" thick stainless steel clad plate 
• �Available in gas or electric with 

open or closed base, 30 or 40 
gallon capacity

30P-STEM

Call for Pricing

Call for 
Pricing

ETP-10E

PLAY VIDEO

Ready to learn more about 
these great products?

PLAY VIDEO

Ready to learn more about 
these great products?

https://www.youtube.com/watch?v=39o2A-0wmRU
https://www.youtube.com/watch?v=Zo0X6_AnO2I
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HEAT IT UP

Speed Oven 

Gas Deck Oven 

Ventless Conveyor Oven 

Gas Combi Oven

   Midwest Restaurant Supply	   Website: mwrsupply.com

• ��Microwave/impingement speed 
cooking technology 

• ��304 stainless steel cavity 
• ��150° to 525°F temperature range 

• ��1 basket, 1 tray, 2 oz cleaner,  
2 oz shield, and 1 peel included 

• ��1 rack/position
• ��208/240V

E300	 223⁄4"w x 33"d x 201⁄8"h	 $ 9045.00

	 ICO-1848

$
 779000

• ��All stainless steel exteriors 
• ��150° to 550°F thermostat 
• ��Removable conveyor section 
• ��Adjustable conveyor speed  

(1 to 18 min. exposure time) 
• ��Reversible conveyor direction 

• ��Adjustable legs 
• ��48"l x 18"w conveyor 
• ��1 year limited parts 

and labor warranty
• 63.83"w x 35.22"d x 17.6"h
• ��208/240V

Shown with 
optional casters

• �Top, sides and back are made 
of 20 gauge stainless steel

• �33" depth fits in line with 
other equipment

• �300º to 650ºF throttling 
thermostat

• �8" deck heights with 11⁄2" 
thick Cordierite hearth decks

• �33"d x 55"h

	 WIDTH	 BTU		

151	 48"	 48,000	 $
 7745.00

• CombiStar CombiCare all-in-one package includes:
		 Reverse osmosis water system	 Certified installation 	
	 Gas install kits	 Container of oven
		 Chef training	 cleaner and oven		
	 Preventive maintenance	 brightener
	• �ECO Washing and ECO Cooking Functions to reduce energy 

and water consumption
• ADC patented drain cleaning system
• �Multicore Probe that features five-point multi-sensor technology
• Stackable 
• Available in Natural or LP 
• 3 year warranty when purchased with CombiCare package

FX82G3T	 (8) 18 x 26 full size sheet pan or  
	 (16) 12 x 20 hotel pan capacity	

Call for Pricing Quick and easily accessible 
customized menu programs
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HEAT IT UP

Portable Griddle Tops

Reversible Griddle

Carbon Cure™ Oven/Grill Degreaser

Electric Fryer
Tube Fired  
Gas Fryers

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

• �For use on commercial range gas  
burners, open fires, outdoor grills 

• Heavy gauge 3/16" steel
• Heat-resistant handles 
• �Not for use on electrical  

equipment
• 1" lip

• �Non-caustic, grease and carbon remover
• �Good for cleaning baked-on grime 
• Rinses clean in as little as 5 minutes
• �Ready-to-use formula

• �Product will not foam  
without foaming  
sprayhead

143-1172143-1173

• Cast iron 
• �2 different grilling surfaces - 

flat and ribbed 
• �Ideal for both indoor and 

outdoor cooking 

• Covers 2 burners
• �Not for use on electrical 

equipment
• 21" x 11"

133-1008	 Covers 2 Burners, 101/2" x 227⁄16"	 $ 85.00  

133-1009	 Covers 4 Burners,  227⁄16" x 227⁄16"	 $ 132.00

143-1173	 32 oz Spray Bottle	 $ 19.00
143-1172	 1 gallon Bottle	 $ 28.00

VF35S

	 243-1015

$
 8500

• �Stainless steel tank, front, 
door, sides and splash back

• �Welded tank with an extra 
smooth peened finish 

• �Electric thermostat with front  
panel ON/OFF switch

• Two twin size baskets

• 35 lb oil capacity
• 6" adjustable legs 
• �Removable basket hanger 

for easy cleaning
• 14" x 14" frying area
• 208V 

• �Stainless steel tank, front, 
door and sides 

• Two twin size baskets 
• �Solstice burner/baffle 

design increases cooking 
production and lowers flue 
temperature 

• �Uses less gas with the 
same production rate as 
comparable models

• 9" adjustable legs 
• 18" x 17" frying area

	 OIL CAPACITY	 BTU/HR

VF35S	 35 lb	 70,000	 $ 1599.00
VF65S	 65 lb 	 95,000	 $ 2396.00

	 E35

$
 210400

133-1009

133-1008

PLAY VIDEO

Ready to learn more about 
these great products?

