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Explore New ltems
Delivery Solutions, Pizza Supplies & Culinary Must-Haves
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Food Delivery Backpack Bags & ¢ . B a C k p a C k B a g S

Tower Bags

‘ p - Metal steam exhaust port releases moisture without releasing heat
R - Adjustable backpack straps make delivery comfortable and easy
Catering Bags - Integrated frame for added stability

. . Strong, heavy-duty double carry straps
EPP Food Carrier 9 b id y B

3-Series

VDBBM300 Food delivery backpack bag, 13" x 16" x 14"

5-Series with Heat Pad

VDBBM500 Food delivery backpack bag with heat pad, 13" x 16" x 14"

5-Series with Heat Pad & Power Pack

VDBBMS5P00 Fo:)d delnivery E)ackpack bag with heat pad & power pack,
13" x 16" x 14
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http://www.Vollrath.com/abcdb

Learn more at Vollrath.com/abcdb

Pizza DelivergBags

- Designed to hold pizza boxes but adaptable enough to transport
other menu items

« Heavy-duty locking clips keep load secure

- Closing flap with high-quality, wide Velcro tabs

« Hanging loop for proper drying

- Extra helper handle on back of bag for stabilization when unloading

« Anchor strap to secure bag to bike tray or for hanging

3-Series
VPB316 16" pizza bag, 172" x 172" x 9"
VPB318 18" pizza bag, 19" x 19" x 9"

i Catering Bags

VPB516 16" pizza bag with heat pad, 174" x 17" x 9" » Handles are made of heavy-duty webbing, making

VPB518 18" pizza bag with heat pad, 19" x 19" x 9" delivery comfortable and easy

» Solid floor panels ensure stability during transport

o « Easy-opening, zipped lid flap for superior insulation

VPB5P18 18" pizza bag with heat pad & power pack, 19" x 19" x 9" - Adjustable heavy-duty carry straps

» Large bags feature strong reinforced plastic side handles
for easy lifting

- Catering bags with removable liner feature bulk pockets
on sides that are great for holding condiments, flatware,
2-liter bottles and more

5-Series with Heat Pad & Power Pack

Catering Bags with Vinyl Liner

3-Series
VDBM300 Medium catering bag, 17" x 13" x 9"

|
!‘ } 5-Series

‘ VDBMS500 Me"dlum"cate:mg bags with 12-compartment divider,
17" x 13" x 9

Catering Bags with Removable Liner

3-Series

E P P F O O d a r ri e r f 4/ VCBM300 Medium catering bag with 2 pan separators, 17" x 13" x 9"
C =

VCBL300 Large catering bag with 3 pan separators, 23" x 15" x 14"

- Lightweight yet durable material that helps : .

maintain food and beverage temperatures e P oeties With Heat Pad

for hours g\ san Medium catering bag with 2 pan separators & heat pad,
- Ideal for carrying full-size, half-size and i 17" x 13" x 9"

third-size food pans — up to 6" deep !
+ 100% recyclable

VCBL500 Lal;ge cal'lrerlng"bag with 3 pan separators & heat pad,
" 23"x 15" x 14

5-Series with Heat Pad & Power Pack

is

1-Series

Large catering bag with 3 pan separators,
VCBL5P00 h K 93" x 15" x 14"
VEPP106 EPP insulated carrier with lid, 23%" x 15%" x 10" eat pad & power pack, 23" x 156" x



http://www.Vollrath.com/abcdb

Press Cut
Pizza Pans

- Constructed of high-quality 14 gauge 3000
series aluminum that provides excellent thermal
properties for an unparalleled baking experience

» The defined rim cuts fresh pizza dough into a

Learn more at Vollrath.com/abcpizza

Hard Coat

Press Cut Pizza Pans

. . Solid
perfect circle every time
- Solid (S), Perforated (P) and Extra Perforated (XP)
style pans available with Natural (N), Clear Coat
(CC) or Hard Coat (HC) finish
« Fully Perforated (FP) style pans available in Hard
Coat (HC) finish only, in limited sizes
Natural
Perforated
Pizza Pans Pizza Pans
PCO7 7" dia PC13 13" dia
PC08 8" dia PC14 14" dia - ;
PC09 9" dia PC15 15" dia ; ;
PC10 10" dia PC16 16" dia 1)
Clear Coat 3)
PC11 11" dia PC18 18" dia I : ';
PC12 12" dia ‘; b7,
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Tapered Deep Dish Pans

\ i b Hard Coat
Baking & Serving Pizza Pans Want to order? Simply pick the size, style and finish. Fully Perforated
Pizza Screens T
e
Pizza Accessories Style .e
PC125CC
-_ -
Size Finish
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L7738
AcCcessories

Pizza making is an art, and creating the perfect
piece of art requires the perfect tools. Our wide
range of utensils and accessories provides
everything you need to craft the perfect pie.
Whether it’s racks to prep and store your pans
and screens, or cutters and knives that slice
through your wonderfully crispy creation,
Volirath has you covered from start to finish.



http://www.vollrath.com/abcpizza

Baking & Serving
Pizza Pans —

- 18 gauge aluminum

« Coupe pans allow for pie to be presented
all the way to the edge of the pan

« Wide Rim pans also available

CP08 8" dia CP14 14" dia
CP09 9" dia CP15 15" dia
CP10 10" dia CP16 16" dia
CP11 11" dia CP18 18" dia
CP12 12" dia CP20 20" dia

