STAINLESS STEEL HEAVY-DUTY MIXING BOWLS
MIXING BOWLS ITEM DESCRIPTION_SIZE (DIAXDEPTH)  UOM___ CASE

MXHV-75 3/4Qt 6-1/4"x 1-3/4"  Each 12/72
MXHV-150 1-1/2@t  7-3/4"x2-1/4" Each 12/36

‘ . D MXHV-300 3 Qf 9-7/8" x 3" Each 12/24
: - : MXHV-400 4.t 10-5/8"x 3-1/4" Each 12/24
MXHV-500 5 Qt 11-5/8'x 3-3/8" Each  6/12

'”d MXHV-800 8 Qf 13-3/4"x 5" Each 6/12

MXHV-1300 13 Qt 16-1/4"x 4-1/2" Each 12

MXHV-500 MXHV-1600 16Qt  17-3/4"x5-1/2" Each 12
MXHV-2000 20Qf  18-3/4'x5"  Each 12
DEEP MIXING BOWLS
ITEM DESCRIPTION SIZE (DIAXDEPTH) UM CASE
= MXBH-300 3 Qf 9"x 3-1/2" Each 12/48
- MXBH-500 5 Qf 10-1/4"x 4-1/2" Each 12/36
MXBH-800 8 Qt 12"x 5" Each 12/24
MXBH-1300 13Qt  158'x5-3/4'  Each 12
MXBH-500

ALL-PURPOSE MIXING BOWLS

¢ True capacity for all-purpose kitchen prep work
ITEM DESCRIPTION SIZE (DIAXDEPTH) ~ UOM  CASE

MXBT-756Q  3/4Qt  6-3/8"x2-3/8" Each 12/144

MXBT-150Q 1-1/2Qt  7-7/8"x2-7/8" Each 12/144
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MXBT-300Q 3 Qt 10-1/4" x 3-5/8" Each  12/72
MXBT-400Q 4 Qf 11" x 3-3/4" Each 12/72
MXBT-500Q 5 Qt 11-7/8" x 4" Each 12/72

MXBT-500Q MXBT-800Q 8 Qt 13-3/4"x 5 Each 12/36
MXBT-1300Q 13 Qt 16-3/8"x 5-7/8" Each 12/24
MXBT-1600Q 16 Qt 17-7/8" x 6" Each 12
MXBT-2000Q 20 Qf 19" x 6-5/8" Each 12

ECONOMY MIXING BOWLS

ITEM DESCRIPTION SIZE (DIAXDEPTH) ~ UOM  CASE
MXB-75Q  3/4at 6-1/4"x1-3/4  Each 12/144
MXB-150Q 1-1/2Qt  7-3/4"x2-1/2" Each 12/144
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MXB-300Q 3 Qf 9-1/2"x3-1/2" Each 12/72

MXB-950Q MXB-400Q 4 Qf 10-5/8"x 3-1/2" Each 12/72
MXB-500Q 5 Qf 11-1/2"x3-1/2" Each 12/72
MXB-800Q 8 Qf 13-1/4"x 4-1/8" Each 12/36
MXB-950Q ©9-1/2Qt  15-3/8"x4-1/4" Each 24
MXB-1300Q 13 Qt 16" x 4-1/2" Each 24
MXB-1600Q 16 Qf 17-3/4" x 5" Each 12

MXB-2000Q 20 Qt 18-5/8"x 5-1/2" Each 12
MXB-3000Q 30 Qt 22-1/2"x7-1/2" Each 12

SILICONE BASE MIXING BOWLS

¢ Non-skid silicone base helps to keep bowl in place while
mixing and prepping

ITEM DESCRIPTION SIZE (DIAXDEPTH) ~ UOM  CASE
MXRU-SERIES MXRU-180  1-1/2Qt  6-3/4"x3-3/4" Each 48
MXRU-300 3 Qt 8-1/2"x4-3/8" Each 24
MXRU-500 5 Qt 10-1/4"x 5-5/8" Each 24
MXRU-800 8 Qt 11-3/4"x 6-1/2" Each  6/12

MIXING BOWL STAND

ITEM DESCRIPTION UOM  CASE
MXBS-30 Stand for MXB-3000Q Set 1
MXBS-30-C Caster for MXBS-30 Each 4/24

MXBS-30 f
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HEAVY-DUTY STAINLESS STEEL COLANDERS WITH COLANDERS

HANDLES AND BASE

¢ |deal for rinsing large fruits/vegetables, straining potatoes,
or draining pastas or meats

¢ Tapered, high-wall cone shape

¢ Holes sized to keep food in but allow water to flow freely

¢ Durable, sturdy, easy to tfransport between prep stations

ITEM DESCRIPTION  SIZE (DIAX DEPTH) ~ UOM  CASE
SLO-T1 nat 18" x 7-1/2" Each 1
SLO-16 16 Qf 16-1/2"x 7-1/2" Each 1

STAINLESS STEEL ALL-PURPOSE COLANDERS WITH
HANDLES AND BASE
¢ Tapered sides, sturdy rounded handles, footed base

ITEM DESCRIPTION  SIZE (DIAX DEPTH) ~ UOM  CASE
COD-3 3Qtf 10"x 4" Each 12/48
COD-5 5at 11-5/8" x 4" Each 24
COD-8 8 Qt 13-1/4"x 5-1/8" Each 12
COD-14 14 Qt 16-1/4"x 5-7/8" Each 12

STAINLESS STEEL CHINESE-STYLE COLANDERS
¢ Wide, smooth-edge rim for safe and secure grip
¢ Coarse = 5mm diameter drain holes

¢ Fine = 2-1/2mm diameter drain holes
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ITEM DESCRIPTION  SIZE (DIAXDEPTH) UOM  CASE

CCOD-11L  5-1/4 Qft, 11-3/4" x 4" Each 24
Coarse

CCOD-13L 9 @af, 14-1/8" x 4-3/4" Each 24
Coarse

CCOD-15L 13-3/4Qf, 16-3/8"x5-1/8" Each 12
Coarse

CCOD-11S 5-1/4 Qft, 12"x 4" Each 24
Fine

CCOD-13S 9 Qf, Fine  15"x4-1/2" Each 24

CCOD-15S 13-3/4Qf, 16-3/8"x 5-1/2" Each 12
Fine

ALUMINUM COLANDERS WITH HANDLES AND BASE
¢ Riveted handles for added strength and easy fransport
¢ Flat and sturdy footed base for raised draining

ITEM DESCRIPTION  SIZE (DIAXDEPTH)  UOM  CASE
ALO-8BH 8 Qf 12"x &" Each 6
ALO-11BH 11 Qt 15" x 5-3/4" Each 6
ALO-16BH 16 @t 16-1/2"x 7-1/8" Each 4

ALUMINUM COLANDERS WITHOUT BASE
¢ Traditional tapered sides

ITEM DESCRIPTION  SIZE (DIAX DEPTH)  UOM  CASE
ALO-12 12Qt 13-1/2"x 5-1/2" Each 12
ALO-16 16 Qf 16"x 8" Each 12
ALO-16H 16 at 16-1/8"x 8" Each 6

ALO-16H
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