https://youtu.be/jITWkT7u5mk
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HEAT IT UP

Black Diamond Gas Charbroilers

Black Diamond Gas Griddles

Heavy Duty Gas Hotplates

Premium Quality  
Cookline Equipment 

   Midwest Restaurant Supply	   Website: mwrsupply.com

• ��Fully welded stainless steel 
front bullnose and backsplash 

• �Separate gas valves for each 
burner with standing pilot 
ignition system 

• �Removable stainless steel 
drip tray

• ��3⁄4" rear NPT gas inlet
• �5" adjustable legs

	 WIDTH	  BURNERS	 BTU

BDECTC-16/NG	 16" 	 1	 30,000	 $
 467.00

BDECTC-24/NG	 24" 	 2	 60,000	 $
 686.00

BDECTC-36/NG	 36"	 3	 90,000	 $
 921.00

BDECTC-48/NG	 48"	 4	 120,000	 $
 1191.00

BDECTC-36/NG

BDECTG-36/NG

	 WIDTH	  BURNERS	 BTU 

BDECTG-16/NG	 16" 	 1	 30,000	 $
 423.00

BDECTG-24/NG	 24" 	 2	 60,000	 $
 656.00

BDECTG-36/NG	 36"	 3	 90,000	 $
 872.00

BDECTG-48/NG	 48"	 4	 120,000	 $
 1187.00

• �Fully welded stainless steel 
front bullnose and backsplash 

• �One stainless steel burner for 
every 12" of width 

•� 5⁄8" thick steel griddle plate  
(3⁄4" for BDECTG-48) 

• 3⁄4" rear NPT gas inlet
• �5" adjustable legs

• Stainless steel front and sides
• �Two cast iron burners for 

every 12" 
• �Separate gas valves for  

each burner 

• Natural gas 
• 3⁄4" rear NPT gas inlet
• �5" adjustable legs

	 WIDTH	  BURNERS	 BTU	

BDCTH-12	 12" 	 2	 50,000	 $
 389.00

BDCTH-24	 24" 	 4	 100,000	 $
 610.00

BDCTH-36	 36" 	 6	 150,000	 $
 818.00

GRIDDLES
Thick, stainless steel griddle surface with  
thermostatic controls to create the perfect sear 

CHARBROILERS
Heavy-duty, hard-chromed, free floating 
rods provide defined brand marks for great 
taste and presentation

• Improved Performance
• High Efficiency
• Dependable Service

Call for Pricing

BDCTH-36

BDCTH-12
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HEAT IT UP

A Division of The Legacy Companies

Commercial  
Induction Ranges

Krampouz® Electric 
Crepe Maker 

Krampouz® Waffle Maker

Microwaves

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

• 13"w x 161⁄2"d x 4"h 

IHE3097-120	 120V, 1800W	 $
 270.00

IHE3097-220	 240V, 3000W	 $
 320.00

• �Durable stainless steel frame 
with protected controls 

• Single 90° opening
• �Thermostatic control 122° 

to 572°F 
• �Dishwasher-safe removable 

plates

• 2 waffles
• 1440W
• 7.2" x 4.4" x 1.1"h
• �1 year parts and labor 

warranty

WECCBCAS	 4 x 6 Brussels Style	 $ 860.00

• �Round, stainless steel frame 
with cast iron plate 

• 16" dia cooking surface
• �Thermostatic control  

120° to 570°F

• Stainless steel body and cavity
• �Heavy duty metal handle and 

durable interlock system 
• LED display

• 1.0 cu ft
• 1000W
• 20"w x 14"d x 12"h

GEW1000D	 Dial	 $
 230.00

GEW1000E	 Digital	 $
 240.00

CEBIR4

1740W

$ 62400

GEW1000D

GEW1000E
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EQUIPMENT ESSENTIALS

