LY, INC.

Project: . From:

Quote

05/27/2015

Prescott USD {Equipment Needs Arizona Restaurant Supply

2016/2017) Ron Hansen
2639 E. Chambers St
Phoenix, AZ 85040

602-777-6246 (Contact)

**NOTE** MOHAVE PROCESS: Make your Purchase Order out directly to
Arizona Restaurant Supply, Inc., indicate our Contract Number 14B-AZRS-0625
on your Purchase Order, and send the Purchase Order along with a copy of
this Quotation to Mohave for their review and forwarding to us for
processing. Send to: orders@mesc.org or fax to: 928-718-3232. Thank you!

Item Qty Descrlptlon Sel! Sell Totai
1 lea CONVECT ION OVEN $7 500 OD s7, 500 00
' Blodgett Oven Model No. ZEPH-200-GESDBL
Zéphaire Convection Oven, gas, double-deck, bakery depth, capacity
{5} 18" x 26" pans per compartment, solid state manual controls, two
speed fans, flue connector, dependent glass doors, interior light,
stainless steel front, sides and top, 6" stainless steel legs, 50,000 BTU
each, ETL, CE, NSF, ENERGY STAR®
lea (2)year parts, (1) year labor and (3) year door warranty {parts only),
standard
lea Gas type to be determined
lea (2)115v/60/1-ph, 8.0 amps, 2-wire with ground, cord & piug, 3/4 hp,
standard
lea 6"legs, adjustable, stainless steel (set), standard
1lea Gas manifoid for double ovens $81.90 $81.90
l1ea Dormont (1675BPQ48) Dormont Blue Hose™ Moveable Gas Connector $124.74 $124.74
Hose Assembly, 3/4" inside dia., 48" long, covered with stainless steel
braid, coated with blue antimicrobial PVC, 1 SnapFast® QD, 1 elbow,
180,000 BTU/hr minimum flow capacity, limited lifetime warranty
ITEM TOTAL: $7,706.64
2 lea RANGE, 36", 6 FRENCH HOT PLATES $5,495.64 §5,495 64
Vulcan Model No. EV36-5-6FP-208
Restaurant Range, etectric, 36", {6) 2.0 kW French hot plates, infinite
: controls, standard oversized oven, includes {1) rack, stainiess steel
P front, sides, single deck high shelf & 6" legs, 17.0 kW, 208y
lea 1 yearlimited parts & labar warranty, standard
lea 208v/60/3-ph, 17.0kW, 54.1 amps, direct wire, standard
1ea Single deck stainless steel high shelf, standard
3 2ea REFRIGERATOR, REACH-IN, 2 SECTIONS $3,110.96 $6,221.92
Prescott USD (Eguipment Needs initial:

2016/2017)
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True Food Service Equipment Model No. T-49

Arizona Restaurant Supply

Descriptio

Refrigerator, Reach-in, two-section; stainless steel doors, stainiess
steel front, aluminum sides, white aluminum interior with stainless
steel floor, (6} adjustable PVC-coated wire shelves, interior lighting,
4" castors, 1/2 HP, 115v/60/1, 9.1 amps, MADE IN USA, ENERGY STAR®
Self-contained refrigeration standard

Warranty - 5 year compressor (self-contained only), please visit
www.Truemfg.com for specifics

Sell

05/27/2015
Sell Total

2ea 4" Swivel castors, standard (adds 5" to OA height)
2 ea Warranty - 3 year parts and fabor, please visit www.Truemfg.com for
specifics
2ea Left door hinged left, right door hinged right standard
4 2 ea HOT FOOD SERVING COUNTER $2,489,64 $4,979.28
Vollrath Mode] No. 38710
Affordabte Portable™ Four Well Hot Food Station with BLACK
WRAPPER complete with Buffet breath guard, 60"t, 24"W, 57"H, (35"
work surface ht), solid base, 4 20"x12" exposed hot wells, 120v/60/1-
ph, 17.5 amps, NEMA 5-30P, 525-watt per well, manual controls, UL,
NSF, USA, MTO-5 Day Mfg lead time
8 ea 99785 Water/Spillage Pan, Full Size, Aluminum, standard bead, 19.8"L $39.10 $312.80
x 11.9"W x 6.4"D Inside, USA made
4 ea 39960 Affordabie Portable™ 60" Tray Siide with fold-down mounting $575.47 $2,301.88
brackets, 300 series stainiess, add 5-1/2" to width of unit in folded
position
ITEM TOTAL: $7,593.95
5 5ea MOBILE HEATED CABINET $3,584.22 $17,921.10
Cres Cor Model No. H-137-SUA-12D
Cabinet, Mobile Heated, insulated, top-mount heater assembly,
recessed push/pull handles, magnetic latch, {12} sets chrome plated
wire universal angle slides for 12" x 20" thru 18" x 26" pans on 4-1/2"
cenlers, adjustable 1-1/2" centers, reversible dutch doors, heavy duty
5" swive! casters (2 with brakes), anti-microbial latches, stainiess steel
construction, NSF, ENERGY STAR®
5ea Standard Warranty: 1 yr labor w/3 yr parts warranty
5ea 120v/60/1-ph, 1500 w, 12.0 amp, 10 ft power cord, NEMA 5-15P,
standard
Right-hand door swing, standard
o MOBILE REFRIGERATOR CABINET $6,225.00 $31,125.00
Carter-Hoffmann Model No. PHB480
Refrigerated Transport Cart, mobiie, insulated, universal for {12) 18" x
26" trays or {24) 12" x 20" pans capacity {trays/pans not included), 3-
1/2" spacing, slides adjustable on 1-3/4" increments, (1) door, on/off
switch, thermometer, push handles, flush mounted sliding door latch,
bottom-mounted refrigeration, stainiess steel construction, 6" swivel
casters (2 with brakes), 120v/60/1-ph, 8.5 amps, NEMA 5-15P, 10’ cord,
cUL, NSF (RapidShip)
5ea 1Yearparts and labor
5ea Transport latch w/padiock hasp $181.00 <Optional>
5ea Menu card holder (5" x 7" $99,00 <Optional>
Prescott USD {Equipment Needs initial:

