
STANDARD FEATURES
•	 Engineered in the USA
•	 Automatic defrost
•	 Heavy duty AISI 304 grade stainless steel 
•	 HAACP Compliant
•	 Refrigeration system delivers quick temperature recovery 
•	 Energy efficient 
•	 User-friendly electronic control panel
•	 Intelligent temperature control
•	 Self-vaporizing condensate system 
•	 Removable magnetic door gasket 
•	 Slide out cassette refrigeration system
•	 Uniform air supply
•	 Ergonomic, self-contained workstation 
•	 Versatile solution for all types of food and prep operations
•	 Interchangeable refrigerated rails, doors and drawers 
•	 NSF approved lockable swivel casters
•	 Fully welded seams

WARRANTY
•	 Two-year warranty on parts and labor
•	 Additional warranty for years 3-5 on compressor (parts only)

FULLY CUSTOMIZABLE
•	 Optional 6 or 10 pan refrigerated  

condiment rails
•	 Optional doors or drawers
•	 Stainless steel worktop
•	 Granite worktop
•	 Side and back rails

COLD PIZZA PREP TABLE  
SPECIFICATIONS
Engineered using only the highest quality 
materials and components, PrepRite 
refrigerated prep tables provide reliable, 
efficient solutions for cold food preparation 
and meal assembly. The prep table features 
an energy-efficient refrigeration system 
that delivers quick temperature recovery for 
more consistent product temperatures, lower 
utility costs and compliance with food safety 
standards. 

PrepRite tables put every ingredient at your 
fingertips, allowing your operation’s food prep  
to run safely, smoothly and efficiently while 
decreasing waste and reducing bottom-line 
costs.

NUMBER OF DOOR/DRAWER SECTIONS: 2

WORKTOP: No top, stainless-steel, or granite

OUTSIDE DIMENSIONS  
(including sides and back rails):  
61” (W) x 42” (Back H)/ 35” (Front H) x 31.25” (D)

CAPACITY: 15.43 cu ft

SHELF GUIDES PER DOOR 
COMPARTMENT:  
8 @ 18” x 26” (pans not included)

WEIGHT: 620 lbs*

SHIPPING DIMENSIONS:  
69” (W) x 44” (H) x 38” (D)

SHIPPING WEIGHT: 770 lbs*

TEMPERATURE RANGE: 33° - 48°F

ELECTRICAL SUPPLY: 115-120 V/1 PH/60HZ

FLA/CIRCUIT AMPACITY: 6.06/15

WATTS: 727

HP: 1/4

AMBIENT TEMPERATURE: 95°F
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*Weights quoted are based on standard specifications. 
Weights for models with optional specifications will vary.

Optional granite 
worktop, side and 

back rails

Customizable 61” Wide Cold Pizza Prep Table
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Customizable 61” Wide Cold Pizza Prep Table

Dimensions: 61” (W) x 42” (Back H)/35” (Front H) x 31.25” (D)
(including sides and back rails)

Customization Options

Top Back  
Rail Only

Back and  
Side Rail

Refrigerated
Door/Drawer Section 1

Refrigerated
Door/Drawer Section 2

Refrigerated  
Condiment Rail

Stainless 
Steel Stainless Steel Stainless Steel Door Door 6-Pan w/ Curved Glass Kit

Granite Granite Granite Dual Drawer Dual Drawer 6-Pan w/ Flat Glass Kit

No Top Ambient Dough Drawer

Popular Configurations

Model Item # Countertop Style Countertop Rails Component One Component Two

PPT602C-6003 4818 Granite Back and Side Rail Refrigerated Single Door Refrigerated Single Door

PPT481C-4813 5064 Granite Back and Side Rail Ambient Dough Drawers Refrigerated Single Door

PPT602C-6004 4934 Stainless Steel Back and Side Rail Refrigerated Single Door Refrigerated Single Door

PPT602C-6001 5425 No Top No Rail Refrigerated Single Door Refrigerated Single Door

PPT602C-6005 4935 Stainless Steel Back Rail Only Refrigerated Single Door Refrigerated Single Door

Optional 60” Refrigerated 
Condiment Rail

Optional Back 
and Side Rails

Optional Refrigerated 
Dual Drawers

NSF Approved Locking 
Swivel Casters

Heavy Duty AISI Grade 
304 Stainless Steel

Optional Stainless Steel Top

User Friendly Control Panel  

¼ HP Oversized Energy 
Efficient Refrigeration 
System with Intelligent 
Temperature Control

120V/1PH/60HZ 
Electrical Supply

Standard Refrigerated Single Door

Fully Welded Seams

Proud to be family-owned.