Slush Machines

Juice Dispensers

Compact  
Refrigerated  
Countertop Prep Units

Sno-Kone Machine

   Midwest Restaurant Supply	   Website: mwrsupply.com

• �High chilling capacity for quick and 
efficient production 

• �Stainless steel body - nontoxic, 
clear polycarbonate bowl and lid

• 12 liter (3 gal) bowl capacity 
• Delrin stainless steel paddles
• 161/2"d x 251⁄2"h

• �Cylindrical evaporator 
constructed of one-
piece stainless steel 

• CFC free cooling system

• 21"l  x 33"h
• �Each tank has 2.6 gal 

(10 liter) capacity

CD1J	 1 Bowl, 81⁄4"w	 $
 620.00

CD2J	 2 Bowls, 151⁄4"w	 $
 999.00

CD3J	 3 Bowls, 231⁄4"w	 $
 1055.00

CD4J	 4 Bowls, 31"w	 $
 1182.00

OASIS1	 1 Tank, 8"w	 $
 1247.00

OASIS2	 2 Tanks, 16"w	 $
 1944.00

OASIS3	 3 Tanks, 24"w 	 $
 2724.00

• ��Completely self-contained 
• ��Includes pan supports and 1⁄6 

size pans and covers 

• ��Temperature range 33º to 41ºF 
• ��253⁄4"d x 91⁄8"h
• ��1 year parts and labor warranty

	 WIDTH	 PAN CAPACITY 

ACP4SQ	 15"	 4	 $ 745.00
ACP8SQ	 271⁄2"	 8	 $ 825.00

ACP4SQ

CD2J

• �Perfect for low-volume operations
• �Welded frame prevents melting-ice leaks
• �Removable snow pan and drain tube 

simplify cleaning

• �Glass windows optimize visibility 
 and durability

• �24"w x 15"d x 26"h
• �8 oz

GS1550	 	 $ 637.00

OASIS2

$
 194400
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EQUIPMENT ESSENTIALS

Nacho Cheese Dispenser 

Popcorn Popper & Cart

Heavy-Duty Digital Receiving Scale

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

• �Dispenses cheese 
or chili 

• �Keeps a backup bag 
preheated for rush 
times

• �Peristaltic pump 
dispenses every last 
drop

• �Adjustable, 3-button 
dispensing control

• Removable, stainless steel kettle
• �Heated corn deck keeps popped 

corn fresh and warm
• �Super compact for the tightest 

spaces

• �Tempered glass and  
powdercoat paint

• �Vintage-style cart catches  
the eye for impulse sales

GS1555	 17"w x 10"d x 28"h	 $ 524.00

GS1504	 4 oz Popper, 171⁄2"w x 18"d x 241⁄2"h	 $ 456.00
GS1504-C	 Cart, 19"w x 18"d x 29"h	 $ 236.00

• �Digital display in ounces, pounds 
or kilograms 

• �12" x 15" stainless steel platform 
• Tare feature 

• �Includes: printer cable,  
weight-to-gallons chart;  
120 volt AC adapter and  
four AAA batteries 

280-1564	 400 lb Capacity	 $ 299.00

Remote display with wall 
mounting bracket
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EQUIPMENT ESSENTIALS

A Division of The Legacy Companies

Planetary Mixer

Planetary Mixers

Ingredient Bin

Easy Chopper 3™

   Midwest Restaurant Supply	   Website: mwrsupply.com

• �Variable-speed transmission 
enables the operator to change 
speeds without having to stop 
the mixer 

• ��Slicer, shredder and meatgrinder 
attachments available

• �Includes a stainless steel 
bowl, safety guard, batter 
beater, dough hook, wire whip, 
ingredient chute, bowl scraper 
attachment and #12 PTO hub 

