
SUPER SANDWICH/SALAD
PREP TABLES

Cabinet - Stainless steel top, front, door(s) and
exterior ends. All metal, welded construction. All
joints and seams closed and sealed. Enclosed rear
with removable machine compartment panel,
Zinc coated steel exterior bottom and rear with
coved, sanitary aluminum interior (S/S interior
available if specified.). Salad and sandwich unit
model tops are provided with foamed-in-place,
high impact non-conducting thermobarrier, raised
edge breaker frame. Opening fitted with 1/6 size
4" deep high-impact plastic salad pans.  Openings
will accommodate 6" deep inserts (not provided).
The unit is supported by 6" minimum height
adjustable legs with non-marring feet.

Doors - Self-closing with full face S/S exterior and
aluminum inner pan standard, stainless steel
optional. Door insulated with one-shot,
polyurethane and one piece vinyl, self-adjusting

magnetic gasket keyed into a thermal-breaker
retainer frame. Gaskets are removable without
tools for cleaning. All door openings have full
perimeter minimum-wattage anti-condensate
heaters behind the S/S facia to retard condensa-
tion. One piece door pull with concealed self-
closing hinge mechanism, safety stops and stay
open feature. Doors on the single section models
are reversible and can be quickly rehinged with-
out special tools (with additional hardware). These
are shipped from factory hinged on the right, fac-
ing cabinet.

Insulation - Entire cabinet, and door insulated
with special, extra rigid one-shot, high pressure,
foamed-in-place, closed cell polyurethane, aver-
age thickness 2".  Moveable box cover lid has
1/2” insulation.
Interior Shelves - Two heavy-duty, adjustable, 

removable epoxy coated shelves are furnished for
each door section.

Self-Contained Refrigeration - The system is a
forced-air, off cycle defrost, hermetic design with
R-134a refrigerant, capillary-metering device, and
automatic, adjustable thermostat. It is self-con-
tained with air-cooled, condensing unit and a
high-efficiency, space-saver diffuser with high-
humidity, fin coil for extra long life. All models are
complete with a removable, energy free automatic
condensate evaporator. No floor drain or plumb-
ing connections required.

All units are performance tested on the production
line prior to shipping.

27" Wide Models ST-27-2

45" Wide Models ST-45-2 & ST-45-3

59" Wide Models ST-59-3 & ST-59-4

Standard Features
• “One-shot” high-pressure, foamed-in-place

Polyurethane insulation
• Automatic defrost
• Matched coil and compressor
• Energy-free automatic condensate evaporator
• No need for plumbing or floor drains
• Heavy-duty stainless steel tops, fronts, doors and 

exterior ends
• 6" adjustable legs
• Full access, combination stainless steel telescoping

box cover and utility shelf
• 4" deep salad/condiment pans
• 10" full-width removable/reversible synthetic 

cutting board
• Interior thermometer
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DIMENSIONS

Capacity
Model (Cu. Ft.) Length Depth Wrkg. Top Comp HP BTUH* Cabinet

Ht. Amps
ST-27-2 7 27" 35" 35.50" 12 Std. 1/6 Size Pans. 1/5 1440 6

Capacity
Model (Cu. Ft.) Length Depth Wrkg. Top Comp HP BTUH* Cabinet

Ht. Amps
ST-45-2 12 45" 34" 35.50" 12 Std. 1/6 Size Pans. 1/4 1767 8
ST-45-3 12 45" 34" 35.50" 18 Std. 1/6 Size Pans. 1/4 1767 8

Capacity
Model (Cu. Ft.) Length Depth Wrkg. Top Comp HP BTUH* Cabinet

Ht. Amps
ST-59-3 16 59" 34" 35.50" 18 Std. 1/6 Size Pans. 1/4 1767 10
ST-59-4 16 59" 34" 35.50" 24 Std. 1/6 Size Pans. 1/4 1767 10
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115 Volt, 60 Hz, 1 phase, 6', (3) wire power 
cord and polarized plug (NEMA 5-15).
* Based on 90°F ambient and 20°F 
evaporating temperature.
**6" height casters for 27" models. 
3 3/4", 5", or 6" casters for 45" and 59" models.
Specifications subject to change without notice.

Description

240 lbs.

320 lbs.
320 lbs.

390 lbs.
390 lbs.

Shipping
Weight

Shipping
Weight

Shipping
Weight

One Door Super Sandwich Units (27” Models)

Two Door Super Sandwich Units (45” Models)

Three Door Super Sandwich Units (59” Models)

Model ST-27-2
ST-45-2
ST-45-3
ST-59-3
ST-59-4  

SIDE VIEW

TOP VIEW

TOP VIEW

❑ **Swivel casters, two with brakes and two
without brakes.

❑ Stainless steel overhead shelf.

❑ Door lock, individual cylinder
type, keyed alike.

❑ Stainless steel interior.
❑ Stainless steel exterior rear 

and access panel.

OPTIONS

Bidding Specifications
McCall Super Sandwich Salad Prep Tables shall have:
Stainless steel front, door(s) and exterior ends.  One-shot high-pressure, foamed in place
polyurethane insulation.  Automatic defrost.  Energy-free automatic condensate evaporator.
All metal construction.  Insulated box cover lids.  Matched coil and compressor.  2 shelves
per section.  No need for plumbing or drains.  6” adjustable legs.  4” deep pan inserts.  10”
wide removable, reversible synthetic cutting board.  Interior thermometer.  Cord and plug
attached.  115V, 60 Hz,NEMA 5-15
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