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Take a closer look at some truly unique products...
SmartTray  page 3
Mission Ready equipment  pages 8-9
ServeSmart equipment  page 12
Optimus equipment  page 12
Equipment Options  page 13

For decades, we've built our reputation on one idea: meal delivery should work as a system,  
not a collection of parts. This catalog brings that fully-integrated approach together in one place.

Fully-Integrated Trays, dinnerware, and carts all come from one vendor, so the right number of trays 
fit in the right cart and you deliver enough meals at one time. Everything is sized to work together, 
the first time and every time.

Purpose-Built Products  Every product in this catalog is designed with the end user in mind. We pay 
attention to the details that matter: durability, functionality, temperature retention, and ease of use. 
Different needs, same commitment to getting it right.

Meal Delivery Systems for Any Process  Whatever your workflow looks like, we have a system 
to support it. From high-volume service to individual delivery, from fast-paced environments to 
specialized settings, we offer solutions that fit the way you work.

Our Three Commitments to You
Experts in our industry. We know foodservice inside and out, and we put that knowledge to work 
helping you choose the right solution, not just the right product.

Innovative. We're always looking for better ways to solve the problems our customers face, whether 
that means a new product, a smarter design, or a fresh take on an old challenge.

Easy to do business with. From the first phone call to reorders years later, we aim to make every 
interaction simple, responsive, and straightforward.

Check Us Out With No Risk
• FREE dinnerware samples
• FREE on-site equipment demo at your facility for qualifying applications
• FREE online equipment demo, available anywhere
• �FREE consultations are always available. For a quote or more information, call (800) 848-8160 or

email jzsales@joneszylon.com.
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DINNERWARE
Correctional dinnerware is made to resist being made into a weapon. Copolymer material won’t break 
into shards or sharpen into edges. It is made to be durable in a punishing environment. For the last  
50 years JonesZylon has innovated to offer the best in class correctional dinnerware.

2

3-7 COMPARTMENT MEAL TRAYS
This broad line of meal trays offers proven solutions to any corrections application whether 
you serve in a cafeteria, transport to remote serving areas, or deliver to segregation units. 
All trays resist staining and scratching, are reinforced to maximize durability and have a 
unique slope angle to make each compartment look more full of food and easier to clean.

MAIN LINE SERVING TRAYS

COOK/CHILL RETHERMALIZATION TRAYS

SEGREGATION SERVING TRAYS

Item	 Capacity/Oz.	 Style	 Copolymer	 Clear Lid	 Clear Lid	 Dimensions	 Buff	 Choc	 Teal	 Case Qty

		  6 Compartment	 PPST-14			   14-1/4 x 9-7/8 x 7/8”	 		  	 24

		  6 Compartment	 PPST-28 	 PPSTL-28	 STL-28	 14-1/8 x 9-3/4 x 1-1/2”	 	 	 	 24

		  6 Compartment	 PPST-200 	  		  14-7/8 x 10-3/4 x 1-1/2”			   	 24

		  7 Compartment	 PPST-1570 	  		  14-7/8 x 9-1/2 x 1-3/8”	 	 	 	 24

		  E-Z Tray	 PPST-67			   17-3/4 x 11-3/4 x 1-1/2”			   	 24

Item	 Capacity/Oz.	 Style	 Copolymer	 Clear Lid	 Clear Lid	 Dimensions *	 Buff	 Choc	 Teal	 Case Qty

		  4 Compartment	 PPST-9400	 PPJZL-9	 JZL-9	 10-3/4 x 8-7/8 x 2-1/4”	 	 	 	 24

		  3 Compartment	 PPST-9300	 PPJZL-9 	 JZL-9	 10-3/4 x 8-7/8 x 2-1/4”	 	 	 	 24

		  3 Compartment	 JZCC-5200	 JZL-5200 	 JZL-5225	 9-1/4 x 6-3/4 x 2-1/4”	 	 	 	 24

		  3 Compartment	 JZCC-4200 	 JZL-4200 	 JZL-4225	 8-3/4 x 6-5/8 x 2”	 	 	 	 24

Item	 Capacity/Oz.	 Style	 Polyphenylsulfone	 Dimensions *	 Black	 Teal	 Case Qty

		  3 Compartment	 JZCC-5400	 JZL-5400	 9-1/4 x 6-3/4 x 2-1/4”		  	 24

		  3 Compartment	 JZCC-4400 	 JZL-4400	 8-3/4 x 6-5/8 x 2”		  	 24

COPOLYMER CUSTOM COLORS AVAILABLE
	 Brick	 Black	 Silver	 Orange	 Yellow

	 	 	 	 	 	

POLYCARBONATE CUSTOM COLORS AVAILABLE
	 Black	 Orange	 Yellow

	 	 	

CUSTOM BLEND FULL-RANGE COLOR - $150 SETUP CUSTOM BLEND FULL-RANGE COLOR - $150 SETUP

Tray Lid

FEATURES
» 400˚ F
» No shatter
» Most durable tray available

* Dimensions are with lid on

* Dimensions are with lid on

SmartTrays
SmartTrays are solid molded construction meal trays specifically designed to accommodate 
most menus, protect food, last longer and stack with stability to provide superior meal delivery. 

