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Camshelving°

COMPONENT

Ultimate Sheet
Pan Rack

The classic sheet pan rack has been reimagined
and re-engineered to provide unparalleled
performance and value.

e Made from durable composite and plastic
materials with heat tolerant molded-in rails
that are easy to clean.

e (ustom center-stem metal casters or premium
plastic casters combined with structurally
solid top and bottom frames provide a smooth
gliding rack that easily maneuvers anywhere.

o Lifetime warranty against rust and corrosion.

e Available in three heights—Full Size, Half Size
or Undercounter—with 14" (3,8 cm) or
3" (7,2 cm) rail spacing options.

o Holds full size (1826) and half size (1318) sheet
pans, or trays sized 18" x 26", 14" x 18", or
13"x 18"

e Ships knockdown with factory pre-assembled
rail panels. Assemble in 3 easy steps with 1 tool.
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Camshelving
Ultimate #10
Can Rack

(reate the custom can storage your operation
needs with the Ultimate #10 Can Rack. Made
from strong composite plastic materials, this new,
durable can rack can be configured to give you
exactly the storage space you need.

e Fachindividual starter rack holds 8 #10 cans
or 12 #5 cans.

e Fits 24" (610 mm) deep Camshelving® only.

e (Complete 24" x 36" x 72" (610x 915 x 1830 mm)
stationary units ship knockdown and offer large
capacity (96 can) storage in a small footprint.

e Front-loading, gravity-fed system supports FIFO
and efficient inventory control.

e Single racks plus add on racks economically
increase storage as needed on existing or new
shelving units.

e Lifetime warranty against rust and corrosion.

e Easy to assemble and clean.
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Elements Series
Undercounter Units

Built to nest underneath most standard counter
heights, Elements Series Undercounter Units
transform previously unusable space into

extra storage. Or create a custom unit with

30" (76,2 cm) high Stationary Post Kits and

24" - 48" (61-122 cm) long Shelf Kits.

e Available in mobile or stationary.

e Choose from 3 mobile or 2 stationary units
with pre-assembled post kits and 2 vented
shelves complete in 1 box.

e (Choose from 14" (36 cm) or 18" (46 cm) depths.

Shown with Optional
Three Quarter Shelf Rail Kit.

Camshelving-
Shelf Rails

Keep shelf contents securely in place with
Shelf Rails. The double rail system easily
installs onto shelves to provide extra protection.

e Fits shelving units 24" to 72" (61 to 183 cm)
wide and 14" to 24" (36 to 61 cm) deep,
for all Camshelving Series.*

e Choose from single, 3 or 4 sided shelf rail kits,
with all required parts in 1 box.

e Simple to assemble and install.
o Works with all Camshelving Divider Panels and
Drying Racks.

*14" depth, 24" and 72" lengths not available for Basics Plus Series. For Basics Plus Series




Ultra Pan Carrier®
UPC300 and Combo
Carrier 1318(C

Lightweight and compact carriers designed to
safely hold and transport hot and cold foods.

o Fully removable, gasketless door for easy cleaning.

e Door opens full 270°.

e |abeling area on door for product ID and routing.

e [JPC300 and 1318CC each hold 3 each 4" (10 ¢cm)
deep GN full-size food pans or fractional pans.

e 1318CCholds up to 8 each half-size sheet pans
or trays.

e Holds food at safe temperatures for 4+ hours. UPC300

e UP(300, 1318CCand original 300MPCand
1318MTC interstack for space-saving storage
and transport.

1318CC

Cam GoBox®

Unbelievably strong, amazingly light and
budget-friendly.

e Expanded polypropylene (EPP)
construction protects quality and safety
of hot or cold foods and lightens the load
for employees.

o Perfect for catering or holding food for
take-out, curbside pick-up or delivery.

e Available in a variety of top-loading and
front-loading carriers.

o Affordable way to start a new catering
business or add equipment for
larger-than-usual events.

e Dishwasher safe and stackable.




Pro Cart Ultra° Insulated
Holding Cabinet

The Pro Cart Ultra is the ultimate food transport cart
that can hold all your hot and cold menu items.
With the Pro Cart Ultra Tall, you can even hold them
in the same cart, at the same time!

o All Pro Cart models hold GN food pans, sheet pans,

trays and pizza boxes.

Choose tall, two-compartment model, or low,

single-compartment model.

Specify electric hot 150°-165°F (65,5°- 74°C),

electric cold 32.5° - 40°F (0,3 - 4,4°C) or

passive holding in each compartment.

e Energy efficient, hot or cold modules draw
less than 5 amps each.

e (old module uses environmentally friendly, thermoelectric
technology—with no compressor.

e Passive and unplugged electric models hold food safely up
to 4 hours.

e Availablein 110V and 220V models.

ELECTRIC
COLD -

Cold holding cycles between
32.5°-40°F(0,37-4,4°0)
" without a compressor.

NON-ELECTRIC
PASSIVE

Holds hot or cold foods for 4 + hours.

ELECTRIC
HOT

Hot holding cycles between
150 - 165°F (65,5° - 74°C).

Hot, cold and passive modules are also sold separately to quickly outfit the cart to suit your menu.

