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•  Expanded magnetic field emulates gas to allow uninterrupted 
heat while lifting or tiliting pan to saute or flip

•  Smarter, faster pan detection technology delivers uninterrupted 
heat when lifting a pan to flip, sauté or add ingredients

•  Patented circuitry delivers steady heat with no power cycling
•  Fast, precise control knob allows you to select exact 

temperatures in single degree increments
•  Power level control offers responsive gas flame-like control
•  Touch screen control panel
•  Timer with audible alarm
•  Safety first: featuring auto shut-off, small particle detection, 

"Hot" warning display and overheat protection 

4-Series  
Induction Ranges



HPI4-2600 2600W

HPI4-3000 3000W

HPI4-3800 3800W

•  Use of boiling, simmering sauces, stocks and deep frying
•  93% efficiency
•  Time to boil is 28% faster than gas and up to 19% faster 

than competitive induction ranges
•  Temperature Control Probe offers additional temperature 

accuracy
•  Four customizable programs

WITH CONTROL KNOB, TEMPERATURE CONTROL 
PROBE & PROGRAMMABILITY

High Power 
Induction Ranges

HPI4-3000

MPI4-1800

Medium Power 
Induction Ranges
•  Use for omelets, sautéing, searing, melting chocolate, 

sauces, poaching and warming and holding applications
• 90% efficiency
•  Time to boil is 20% faster than gas and up to 13% faster 

than competitive induction ranges
• Touch screen slider control
•  Temperature Control Probe offers additional 

temperature accuracy
•  Four customizable programs

WITH SLIDER CONTROL, TEMPERATURE 
CONTROL PROBE & PROGRAMMABILITY

MPI4-1440S 1440W (Recommended for Canada)

MPI4-1800S 1800W

MPI4-1800S

Medium Power 
Induction Ranges
•  Use for omelets, sautéing, searing, and holding 

applications
• 90% efficiency
•  Time to boil is 20% faster than gas and up to 

13% faster than competitive induction ranges
• Control knob

WITH CONTROL KNOB

MPI4-1440 1440W (Recommended for Canada)

MPI4-1800 1800W

For complete product specifications,  
visit vollrath.com/4seriesinduction

http://www.vollrath.com/4seriesinduction


3-Series

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

5-Series with Heat Pad

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

5-Series with Heat Pad & Power Pack

VDBBM5P00
Food delivery backpack bag with heat pad & power pack,  
16" x 13" x 16"

•  Metal steam exhaust port releases moisture without releasing heat
•  Adjustable backpack straps make delivery comfortable and easy
• Accommodates a full size milk crate
• Strong, heavy-duty double carry straps

3-Series

VTB300 Tower bag, 18" x 17" x 22"

VTBW300 Tower bag with wire frame insert, 18" x 17" x 22"

5-Series with Heat Pad

VTB500 Tower bag with heat pad, 18" x 17" x 22"

VTBW500
Tower bag with wire frame insert & heat pad,  
18" x 17" x 22"

5-Series with Heat Pad & Power Pack

VTB5P00 Tower bag with heat pad & power pack, 18" x 17" x 22"

VTBW5P00
Tower bag with heat pad, power pack & wire frame insert,  
18" x 17" x 22"

• Strong reinforced plastic handles for easy lifting
•  Adjustable backpack straps ideal for bikes and scooters
•  Headrest strap and leveling wedge keep bag secure during transportation
•  Unique optional removable wire frame insert for organization and  

stability – offers adjustable shelves and collapses for easy storage
•  Metal steam exhaust port releases moisture without releasing heat

Tower Bags Pizza Delivery Bags

Food Delivery 
Backpack Bags

•  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, 171⁄2" x 171⁄2" x 9"

VPB318 18" pizza bag, 19" x 19" x 9"

5-Series with Heat Pad

VPB516 16" pizza bag with heat pad, 171⁄2" x 171⁄2" x 9"

VPB518 18" pizza bag with heat pad, 19" x 19" x 9"

5-Series with Heat Pad & Power Pack

VPB5P18 18" pizza bag with heat pad & power pack, 19" x 19" x 9"



•  Handles are made of heavy-duty webbing, making 
delivery comfortable and easy

•  Solid floor panels ensure stability during transport
•  Easy-opening, zipped lid flap for superior insulation
•  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

Catering Bags with Vinyl Liner

3-Series

VDBM300 Medium catering bag, 17" x 13" x 9"

5-Series

VDBM500
Medium catering bags with 12-compartment divider,  
17" x 13" x 9"

Catering Bags with Removable Liner

3-Series

VCBM300 Medium catering bag with 2 pan separators, 17" x 13" x 9"

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

5-Series with Heat Pad

VCBM500
Medium catering bag with 2 pan separators & heat pad,  
17" x 13" x 9"

VCBL500
Large catering bag with 3 pan separators & heat pad,  
23" x 15" x 14"

5-Series with Heat Pad & Power Pack

VCBL5P00
Large catering bag with 3 pan separators,  
heat pad & power pack, 23" x 15" x 14"

Catering Bags

•  Lightweight yet durable material that helps 
maintain food and beverage temperatures 
for hours

•  Ideal for carrying full-size, half-size and 
third-size food pans – from 6" to 8" deep

• 100% recyclable

1-Series

VEPP106 Top loading EPP carrier, 233⁄4" x 153⁄4" x 10"

