STACKING PRISONER TRAY SERVER

13"x 14" Insulated Compartment Trays, Double Deep
DOUBLE DEEP - NON-HEATED / NON-INSULATED CORRECTIONAL “ETC-1314” SERIES

Heavy-duty correctional transport carts are designed
to serve insulated trays efficiently & securely

Standard tamper resistant features suited for e Heavy-duty, 12 gauge, stainless steel hinges keep
minimum to maximum security environments include: doors properly aligned for years of use, secured with

tamper-proof screws
@ Super-duty, full perimeter bumper

Tamper-proof fasteners throughout
@ per-p 9 Transport and serve meal delivery trays. Ideal for
@ Heavy-duty, stainless steel hinges

cook and serve applications such as cell block,
@ Pad-locking transport latches

satellite, and cafeteria
@ Tubular, stainless steel push handles

@ 18 gauge stainless steel exterior
@© Paddle latch

©

Center-hinged doors open fully to lay flat and out of
the way for easy loading and unloading

Padlocking security transport latch keeps doors
9 y P P 0 Specifically designed to withstand the correctional

closed while in motion
environment. Our cabinets are built tough with the

most durable parts, welded construction, and our
exclusive tubular stainless steel base frame to
absorb shock during transport

*One year limited warranty

ETC-1314-80

NSF.

Made to Serve You Better

Tamper-proof Screws Padlocking Security Latch Doors Lay Flat Built for Transport


https://FWE.to/akp4
https://FWE.to/kqau
https://FWE.to/dtr6
https://FWE.to/6b9i

SPECIFICATIONS STACKING PRISONER TRAY SERVER

ETC-1314-64 ETC-1314-80 ETC-1314-06
OVERALL EXTERIOR Consult Factory for
DIMENSIONS IN. (mm) SHIPPING CLASS
(Height Includes Casters)
INSULATED TRAY
Al
MODEL 13&?:&?;'!Essta[ck]ing HIGH ~ DEEP  WIDE o OF castem s
NUMBER Compartnemt Trays H D W’ ISHELVES DOORS SIZE  (KG)
214 55" 35" 42.75" . | 325
ETC-1314-64 64 (1307) @80 (ioeny| 2 | 2 | © | (149)
64" 35" 42.75" " 340
ETC-1314-80 80 (1626) (@89) (i088)| 2 | 2 | © | (is5)
74" 35.25" 67.75" " 555
ETC-1314-96 9% (1880) 906) (1720 | ! 3| 8| 229

[A] ETC-1314-64 and ETC-1314-80 capacities shown with fixed shelf. Trays not included.

Contact individual manufacturers for trays. Sample (trays) required with order.

FULL DOOR SWING
UP TO 180°

o) 360° CASTER
/' TURNING RADIUS
// Six-Caster Units

CONSTRUCTION. Heliarc welded, single unit
construction of 18 gauge stainless steel. Welded
tubular base frame shall be 1" square, heavy
gauge stainless steel tubing, with 10 gauge
stainless steel reinforcing plates at corners

and fittings.

HANDLES. Heavy-duty, 1" diameter tubular
stainless steel push handles mounted on each
end of the unit.

BUMPER. Solid continuous wraparound
aluminum channel, bolted to frame, with
snap-in, non-marking replaceable vinyl
cushion. Full perimeter bumper extends beyond
doors, handles, etc., for added protection. Shall
be continuous, with corner cut-outs to facilitate
cleaning.

DOORS AND LATCHES. Each stainless steel,
insulated door shall have three (3) heavy-duty,
12 gauge stainless steel hinges. Each door

shall be equipped with a positive closing,
flush-in-door, stainless steel paddle latch. The
hinge and latch mountings are reinforced with
stainless steel backing plates. Each door shall
be provided with padlock compatible transport/
security latch (padlock not included).

casters with seal

caster mounting

CASTERS. Maintenance free, Multi-Terrain

configuration of two (2) rigid and four (4) swivel
with brake. Casters shall have a reinforced
yoke mounted to 10 gauge caster plate. The

FOOD WARMING EQUIPMENT COMPANY, INC.
5599 HWY. 31 W. Portland, TN 37148
800-222-4393 | WWW.FWE.COM | SALES@FWE.COM

ed precision ball bearing, in a
shall have one (1) drain per door.

plate shall be securedtoal0  conditions are present.

gauge stainless steel reinforcing stress plate
via welded-in-place stainless steel studs. The
reinforcing stress plates shall be welded to the
heavy gauge tubular frame of the unit.

COOK | HOLD | TRANSPORT | SERVE | REFRIGERATION | BARS

GJOJCICIBIE),

PITCHED DRAIN. Pitched center drain to
facilitate thorough cleaning of inferior. Models

INSTALLATION. Unit should not be installed
in an area where adverse environmental

OPTIONAL ACCESSORIES

DOORS

[ Alternate door swing configurations
CASTERS

O Larger casters

[0 Master casters
EXTRAS

[0 Beverage urn angles
(on select models)

FWE products may be covered under one or more of the
following U.S. patents: 288,299;238,300;3,952,609;4,1
92,991. All rights reserved. All specifications subject to
change without notice. Errors subject to correction.
©22 Food Warming Equipment Company, Inc. | R.22.01


https://FWE.to/77h9
https://FWE.to/yo00
https://FWE.to/hrml
https://FWE.to/53f5
https://FWE.to/5c0f
https://FWE.to/5fua
http://www.fwe.com
https://FWE.to/akp4
https://FWE.to/d7s3
https://FWE.to/zbvh
https://FWE.to/5xst
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