
D I S P E N S E R S  D I S P E N S E R S

E L I T E   5 0 0  E L I T E   5 0 0

STEAM TABLES STEAM TABLES

SUPPORT EQUIPMENT SUPPORT EQUIPMENT

D R O P - I N S  D R O P - I N S

JOB__________   ITEM # __________   QTY # __________

SPEC

MODEL NUMBER

300 S. 84th Avenue
Wausau, WI  54401
Phone: 800-544-3057
Fax: 715-842-3125

www.piperonline.net

E-19

143

Mobile Dish Dispensers

SERIES AT-STH-XH (PLATTERS)

SERIES AT-STH-XH are heated, cabinet style, mobile plate or 
platter dispensers. They are fitted with a high wattage, forced 
air heating system for use when plates or platters need to be 
brought to a higher temperature than usual.

CAPACITIES

The capacity of each model AT dispenser is approximately 28 
to 36 bowls or 50 to 72 plates. The capacity of each model 
ATO dispenser is approximately 50 to 72 platters.

HEATING SYSTEM

The unit is heated by a forced air heating system designed 
for rapid and even heating. A recessed control panel is fitted 
with an on-off switch, a neon pilot light and an adjustable 
thermostat. The system is rated 120 volt, single phase, 1500 
Watts; and draws 12.5 Amps. A 4' long, three wire cord set 
with NEMA 5-15P plug is included.

CASTERS

The cabinet is mounted on four 4" diameter heavy duty, swivel 
casters.

OPTIONS 

RR WB - Two locking casters

RR PB - Perimeter Bumper

RR B - Corner Bumper

RR V - Vertical Bumper

RR Y4 - Polyurethane 4" casters (set of 4)

RR Y5 - Polyurethane 5" casters (set of 4) 

RR SSTC - Stainless Steel Tube Covers

RR XH - High Heat (1500 Watt Element)

CABINET STYLE, MOBILE, ADJUSTABLE

SERIES AT-ST (UNHEATED)

SERIES AT-STH (HEATED)

SERIES AT-STH-XH (HEATED HIGH HEAT)

RR 2AT-ST

RR 3AT-ST

RR 4AT-ST

RR 2AT-STH

RR 3AT-STH

RR 4AT-STH

MODEL 2AT-ST

SPECIFICATIONS

Series AT-ST unheated, AT-STH heated, and AT-STH-XH High 
Heated, cabinet style, mobile dish dispensers.

CABINET

The body and top are of unibody design, constructed of 
heavy gauge stainless steel panels formed to provide 
rigidity. Heated models (AT-STH) are insulated on sides and 
top and lined with steel panels.

DISPENSERS

All units are fitted with model AT adjustable drop-in dish 
dispensers (see catalog page D-9 for specifications).

CAPACITIES

The capacity of each model AT dispenser is approximately 
28 to 36 bowls or 50 to 72 plates.

HEATING SYSTEM

AT-STH models are fitted with a 120 or 208 volt (as 
specified) single phase, thermostatically controlled heating 
system complete with a recessed control panel with on-off 
switch, neon pilot light and adjustable thermostat. The 
unit is equipped with a 4' long, three wire cord set with 
NEMA 5-15P plug for 120V or NEMA 6-15P plug for 208 volt.  
Voltages other than 120V are for international use only.



LIMITED WARRANTY: PIPER PRODUCTS warrants to the original purchaser parts and labor for a period of 
twelve (12) months from the date of purchase. See manufacturer’s complete warranty for details.

It is our policy to build equipment which is design certified by companies that have been accredited at the Federal Level 
by the Occupational Safety  and Health Agency (OSHA) and ANSI as a National Recognized Testing Laboratory.  These 
companies include CSA International, Underwriters Laboratories, and the National Sanitation Foundation.  However, a 
continuing program of product improvement makes it necessary to submit new models to the agencies as they are 
developed.  Consequently, all models may not bear the appropriate labels at all times.  