• 115V, 1⁄2 hp
• Made in USA

IB-1329/28H/21GAL	 21 gal	 $ 149.00

GEM110	 10 qt	 $
 785.00

GEM120	 20 qt	 $
 1110.00

GEM130	 30 qt	 $
 2362.00

• �Designed specifically for heavy-duty  
mixing applications 

• 3-speed 
• Heat-treated carbon-steel gears 
• �The grease packed ball bearing and air 

cooled motor ensure quiet and efficient, 
continuous operation 

• Manual bowl-lift 
• �Includes: stainless steel bowl, bowl guard 

w/magnetic lock, spiral dough hook, flat 
beater and wire whip

• �Durable smooth structural plastic
• �Rounded corners for easy cleaning
• �Fits conveniently under countertops
• �Dedicated scoop prevents 

cross-contamination
• �Clear plastic lid ensure easy identification 

of ingredients
• 3" smooth rolling non-marking casters
• 13"w x 29"d x 28"h

• �New engineered nylon-based 
resin push block is more durable 

• �A higher, wider base can sprawl 
over a standard 1⁄3 or 1⁄6 size 6" 
deep food pan

• �Commercial-grade aluminum 
construction and high-tension 
stainless steel blades

• 41⁄4" square cutting area

57500-1	 1⁄4" Square Cut

57500-2	 3⁄8" Square Cut

57500-3	 1⁄2" Square Cut 

57500-4	 1" Square Cut

57500-5	 1⁄4" Slice

57500-6	 3⁄8" Slice

57500-7	 1⁄2" Slice

Your
Choice!

$25000

SRM20+

20 qt

 $ 324900

GEM120

GEM130

PLAY VIDEO

Ready to learn more about 
these great products?

https://youtu.be/jGy9IDElwgo
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EQUIPMENT ESSENTIALS

A Division of The Legacy Companies

Economy Manual 
Gravity Feed Slicers

Stainless Steel Work Tables

Economy Light Duty 
Manual Slicers

�Maple Top Work Tables 

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

4610

GSE010	 10" Blade, 1⁄5 hp	 $
 452.00

GSE012	 12" Blade, 1⁄3 hp	 $
 530.00

• �Compact size is ideal for operations  
where space is premium

• Built-in knife sharpener
• �Full knife ring guard
• �High torque belt and pulley drive offers  

greater efficiency, without the need for 
 higher horsepower

• �Chrome-plated, high carbon  
hollow-ground steel knife

• ��Anodized and stain-resistant cast 
aluminum body

• �110V or 220V models available

GSE012

• �Sanitary polished and anodized 
aluminum construction 

• �Precision slicing German hollow 
ground blade 

• Max slice thickness of 0.5" 
• �Top mounted, easy-to-use sharpener 
• �Carriage detaches for easy washing/

sanitizing 
• 115V, 1⁄4 hp motor

4610	 10" Blade	 $
 956.00

4612	 12" Blade	 $
 1104.00

WITH ADJUSTABLE S/S SHELF

ST6-3048SSK	 48"l x 30"w x 353⁄4"h	 $
 374.00

ST6-3060SSK	 60"l x 30"w x 353⁄4"h	 $
 441.00

WITH ADJUSTABLE BRACING

ST6-3048SBK	 48"l x 30"w x 353⁄4"h	 $
 373.00

ST6-3060SBK	 60"l x 30"w x 353⁄4"h	 $
 403.00

WITH ADJUSTABLE S/S SHELF

SNS08	 48"l x 30"w x 351⁄4"h	 $
 373.00

SNS09	 60"l x 30"w x 351⁄4"h	 $
 426.00

WITH ADJUSTABLE BRACING

SNB08	 48"l x 30"w x 351⁄4"h	 $
 351.00

SNB09	 60"l x 30"w x 351⁄4"h	 $
 395.00

• 16 gauge stainless steel top and base
• Top is sound deadened 
• Adjustable bullet feet
• Shipped knocked-down, easy-to-assemble 

• 16 gauge type 304 stainless steel base
• 13⁄4" thick maple top with oil finish
• Adjustable bullet feet
• Shipped knocked down, easy-to-assemble

WORK TABLE w/BRACING

WORK TABLE w/SHELF
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EQUIPMENT ESSENTIALS

