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Benefits

® Range of sizes - 18 x 1/6 pots or
30 x 1/6 pots

® 1°/4° C display temperature

® Colorbond™ interior/exterior
with stainless steel work top and
interior floor

® Adjustable thermostat and digital
thermometer for flexible cooling and
accuracy

@ Time saving, efficient and cost
effective automatic hot gas defrost
‘and vaporisers

00% CFC free polyurethane foam
for greater insulation and added
ength

Digital controller for greater
temperature accuracy

rge under counter refrigerated
age.
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Banksia
Specifications
Model Temp°C HP Amp Shelves  Doors
HBSP18U External dimensions 1118/1800mm x 882mm x 910mm (work top)
= HSP18U  +1/+4 s 35 2 1
HSP30U  +1/+4 %/g 3.75 2 2
— Installation of all counters and cabinets requires adequate ventilation
~ 30%; We reserve the right to change the specification without notice
- (On Castol
910mm
- Iudesc opy
s L et
— L .-' S ’-.ﬂﬁ
e --I‘ ~ Controls
mm
~® Digital microprocessor control with adjustable electronic
thermostat and defrost interval to ensure excellent temperature
control
'!‘E‘E'I i Construction
e
(AT
r{ﬂl;[}‘;'l:}u'}'r,lilfnl ® Designed and manufactured to international quality standards
T

'I!Illl'i'fi‘l" |Ii"'!.i' ® Stainless steel interior floor and worktop

i

" @ COLORBOND™ exterior
HBSP30U

' 50mm thick CFC free insulation
® Self closing solid doors with 90° dwell

910mm ® Fitted with castors
On Castors

Refrigeration

@® Self contained cabinet

1800mm RS ® Forced air refrigeration system

@ Single phase, 240 volt (removable cassette system)
® Waste heat recovery vaporiser

Options

® Legs in lieu of castors
@ Sliding perspex door to rear of canopy

Williams Refrigeration Australia Pty Ltd

38-42 Gaine Rd Dandenong South Victoria 3175 A F‘
Telephone: 03 9799 4900 Facsimile: 03 9799 4911 FreeCall: 1800 338 148

Email: wra@access.net.au www.williamsref.com.au ABN 25 006 630 084 FOODSERVICE EQUIPMENT
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Sandwich Preparation and Display Counter

¢ CID

Blown Air Well

Blown Air Well

Williams

Easy Clean features...
...see overleaf

o
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Benefits

Refrigerated blown air over all pots
— requirement of many stricter health
regulations

Full ducted well around pots — maximizes
food holding capability and refrigeration
efficiency

CFC-free polyurethane insulation enhances
refrigeration efficiency

Built to suit any catering environment

Up to 100mm deep pots — more food
holding capability

Fully foamed counter top for thermal
insulation - minimises ‘sweating’ on
external surfaces

High 43°C ambient storage operation. 32°C
operation with covers removed

Designed and built to international
standards

Ease of routine cleaning and maintenance
provided by removable refrigeration
cassette

® |ncreased ventilation outlets
— more positioning options

® Tough, durable Colorbond®
exterior and interior

® Williams Self Closing
Door System

® Polypropylene cutting board.
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Jade
‘ Specifications

Williams Easy Clean HJ3SCBA

features H (Canopy)
= 401mm
® Fully enclosed stainless steel t TSy H 845mm

well under food pots — prevents on castors
food from dropping through

into cabinet

D 773mm

W 2476mm

® Removable blown air ducts

for easy cleaning. 100%

stainless steel — fully washable

Model Temp °C Amp Pot configuration Shelves (per door)

® Seamless stainless steel worktop  jade Two Door
e Removable cassette gives simple 500 litres including pot capacity — External dimensions 1815mm x 773mm x 845mm

access for regular cleaning of HJ2SCBA +1/+4 3.8 18 x 1/6 x 100mm deep 1

critical refrigeration components
® Full, one piece stainless steel Jade Three Door

interior floor with upturn 775 litres including pot capacity — External dimensions 2476mm x 773mm x 845mm
® Recessed handles. HJ3SCBA +1/+4°C 4.0 24 x 1/6 x 100mm deep 1
Options Williams Refrigeration reserves the right to change the specification without notice.
® Stainless steel interior

and exterior
® (Can be supplied without

canopy
® Door locks.

Colorbond®

@ FOODSERVICE EQUIPMENT

Durability

Removable blown air ducts for
Removable cassette easy cleaning
simplifies cleaning

38-42 Gaine Road Dandenong South Victoria Australia 3175
Telephone: 03 8787 4747 Facsimile: 03 8787 4787 FreeCall: 1800 338 148
%12000_SGS| Email: sales@williamsref.com.au www.williamsref.com.au ABN 25 006 630 084

Williams Refrigeration Australia Pty Ltd
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Prep Counter - Blown Air Well

Blown Air Well

Williams

Easy Clean features...
...see overleaf
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Benefits

Refrigerated blown air over all pots -
requirement of many stricter health
regulations

Fully ducted well around pots
— maximises food holding capability and
refrigeration efficiency

All pots refrigerated

Deep pots — more food holding.
150 mm deep.

