SERVER CREATE A WALL-MOUNT TOPPING STATION
COMPONENT SELECTION GUIDE

Take advantage of open wall space above the counter and give your
dessert program an upgrade. Arranging products in tiers not only
conserves valuable counter space, but saves motion in assembling
menu items. Plus, workers have more things within easy reach.

Wallmounted components allow you to display and scoop or ladle
toppings from clear jars, quickly portion dry ingredients and top with
whipped topping. All the options are listed here.

HOW MANY FLAVORS? 1, 2 OR 3? BRACKET
. Single Double Triple
Bracket Sizes  g7P%  §7217 87018
. 33" 3" 33"
Height 8.6 cm 8.6 cm 8.6 cm
Width 4 %" 9 %" 14" Single Double

11.7cm 244cm 37.1 cm

'|II '||| '|||
Depth 2.5cm 2.5 cm 2.5cm "B ]—. #‘ lr .] !.

Wall-Mount brackets are constructed of stainless steel and hold

one, two or three components. Thumb screws secure equipment Triple
to bracket and make removal for cleaning at a dish station easy. : T o
Accessory Single Double Triple SHELF P‘ ‘ @ ] l ® ' [’

Extension Shelf N/A 86754 86755 I:I

The extension shelf adds an additional 5" (12.7 cm) to the depth;
available in double and triple brackets.

WHIPPED TOPPING HOLDER @
Capacity Model QUANTITY

Topping Tunnel™ 16 oz (454 g) TT 86611 I:I

Infended for those who use topping frequently, the Topping
Tunnel™ allows for single-handed dispensing from a pastry
bag. A mounted topping holder keeps product within reach
and reduces the risEo{ fip contamination.

Topping Tunnel™

Topping Tunnel is a trademark owned by Rich Products Corporation.
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DECIDING ON A DRY PRODUCT DISPENSER

If you're looking to dispense accurate portions of dry ingredients
quickly, a Dry Dispenser may be your solution. The 1L and 2L
hopper systfems portion powders and other dry products in

Ya 0z to 2 oz (7 - 60 ml) portions by volume and are adjustable
in /s oz (3.4 ml) increments. Wall-mount models are designed
for combining with other equipment on a single bracket and do
NOT include a mounting bracket

Suggestions for use include smoothie powders,
mix-ins for blended ice cream drinks, candies,
peanuts and more. As a guideline, consistent
shapes 2" (1.3 cm) in diameter or smaller work
best. Sticky products, such as crushed candy bars
are not recommended.

DRY PRODUCT DISPENSERS ()
Hopper Size 1 Liter 2 Liter QTY & MODEL
Model DPD 87214 87215 |

: 13%¢" 17 76"
zhefu 34.5 em 44.3 cm

. 4”/'\6” 4“/]6”
Vi 11.9 cm 1.9 e

6" 6 %"

Depth 16 cm 16 cm
Accessories 1 Liter Hopper 2 Liter Hopper QTY & MODEL
Free Flow 86663 86625
Stir Paddle 86587 86596

A Free Flow accessory aids with food products such as malt
powders that may bridge as the hopper empties. The Stir Paddle
addresses irregular pieces as cookie crumbles.

CLEAR JAR & ACCESSORIES

Item Capacity ~ Model  QTY & MODEL
gTé?:irZ,ePfgsrtic By el ene
gﬁe’oT igl?nitcl'i c 87253
gtcclxlir;'eirs]geS?eel 87211
gctlglsle:s Steel 61ll5hgncdn|ne 310 (r)TfL 87213
gﬁ)eoc(l)rnPEsﬁc Ail‘Ohgncere 1]/52 %ZL 85156
Siike Bar g e omons. 87234

* Note: Jar resfs ergonomically at 20° angle; capacity is affected slightly.

TWO YEAR WARRANTY

Server Products equipment is backed by a two-year limited
warranty against defects in materials and workmanship. For
our complete warranty statement, please see our website.
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