2016/2017)
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Arizona Restaurant Supply 05/27/2015
item Qty Description _ Seil Seli TotaE

ITEM TOTAL: $31,125.00

B lea CONVEYCR OVEN $6,365.83 $6,365.83
Lincoln impinger Model No. 1301/1346
Lincoln Impinger® Countertop Oven, electric, single deck, with
extended 50" convevyor, standard CTI, UL/CSA, 208V/60/1PH, 27.0
amps, 3 wires, 6.0 KW
lea 1yr. standard warranty, per oven
1ea 1341 Exit Shelf, 12" length (for Lincoln Impinger® Countertop Ovens) $100.17 <Optional>
lea 1343 Entry Incline Shelf, 12" length (for Lincoln Impinger® Countertop $100.17 <Optional>
Qvens) _
1ea 4805 Stand with Bottom Shelf & Casters, for single stack ovens only $1,108.23 <Optional>
o ITEM TOTAL; $6,365.83
8 5ea MOBILE ENCLOSED CABINET $544.00 $2,720.00

Channel Manufacturing Model No. 53C

Enclosed Bun Pan Cabinet, 66-1/2"M, capacity (40) 18" x 26" bun pans,
1-1/2" spacing, front loading, non-insulated, door latch, welded,
aluminum construction, 5" non-marking polyurethane swivel plate
casters, NSF

lea FREIGHT CHARGES

Arizona Restaurant Supply Model No. FREIGHT
Freight charges (**TBD**} will be prepaid and added to the invoice for
delivery to dock for customer unloading and instaliation.

Merchandise $85,150.09
Tax 9.1% 57,748.66
Total $92,898.75

Standard Terms:

1. This quote is valid for thirty (30) days.

2. Prices exclude applicable sales tax, unless noted otherwise. The current

tax rate at the time of billing will be applied to the invoice.

3. Pricing does not include freight or shipping charges, unless noted

otherwise. Any freight quoted is an estimate only. Because of trucking company
fuel surcharges that are not known until the time of delivery, actual freight
charges will be added to the invoice.

4. Delivery and/or installation is not included, unless specifically noted. All
final connections of utilities, unless specifically noted to be provided by ARS, are
the responsibility of the customer.

5. Any item ordered and refused by the customer will be subject to a

restocking charge and two-way freight. Custom items and special order items
are not returnable.

6. Customer is responsible for free and easy access for delivery and/or
instaliation. Seller, his agent, or delivery person is in no way obligated to perform
any services to secure such access.

7. Additional charges may apply for any changes in field conditions,

additional services requested but not specified, and additional work mandated
by authorities having jurisdiction but not included in the original scope of work.
8. Any reconditioned or used equipment quoted is currently available and is
-offered on a first come basis.

Prescott USD (Equipment Needs Initial:
2016/2017) Page 3 of 4



Arizona Restaurant Suppiy 05/27/2015

9. New equipment carries the standard manufacturers warranty.
Reconditioned equipment includes a ninety (90) day parts and labor warranty.
Used eguipment is sold “as is”,

10. Payment terms are fifty percent (50%) with order and fifty percent (50%)
upon delivery. Certain contracts may have special payment terms.

11. '

Pricing does not include any stainless, utility, or mechanical upgrades or modifications u
nless

noted. Capacity and integrity of the existing mechanical, utility, and structural systems i
s by others.

12. Permits, inspections, architectural and/or mechanical plans/drawings,
and the cost of obtaining such, is the responsibility of the customer.

13. Removal and disposal of any existing equipment is the responsibility of
the customer, unless other specific arrangements are noted.

14. Any systems or work required to make equipment operational, i.e. alarm
connections, fire protection, site specific requirements, construction costs, air
balancing, etc., unless specifically noted to be provided by ARS, are the
responsibility of the customer.

15. Title to merchandise included in this quote shall remain the property of

ARS until payment in full for the items and any other related charges are paid in
full.

Acceptance: Date:
Printed Name:
Project Grand Total: 592,898.75

Prescott USD (Equipment Needs initial:

2016/2017)
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C.8.1 Bection 11420

36" ELECTRIC RESTAURANT RANGE

& FRENCH PLATES

Model EV365-6FPRGS
shown with adjustable lags

NSE

SPECIFICATIONS

38" wide electric restaurant range, ‘Vulean Modsel No,
EV3ISS-6FP208. Fully MIG welded aluminized stee! frame for
added durability. Stainless stes! front, sides, back riser, plate shalf
and 6" adjustable jegs. Six 994" round Franch plates, 2 KW input
per plate. Full width pull out stainless steel crumb tray located
beneath the cooking top. Comes with one standard oversized
oven, Oven intetior measures 268V:"w x 26%:"d x 14°h. Comes with
one oven rack and three rack pusitions. Oven door is heavy duty
with an integrated door hinge / spring mechanism, requiring no
adjustments, 5 KW input. Top browning heat control. Thermostai
adjusts from 200°F to 500°F Oven controls are protected from
heat in an insulated side compartmeant. Reguires 208, 240 or 480
volt, 1 or 3 phase power supply. All ranges are shipped in 3 phase
and are field convertible to single phase. '

Exterior Dimensions:
34" x 364w x 5E'h on 6 adjustable legs

&

.