Restaurant Door

M-Series Walk-In Strip Doors 

Curtronizer® Strip Doors

Air-Pro® Series Air Curtains

   Midwest Restaurant Supply	   Website: mwrsupply.com

ENG-1	 36" x 84" (Single Opening)	 $ 995.00
ENG-1	 48" x 84" (Paired, Includes	 $ 1835.00 
	 2 each 24" wide Panels)	

• �8" high black scuff plate  
• �Neatly hidden hardware 

(patent pending)
• 11⁄2" thick polymer core

• �Standard flush  
9" x 14" clear acrylic, 
double glazed window

M106-PR-4080	 6"w Strips

M108-PR-4080	 8"w Strips

CZN-6-PR-4080	 6"w Strips

CZN-8-PR-4080	 8"w Strips

	 AIR VOLUME (CFM)	 DOOR WIDTH

AP-2-36-1-SS	 1220 High, 990 Low	 36"	 $
 480.00

AP-2-42-1-SS	 1360 High, 1100 Low	 42"	 $
 515.00

AP-2-48-1-SS	 1860 High, 1520 Low	 48"	 $
 560.00

Your 
Choice!

$13800

Your 
Choice!
$9400

• �For light duty traffic 
on walk-in coolers, 
freezers and personnel 
doors

• �Fits doorways up to 
36"w x 78"h

• �Mounting hardware 
and brackets can be 
installed quickly 

• �Easy to install and 
replace strips 

• .080" thick PVC strips

• Low temp polar reinforced PVC strips  
remain flexible to -20°F

• Limited lifetime warranty on hardware 
• Provides significant energy savings 
• Easy to install and replace strips 
• Fits doorways up to 36"w x 78"h
• .080" thick PVC strips

• �For interior mounting only with door 
heights up to 8' 

• Reduces energy costs substantially 
• �Stops outside drafts, flying insects and 

airborne pollutants 
• Re-circulates warm air inside the building 

• �Housing, grill and nozzle are 300 grade 
stainless steel 

• �Built-in high/low switch for 2 speed motor 
• One year warranty on parts 
• Shown in stainless steel
• 120V

Also available in white  
powdercoat exterior
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EQUIPMENT ESSENTIALS

Nesting Knock-Down  
Pan Rack

Full Size Heater Proofers

Full-Size Heater Proofers

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

AL-1820BNKD/A

$
 21700

• �All-welded aluminum 1" tubular construction
• ��5" polyurethane swivel stem casters
• Holds (20) 18" x 26" pan trays
• �21"w x 26"l x 70"h, on 3" spacing
• Nests easily
• Assembles in minutes

INSULATED	 DOORS	 RACK POSITIONS

HPIDS-6834	 Dutch Solid	 34	 $
 1740.00

HPIC-6836	 Clear Polycarbonate	 36	 $
 1270.00

HPIS-6836	 Full Solid	 36	 $
 1380.00

NON-INSULATED

HPC-6836	 Clear Polycarbonate	 36	 $
 1008.00

• �Constructed of anodized 
aluminum extrusion 

• �Bottom heating/proofing  
modules are made from die 
formed aluminum and are 
easily removed for cleaning

• �Controls are simple to operate
• �Easy-to-read LED display

• �Come with corner bumpers 
and 5" swivel casters, the front 
two are equipped with locks 
to keep the cabinet in place 
during use

• �22.83"w x 33.27"d x 67.64"h

NON-INSULATED	 PAN CAPACITY	 W x D x H	

NHPL-1833-ECOC-2D-DGT	 33 	 201⁄2" x 321⁄3" x 661⁄2"	  $ 1980.00
NHPL-1836C-DGT	 35 	 21" x 303⁄4" x 661⁄2"	 $

 1967.00
NHPL-1825-UNC-DGT*	 28 	 24" x 32" x 70"	 $

 2114.00
NHPL-1836C-ECOC	 35 	  21" x 303⁄4" x 661⁄2"	 $

 1507.00
INSULATED

INHPL-1836C-DGT	 35 	 21" x 303⁄4" x 661⁄2"	 $
 2112.00

*Adjustable universal runners

HPC-6836 HPIS-6836

NHPL-1836C-ECOC

• �Heavy duty aluminum construction
• �Forced air design
• ��Dual proof/heat control, equipped  

with read-out LED display
• �Proof mode: 95% RH at 110ºF
• �Heat mode: Max temp 180ºF
• �Hold up to 18" x 26" pans
• �Cabinet door opens at 270º
• �Cabinet doors have aluminum  

frame and lexan window
• �Removable digital drawer
• 120V

NHPL-1825-UNC-DGT
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Wire Shelving