FEATURES of the SmartTrays
» 5 food compartments to accommodate most menus
» �Compartments sealed off from one another to separate food
» Sized to fit SmartCarts perfectly for efficient meal delivery
» Tray bottom is the lid for the tray below it - No lids needed
» Ample compartment height to keep food off of tray bottom
» Can stack in either direction and without lids

» Flatware compartment
» Condiment compartment
» Lids available for top of stack
» Stock colors in Brick and Brown
» Good heat retention

FEATURES of the SmartTray XD
» Layout convenient for most menus 
» Stackable without lids in straight stable column
» Over 2.5" total compartment depth prevents food from sticking to bottom of tray above
» �Compartments sealed off from one another to separate food
» Sized to fit SmartCarts perfectly for efficient meal delivery
» Tray bottom is the lid for the tray below it - No lids needed
» Can stack in either direction and without lids

Max-Flex blend
» Proprietary polymer formulation
» Too soft to easily fashion into a weapon
» Material will tear instead of breaking
» Optimized durability and stiff enough to resist wear 
» Withstands temperatures from 0 to 212°f
» Significantly cheaper and more earth-friendly than silicon
» Reusable and recyclable
» Dishwasher safe and microwave safe 

Copolymer (copoly)
» Economical
» Break, chip and crack resistant
» Withstands temperatures from 0 to 212°f
» Reusable and recyclable
» Dishwasher safe and microwave safe

SmartTrays

SmartTray XD

Item	 Capacity/Oz.	 Style	 Copolymer	 Flex	 Dimensions	 Blue	 Brick	 Choc 	 Teal	 Case Qty

		  6 Compartment	 SMART-5	 SMARTB-5	 13.4 x 9.25 x 1.9”	 	 	 	 	 12

Item	 Capacity/Oz.	 Style	 Copolymer	 Flex	 Dimensions	 Blue	 Brick	 Choc	 Teal	 Case Qty

		  6 Compartment	 SMART-5-XD	 SMART-5-XD	 13.4 x 9.25 x 2.6”	 	 	 	 	 10

FEATURES of the SmartTray Lids
» Compartment layout matches tray to seal off each compartment 
» Can use as the one lid on top of each stack of trays
» Can also use a lid on each tray. Corner ribs on top help center each tray for a straight stable stack
» 0.63" compartment height helps keep food from sticking to inside bottom of lid
» Can interlock on a tray in either direction

SmartTray LIDS

DINNERWARE

12.4 13.0 14.3

27.519.0
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Stock Colors

Stock Colors

Stock Colors

Stock Colors

Stock Colors

Stock Colors

Item	 Capacity/Oz.	 Style	 Copolymer	 Flex	 Dimensions	 Blue	 Brick	 Choc	 Teal	 Case Qty

		  6 Compartment	 SMARTL-5	 SMARTLB-5	 13.4 x 9.25 x .86”	 	 	 	 	 12
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DINNERWARE
TUMBLERS, CUPS & MUGS
The Wave tumbler features a pattern of textured and smooth surfaces that provide a sure 
grip while reducing scratches. A smooth rim and smooth interior surface assures sanitary 
cleaning. Stacking lugs prevent sticking when stacking, even when put away wet and the 
3-sided V-cut drain bottom speeds drying. 
The Stacking Mug features a bottom ring that nests into the mouth of the mug below to 
allow straight, stable stacking. Wide, ergonomic handles allow for large fingers to have a 
comfortable grip. 

EATING UTENSILS
SAFETY FLATWARE
Designed with a narrow neck to provide just enough strength to support a scoop of food 
yet too weak and flexible to easily be used as a weapon. The beaded edge provides for an 
easier grip. 

BIG GRIP™ FLATWARE
It’s as close as you can come to the heavy, rigid feel of real silverware. These comfortable- 
to-grip utensils feature handles that are thick and textured with ergonomic shapes.

OPTIONS AND FEATURES for tumblers, cups, mugs, and eating utensils
All items are standard in copoly material. The 12oz tumbler is standard in either copoly  

or polycarbonate and the other items can be custom ordered in polycarbonate.