EYI88-6FP208 § French Plates / Standard
Cwversized Gven / 208

EVIGS-GFP240 & French Plates / Standarg
Owversized Oven / 240V

EV36S-6FR4B0 8 French Plates / Standard
Oversized Oven / 480V

STANDARD FEATURES

]
E
B
L4
B

Fuily MIG welded aluminized steel frame for added durability
Stainiess steel front, sides, back riser, shelf and legs

S 8% round, 2 KW French plates with infinite heat
contro! switches. Four position heat switch on 480 volt.

5 KW oven with top browning control

One standard oversized oven, interior measures 268Y:"w x
26%4"d x 14°h

Fult width pull out stainless steel crumb tray
Thermostat adjusts from 200°F to 500°F

Ceool to the touch control knabs

Cne oven rack and three rack positions

18" x 26" sheet pans fit side {0 side and front to back

Hequires 208, 240 or 480 volt, 1 or 3 phase power supply.
{Ranges shipped in 3 phase and are figld convertible to
single phase)

One year imitad parts and labor warranty

AGCESSORIES (Packaged & Sold Separatsly)

oooooomooo

Extra oven rack with two rack guides

Set of four casters {two locking)

10" stainless steel stub back

E3B36 salamander broller

Reinforced high shelf for ESB36 salamander broiler
Towel bar

Cuttling board

Condiment rail

Fryer shield

a givisio

Grown Lo

P.O. Box 65€ Loutsville, KY 40201 & Tofl-free: 1-800-814-2028 ® Locak 502-778-2791 = Chiote & Order Fax: 1-800-444-0602
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36" ELECTRIC RESTAURANT RANGE
6 FRENCH PLATES

INGTALLATION INSTRUCTIONS

Clearances from Combustible Construction  Rear Sides Clearances Nole: Electric Ranges are 0 inches sides and
Range Only L o 0 inches rear from combustible and nen-combustible
Ranée and ESB Salamander Broder o an constructions except when hot fop sections are incorporated.

Ranges incorporating hot top sections are 0 inches sides and
0 inches rear to non-combustibles and & inches sides and & inchas
rear to combusiibie constructions.
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KNOCKOUTFOR | 81/8" |
ELECTRICAL i
CONNECTIONS
é AVAILABLE VOLTAGES - 208, 240 OR 480 VOLT - 1 OR 3 PHASE - o
' 3 PHASE LOADING S| NOMINAL AMPS PER LINE WIRE
T X !
TOTAL . © 3PHASE .. '
MODEL S VOLTAGE CONNECTING PEF PHASE T4 pHASE "
NUMBER : Ny : : s L ERAS
y O » XY Y2 RE S L
EV36S-8FP208 208 170 40 | 8o 50 | 375 | 500 817
EV36S-6FP240 240 7.0 40 | 80 60 | 325 | 433 708
EV365-6FP4E0 480 17.0 40 | 80 50 | 163 | 217 354

This applance is manufactured for commercial use only and is not intended for home use.

it Girougs £1.0

F.O. Box 896 = Louisvile, KY 40207 5 Tofl-fres: 1-800-814-2028 =& Local 502-775-2791
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Carter-Hoffmann

PHB48C

ltem#.6

PHB450, PHB480, PHBE50 & PHB975
MOBILE REFRIGERATORS

PHBAS0

\‘
[t
k PHES50

PHREYE

L% N

i e 2 i
Carter-Hoffmann CAD Drawing Scale: 14" = 1

Model Pan/Tray Slide Pairs inside Overail Dimensions Caster Shipping
Number Capatity Standard Working Height Helght Depth Width Diameter Weight

187 %287 127207 in mm in_mm in mm in  mm in  mm s kgs

PHBA450 30 - 30 45%, 1182 | 73V, 1887 | 35% 892 |28%, 727 & 152 1 402 183

PHB480” ¥ 24 12 453 82 |73 1867 | 37" 943 | 31% 800 § 152 {452 205

PHBES0 &0 - §0 455 1162 73% 1867 | 35% 892 |50%, 1289 8 152 558 254

FHBE7S 24 48 24 45%, 1462 | 73'% 1887 | 37 943 | 56%; 1426 & 182 | 780 348

* Indicates universal slides. Tray slides in universal models are adgjustable in 1 3/4" increments. Standard capacity shown at 3 1/2” spacing.

CONSTRUCTION...Completely welded
cabinet construction with culer cabinet
formed and welded to base. All seams
furned in to eliminate raw edges,

CABINET MATERIAL.. Al stainless steel
construction; 20 gauge polished exierior
and 24 gauge interior,

BASE FRAME...12 gauge stainless steel
full depth caster belsters with 1" x 1" 14
gauge stainless steel perimeter fube
supparts welded to holsters.

CASTERS...6" diameter, all swivel,
polyurethane tread. All swivel casters on
PHB450 and PHB480. Two swivel and
two rigid casters on PHBBSC and
PHBO75. Sealed roller bearing and
deouble ball bearing swivel. Zerk grease
fittings. Plate mounted and bolted to
base in offset, wheel-ahead pattern. Two
casters fitted with brakes.

BUMPER,..Non-marking gray vinyl
btzmper set in heavy-duty 3/18” thick
extruded atluminum frame with reinforced
corner cutouts.

INSULATION...1 1427 thick high density
continuous wrap-around type fiberglass
insuiation. R-value is 3.7. Maximum
ambient femperature recommendad is
95°F (35°C). See oplional enhanced
insuiation if ambient temps are greater.

¢ us (NS

3
N

Prescott USD {Equipment Needs 2013}

PUSH HANDLES...Two heavy-duty
aldmitum handies mounted on sides of
the cabinet. Reinforced back-up plates.

