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Short Form Specifications
Exterior Body is constructed of 20-gauge stainless steel. Stress points are 
internally reinforced.
Exterior Top is constructed of 16-gauge stainless steel welded, ground and 
polished into one integral unit. Top has square exterior corners.
Top has (4) electrically heated, recessed, die stamped stainless steel hot food 
warmers. Food warmers are fully insulated on all sides and bottom with (1” 
(2.54cm) of fiberglass matting and each is covered with a galvanized steel 
jacket. Each food warmer has (1) heating element, rated at 1000 watts for 
208 volt electrical service and wired to an individually adjustable temperature 
control indicator light in the control panel. Food warmers are wired together to 
an ON/OFF switch in the control panel. Each food warmer accommodates (1) 
12.75” x 20.75” x 6” deep pan (32.4cm x 52.7cm x 15.2). Pans are provided 
by others. NOTE: Drains are optional.
Control Panel is die-stamped stainless steel and is installed on the exterior at 
the inner corner of the “L”.
Electrical connection is 208-230 volts, 60 Hertz, single phase. Unit has 10’ 
(2.7m) long cord and NEMA 6-30P plug.
Unit is mounted on 6” (15.2cm) flanged stainless steel feet.
NOTE: Model SLT4-L has the “L” corner on the left hand side of the server; 
model SLT4-R has the “L” corner on the right hand side of the server.

Optional Accessories and Modifications
Q)      *115/208 volt, 15 amp electrical outlet with 10 amp breaker

J)       12” (30.5cm) wide stainless steel overshelf

E)       Stainless steel fold-down work shelf 
QQ)    Drains plumed to a common valve

          * Inclusion of this option will alter              
electrical specifications of the unit.
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Mechanical Data–Standard Unit
       MODEL                                 PAN                            VOLTS/HERTZ/                           AMPS                          AMPS                          NEMA                                  SHIP
        NUMBER                           CAPACITY                              PHASE                                 @ 208V                      @ 230V                          PLUG                               WEIGHT

    SLT4-L                     4                    120/208-230/60/1                 20.0                     29.0                     6-30P                 300 lbs/136 kg

   SLT4-R                    4                    120/208-230/60/1                 20.0                     29.0                     6-30P                 300 lbs/136 kg
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