Copolymer (copoly)
» Shatterproof and resists sharpening
» Reusable and recyclable
» Dishwasher safe and microwave reheatable
» Withstands temperatures from -40°f to 212°f

	Polycarbonate (polycarb)
» Break, stain and scratch resistant
» Reusable and recyclable
» Dishwasher safe and microwave reheatable
» Withstands temperatures from -40°f to 225°f

Item	 Description	 Copoly	 Size	 Buff	 Choc	 Teal	 Amber	 Case  
								        Qty

	 SC-7  	 	 3 x 3-1/4”	 	 	 		  72 
	 8 oz Cup

	 SM-8/9  	 	 3-7/8 x 2-7/8”	 	 	 		  72 
	 9.5 oz Mug

	 SM-10 	 	 3-7/8 x 3-3/8”	 	 	 		  72 
	 13 oz Mug

	 PCWT-12 		  5-1/4 x 2-7/8”				    	 72 
	 12 oz Tumbler

      Item	 Description	 Copoly	 Size	 Buff	 Orange		  Case 
							       Qty

	 K-7 Safety Knife 	 	 6-7/8”	 	 		  360 

	 F-7 Safety Fork 	 	 6-7/8”	 	 		  360 

	 OB-6 Safety Spoon 	 	 6-1/2”	 	 		  360 

	 SF-7 Safety Spork  	 	 6-1/2”	 	 		  360 

	 PPK-8 BIG GRIP™ Knife 	 	 8-1/2”	 	 		  432 

	 PPF-7 BIG GRIP™ Fork 	 	 7-1/4”	 	 		  432 

	 PPSS-6 BIG GRIP™ Soup Spoon 	 	 6-1/4”	 	 		  432

	 PPTS-6 BIG GRIP™ Tea Spoon 	 	 6-1/8”	 	 		  432 
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Safety Big Grip™

Item	 Description	 Copoly	 Size	 Buff	 Choc	 Teal	 Trans	 Orange	 Case  
									         Qty

	 V-6 	 	 3-5/8 x 2-1/4”					     	 72 
	 5 oz Tumbler

	 V-10 	 	 4 x 2-3/4”	 	 	 	 	 	 72 
	 8.5 oz Tumbler

	 V-12 	 	 5-1/8 x 2-7/8” 	 	 	 	 		  72 
	 12 oz Tumbler

	 V-16 	 	 5-3/4 x 3-1/8” 	 	 	 	 	 	 72 
	 15.5 oz Tumbler

Ht. x Dia. Ht. x Dia.

DINNERWARE
Correctional dinnerware is made to resist being made into a weapon. Copolymer material won’t break 
into shards or sharpen into edges. It is made to be durable in a punishing environment. For the last  
50 years JonesZylon has innovated to offer the best in class correctional dinnerware.
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INSULATED TRAYS
The most durable insulated tray on the market!
• �The enhanced design significantly increases wall thickness in the areas most vulnerable to fracturing, 

impeding water from getting inside the tray through cracks and holes.
• �The corner plug is ‘welded’ in with a proprietary process that ensures a long lasting seal.
• �The interior foam is modified with a hydrophobic additive that repels moisture, resisting your trays from 

becoming water-logged bacteria farms like other trays.

MaxFlex PRODUCTS
MaxFlex dinnerware is blended to maximize safety and durability
SAFE  The specially formulated resin provides the ultimate in safety for 
your officers and inmates. Guaranteed! You cannot create a dangerous 
weapon out of this material. Ultra-flexible, it can’t be sharpened.  
When melted, it does not harden when cooled.
   • �Perfect for high security and suicide watch populations.
DURABLE Blended with other materials to increase durometer
   • �While maintaining the safety feature, the material properties are modified to resist cutting and wear.
   • �Perfect to replace Styrofoam clamshells. You can save a lot of money by switching to this reusable product. Contact your JonesZylon 

representative for a free cost model to calculate your savings.

INSULATED TRAYS

STANDARD FEATURES
» �Compartments individually seal when stacked. Hot stays hot,  

and cold stays cold.
» Material blend for superior impact resistance and durability
» Interior bead around perimeter for added strength

» Economate® foam system completely fills interior area
» Temperature range; -40˚f to 190˚f; dishwasher safe
» Meets FDA requirements as a multi-use product for public food service

Item	 Description	 Capacity/Oz.	 Lid	 Dimensions	 Teal	 Buff	 Choc	 Brick	 Case Qty

	 PRTS-4000 Bi-Directional 4-Compartment			   14-7/8 x 13-1/4 x 2-3/8"		  	 	 	 12

	 PRTS-5000 6-Compartment		  PRTSL-5000 	 14-3/8 x 11-1/8 x 2"	 		  	 	 12

	 PRTS-6000 6-Compartment		  PRTSL-6000 	 15-1/4 x 13-1/2 x 2-3/8"	 		  	 	 12

JonesZylon substantial and 
consistent wall thickness

Competitor primary 
failure point

Lid: 1"H

Lid: 1.5"H

* Dimensions are  
with lid on

Max-Flex blend
» Proprietary polymer formulation
» Too soft to easily fashion into a weapon
» Material will tear instead of breaking
» �Optimized durability and stiff enough to 

resist wear 
» Withstands temperatures from 0 to 212°f
» �Significantly cheaper and more  

earth-friendly than silicon
» Reusable and recyclable
» Dishwasher safe and microwave safe 

Copolymer (copoly)
» Economical
» Break, chip and crack resistant
» Withstands temperatures from 0 to 212°f
» Reusable and recyclable
» Dishwasher safe and microwave safe