Increased cabinet storage volume -
15% more

Fully foamed counter top for thermal
insulation. Minimises ‘sweating’ on
external surfaces.

High 43°C ambient storage operation.
32°C operation with covers removed.

Raised, ergonomically angled pots.
Minimum recessing.

Ease of routine cleaning and
maintenance provided by removable
refrigeration cassette

®  ® Increased ventilation outlets
—

— more positioning options

¢ Williams Self Closing
Door System

@ Tough, durable Colorbond
exterior and interior

@ CFC-free polyurethane insulation.
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Williams Easy Clean
features

® Fully enclosed stainless steel
well under food pots — prevents
food from dropping through
into cabinet

® Removable blown air ducts
for easy cleaning. 100%
stainless steel — fully washable

® Air ducts incorporate integral
‘overspill’ tray design to further
prevent food entering cabinet

® Seamless stainless steel worktop

® Removable cassette gives simple
access for regular cleaning of
critical refrigeration components

® Full, one piece stainless steel
interior floor with upturn

® Recessed, upturned handles

® Fully integrated counter
and sides.

Options

® 2 or 3 door models

® Stainless steel interior/exterior
® |nsulated night cover

® Polypropylene cutting boards
(Pizza prep rack supplied as
standard)

® |legs

® Door Locks.
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Jade
‘ Specifications

HJ2PCBA
RS oS
— e
870mm
on
castors 77
830mm®, | S gl LA
depth__* 1815mm
N
Model Temp°C Amp Shelves
(per door)
JADE TWO DOOR 710 litres
External dimensions 1815mm x 830mm x 1051mm
+1/+4 3.8 1
HJ2PCBA Well sizes 9 x 1/3 x 150mm deep pan

JADE THREE DOOR 1072 litres
External dimensions 2476mm x 830mm x 1051mm

+1/+4

4.0 1

HJ3PCBA Well sizes

12 x 1/3 x 150mm deep pan

We reserve the right to change the specification without notice.

Removable cassette
simplifies cleaning

Removable blown air ducts for
easy cleaning

Williams Refrigeration Australia Pty Ltd
38-42 Gaine Road Dandenong South Victoria Australia 3175
Telephone: 03 9799 4900 Facsimile: 03 9799 4911 FreeCall: 1800 338 148
Email: sales@williamsref.com.au www.williamsref.com.au ABN 25 006 630 084
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The Best in Cold Food Preparation Counters

¢ QD

Benefits

» Tough hard wearing
stainless steel exterior with
hygienic stainless steel interior

- Digital temperature
controller for simplicity and
accuracy

» Automatic defrost and
vaporisation functions

« Environmentally friendly CFC
free insulation and
2 ; refrigeration
: L - Unique air flow design to
s maintain food temperature
and quality in high ambient
environments

s | « Accepts gastronorm

. containers

« |deal for pizza, sandwich
and salad make up

« HACCP compliant
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Onyx
Specifications
CPC3 v
\ — P .
1470mm Model Temp’C HP Amp Shelves Capacity
_ f\\ 890mm 1/3 G/N Pans*
\ i g : (Litres)
=22 ,i..-"' L External dimensions 1100mm x 890mm x 1470/1935/2400mm.
& 865
i A% cPC3 +1+4 34 7 6 7 (320)
Jpomm. s e o > CPC4 +1/+4 1 7.5 8 10 (420)
RESI e g CPC5 +1/+4 1 8 10 12 (540)
/ % mm/ |
SR | Pans not included
mm - i Installation of all counters require adequate ventilation
We reserve the right to change the specification without notice.
Controls Refrigeration

Digital microprocessor control with adjustable elec-
tronic thermostat and defrost interval to ensure
excellent temperature control

For enhanced temperature management, the Onyx
can be connected via the control panel to a data
network system which regularly checks the
temperature inside the cabinet and downloads the
information to a dedicated printer or PC using
unique Williams software

Construction

Designed and manufactured to the highest
specification meeting international quality
standards

* Hard wearing Stainless steel exterior and interior

* Heavy duty swivel and brake castors for easy
mobility

¢ Self closing doors with 90° dwell and easy to
change magnetic seal

* Three sizes to accept 7, 10 or 12 x 1/3
gastronorm containers 150mm deep

¢ Interior storage area will accept I/l
gastronorm containers in upper section

* 100% CFC free polyurethane insulation

* Removable pan holder covers

* Forced air refrigeration system to give superb
temperature control

¢ Automatic defrost and vaporisation

e 220/240 volt 50 cycle single phase unit
complete with fitted plug

* Pans are cooled from below and above by a
low velocity stream of cool air maintaining a
product temperature of 5°C

Options

e Alternative pan holder configurations (specfied
at time of ordering)

* Hinged pan holder lid

e Stainless steel back cover for front of house

applications
* Can be built to work with Glycol refrigeration
system

Williams Refrigeration Australia Pty Ltd
7 Apoinga St, Dandenong, Victoria, 3175.
Tel: (03) 9794 6745 Fax: (03) 9794 0257 Toll Free: 1800 338 148

Email sales@williamsref.com.au Website www.williams-refrigeration.co.uk
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