   Midwest Restaurant Supply	   Website: mwrsupply.com

BLACK SHELVES
18" WIDE

S1836B	 36"l	 $ 18.00
S1848B	 48"l	 $ 23.00
S1860B	 60"l	 $ 27.00
S1872B	 72"l	 $ 32.00

BLACK SHELVES 
24" WIDE

S2436B	 36"l	 $ 23.00
S2448B	 48"l	 $ 27.00
S2460B	 60"l	 $ 34.00
S2472B	 72"l	 $ 40.00

SILVER SHELVES
18" WIDE

S1836EP	 36"l	 $ 18.00
S1848EP	 48"l	 $ 23.00
S1860EP	 60"l	 $ 27.00
S1872EP	 72"l	 $ 32.00

SILVER SHELVES 
24" WIDE

S2436EP	 36"l	 $ 23.00
S2448EP	 48"l	 $ 27.00
S2460EP	 60"l	 $ 24.00
S2472EP	 72"l	 $ 40.00

POLY-Z BRITE SHELVES
18" WIDE

S1836Z	 36"l	 $ 21.00
S1848Z	 48"l	 $ 28.00
S1860Z	 60"l	 $ 33.00
S1872Z	 72"l	 $ 37.00

POLY-Z BRITE SHELVES 
24" WIDE

S2436Z	 36"l	 $ 27.00
S2448Z	 48"l	 $ 33.00
S2460Z	 60"l	 $ 41.00
S2472Z	 72"l	 $ 48.00

POLY-GREEN™ SHELVES
18" WIDE

S1836G	 36"l	 $ 21.00
S1848G	 48"l	 $ 28.00
S1860G	 60"l	 $ 33.00
S1872G	 72"l	 $ 37.00

POLY-GREEN™ SHELVES
24" WIDE

S2436G 	 36"l	 $ 27.00
S2448G	 48"l	 $ 33.00
S2460G	 60"l	 $ 41.00
S2472G	 72"l	 $ 48.00

POLY-GREEN™ POSTS

P63G	 63"l	 $ 10.00 P74G	 74"l	 $ 11.00
BLACK POSTS

P63B	 63"l	 $ 7.00 P74B	 74"l	 $ 8.00

SILVER POSTS

P63EP	 63"l	 $ 7.00 P74EP	 74"l	 $ 8.00
POLY-Z BRITE POSTS

P63Z	 63"l	 $ 10.00 P74Z	 74"l	 $ 11.00

STARTING AT 

$1800

• ��High gloss epoxy finish
• ��Poly-Green™ features NexGard antimicrobial agent protection
• �600-800 lb capacity per shelf
• �Suitable for wet or dry applications

• ��Black Epoxy: 7 year warranty against rust or corrosion
• ��Poly-Green™: 15 year warranty against rust or corrosion
• �Silver EP: 7 year warranty against rust and corrosion
• �Poly-Z-Brite: 15 year warranty against rust and corrosion

BLACK EPOXY POLY-GREEN™



23

EQUIPMENT ESSENTIALS
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 PROBLEM • SOLUTION