Item	 Description	 Clear Lid	 Dimensions	 Teal	    Choc   Orange 	 Case 
								       Qty

	 FXSTB-9300 Seg Tray	 FXLB-9	 *10-3/4 x8-7/8 x2-1/4”	 	 		  24

	 FXSTB-9400 Seg Tray	 FXLB-9	 *10-3/4 x8-7/8 x2-1/4”	 	 	 	 24

	 FXSTB-5300 Seg Tray	 FXLB-5	 *9-1/4 x 6-3/4 x 2-3/8”	 	 		  24

	 FXSSB-15 15 oz Rimless Bowl		  5-1/4 x 2-1/8”	  	 		  72

	 FXSTB-28 6-Compartment Tray	 FXLB-28	 *14-3/8 x 10 x 2-1/2”	 			   24

	 FXV-6 5 oz Tumbler		  3 -1/2 x 2-3/8"				   	 72

	 FXV-10 9 oz Tumbler 		  4 x 2-3/4”				   	 72

 			   	
Orange

   Item	 Description	 Clear Lid	 Dimensions	 Teal	    Choc   Orange 	 Case 
								       Qty

	 FXV-12 12 oz Tumbler 		  5-1/8 x 2-7/8”	 			   72

	 FXV-16 16 oz Tumbler		  5-3/4 x 3-1/8”		  		  72

	 FXSM-8/9 9.5 oz Mug 		  3-7/8 x 2-7/8”	 		  	 72

	 FXSM-10 13 oz Mug		  3-7/8 x 3-3/8”	 	 	 	 72

	 FXSF-7 Flex Spork		  6-1/2"			   	 360

	 FXSSC-6 Flex Soup Spoon		  6-1/4"	 			   432Buff
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	 OB-6 Safety Spoon 	 	 6-1/2”	 	 		  360 

	 SF-7 Safety Spork  	 	 6-1/2”	 	 		  360 

	 PPK-8 BIG GRIP™ Knife 	 	 8-1/2”	 	 		  432 

	 PPF-7 BIG GRIP™ Fork 	 	 7-1/4”	 	 		  432 

	 PPSS-6 BIG GRIP™ Soup Spoon 	 	 6-1/4”	 	 		  432

	 PPTS-6 BIG GRIP™ Tea Spoon 	 	 6-1/8”	 	 		  432 

5

Safety Big Grip™

Item	 Description	 Copoly	 Size	 Buff	 Choc	 Teal	 Trans	 Orange	 Case  
									         Qty

	 V-6 	 	 3-5/8 x 2-1/4”					     	 72 
	 5 oz Tumbler

	 V-10 	 	 4 x 2-3/4”	 	 	 	 	 	 72 
	 8.5 oz Tumbler

	 V-12 	 	 5-1/8 x 2-7/8” 	 	 	 	 		  72 
	 12 oz Tumbler

	 V-16 	 	 5-3/4 x 3-1/8” 	 	 	 	 	 	 72 
	 15.5 oz Tumbler

Ht. x Dia. Ht. x Dia.

DINNERWARE
Correctional dinnerware is made to resist being made into a weapon. Copolymer material won’t break 
into shards or sharpen into edges. It is made to be durable in a punishing environment. For the last  
50 years JonesZylon has innovated to offer the best in class correctional dinnerware.

4

INSULATED TRAYS
The most durable insulated tray on the market!
• �The enhanced design significantly increases wall thickness in the areas most vulnerable to fracturing, 

impeding water from getting inside the tray through cracks and holes.
• �The corner plug is ‘welded’ in with a proprietary process that ensures a long lasting seal.
• �The interior foam is modified with a hydrophobic additive that repels moisture, resisting your trays from 

becoming water-logged bacteria farms like other trays.

MaxFlex PRODUCTS
MaxFlex dinnerware is blended to maximize safety and durability
SAFE  The specially formulated resin provides the ultimate in safety for 
your officers and inmates. Guaranteed! You cannot create a dangerous 
weapon out of this material. Ultra-flexible, it can’t be sharpened.  
When melted, it does not harden when cooled.
   • �Perfect for high security and suicide watch populations.
DURABLE Blended with other materials to increase durometer
   • �While maintaining the safety feature, the material properties are modified to resist cutting and wear.
   • �Perfect to replace Styrofoam clamshells. You can save a lot of money by switching to this reusable product. Contact your JonesZylon 

representative for a free cost model to calculate your savings.