We reserve the right to change specifications and product design without notice.  Such revisions do not entitle buyer to 
corresponding changes, improvements, additions or replacements for previously purchased equipment.  Information is not 
for design purposes.
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UNHEATED MODELS

DISH DIAM. MODEL NO. W L MODEL NO. W L MODEL NO. W L 

. 5-1/8 Max. 2AT1-ST 18-1/8 28-1/8 3AT1-ST 18-1/8 28-1/8 4AT1-ST 22-5/8 28-1/8 

. 5-1/4 to 5-7/8 2AT2-ST 18-1/8 28-1/8 3AT2-ST 18-1/8 28-1/8 4AT2-ST 22-5/8 28-1/8 

. 6 to 6-5/8 2AT3-ST 18-1/8 28-1/8 3AT3-ST 26-1/8 28-1/8 4AT3-ST 22-5/8 28-1/8 

. 6-3/4 to 7-3/8 2AT4-ST 18-1/8 28-1/8 3AT4-ST 26-1/8 28-1/8 4AT4-ST 31-3/8 33-1/8 

. 7-1/2 to 8-1/4 2AT5-ST 18-1/8 28-1/8 3AT5-ST 26-1/8 28-1/8 4AT5-ST 31-3/8 33-1/8 

. 8-3/8 to 9-1/4 2AT6-ST 20-1/8 35-1/8 3AT6-ST 31-3/8 33-1/8 4AT6-ST 31-3/8 33-1/8 

. 9-3/8 to 10-1/4 2AT7-ST 20-1/8 35-1/8 3AT7-ST 31-3/8 33-1/8 4AT7-ST 31-3/8 33-1/8 

. 10-3/8 to11-1/4 2AT75-ST 20-1/8 35-1/8 3AT75-ST 31-3/8 33-1/8 4AT75-ST 31-3/8 33-1/8 

. 11-3/8 to 12 2AT8-ST 20-1/8 35-1/8 3AT8-ST 31-3/8 33-1/8 N/A 

Shipping Wt. 140  175 200

MODEL NO. W L MODEL NO. W L MODEL NO. W L 

. 5-1/8 Max. 2AT1-STH 18-1/8 28-1/8 3AT1-STH 18-1/8 28-1/8 4AT1-STH 22-5/8 28-1/8 

. 5-1/4 to 5-7/8 2AT2-STH 18-1/8 28-1/8 3AT2-STH 18-1/8 28-1/8 4AT2-STH 22-5/8 28-1/8 

. 6 to 6-5/8 2AT3-STH 18-1/8 28-1/8 3AT3-STH 26-1/8 28-1/8 4AT3-STH 22-5/8 28-1/8 

. 6-3/4 to 7-3/8 2AT4-STH 18-1/8 28-1/8 3AT4-STH 26-1/8 28-1/8 4AT4-STH 31-3/8 33-1/8 

. 7-1/2 to 8-1/4 2AT5-STH 18-1/8 28-1/8 3AT5-STH 26-1/8 28-1/8 4AT5-STH 31-3/8 33-1/8 

. 8-3/8 to 9-1/4 2AT6-STH 20-1/8 35-1/8 3AT6-STH 31-3/8 33-1/8 4AT6-STH 31-3/8 33-1/8 

. 9-3/8 to 10-1/4 2AT7-STH 20-1/8 35-1/8 3AT7-STH 31-3/8 33-1/8 4AT7-STH 31-3/8 33-1/8 

. 10-3/8 to11-1/4 2AT75-STH 20-1/8 35-1/8 3AT75-STH 31-3/8 33-1/8 4AT75-STH 31-3/8 33-1/8 

. 11-3/8 to 12 2AT8-STH 20-1/8 35-1/8 3AT8-STH 31-3/8 33-1/8 N/A 

Shipping Wt. 175 225 275 

Watts 750 (XH 1500) 1500 (XH 3000) 1500 (XH 3000)

Amps. @ 120V 6.3 (XH 12.5) 12.5 (XH 25) 12.5 (XH 25)

NOTE: Please circle model number required

Height - Cabinets 36”
 Overall height (including dish guides) add 4" 
 