Medium Volume Dishwasher Light Volume Dishwasher

Light Volume Dishwasher

Undercounter DishwasherHood Type High Temperature Dishwasher

High Temp Pass Through Dishwashers 

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

L21EKS SHOWN WITH 
OPTIONAL TABLE

UC-18	 30 Racks/hour, 2 Minute Cycle 	 $
 2525.00 

	 20 Racks/hour, 3 Minute Cycle

• �Heavy duty stainless steel 
interior and exterior

• 0.6 gal water usage per rack
• �Built-in detergent and 

rinse-aid pumps 

• �185°F sanitizing rinse 
every cycle 

• �Built-in 4500 watt 
booster heater

• 231⁄2"w x 24"d x 331⁄4"h

D-18	 70 Racks/hour, 50 Second Cycle 	 $
 5052.00	

	 30 Racks/hour, 2 Minute Cycle

• �Heavy duty stainless steel 
interior and exterior

• 0.7 gal water usage per rack
• �Built-in detergent and 

rinse-aid pumps 

• �185°F sanitizing rinse 
every cycle 

• �Built-in 9000 watt 
booster heater

• 255⁄8"w x 29"d x 553⁄8"h

Rack and dishes 
sold separately

L21EKS	 Gravity Drain	 $
 4619.00

L21EKDPS	 Drain Pump	 $
 4994.00

• �Stainless steel interior and exterior
• High temperature boosters
• �Stainless steel lower and upper  

rotating wash arms and rinse arms
• 3 washing cycles: 2, 3, 4 min
• Racks per hour: 30/20/15

• Rinse aid dispenser
• Detergent pump
• 1⁄2 gallon water per cycle
• 23.7"w x 29.7"l x 57.5"h
• �Includes 2 baskets for dishes,  

1 flat basket and 2 cutlery containers

Restaurants typically produce about 35 racks of dirty dishes per 100 meals 
served. Depending on the type of foodservice you operate, these numbers 
can vary. Fine-dining restaurants use more dishes per guest, while fast food 
establishments serve more guests but use fewer dishes. Washing pots 
and pans takes more time and should be considered when deciding on a 
commercial dish machine. It’s customary to purchase a dishwasher that has 
10-20% more capacity than you initially need.

DECIDING ON A DISHWASHER?
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Medium Volume Dishwasher

High Temperature Heat Recovery 
Undercounter Glasswasher

Undercounter Dishwasher

Single Rack Dishwasher w/Booster

   Midwest Restaurant Supply	   Website: mwrsupply.com

• �Stainless steel upper and 
lower wash and rinse arms

• �Soft Start feature lowers noise 
and reduces glass breakage

• �Reduces water vapor for 
under bar application

• �304 stainless steel 
construction

• �.82 gallon of water per cycle
• �Safe-T-Temp booster heater 

for a 70°F rise
• �180°F fresh water final rinse
• �Detergent and rinse aid 

chemical pumps
• 24"w x 27"d x 333⁄8"h

181 VL   	 20 Racks or 600 Glasses/hr 	 $
 6354.00 

	 (30 glasses per rack) 	

• Top mounted controls 
• All stainless steel construction 
• Built-in booster heater and pumped drain 
• �Large 141⁄2" height clearance accommodates larger 

dishes and half size sheet pans 
• Low water consumption  
• �24"w x 25"d x 331⁄4"h

180 UC	 30 Racks/hr	 $
 5143.00 

• ��High temperature sanitizing with built-in booster heater 
• ��External Poly Pro scrap accumulator 
• ��Stainless steel construction 
• ��Includes 1 combination rack and 1 peg rack
• ��251⁄2"w x 25"d x 60"h	

180S/C W/B	 Straight or Corner	 $
 8850.00

180-VL   	 Ventless	 $
 10,843.00

STRAIGHT
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Heavy Duty  
Wall Mount Pre-Rinse

Heavy Duty  
Deck Mount Pre-Rinse

Pre-Rinse Replacement Parts

Wall Mount 
Faucets

Heavy-Duty  
Wall Mount Pre-Rinse  
w/Add-On Faucet

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

• �Built for high-volume use
• �High-quality 1⁄4 turn ceramic 

cartridge valves
• �Heavy-duty spring on top for 

increased movement
• �Built-in internal check valves
• �1.2 gpm spray valve
• 8" center

• �Built for high-volume use
• �High-quality 1⁄4  turn ceramic 

cartridge valves
• �Heavy-duty spring on top for 

increased movement
• �Built-in internal check valves
• �1.2 gpm spray valve
• �11⁄4" single hole

17-202WL	 $
 236.00

21-133L

• Fits all brands

21-133L	� Hose, 44" long 	 $
 40.00	

21-129L	 Spray Valve, 1.2 gpm	 $
 47.00

21-129L

17-108WL

$24500

• �8" centers
• �Full replacement 

parts available

MEDIUM DUTY

12-808L	 8" Swing Spout	 $
 45.00

12-812L	 12" Swing Spout	 $
 46.00

12-812L

HEAVY DUTY

14-808L	 8" Swing Spout	 $
 99.00

14-812L	 12" Swing Spout	 $
 105.00

14-812L

• �Same great features 
as 17-108WL plus 
includes add-on 
faucet with 12" swing 
spout

