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WeTd like to express our thanks to the many fine chefs featured throughout the guide
who've shared their advice or shared a delicious recipe. May they inspire
your own culinary visions.
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ANDWICH/SALAI e —
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+ Durable, rugged stanless steel |
sides, top and front

« Environmentally-frendly
R290 refrigerant

- High-density, foamed in place
environmentally-friendly insulation

+ Patented air screen ensures product
stays cold without drying it out

- % size pans and positive placement . . = - ‘

8 adapter bars included
« Dual level pan brackets
WCMC, CEC, CPC, HBS, Corporate Chef - Dishwasher safe polyethylene cutting board D4AIINP-12M
at Pecinka Fern Associates - 57 casters
- 31%d x 44%:™h
« 3 year parts and labor warranty and additional 9 DELFIELD
2 year compressor parts warranty v .

% Size
With Doors Width Shelves Pan Capacity (2
4427NP-9M 3 1 ) 3
4432NP-12M 3213 1 12 3 =

4448NP-18M 4813" 1 18 3 () @

4460NP-12M 6013 2 2 3% 00
4460NP-18M 6013 2 18 35
4460NP-24M 6013 2 24 35

e With Drawers

G b, D442INP-9M 2713 2 9 3
phead ~o 0y 330 AN - D4432NP-12M 13 2 12 3
T D4448NP-18M 4813 4 18 3
D446ONP-12M  6013° 4 12 35
D4460NP-18M 6013 4 18 35
D4460NP-24M 6013 4 24 35

INGREDIENTS ADDITIONAL MODELS AVAILABLE
496 oz Water ;;65'5;

NEW YORK-STYLE
PIZZA DOUGH

In a maxer, mix water and yeast until dissolved. Then add sugar, sait, flour and mix
for 4 minutes on first speed. Dnizzle in the olive of while mixing for another 4
minutes on second spead. Stir until smooth and the dough pullls away from the
sides of the muxer

Turn out on a surface, cover, and bench rest for 15 minutes. Divide the dough L} % 7 1ecoorTone
into deswred amount, round, and place in lightly oded pans (16-22 ounces each ¢
round). Cover to prevent drying. Proof in the refrigerator for 12-24 hours.

Allow dough to come to room temperature before rolling, about 30 minutes. ' f
Top with sauce, cheese and any other desred topping. Bake in a pzza aven at - Top, sides, and ends are constructed of 18-gauge stainless steel
S50°F for 6 minutes or until desired doneness. » High density, polyurethane foam insulation

- Removable, stainless steel hinged covers

« Refngerated ral maintains 33" to 41°F

& DELFIELD

Nicholas A. Mercogliano WCMC, CEC, CPC, HBS & the Corporate Chef st - 31%5°dx 42°h
Pecinka Ferni Associates, » manufacturers’ agent representing internationally- « 3 year parts and labor warranty and an additional 2 year compressor
recognized brands of gualty foodservice equipment in the greater New Yok Metro parts warranty
area. Chef Nick received his Bachelor's degree in culinary management from Le % Size
Cordon Blew and his Associate’s degree in culinary arts from The Culinary Institute Width  Doors/Shelves  PanCapacity HP
of Amernca. Chef Nick is designated a Certified Executive Chef (CEC) and Certified 18648PTBMP 48" n 12 25 7\
Pastry Culinarian (CPC) from The American Culnary Federation. Additionally, be is : . (NSE) @
recognized as a World Certified Master Chef (WCMC) from The World Association 18660PTBMP 60 2/2 14 S S T-
of Chefs’ Societies and as a hosprtality/beverage specialist (HBS) from The Society 18672PTBMP 7 2/2 18 5
of Wine Educators. He was named 2013 and 2018 Chef of the Year by the American 18691PTEMP 9" 3/3 22 S
Culinary Federation’s (ACF) Jersey Shore Chef's Association and recognzed among 18699PTEMP  G9” /3 2 5
the 2014 “Under 30" emergng leaders in the foodservice industry by FoodService 186114PTEMP 114" 3 28 7
Director magazine. Chef Nick currently serves as the President of the ACF jersey Flush Mount LiquiTec® R R
Shore Chef's Association Chapter and a5 3 business partner Board Member for the HARC .
Association For Healthcare Foodservice New Jersey Chapter 18648PTLP 48 1 12 25
18672°PTLP 7 2/2 18 S
18699PTLP 99" 13 2 5
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