DOOR...Recessed within cart wails, top
and base. Welded double panel stainiess
steel. 20 gauge polished exierior and 24
gauge interior. Filled with 1 1/2” thick high
density fiberglass instlation.

HINGES...Stainless steel 12 gauge butt
type hinges with 3/8” staintess stee! pins.

LATCH...Flush mounted heavy-duty
sliding laich with grip handle.

THERMOMETER...Flush mounied dial
type with remote sensing bulb

TRAY RACK ASSEMBLIES...Modeis
PHB450 and PHB6G5G; removable
exiruded aluminum rackes with exiruded
atuminum channe! slides. Slides fixed at
1 142" centers; accommodate 18" x 26”
sheetf pans. Modeis PHB480 & PHBETE:
Removable 16 gauge stainless steel fray
racks with 16 gauge stainiess sieel
universal fray slides. Slides fulfy
adjustable at 1 3/4” spacing;
accomimodate 18" x 26” sheef pans, 12" x
20" pans, gasironorm pans and 207 x 207
glass racks.

ON/OFF SWITCH... Toggie style with
guard.

CARTER-HOFFMARNN

~ 1551 McCormick Ave,, Mundelein, IL 60060
{847) 362-5500 -« {BOOD) 323-9793 - Fax (847) 367-8981

www.carter-hoffmann.com
Arizona Restaurant Supply

REFRIGERATION SYSTEM.. Seif-
contained evaporator coil and blower
refrigeration system. 1/3 H.P. air cooled
high toroue condensing unif, thermal
expansion valve, fiteridehydrator, large
capacity exchanger. Temperature range
of 33°F to 40°F (1°C 0 4°C). Power
indicating light ifluminates when unit is
piugged in. Refrigerant charge of
approximatety 25 oz. CFC-free R134a.

ELECTRICAL CHARACTERISTICS...
Cperates on 120 volts, 60 cycle, single
phase, 8.5 running amps. Ten foot 3-wire
rubber cord with 3 prong grounding plug.
NEMA 5-15P.

PERFORMANGE...Capable of cooling
cabinet to 33°F (1°C). Approximate pul!
down time o 40°F - 30 minutes.

ACCESSORIES/OPTIONS...

[ Locking transport latch

[} Locking door latch

[} Menu card holder

{71 Lexan thermometer cover

3 Alternate casier sizes and treads

{7 4 whee! brakes

[} Alternate electricat configurations

[ Tamper-resistant screws

[ 1 Enhanced polyiso insulation (see
reverse for details) ’

{"} Marine package

Specifications subject to
change through product
improvernent &
innovation.

Page: 6
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Cartar-Hoffmann

TURNED-IN SEAM
CONSTRUCTION... Al
stainless steel construction.
Adds rigidity fo entire cabinet
for maximum durability and
reliable performance, and
efiminates raw edges for easy
cleaning and safety.

N
A
LL.
LLI
<
LU
a1

DOOR LATCH WITH GRIP
HANDLE... Exclusively
designed for transport
applications. Door remains
firmly closed during transport.
Flush design protects latch
from damage.

« FEATURES

- (800)323-9793 - Fax (B47)367

COMPLETELY WELDED ——

FLUSH MOUNTED SLIDING -

1551 McCormick Avenue, Mundelein, lilinois 60060

Tel. (867)362-5500

CARVER-HOFFRMANN www.carter-hoffmann.com

Prescott USD (Equipment Needs 2013)

PHB480

PHBE50

HEAVY-DUTY STAINLESS STEEL BASE
FRAME... 12 gauge casier bolsters with

tubular perimeter frame to withstand heavy
loads and harsh transport conditions,

POLYURETHANE TREAD
CASTERS WITH SEALED
ROLLER BEARING... Long
lasting, easy rofling for maximum
load and minimum maintenance,

OFFSET “WHEEL AHEAD”
PATTERN... Only ane wheel can
pass over uneven surfaces at a
time for easy handling and
steering.

Arizona Restaurant Supply

ltem#:6

PHB450, PHB480, PHB650 & PHBS75

MOBILE REFRIGERATORS
Since 1947, foodservice equipment that delivers!

HIGH EFFICIENCY
REFRIGERATION SYSTEM
WITH ENVIRONMENTALLY
SAFE COOLANT... Blower
system provides consistent top
to bottom air flow as well as
quick “pull down” o eperating
temperatures and quick
recovery during heavy usage
periods,

HEAVY-DUTY BOTTOM
MOUNTED CONDENSING
UNIT... Provides low center of
gravity for transport
application.

NON-MARKING BUMPER
SET N HEAVY-DUTY 3/18”
THICK EXTRUDED

* ALUMINUM FRAME...

Protects doorways, walis and
cart from damage.,

OPTIONAL ENHANCED INSULATION
FOR AMBIENT TEMPERATURES UP
TO 105°F... Take your service outdoors -
these refrigerators can handle it. Polyiso
insulation is a rigid foam board with a
high R-value vs. standard fibergiass. It
repels water, is resistant io0 adhesive
solvents and offers superior
performance in fire testing, recycled
content and zero impact on czone
depletion.

Page: 7



Linceln impinger 1301/1348 Hem#:7

)

W & ot
~Lincoln
Countertop Impinger (CTI)
Conveyorized Electric Oven

fModels:

L] 1300 [] 1302 [ ] 1302 [ ] 1304 RELE
] 1308 ] 1309 [ 1310 [ ] 310008 [ ] 1312:020C

Standard Features:

AR AP INGEMENT uses ot
atr under pressure which
surtotnds food with small
jets of hot air. This allows  *  Customer specific air fingers
for rapid heating, cooking, 08 fop and bottom allow
baking and crisping of for heat to be adjusied and
foods, lwo to four times controtled by zoning.

Faster than conventiona

ovens, depending on food

procuct cooked,

Oven has one self-
contained heating system.