INSULATED TRAYS

STANDARD FEATURES
» �Compartments individually seal when stacked. Hot stays hot,  

and cold stays cold.
» Material blend for superior impact resistance and durability
» Interior bead around perimeter for added strength

» Economate® foam system completely fills interior area
» Temperature range; -40˚f to 190˚f; dishwasher safe
» Meets FDA requirements as a multi-use product for public food service

Item	 Description	 Capacity/Oz.	 Lid	 Dimensions	 Teal	 Buff	 Choc	 Brick	 Case Qty

	 PRTS-4000 Bi-Directional 4-Compartment			   14-7/8 x 13-1/4 x 2-3/8"		  	 	 	 12

	 PRTS-5000 6-Compartment		  PRTSL-5000 	 14-3/8 x 11-1/8 x 2"	 		  	 	 12

	 PRTS-6000 6-Compartment		  PRTSL-6000 	 15-1/4 x 13-1/2 x 2-3/8"	 		  	 	 12

JonesZylon substantial and 
consistent wall thickness

Competitor primary 
failure point

Lid: 1"H

Lid: 1.5"H

* Dimensions are  
with lid on

Max-Flex blend
» Proprietary polymer formulation
» Too soft to easily fashion into a weapon
» Material will tear instead of breaking
» �Optimized durability and stiff enough to 

resist wear 
» Withstands temperatures from 0 to 212°f
» �Significantly cheaper and more  

earth-friendly than silicon
» Reusable and recyclable
» Dishwasher safe and microwave safe 

Copolymer (copoly)
» Economical
» Break, chip and crack resistant
» Withstands temperatures from 0 to 212°f
» Reusable and recyclable
» Dishwasher safe and microwave safe

Item	 Description	 Clear Lid	 Dimensions	 Teal	    Choc   Orange 	 Case 
								       Qty

	 FXSTB-9300 Seg Tray	 FXLB-9	 *10-3/4 x8-7/8 x2-1/4”	 	 		  24

	 FXSTB-9400 Seg Tray	 FXLB-9	 *10-3/4 x8-7/8 x2-1/4”	 	 	 	 24

	 FXSTB-5300 Seg Tray	 FXLB-5	 *9-1/4 x 6-3/4 x 2-3/8”	 	 		  24

	 FXSSB-15 15 oz Rimless Bowl		  5-1/4 x 2-1/8”	  	 		  72

	 FXSTB-28 6-Compartment Tray	 FXLB-28	 *14-3/8 x 10 x 2-1/2”	 			   24

	 FXV-6 5 oz Tumbler		  3 -1/2 x 2-3/8"				   	 72

	 FXV-10 9 oz Tumbler 		  4 x 2-3/4”				   	 72

 			   	
Orange

   Item	 Description	 Clear Lid	 Dimensions	 Teal	    Choc   Orange 	 Case 
								       Qty

	 FXV-12 12 oz Tumbler 		  5-1/8 x 2-7/8”	 			   72

	 FXV-16 16 oz Tumbler		  5-3/4 x 3-1/8”		  		  72

	 FXSM-8/9 9.5 oz Mug 		  3-7/8 x 2-7/8”	 		  	 72

	 FXSM-10 13 oz Mug		  3-7/8 x 3-3/8”	 	 	 	 72

	 FXSF-7 Flex Spork		  6-1/2"			   	 360

	 FXSSC-6 Flex Soup Spoon		  6-1/4"	 			   432Buff
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DINNERWARE

FEATURES of the spoondles
» Available in 2, 4, 6, 8, or 10 oz
» Each size available in solid or perforated
» Stackable
» �Spade-shaped head for much less waste in serving 

pan and superior portion control
» Serving sizes marked on handle
» Spoondles are color-coded by serving size
» Comfort-grip handle and convenient hanging hole
» Rigid, durable handle design
» Break and stain resistance
» Increased scratch resistance
» Durable
» �Withstands temperatures from -40ºf to 310ºf
» Dishwasher safe
» Microwave safe
» Reusable and recyclable

PLATES & BOWLS
This broad line of plates and bowls offers a variety of options for cafeteria style dining. 
Perfect for preplated menu items such as deserts and salads or used as stacked dinnerware 
at buffet tables. 

THE INCREDIBLE SPOONDLE
It’s a spoon... It’s a ladle... No, it’s a spoondle™, a handy utensil for serving 
soups, potatoes, pastas, steamed vegetables and similar foods. This one 
comes with an interesting twist you won’t find anywhere else. Its small bowl 
diameter prevents overfill, allowing for better portion control while the 
unique nose design allows you to get into the corners of the serving pan.
The JonesZylon spoondle™ is molded from a specially-formulated nylon 
material in bright colors, making it easy to distinguish different sizes.
You can’t make weapons with JonesZylon spoondles™ as you can do with 
stainless steel products or replace them as frequently as you must with 
easier-to-break polycarbonates.

