
The Arrival of

STEELHEART REFRIGERATION SERIES

Mega Tops
Pizza Prep Tables

WorktopUpright
Mega Tops

Undercounter
Chef BaseSandwich Prep

UPRIGHT  |  UNDERCOUNTER
WORKTOP  |  MEGA TOPS & SANDWICH PREP

CHEF BASE  |  PIZZA PREP TABLE

Sustainable Construction

Stainless steel, corrosion-resistant exterior front, sides, 
top & interior

Heavy-duty, stain & chemical resistant  

Environmentally friendly R290 hydrocarbon refrigerant 

Interior LED lights offer better visibility

Top mount refrigeration provides increased interior space & 
improved condensation removal

Includes epoxy-coated wire shelving that supports maximum 
loads & adjusts in 1-inch increments fully utilizing storage capacity 

2” foam insulation throughout creating a more energy 
efficient unit

Unrivaled Performance

Ducted panels with louvered openings that direct 
airflow evenly through each shelf & cabinet 

TXV (Thermostatic Expansion Valve) system regulates 
refrigerant flow quickly to control temperatures, 
resulting in better food safety

Stepped door protects unit’s gasket from extended 
trays & pans 

Durable drawers on undercounter and prep tables 
(life tested at 175 lbs with no signs of significant wear)

Heavy-duty stem casters 

Simple Operation & Maintenance

Spring hinge self closes or stays open at 90° for 
easy access

Foot pedal offers hands-free access (optional)

Roll-In installation for upright reach-ins; fits through 
standard height doorways

Can replace air filters without opening the unit top 

3-year parts & labor warranty for entire unit; 5-year 
warranty on parts for compressor

Back of each unit has a QR code for simple access to 
warranty & service 

BROWSE Cooling Options �
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