Uo7 (11D) J2buiduu dopeiuno

Uniform hesting/cooking of
food products offer a wide
tolerance for rapid baking a
a varaty of temperaiures,

LIOADA

7z

Safety of conveyorizad
" product movement s a
i definite advantage ove
- bath lype ovens, as il
eliminates the need for
constant tending.”

I/ P2

)
—
)

Speciﬁcations: Cantrols: The oven contigls are ket conveivor belt s a flexible FQ

located on the front of the over. stal *ﬂ 255 steel design with capacily )

General: Electric Saking/Finishing itincivdes a nower on/off switch, for 16" {4488 mm) wide product and C}

Quen is sedl-contained, canveyorized Temperature control and conveyor a travet distance of 317787 mm) on

and stackable up to two (2 high speed control, A heating indicatar the standard conveyor or 50" {1270 o

It is designed for countertop use fight tluminates when heating o let mm) an the exte med conveyor, af @

and must be used with appropriate yorl inow when the oven is cailing witich 2071508 mm} is in the bakmq -

lour-ineh (47 legs far proper cooling. far heat, chamber. The direct drive conveyar

Temperature is adjustable from 200°F is powered by a DC motor, The fuses

(93°Cy ro H50°F (288°C). Canveyor Construction: Exterior is fabricated far the controls and blower moter are

speed is adjustabie from one (1) from No. 4 firmsh staintess steel, The  jocated on the side of the

i T = e {245 H s P
minute o twenty-four (243 minutes air distribution system consists of an control box
cooking time. Conveyor and air axial type fan powered by 1710 hp

® rernavable AC motar. The ‘wﬂa’Pd air is forced
ceass panels thiouwgh four {4 distribution fingers
for E&Sy et “”"9‘ The conveyor is focated i the | chamber with
offered in either the 317 ’/W mm} twa (2) above the conveyvar bels
standard iength or 507 {1 (% below. Fach linger has

extended model, Trumb pans are Rumber of hales 1o create
focated below the convevor belt v

= air impingement eflfect on the
fand product passing thiough the
baking chamber on the convayor

3 chamber on the
=yl Ondy.

oursice the bak
exlended con

W E

1111 North Hadiey Road Tel 1.260.452.8200 wiww. tincoinfo.com
PO, Box 1229 Fax 1.26(.436.0735 A
Fort Wayne, indiana 488061-1229 E mail mfo@iincolnip com @

Frescott USD {Equipment Needs 2013) Arizona Restaurant Supply




Lincoin Impinger

1301/1346 temn#:7
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Electrical Service:
Heatis supplied by one (1) element at 5600 watis,

Spacing:

fach ovensis rated at 6kW. The avens are available
noa variety of voltages in both single and three

The oven musi have 8" {152 mm) of clearance from
combustible surfaces and 247 {610 mm) clearance
on both sides from other cooking eguipment, The

phase, (rafer Lo tabie ) with & factory installed cord cotweyal is removed Fom the controf side of

with NEMA 6-50 plug. A separate gircuil breaker is the overn,

required for each oven deck with the proper voltage,

amperage, phase and hertz as indicated by model Waﬁ'anty:

number. At new Countertop Impinger (U ovens installed ia
the United States or Canade come with 2 one (1) year

Ventilation: paris/labor warranty, All ovens installad in locations

Ventitation is :’ecommc"nded, but not required

Local codes prevall. These are the "authority havmq
surisdiction” as stated by the Mational FIRE Prot
Association, inc, in \H~W\ B6-1994,

other than the Unired
forone (1} vear on pa

States or Canada are warranted
res and ninety (907 days on labor

LU2AQ) DU1D9(F pazuoASAUOY) (11 D) Jobuidw| dolieiunod)

. ) ) Height Hei
Age?\i?ﬁﬁgting fiiltﬂit}g 3 1\‘:\({2(::50(] {50\5\":’?:20[} Depth Si?!l._glle Dsifi};; i;::: Volis Amps  Phase ke
Stack Stack

NERALACUL 1507 Ry axowm G 5 o) Gy ClkW 208 2 i 60
NSF/ULACUL 1302 I AR LA Biimm  OW 240 24 1 &0
PNSF 1308 (z;%gri%n, m;aisaor;m; 3 l/:m, 57 ﬁ:m) - fm“ ARA 220 8 1 50
NSF 13047 (8‘%9]3'{'[\"1) {1 1%0::\:11) Jg}:{\r:\) “ 5}’ lr:m) (B'c%?fnﬂ.m) B 245 25 L 50
NaF 13057 T A e a5 Sy ity B 30220 16 L 50
MSE 130" L ) s - - " KW 380230 9 3 50

NS 305" sy e gl wih @B elw o 2040 B 3 50 E

NSF Tate R AR 1] . R A 1 - o 8 1 ) “
NEFACE BIROOGE" G o o e miee; 66V 400230 10 3 56
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Quote

04/21/2015
Project: From;
Prescott USD - Elec. Conv. Oven Arizona Restaurant Supply
Ron Hansen
2639 E. Chambers 5t
Phoenix, AZ 85040
602-777-6246 {Contact)
NOTE™
MOHAVE PROCESS: Please make your Purchase Order
out directly to Arizona Restaurant Supply, Inc., indicate our
Contract Number 14B-AZRS-0625 on your Purchase Order,
and send the Purchase Order along™ with a copy of this
Quotation to Mohave for their review and fomarsgng to us for
processing.
Send to: orders@mesc.org or fax to: 828-718-3232. Thank
youl
Description Sell Sell Total
CONVECTION OVEN $11,755.80  $11,755.80