17-109WL	 $
 299.00
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1800 Series Underbar Sinks

Blender/
Dump Sinks 

Ice Bins

Drainboards

   Midwest Restaurant Supply	   Website: mwrsupply.com

18-53C
SHOWN WITH  

OPTIONAL SPEED RAILS

• �Stainless steel top, front & backsplash 
• 18" front to back depth 
• �10" x 14" x 10" sink bowls with corner 

drains

• �Embossed drainboards to keep  
glasses dry

• �Complete with commercial series  
faucet, 1" drains and overflows

	 BOWLS	 DRAINBOARDS	 LENGTH

18-53C	 (3) Center	 (2) 12" Right & Left	 60"	 $
 675.00

18-63C	 (3) Center 	 (2) 18" Right & Left	 72"	 $
 712.00

• ��Dump sink in rear 
• �22" front to back depth 
• �Commercial series splash  

mounted faucet included

18-12BD
12"w,  

10" x 12" Sink Area

$41500

18-24
SHOWN WITH  

OPTIONAL SPEED RAIL

18-24	 24"l x 131⁄2"w*	 $ 360.00
18-36	 36"l x 131⁄2"w*	 $ 459.00

with (7) Cold Plate Circuits 

18-24-7	 24"l x 161⁄2"w*	 $ 894.00
18-36-7	 36"l x 161⁄2"w*	 $ 985.00
*Front to Back

• �Stainless steel  
construction

• ��Includes two 3-well 
bottle holders

• 12" deep bin

• �Available with optional 
built-in 7 circuit cold 
plate for soda systems 

18-18BD
18"w, 

10" x 14" Sink Area

$41600

18-12BD
SHOWN WITH BLENDER 

(SOLD SEPARATELY)

• ���Embossed stainless  
steel top keeps glasses dry 

• �181⁄2"d (front to back) x  
33"-34"h 

• ��1" IPS drain connection

18-GS24	 24"w	 $
 322.00

18-GS30	 30"w	 $
 370.00

18-GS36	 36"w	 $
 417.00

18-GS24
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EQUIPMENT ESSENTIALS

Waste Drains

Wall Mount Hand Sink

Pro-Bowl Hand Sinks

B-Series Compartment Sinks

         Toll Free: 800-652-9366	               Email: info@mwrsupply.com

• �Drain outlet: 2" NPS male outer threads,  
11⁄2" female inner threads

• �No adapter required
• Stainless steel strainer, flange and handle
• 11⁄4" overflow outlet with cap

22-204	 31⁄2" Twist	 $
 44.00

22-404	 31⁄2" Lever	 $
 45.00

22-540	 Tool for Twist and 	 $
 27.00 

	 Lever Waste Drains	

• �16 gauge 300 series 
stainless steel bowls 
and deck 

• �Stainless steel legs 
and bullet feet 

• 14" deep bowl 
• �Includes front-to-

back adjustable 
stainless bracing 

• 1 bowl, 1 drainboard

1B184-1D18R	 Right Drainboard

1B184-1D18L	 Left Drainboard

• All stainless steel construction 
• �One-piece deep drawn bowl,  

14" x 10" x 5"d  
• �Wall mounting bracket, stainless  

steel, off set design 

• 17⁄8" drain
• �Splash-mount, 4" center, 

faucet included

• �With 2 deck mount 
faucet holes

• �Faucet holes are 4" 
on center

• �Includes mounting 
bracket

K-HS-1410-2DM-EW	 14" x 10" x 5"d	 $
 169.00

PBHS-W-1410-P	 No Side Splashes	 $
 111.00

PBHS-W-1410-P-SSLR	 Left & Right Side Splashes	 $
 155.00

PBHS-W-1410-P

PBHS-W-1410-P-SSLR

Your 
Choice!

$33700

1B184-1D18R

K-HS-1410-2DM-EW

22-204

22-404

22-540
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