CP13 13" dia

Pizza Screens =+

Clear Coat -
cargeg } » Aluminum /‘3."
e 7SN \ \ f - Great for use in conveyor pizza ovens /
« Allow maximum air circulation underneath /
Y \ 4
the crust for most even baking results
« Seamless rim for rigidity
6508 8" dia 6514 14" dia {
6509  9"dia 6515 15" dia \\
6510 10" dia 6516 16" dia \
\ 6511 11" dia 6518 18" dia <
1 4
e 1 6512 12" dia 6520 20" dia \\‘\
‘ 6513 13" dia Sl Ay #

Pizza Pan & Screen Racks - Chrome Plated Pizza Bubble Poppers, Cutters & Pan Gripper

59811 15 shelf pizza pan rack 59830 Bubble popper, aluminum, 43" long

59813 Pizza screen rack 59831 Bubble popper, aluminum & wood, 51" long

Dough Preparation Tools 59832 Pizza pan gripper, cast aluminum, 8%" long
5981540 Heavy-duty pizza cutter, red, 4" dia

59823 Dough box, 26" x 18" x 3", NSF
59824 Dough box cover, 26" x 18" 59816 Stainless steel rocker knife, 22" long

59825 Dough docker with 5" barrel, HDPE plastic Presentation Stands & Pie Server

59827 Dough scraper with black handle, 672" 59821 Stainless steel c-leg riser, 12%4" x 12" x 7"

Pizza Peels - Aluminum Blade & Wood Handle 59822 Stainless steel round riser, 9%" x 9%4" x 7"

59817 28" long 59822NSS N‘onslipl sleeves for 59822
59814 Pizza/pie server with wooden handle, 9%2"
59819 54" long long

eck out even more products in this collection at Vollrath.c
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InstaCut™ 51

« New serrated blades require up to 50% less force than
straight blades while maintaining the food quality

« Pop-in, pop-out thermoset blade is easy to clean, never
needs adjustment and will never corrode

« Pusher block with new cleaning tool included, which stows
in the pusher block assembly

» New captive fasteners will not get lost in food

Dice Wedge
55457 4" dice 55463 4-section wedge

55458 %" dice 55464 6-section wedge
55459 " dice 55465 8-section wedge

Slice 55466 10-section wedge

55460 4 slice 55467 12-section wedge

55461 %" slice Core
55462 2" slice 55468 6-section core

55469 8-section core
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Instacut 5.1
Heated Shelf Drop-Ins
Vertical Batch Freezer

Companion Cart Portable
Cleaning System

Heated Shelf Drop-Ins = e

FC-4HS-24120  24"Ix27"'w

- |deal for self-serve and grab-and-go food service applications FC-4HS-36120 36" x 27"w
- Two separate warming zones

« Nine heat settings FC-4HS-48120  48"Ix 27"w
- Digital thermostatic heat control FC-4HS-60120 60"l x 27"w

« Choose from Flush mount (F) or Recessed (R) models

. Available with Stainless Steel (SS) or Black Aluminum Hardcoat finish FC-4HS-72120  72"Ix27"w



http://www.vollrath.com/abcic51

Vertical Batch
Freezer

» Rugged, reliable batch machines for freezing
premium ice cream, gelato and more

- Simplified design for quick assembly after cleaning

« All controls and indicators conveniently grouped
in a single panel

- Low cost, long wearing plastic beater blades
minimize frequent and costly blade replacement

Countertop Freezer

VB1-37A 1.9L capacity, 115V

GED)

Intertek

Companion Cart
Cleaning System

« Allows cleaning your Frozen Treat machines anywhere as if you had
a three sink system

« Built-in paper towel holder, hose holder, and sanitizing wipe holder

« Modular design makes it easy to pack-and-go

« Includes one 15 gallon gray water tank

« Companion Cart 3 includes all of the above as well as a Hydra Rinse
system mixer

Companion Carts

CIPCART-1-5 Cart 1
CIPCART-2-5 Cart 2
CIPCART-3F3-5  Cart3




New Ways to Serve o, par.
& Deliver Your Best =
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® Allow 2-4 weeks delivery on special order items.
Every effort has been made to verify the accuracy of all data contained in this
‘ publication, however, we cannot assume responsibility for errors or omissions.
Foodservice Equipment, Supplies and Design

www.rwsmithco.com

SAN DIEGO FT LAUDERDALE PALM SPRINGS

10101 Old Grove Rd 954-202-9606 760-340-2424

San Diego, CA 92131

858-530-1800 HOUSTON PHOENIX
281-498-3335 602-528-3485

ORANGE COUNTY

210 Commerce, LOS ANGELES SACRAMENTO

949-474-1000 323-291-0848 916-551-1458

AUSTIN MIAMI SAN FRANCISCO

800-942-1101 305-485-8800 415-391-8641

DALLAS ORLANDO TUCSON
972-732-1722 407-859-0601 520-742-6108

ALL OTHER AREAS
Toll Free 800-942-1101

AV0L201908
UNLESS STATED OTHERWISE, ALL ITEMS ARE SOLD BY EACH.

Custom
Delivery Center

Create your own custom delivery center to

bring order and efficiency to your food delivery
operation. Customize to your needs with adjustable
shelving and a range of storage options.

B = =

Standard Features

Base Frame Top and Bottom Shelves
Stainless Steel Work Surface Inner-Frame Electrical Conduit

Delivery Bag/Carrier Storage Space

Optional Features

LED Lights* Bins Heat Strip*
Electrical Outlets Battery Storage Drawer*
Monitor Mount* Wire Rack and Accessories* Check Rail

* Subject to an Extended Lead Time