Biodgett Oven Modei No. MARK VXCEL DOUBL

Xcel Convection Oven, electric, double-deck, standard depth, capacity
{5) 18" x 26" pans per compartment, 2-speed fan, 1 EZ slide rack,
porcelain interior with coved corners, porcelainized crumb tray, interior
tight, stainless steel front, sides & top, glass doors with removable
interior glass windows, vent connector, §" stainless steel fegs, 11.0 kW
each, 3/4 hp, ETL, NSF

(3} year parts, {2} year jabor warranty and {5) additional year door
warranty (parts only), standard

{2} 208v/60/3-ph, 22.0 kw, 23.0 amps, direct, standard

6" legs, adjustabie, stainless steel {set), standard

2 lea

CONVECTION OVEN 59,282.00 <Alternate>
Biodgett Oven Maodel No. ZEPH-100-E DOUBL

Zephaire Convection Oven, electric, double-deck, standard depth,

capacity (5) 18" x 28" pans per compartment, solid state manual

controls, two speed fan, vent connector, dependent glass doors,

interior light, stainless steei front, sides and top, 6" stainless steel tegs,

ETL, NSF, ENERGY STAR®

1lea ({2)yearparts, {1) year labor and {3) year door warranty {parts only}, <Alternate>
standard '

22a 208v/60/3-ph, 22.0 kw, 31.0 amps, direct, 1/2 hp, standard <Alternaie>

lea 6" legs, adjustable, stainless steel (set), standard <Alternate>

3 1 ea FREIGHT PROGRAM 5495.35 $495.35
initial:

Prescott USD - Elec. Conv. Oven Page 1 of3



Arizona Restaurant Suppiy 04/21/2015
Hem Oty Description Sell Sell Total

EREINRE

Arizona Restaurant Supply Model No. FREIGHT
Freight charges for delivery to dock for customer unloading and

installation.
Merchandise $12,251.15
Tax 8.1% $952.22
Total §13,203.37
Standard Terms:

1. This quote is valid for thirty {30} days.

2. Prices exclude applicable sales tax, unless noted otherwise. The current

tax rate at the time of billing will be applied to the invoice.

3. Pricing does not include freight or shipping charges, uniess noted

otherwise. Any freight guoted is an estimate only. Because of trucking company
fuel surcharges that are not known until the time of deiivery, actual freight
charges wili be added to the invoice.

4. Delivery and/or instaliation is not included, uniess specifically noted. All
final connections of utilities, unless specifically noted to be provided by ARS, are
the responsibility of the customer.

5. Any item ordered and refused by tha customer will be subjectto a

restocking charge and two-way freight. Custom items and speciai order items
are not returnable. L

6. Customer is responsible for free and easy access for delivery and/or
installation. Seller, his agent, or delivery person is in no way obligated to perform
any services to secure such access.

7. Additional charges may apply for any changes in field conditions,

additional services requested but not specified, and additional work mandated
by authorities having jurisdiction but not included in the original scope of work.
8. Any reconditioned or used eguipment guoted is currently availabie and is
offered on a first come basis.

9, New equipment carries the standard manufacturers warranty.

Reconditioned equipment includes a ninety (90} day parts and labor warranty.
Used equipment is sold “as is”.

10. Payment terms are fifty percent {50%) with arder and fifty percent {50%)
upon delivery. Certain contracts may have special payment terms.

11. &

Pricing does not include any stainless, utility, or mechanical upgrades or modifications u
ntess

noted. Capacity and integrity of the existing mechanical, utility, and structural systems i
s by others,

12. Permits, inspections, architecturai and/or mechanical plans/drawings,
and the cost of obtaining such, is the responsibility of the customer.

13. Removal and disposal of any existing equipment is the responsibility of
the customer, unless other specific arrangements are noted.

14. Any systems or work required to make equipment operational, i.e. alarm
connections, fire protection, site specific requirements, construction costs, air
balancing, etc., unless specifically noted to be provided by ARS, are the
responsibility of the customer.

15. Titie to merchandise included in this guote shali remain the property of
ARS untii payment in full for the items and any other related charges are paid in
full.

initiak:
Prescott USD - Elec. Conv. Oven Page Z of 3



Arizona Restaurant Supply 04/21/2015

Acceptance: Date:

Printed Name:
Project Grand Total: $13,203.37

initial:
Prescott USD - Elec. Conv. Oven Page 3 of 3



i Bfodgett Oven

o)

Full-Size Electric Convection Oven
{Formerly calfed Mark V XCEL)

'MARK VXCELDOUBL{)

OPTIONS AND ACCESSORIES
{AT ADDATIONAL CHARGE])

o ooy

o

Controf aptions:

L3 S50 - Solid state digital control with LED dis-
play

2 Cook & Hold and Pufse Plus®

L} SmartTouch touchscreen centrot allows cook-
ing with timer and core probe simultanecusly,
Includes shelf timing, cooking compensation
and mult-shelf recipes. Helds up fo 255 recipes,

Gas hose wiguick disconnact resiralning devics

Legsicastersiztands,

2 6" {152mm} adjustable seismic legs

£F 8" {152mm) casters

[ 4" {102rmm) low profile casters (double only)

LF 25 (635mm) stainless steed stand whack guldes |

LE 29" {737mm) stainless steel, fully welded, onen
stand with pan supports

Stainless sieel oven finer

Extra £Z slide oven racks

Extra oven racks

440 volt, 3 phase

480 valt, 3 phase

Prison package fincludes security control panel and

stainless steel back)

Stalnless stesl solic kack panel

Security controt panel

| OPTIONS AND ACCESSORIES

u

1 (AT NO CHARGE)

Solid stainiess steel doors

Prescott Usb - Elec. Conv. Oven

‘Arizona Restaurant Supply

Project

femi:1 -

fem No.