     Item	 Description	 Copoly	 Size		  Buff	 Choc	 Teal	 Case Qty

	 NDP-9 Dinner Plate	 	 9"		  		  	 72

	 SDP-6 Dessert Plate	 	 6-3/8"		  		  	 72

	 SRSB-15 16 oz Rimmed Bowl	 	 6-1/2 x 2-1/4" 	 	 	 	 72

	 SSB-15 15 oz Rimless Bowl	 	 5-1/4 x 2-1/4"	 	 	 	 72

	 SVD-5 5 oz Vegetable Dish	 	 5 x 1-1/4"		  		  	 72

     Item	 Description	 Dimensions	 Choc	 Green	 Gray	 Blue	 Gold	 Case Qty

	 2 Oz. Perforated & Solid	 11”	 					     6

	 4 Oz. Perforated & Solid	 11-3/8”		  				    6

	 6 Oz. Perforated & Solid	 11-7/8”			   			   6

	 8 Oz. Perforated & Solid	 12”				    		  6

	 10 Oz. Perforated & Solid	 12-1/4”					     	 6

Copolymer (copoly) standard

» Shatterproof and resists sharpening
» Reusable and recyclable
» Dishwasher safe and microwave reheatable
» Withstands temperatures from -40°f to 212°f

PRO TIP
Use perforated bottomed spoondles for thick foods 
like mac-n-cheese. The holes prevent suction from 
holding the food so it will fall right out.

Length

BULK FOOD HOLDING CABINETS
Prepare large batches of food and then hold in steam pans or on sheet pans until meal 
time. Keep the food at safe temperatures with active heat and active refrigeration. 
Multiple sizes/capacity to choose from. Mission Ready technology with removable heat 
boxes available. You can also use this equipment to transport bulk food from kitchen 
to satellite serving areas.

Features

Features

Features

Features

Features

Features

Features

» 6” multi-terrain casters
» Full perimeter bumper
» 120v / 1700w / 14.2amp
» Snap-in removable heater

» �16-gauge stainless universal pan 
slides welded to 16-gauge mount-
ing channels that are removable 
for cleaning.  
(custom spacing available)

» 6” multi-terrain casters
» Full perimeter bumper
» 120v / 1700w / 14.2amp
» Snap-in removable heater

» �16-gauge stainless universal pan 
slides welded to 16-gauge mount-
ing channels that are removable 
for cleaning.  
(custom spacing available)

» 6” multi-terrain casters
» Full perimeter bumper
» �120v / 1700w / 14.2amp 

(heated or heated/ambient version)
» Snap-in removable heater

» �16-gauge stainless universal pan 
slides welded to 16-gauge mount-
ing channels that are removable for 
cleaning. (custom spacing available)

» 6” multi-terrain casters
» Full perimeter bumper
» 120v / 1700w / 14.2amp

» �16-gauge stainless universal 
pan slides welded to 16-gauge 
mounting channels that are 
removable for cleaning.  
(custom spacing available)

» 6” HD Poly
» Full perimeter bumper
» 120v / 780w / 6.5amp

» �16-gauge stainless universal 
pan slides welded to 16-gauge 
mounting channels that are 
removable for cleaning.  
(custom spacing available)

» 6” HD Poly
» Full perimeter bumper
» 120v / 780w / 6.5amp

» �16-gauge stainless universal 
pan slides welded to 16-gauge 
mounting channels that are 
removable for cleaning.  
(custom spacing available)

» 8” multi-terrain casters
» Full perimeter bumper
» 120v / 1680w / 14amp

» �Universal racks for steam pans 
or sheet pans. Removable for 
cleaning. 

» �Can be heated/heated, heated/
ambient, heated/refrigerated, 
or refrigerated/refrigerated

Slide Space

4.5”

Slide Space

4.5”

Slide Space

4.5”

Slide Space

4.5”

Slide Space

4.5”

Slide Space

4.5”

Slide Space

4.5”

Dimensions

Height: 67.5” 
Width: 30.5” 
Depth: 38”

Dimensions

Height: 47” 
Width: 30.5” 
Depth: 38”

Dimensions

Height: 47” 
Width: 61” 

Depth: 32.5”

Dimensions

Height: 72” 
Width: 28.8” 

Depth: 35.75”

Dimensions

Height: 62.2” 
Width: 34.5” 
Depth: 36.5”

Dimensions

Height: 74.5” 
Width: 34.5” 
Depth: 36.5”

Dimensions

Height: 63.5”
w/ refrigerator: 75.75" 

Width: 62.3” 
Depth: 31.8”

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 12
	 4” 12 x 20 steam pans	 24

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 7
	 4” 12 x 20 steam pans	 14

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 14
	 4” 12 x 20 steam pans	 28

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 12
	 4” 12x20 steam pans	 24

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 7
	 4” 12 x 20 steam pans	 14
		

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 10
	 4” 12 x 20 steam pans	 20

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 20
	 4” 12 x 20 steam pans	 40
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MISSION READY HEATED HOLDING CABINET (HOT BOX)

MISSION READY SMALL HOLDING CABINET

MISSION READY SHORT 2-DOOR HOLDING CABINET

HEATED HOLDING CABINET (HOT BOX)

SMALL REFRIGERATED CABINET/CART

REFRIGERATED HOLDING CABINET

HEATED/REFRIGERATED CABINET/CART

» �Can be heated, heated/ambient, heated/
refrigerated, or refrigerated/refrigerated

HEATED & REFRIGERATED FOOD SERVICE EQUIPMENT

* All plates and bowls now available in MaxFlex except SRSB-15 Rimmed bowl.
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DINNERWARE

