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Bench Can Opener
Blender

Floor, Sweeping

Floor, Wet Moping

Food Grinder & Chopper
Food Mixer

Food Slicer

Garbage Cans & Lids
Griddle

Hood Filter

Hood

Ice Machine

Ingredient Bins

Oven

Range
Refrigerator/Freezer
Rotary Toaster

Steam Table

Tray Cards/ Menus

Tray Carts

Utility Carts
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