Quantity

Standard depth baking compartment - accepts five 18" x 26 standard
fulk-size baking pans in izfi-foright positions,
All data is shown per oven section, unless otherwise indicated.

Refer io operator manual specification chert for sted modef names.

EXTERIOR CONSTRUCTION

Wedded full angle-iron frame

Rigid minerat fiber insulation at top, back and sides
Stainless steel front, top, and sides for easy cleaning

Porcelait door handle with simultaneous door operation
Triste-mounted pressure lock door design with lurnbuckle assembly
B Modular shde cut front control panel for easy access

INTERIOR CONSTRUCTION

BmEBEBRER

Dual pane thermal glass windows encased in slalnless steel door frames

140X 00L-A MEVIN

B Double-sided porcelainized baking compartment liner {14 gauge) with coved

corners for sasy cleaning
8 Aluminized blower wheel and mofor mount
B Clsven rack positicns with a minimum of 1-5/8” (41mm) spacing
® Bright halogen interior ighls provide oplimum visibility

OPERATION
Three tubular heaters
B Mercury free rendundant mechanicat heat contactor

B Solid stete thermostat with temperature control range of 160°F {86°C)

to 580°F {288°C)

# Two speed, 3/ horsepower, convection motor with automatic thermal overioad

profection
& Control area cooling fan
® Breaker shul off switch on front panel for easy service

STANDARD FEATURES

B 55-M - Solid state infinite control w/manual timer

# Porcelainized crumb pans collects cooking residuss for easy oven cleaning.
# Cne chrome plated EZ-Slide rack with ball bearing slides capable of giding
comnpletely out of the oven cavity. Heavy duty design holds up to 50 los.

Four chrome-plated racks

Vent connector {for double & additional sections)

25" (635mm) adjustable stainiess stee! legs {for singls units)

§" {15Zmim) adjustable siainjess steel legs {for double seciions)
Thres year oven parts and two year labor warraniy®

Five year limited oven door warranty™

¥ For all infemational merkets, contact your local disiribufor,

N I
€. ¥

L et

litertek

BLODGETT OVEN COMPANY
www. biodgelt. com
44 Lakeside Avenue, Burlington, VT 0541
Phone: (802) 6586500 - Fax; (802) 884-0183

Page: 4



‘Blodgett Oven .

MARK V100 XCEL

DIMENSIONS ARE IN INCHES (MM)

UMARKVXCELDOUBLY) oo i

ltem#: 1 . B
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\ TOP VIEW SINGLE DOUBLE

SHORT FORM SPECIFICATIONS: Provide Blodgetl full-size convection oven modet Mark V-100 XCEL, (singlefdouble) compartment with fully welded angle fron frame. Each comipark-
meni shall have double-sided porcelainized or stainiess stesl liner. Liner to be coved fop and totiom. Unit shall accept five 187 x 26" standard fuil-size bake pans. (oors shalt be friple
mounted, Duel pana thermat glass windows encased in stainless steet door frames. Porcelain door handle with simuliansous door operation. Unit shall be electically heated with three
{uhular heaters, Alrin baking chamber distributed by single inlet blowsr whael powered by & fwo-spead, 3/4 HP motor with thermal overioad protection. Each chamber shall bs fitted with
bright halogen famps, one chrome-plated EZ slide racks capable of holding 50 Ibs, four standard chrome-plated removable racks and a two piece porcelain crumb pan. Confrof panel
shall be recessed with Cook/Cool Hown mode selector, sofia stete (manual/digital} thermostat (150 - 550° F), {66-288°C) and §0-minute timer, Breaker shut off switeh on front panel for
gasy senvice, Two vear oven parts and one year labor warranty and five year limited aven door wairanty. Provide oplions and accessories as indicated.

DIMENSIONS:

Floor space 38-1047 (97 2mm) Wy 36-7/8" (837mm} D

Interior 297 (T3 Tmm W 207 (508mm) H x 25-1/4" (616mm; D
If oven is on casters:

Single Add 41727 {114mm) to alt height dimensions

Double Height dimensions remain the same

Dioubie Low Profile Subtract 2.5” (B4mm} from all height dimensions
PRODUCT CLEARANCE

Over sides " from combustible and non-combustible construction.

0" from combustible and non-combustible construcion.

MINIMUM ENTRY CLEARANCE:
Uncrated 32-1167 (814mm)

Crated 37-1/2" (953mm)

SHIPPING INFORMATION:

Approx. Weight

Single 500 ths. (268 kg)

Double 1145 Ibs. (519 ko)

Crate sizes

3742 {852mm) x 43-V27 {1108mm) x 51-3/4” (1315mm)
{2 crates required for double}

(wen back

MAXIMUM INPUT:

Single THRW

Double 22kW (11kW each section)

POWER SUPPLY:

VAL Hz Phase W Amperes (L1213
208 & 1 1 530453
208 60 3 £l 328133
2201240 60 1 41 5040/50
2207240 60 3 i 28723128
444 60 3 1 16/13/16
489 60 3 " 1611215

34 HP., 2 speed motor, 1140 and 1725 RPM (60Hz.)

NOTE: The company reservas the right io make subsfifu-
fions of components without prior nofice

BLODGETT OVEN COMPANY
wwwr blodgeti com « 44 Lakeside Avenue, Burlingion, VT 05401 « Phone: (802) 658-6600 « Fax: (802) B64-0183

Peinted in U.S A

Prescott USD - Elec. Conv. Oven

ROTE: FOR COMMERCGIAL USE ONLY

Arizona Restaura:ni Supply

P 36481 Rev Y (4/14)

Page: 5



b Blodgett Oven "

ODEL

LEPHAIRE-100-E

Full-Size Standard Depth

Electric Convection Oven
(Formetly called Zephaire 240F Plus)

Shown with opfional casters

OPTIONS AND ACCESSORIES
{AT ADDITIONAL CHARGE]

B |egsicasters/stands:

L1 6" {152mm) seismic legs

L3 8" {152rmm) casters

L1 4" (102mm) low profile casters (double only)

T¥ 25" (635mm) stainless stesl open stand with
rack guides

Extra oven racks

Vent connector

484 VAC, 3 phase

txtended iabor warranty

oo

Frescott USD - Elec. Conv, Oven

Froject
Htam No.