FEATURES of the spoondles
» Available in 2, 4, 6, 8, or 10 oz
» Each size available in solid or perforated
» Stackable
» �Spade-shaped head for much less waste in serving 

pan and superior portion control
» Serving sizes marked on handle
» Spoondles are color-coded by serving size
» Comfort-grip handle and convenient hanging hole
» Rigid, durable handle design
» Break and stain resistance
» Increased scratch resistance
» Durable
» �Withstands temperatures from -40ºf to 310ºf
» Dishwasher safe
» Microwave safe
» Reusable and recyclable

PLATES & BOWLS
This broad line of plates and bowls offers a variety of options for cafeteria style dining. 
Perfect for preplated menu items such as deserts and salads or used as stacked dinnerware 
at buffet tables. 

THE INCREDIBLE SPOONDLE
It’s a spoon... It’s a ladle... No, it’s a spoondle™, a handy utensil for serving 
soups, potatoes, pastas, steamed vegetables and similar foods. This one 
comes with an interesting twist you won’t find anywhere else. Its small bowl 
diameter prevents overfill, allowing for better portion control while the 
unique nose design allows you to get into the corners of the serving pan.
The JonesZylon spoondle™ is molded from a specially-formulated nylon 
material in bright colors, making it easy to distinguish different sizes.
You can’t make weapons with JonesZylon spoondles™ as you can do with 
stainless steel products or replace them as frequently as you must with 
easier-to-break polycarbonates.

     Item	 Description	 Copoly	 Size		  Buff	 Choc	 Teal	 Case Qty

	 NDP-9 Dinner Plate	 	 9"		  		  	 72

	 SDP-6 Dessert Plate	 	 6-3/8"		  		  	 72

	 SRSB-15 16 oz Rimmed Bowl	 	 6-1/2 x 2-1/4" 	 	 	 	 72

	 SSB-15 15 oz Rimless Bowl	 	 5-1/4 x 2-1/4"	 	 	 	 72

	 SVD-5 5 oz Vegetable Dish	 	 5 x 1-1/4"		  		  	 72

     Item	 Description	 Dimensions	 Choc	 Green	 Gray	 Blue	 Gold	 Case Qty

	 2 Oz. Perforated & Solid	 11”	 					     6

	 4 Oz. Perforated & Solid	 11-3/8”		  				    6

	 6 Oz. Perforated & Solid	 11-7/8”			   			   6

	 8 Oz. Perforated & Solid	 12”				    		  6

	 10 Oz. Perforated & Solid	 12-1/4”					     	 6

Copolymer (copoly) standard

» Shatterproof and resists sharpening
» Reusable and recyclable
» Dishwasher safe and microwave reheatable
» Withstands temperatures from -40°f to 212°f

PRO TIP
Use perforated bottomed spoondles for thick foods 
like mac-n-cheese. The holes prevent suction from 
holding the food so it will fall right out.

Length

BULK FOOD HOLDING CABINETS
Prepare large batches of food and then hold in steam pans or on sheet pans until meal 
time. Keep the food at safe temperatures with active heat and active refrigeration. 
Multiple sizes/capacity to choose from. Mission Ready technology with removable heat 
boxes available. You can also use this equipment to transport bulk food from kitchen 
to satellite serving areas.

Features

Features

Features

Features

Features

Features

Features

» 6” multi-terrain casters
» Full perimeter bumper
» 120v / 1700w / 14.2amp
» Snap-in removable heater

» �16-gauge stainless universal pan 
slides welded to 16-gauge mount-
ing channels that are removable 
for cleaning.  
(custom spacing available)

» 6” multi-terrain casters
» Full perimeter bumper
» 120v / 1700w / 14.2amp
» Snap-in removable heater

» �16-gauge stainless universal pan 
slides welded to 16-gauge mount-
ing channels that are removable 
for cleaning.  
(custom spacing available)

» 6” multi-terrain casters
» Full perimeter bumper
» �120v / 1700w / 14.2amp 

(heated or heated/ambient version)
» Snap-in removable heater

» �16-gauge stainless universal pan 
slides welded to 16-gauge mount-
ing channels that are removable for 
cleaning. (custom spacing available)

» 6” multi-terrain casters
» Full perimeter bumper
» 120v / 1700w / 14.2amp

» �16-gauge stainless universal 
pan slides welded to 16-gauge 
mounting channels that are 
removable for cleaning.  
(custom spacing available)

» 6” HD Poly
» Full perimeter bumper
» 120v / 780w / 6.5amp

» �16-gauge stainless universal 
pan slides welded to 16-gauge 
mounting channels that are 
removable for cleaning.  
(custom spacing available)

» 6” HD Poly
» Full perimeter bumper
» 120v / 780w / 6.5amp

» �16-gauge stainless universal 
pan slides welded to 16-gauge 
mounting channels that are 
removable for cleaning.  
(custom spacing available)

» 8” multi-terrain casters
» Full perimeter bumper
» 120v / 1680w / 14amp

» �Universal racks for steam pans 
or sheet pans. Removable for 
cleaning. 