Pro Cart Ultra
Tow Hitch Kit

Tow your Pro Cart Ultra to your loading dock,
serving location and back to your kitchen with the ,
Cambro Tow Hitch Kit. The tow hitch is designed to 5 = i
securely connect your Pro Cart Ultra to any service
vehicle with towing capability.

e Kitincludes chassis plate receiver bar with
hardware to secure to metal threaded inserts on
the cart’s base, tow bar with hitch pin, and ball
mount with 1%" ball with hitch pin.

o Fits all Pro Cart Ultra models, low and tall.

e Kit available with standard or security hardware.

e Maximum tow capacity 2,000 pounds.




Cam GoBags~

Protect your signature menu items and your
brand, from kitchen to customer, with the
original insulated delivery bag.

e Designed to protect food quality.

e High-density insulation maintains safe
temperature during holding and transport.

e Heavy-duty, sewn-in carrying straps and hook
and loop fastener keep contents secure.

o Wide selection of bags for pizzas, takeout
containers and hotel pans.

e (an be personalized with text or a custom logo.

e Easytoclean.
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Food Pans with
Handles

H-Pan Food Pans with single and double

handles were designed to maintain consistent
temperature, flavor and texture of hot, battered
and crisp foods for longer service periods. Pan
design evenly distributes heat from holding unit
across the surface of the pan and directly into the
food, eliminating hot and cold spots.

e Available in full size and
1/3 size, 24" (6,5 cm) deep.

e Translucent, amber color provides product
visibility and easy identification. P ~

e High Heat material withstands |
temperatures from -40° to 375°F ‘
(-40° to 190°C).

e Reinforced, textured handle with finger
grip design for a secure grip.

o Stackable for efficient storage.

e Fitsall leading manufacturers’hot///,
holding bins, food wells, steam
tables and holding ovens.



Compact Adjustable
Dish Caddy S-Series

The Compact Adjustable Dish Caddy offers big valueina
smaller footprint without compromising performance,
storage capacity or load bearing. Ideal for large or
small venues. Lightweight, easy to maneuver,
with access from all four sides.

o (hoose from 4, 8 or 12 tower models to
accommodate various plate sizes.

e (addy holds up to 240 each 12" (30 cm) plates,
(up to 70 per column).*

o Qverall dimensions: 27" x 27" x 31%"
(68,6 x 68,6 x 80,7 cm).

e Single body, made of smooth, highly durable,
easy-to-clean plastic.

e Patent Pending CamLever Tower easily
adjusts from the top.

e Four (4) each 5" (12,7 cm) zinc plated casters,
all swivel with brake, with non marking,
highly durable TPE tread.

e Includes vinyl cover with 3" x 5" (7,6 x 12,7 cm)
inventory and/or event identification pocket on top.

e (olor: Speckled Gray (480).

Note: Holds round plates/bowls only.

CamLever Tower -

lift lever from top to easily
move towers into place

to secure dinnerware for
storage and transport.

*Holding capacity based on plate size and style/design.

Service Cart Pro

The Service Cart Pro is the multi-purpose mobile
solution for foodservice, both back and front

of house. Optional Quick Connect Bins on each
end of the cart offer extra storage, keeping
items sanitary. Ergonomic, recessed handles

are molded into both ends of the cart for easy
maneuvering.

o Shelves feature raised ridges to
protect surface against heat.

e Foursided 1/2" (1,3 cm) marine rail on
top shelf to contain spills.

e Four (4) 6" (15 cm) non-marking
heavy-duty plate casters.

e Load capacity 600 Ibs. (272 kg).

o External Dimensions:
LxWxH:41.5"x23.8"x37.1"
(105,4x 60,3 x 94,3 cm).

o Service Cart Colors: Black (110),

Dark Brown (131), Charcoal Gray (615).
Quick Connect Bins Color: Black (110).



Camshelving® 24"
(610 mm) Deep Dome
Drying and Storage
Cradle and Rack

Combine sanitary drying and safe handling with

unmatched versatility.

e Mobile Dome Drying and Storage Rack

24" x36" x 75" (610 x 915 x 1980 mm) ships with

pre-assembled post kits and holds up to
100 domes in one compact footprint.
e Individual cradle holds up to 10 domes.
e (Combine modular drying cradles to hold bases,
domes and trays on a single shelving unit.
e (radles are dishwasher safe and fit all
Camshelving lines.
o Lifetime warranty against rust and corrosion.
e (radle Color: Soft Gray (151).
Rack Unit Color: Speckled Gray (480).

10-Tray Dual Access Room Service Cart

This ergonomic room service cart with two
doors on the opposite sides eliminates reaching
for trays in the back of the cart, making loading
and unloading trays easier for staff. This
lightweight cart is easy to maneuver and has
whisper quiet casters to minimize noise in the
hallway.

e Fasy to clean and won't rust, dent, crack, chip
or break.

e Self-venting, lightweight ABS doors
with menu clip.

e 5" (13,3 cm) rail spacing holds
(10) 15" x 20" (38 x 51 cm) trays.

e (enter opening promotes ventilation.

e Doors swing open 270°.

e Fits Cambro Airpot and Condiment Station.

e (olors: Granite Gray (191), Granite Sand (194).
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