Cuantity

ZEPH-100-EDOUBL () | S tem# 2

Standard depth baking compartment - accepts five 18" x 26 stan-
dard full-size baking pans in leff-lo-right positions

Alt data is shown per oven section, unless otherwise indicated,
Fafer to operafor manual specificalion char for isted mode! name.

EXTERIOR CONSTRUCTION

BREEERHB

Fuit angle-iron frame

Stainless stesl front, top, and sides

Duat pane thermal olass windows encased in stainjess stesl door frames
Powder coated doer handie with simulanecus doar operation
Triple-mounted pressure tock door design with tumbuckle assembly
Removable front control panal

Solid mineral fiber insulation at top, back, sides and bottom

INTERIOR CONSTRUCTION

a8
B
]

Double-sided porcelainized baking compartmsnt liner {14 gauge)
Aluminized blower wheei

Five chrome-plated racks, eleven rack posfions with a minimum of 1-5/8"
{4tmm) spacing

OPERATION

=
&
B
[

Thiee tubular heaters

Solid state thermostat with temperature control range of 200°F (93°C) o
500°F (260°0)

Two speed fan motor

112 horsepower blower motor with automatic thermal overoad profeciion
Contre! area cooling fan

Twe interior oven lamps

STANDARD FEATURES

B

HEEER

*

SSM - Solid state manual control with 80 minute electro-mechanical fimer
25" (635mm) adjustable stainless steel legs {for singls units)

B" {152mm) adjusiable sizinless steel legs {for double sections)

Two yesr parts and one year labor warranty”

Thres yvear limited oven door warranty”

For aft Infernational markefs, conlact vour local distribufor.

Intertek

BLODGETT QVER COMPANY

wiww blodgati.com
44t akesida Avenue, Buddinglon, VT 05401 « Phone: {807) 658-6600 « Faxr (807) 864183

Arizona Restaurant Supply Pége:-ﬁ

00 -V HAEZ



" “Blodgett Oven CUZEPH-100-EDOUBLY - .t tem#2

LPPROVALISTAMP

THE192) e
0-518" {1784} rromrrm Lo

851147 (1857) —— ey |
BT (1448 |
5234 4340 49" (1246} —— 15
~— i e—{F] 42" (1087}
B .91 {97)
55-412" (602)— 34114 (845) —
| wmr—{F] '
* H —F" 25" (538) ~— i 283/ ]
S i T {730} iy
_,,r# < N o m BRI
g7 e P 38447 {872) & 61727 (183) ; e 20
17 OfS i 1
1444) - 0 -

TOF VIEW SINGLE DOUBLE

SHORT FORM SPECIFICATIONS

Provits Hiodgstt full-size canvection oven model ZEPHAIRE-100-E, (single/double) compartment. Zach compariment shalf have porcefafnized stes! finer and shall sccept five 18" x ¢
28" standard full-size hake pans n left to right positions. Doors shall have dual pane thermat glass windows with single powder coated handle and simultaneous operation, Unit shall be |
glectrically heated with three tbular heaters. Alr in baking chamber disiributed by single iniet blower wheel powered by a two-speed, 172 HP mofor with thermal overicad protection, |
Each chamber shall be fitted with five chrome-plated removable racks. Control panel shall be recessed with Cack/Cool Down mode selector, solid state manual infinite thermostat {200 |

- 500°F), and 60-minute fimer. Provide options ard accessories as indicatsd, T
DIMENSIONS: MAXIMUM INPUT:
Floor space: 3818 (97 2ram) W x 36-7/87 (936mm) L Single 11KW

Product clearange:  1/2" from combustible and non-combustible Double 22Kw {1 HON each section)

construchion.

interior 29" (737mm) W x 20" (508mm) H x 24-1/4" (616mm) D MINIMUM ENTRY CLEARANCE:

i oven is on casters: Uncrated 3247167 {#14mm)

Single Add £-1/2" (114mm) to alt height dimensions Crated 37172 {953mmy

Double Dimensions do not change

Doutle Low Profile Sublract 2-172" (B4rom) from all dimensions SHIPPING INFORMATION:

Approx. Weight:

POWER SUPPLY: Singte: 430 ths. (218 kg)

208 VAC 60 Hz. iphase  TIKW  B1/0/51 Amperes Double: 860 ibs. (435 kg)

208 VAC G0 Hz. dphase  UVIKW  31/20/28 Amperes Crate sizes:

220/240 VAT BOHz  iphese  TIRKW  44/0/44 Amperes F7ALE(852mmyg ¢ £3-12° (1105mmy) x 51-3/4"
20240 VAL B0 Hz.  3phese MKW 26724724 Amperes {1315mm;)

480 VAC 60 Hz,  3phase  TIKW  14/13/13 Amperes

112 HP. 2 speed motor, 1120 & 1710 rpm (80 Haz)

NOTE: The company reservas the right to make substifutions of componerts withou! prior

notice
BLODGETT OVEN COMPANY
www blodgett.com
44 Lakeside Avenue, Buslington, VT 05401 - Phone: (802) 656-6600 » Fax: {802) 864-0183
Printed in U.5.4, NOTE: FOR COMMERCIAL USE ONLY PIN B2775 Rev G (314
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