3-Series - NSF

VEPPC306
Collapsible top loading EPP carrier,  
24"w x 151⁄4"d x 115⁄8"h

VEPPT308
Top loading EPP carrier with divider,  
281⁄4"w x 191⁄4"d x 12"h

EPP Food Carriers

Visit vollrath.com/deliverybags
to view our complete offering

VEPP106

VEPP308

VEPP306

http://www.vollrath.com/deliverybags


•  Heavy-duty 18/8 stainless steel construction
• Comfortable hollow handles that stay cool
• Oven and dishwasher safe
• Induction ready
• Lifetime warranty

Braziers

47760 12 qt

47761 18 qt

47762 24 qt

Mirror-Finish Fry Pans

47750 713⁄16" dia

47751 93⁄8" dia 

47752 1015⁄16" dia

47753 121⁄2" dia, with helper handle

CeramiGuard® II Fry Pans

47755 713⁄16" dia

47756 93⁄8" dia 

47757 1015⁄16" dia

47758 121⁄2" dia, with helper handle

Sauce Pots

47730 7 qt

47731 9 qt

47732 12 qt

47733 17 qt

47734 24 qt

47735 33 qt

Stock Pots

47720 61⁄2 qt

47721 12 qt

47722 18 qt

47723 27 qt

47724 38 qt

47725 53 qt

47726 76 qt

Sauce Pans

47740 21⁄4 qt

47741 31⁄4 qt

47742 41⁄4 qt

47743 7 qt

Sauciers

47790 1 qt

47791 2 qt

47792 3 qt

Sauté Pans

47745 3 qt

47746 6 qt

47747 91⁄2 qt

Intrigue® Stainless Steel 
Cookware

Visit vollrath.com/cookware to view our 
entire offering of lifetime cookware

http://www.vollrath.com/cookware


Color-Coded
Dishers
• Accurate portions
• Dishwasher safe
•  Handles contain an all natural antimicrobial material
•  The disher size denotes the number of servings per quart
• Lifetime warranty

Dishers

47139 #6, 51⁄3 oz

47140 #8, 4 oz

47141 #10, 31⁄4 oz

47142 #12, 22⁄3 oz

47143 #16, 2 oz

Dishers

47144 #20, 15⁄8 oz

47145 #24, 11⁄3 oz

47146 #30, 1 oz

47147 #40, 3⁄4 oz

Heavy-Duty 
Ladles
• One-piece construction
•  Capacities clearly stamped on 

product for easy identification
•  Accurate bowl dimensions insure 

consistent capacities
•  Kool-Touch® handle contains 

all-natural antimicrobial material
• Lifetime warranty

Kool-Touch®

4980020 1⁄2 oz, Black

4987520 3⁄4 oz, Black

4980120 1 oz, Black

4981520 11⁄2 oz, Black

4980280 2 oz, Purple

4980335 3 oz, Ivory

4980445 4 oz, Gray

4980480 4 oz, Purple

4980520 5 oz, Black

4980655 6 oz, Teal

4980865 8 oz, Orange

4981220 12 oz, Black

4982420 24 oz, Black

4987220 72 oz, Black

Stainless Steel

4980110 1 oz

4981510 11⁄2 oz

4980210 2 oz

4980410 4 oz

4980510 5 oz

4980610 6 oz

4980810 8 oz

4981210 12 oz

4982410 24 oz

4987210 72 oz

Visit vollrath.com/jp to view our entire 
offering of lifetime warranty products

http://www.vollrath.com/jp


UNLESS STATED OTHERWISE, ALL ITEMS ARE SOLD BY EACH.

Gravity 
Shake 
Freezers
•  Durable stainless steel exterior
•  Unique, highly efficient auger design 

blends the entire contents of the 
freezing cylinder, delivering thick, 
smooth and creamy shakes

•  3⁄4 hp motor
•  2 gallon freezing cylinder capacity
• 7 gallon hopper capacity
• 19"w x 311⁄8"d x 603⁄8"h
• 208-240V

Air-Cooled

O212-38B Phase 1

O212-309B Phase 3

Water-Cooled

O212-18B Phase 1

O212-109B Phase 3

Countertop Frozen 
Beverage/Shake 
Freezers
•  IntelliTec2™ control 

communicates through a 
multi-line graphics LCD 
using full text instructions

•  1⁄2 hp motor
•  (2) 2 gallon freezing 

cylinder capacity
•  (2) 3 gallon hopper capacity
• 283⁄4"w x 331⁄2"d x 361⁄4"h

Air-Cooled

F122-38I2 Frozen beverage/shake freezer

F122-38I2-AF Frozen beverage/shake freezer with autofill ready

F122-38I2P Frozen beverage/shake freezer with plenum kit

Water-Cooled

F122-18I2-AF Frozen beverage/shake freezer with autofill ready

Shake It Up

Visit stoeltingfoodservice.com to view 
more frozen treat machines

AVOL202002

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.  

Allow 2-4 weeks delivery on special order items. 

www.rwsmithco.com

SAN DIEGO
10101 Old Grove Rd
San Diego, CA 92131
P 858-530-1800

CALIFORNIA
ARIZONA

TEXAS
FLORIDA

Toll Free 800-942-1101

http://www.stoeltingfoodservice.com

