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e |deal for dispensing high-demand condiments and dressings AMBIENT  COLD HOT
in countertop or drop-in (DI) applications

e Precise portions control food costs and ensure flavor consistency;
pumps serve 1 1/4-0z max, adjust in 1/8-0z increments

e [nsulated stainless steel base keeps food cold up to (4) hours
between changeouts with ice packs or ice

e Stations include an insulated base, plus:
> (2, 3 or 4) 82557 white fountain jars, 3 %2 qt
> (2, 3 or 4) 83330 SST pumps for thick products
See our Pump Selection Guide before
choosing; p 12

Ice packs make changeouts
quick & easy — order (1) 94141
ice pack (sold separately) per jar.

dispenses model/item application description capacity full portion  dimensions (HxXWxD)  weight
SB-2 79890 2) jars & pumps, counterto 193" x 10 7/8" x 8 13/16"
- 00— 0060 (2)jars & pumps, countertop o - iiniars, 3 V2t 1 Vaoz 161b
a SB-2 DI 79950 (2) jars & pumps, drop-in (DI) 6 7/16" x 10 7/8" x 8 13/16"
b )

SB-3 83790 (3) jars & pumps, countertop o 193/8"x1512"x81346"  211b
o . e @ - - (3) fountain jars, 32qt 1 Vao0z
SB-3 DI 83860 (3) jars & pumps, drop-in (DI) 67A6"x 152" x 8 1316"  221b

)
SB-4 83700 4) jars & pumps, countertoj 19%8"x20 /" x81346"  271b
— 0 . @ @ ( ).] Ll : B (4) fountain jars, 3 2qt 140z
C SB-4 DI 83720 (4) jars & pumps, drop-in (DI) 676" x20 /8" x813/16"  281Ib

Stainless Steel Pump Stations

e Manage serving size of syrups and sauces with stainless steel
portion-control pumps; 1 1/4-0z max, adjust in ¥/8-o0z increments

e Brushed stainless steel base helps reduce the visibility
of fingerprints for a clean appearance; non-insulated

e Coordinate pump knob with store theme or contents within;
specify color and text when ordering, black is standard
(see p 15 for details)

e Stations include non-insulated, countertop base plus:
> (2, 3 or 4) 82557 white fountain jars, 3 ¥z qt
> (2, 3 or 4) 82120 SST pumps for thin products
See our Pump Selection Guide before choosing; p 12

dispenses  model/item  application description capacity full portion dimensions (HxWxD) weight
d o SR-2 82910 @ (2) jars & st st pump station ~ (2) jars, 3 V2 qt 140z 16 116" x 10 7/8" x 8 13/16" 131b
o SR-3 82870 @ (3) jars & st st pump station  (3) jars, 3 V2 qt 140z 16 1/16" x 15 /2" x 8 13/16" 181b

e o SR-4 82830 @ (4) jars & st st pump station  (4) jars, 3 V2 qt 140z 16 1/16" x 20 V8" x 8 13/16" 221b



https://server-products.com/equipment/topping-stations/serving-stations-chilled/variants/79890.htm
https://server-products.com/equipment/topping-stations/serving-stations-chilled/variants/79950.htm
https://server-products.com/equipment/topping-stations/serving-stations-chilled/variants/83790.htm
https://server-products.com/equipment/topping-stations/serving-stations-chilled/variants/83860.htm
https://server-products.com/equipment/topping-stations/serving-stations-chilled/variants/83700.htm
https://server-products.com/equipment/topping-stations/serving-stations-chilled/variants/83720.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/82910.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/82870.htm
https://server-products.com/equipment/topping-stations/serving-stations-non-chilled/variants/82830.htm