» �Can be heated/heated, heated/
ambient, heated/refrigerated, 
or refrigerated/refrigerated

Slide Space

4.5”

Slide Space

4.5”

Slide Space

4.5”

Slide Space

4.5”

Slide Space

4.5”

Slide Space

4.5”

Slide Space

4.5”

Dimensions

Height: 67.5” 
Width: 30.5” 
Depth: 38”

Dimensions

Height: 47” 
Width: 30.5” 
Depth: 38”

Dimensions

Height: 47” 
Width: 61” 

Depth: 32.5”

Dimensions

Height: 72” 
Width: 28.8” 

Depth: 35.75”

Dimensions

Height: 62.2” 
Width: 34.5” 
Depth: 36.5”

Dimensions

Height: 74.5” 
Width: 34.5” 
Depth: 36.5”

Dimensions

Height: 63.5”
w/ refrigerator: 75.75" 

Width: 62.3” 
Depth: 31.8”

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 12
	 4” 12 x 20 steam pans	 24

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 7
	 4” 12 x 20 steam pans	 14

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 14
	 4” 12 x 20 steam pans	 28

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 12
	 4” 12x20 steam pans	 24

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 7
	 4” 12 x 20 steam pans	 14
		

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 10
	 4” 12 x 20 steam pans	 20

Capacity

	 Description	 Quantity
	 18 x 26 sheet pans	 20
	 4” 12 x 20 steam pans	 40
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MISSION READY HEATED HOLDING CABINET (HOT BOX)

MISSION READY SMALL HOLDING CABINET

MISSION READY SHORT 2-DOOR HOLDING CABINET

HEATED HOLDING CABINET (HOT BOX)

SMALL REFRIGERATED CABINET/CART

REFRIGERATED HOLDING CABINET

HEATED/REFRIGERATED CABINET/CART

» �Can be heated, heated/ambient, heated/
refrigerated, or refrigerated/refrigerated

HEATED & REFRIGERATED FOOD SERVICE EQUIPMENT

* All plates and bowls now available in MaxFlex except SRSB-15 Rimmed bowl.
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Features Dimensions Capacity

MISSION-READY DUAL TEMP CARTS (HOT/COLD CARTS)

» �A large size dual temp cart to deliver 84-120 meals with one hot 
tray and one cold tray (cold side can be ambient or refrigerated). 
Can deliver as many as 150 meals with smaller segregation trays.

» Short enough to see over while pushing.

» Can be configured for meal tray delivery or bulk food pan delivery.

» �6"multi-terrain casters  

(4 swivel with brakes, 2 rigid)

» �Removable racks fixed at 3” 
spacing (optional)

» �Side-mount recessed push handles

» Tubular top rail
» �12 gauge heavy duty hinges and 

lockable transport latch
» �Bolt reinforced full bottom bumper
» �Solar powered digital thermometer

» �Side mount snap-in removable 
heater, left side and top-mount 
refrigeration system right side

» �120v / 1800w / 15amp / NEMA 
plug 5-20P (refrigerated)

» �Refrigeration certified to  
meet DOE regulations

» �Heated/Ambient or  
Heated/Refrigerated or  
Refrigerated/ Refrigerated

Height: 47.5” 
Width: 62” 

Depth: 32.5”

(add 15” height 
for refrigeration 

compressor)

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 168
	 JZCC-5200	 3	 280
	 JZCC-4200	 3	 300
	 12x20 4” pan		  28
	 18x26 sheet pan		  14

TR
AY

S
PA

NS

JZ
-1

68

» �A large size dual temp cart to deliver 60-84 meals with one hot tray 
and one cold tray (cold side can be ambient or refrigerated). Can 
deliver as many as 126 meals with smaller segregation trays and 
stacked on floor with lids rather than using shelves. 

» �6” multi-terrain casters (4 swivel 
with brakes, 2 rigid)

» �10 stainless steel shelves on 
removable racks

» �Side-mount recessed push 
handles

» Tubular top rail

» �Full perimeter non-marking 
vinyl bottom bumper

» �12-gauge heavy duty hinges 
and lockable transport latch

»  �Side mount snap-in removable 
heater, left side and top-mount 
refrigeration system right side

» �120v / 1800w / 15amp / NEMA 
plug 5-20P (refrigerated)

» �Refrigeration certified to meet 
DOE regulations

» �Heated/Ambient or Heated/
Refrigerated

Height: 60.25” 
Width: 57.63” 

Depth: 29”
(add 14.75” height 

for refrigeration 
compressor)

JZ
-1

20
-R

H

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 120 / 168
	 JZCC-5200	 3	 180 / 252
	 JZCC-4200	 3	 180 / 252

TR
AY

S

This cart can be upgraded with the Heavy 
Duty package. This package is designed to 
‘harden’ the most vulnerable components for 
especially abusive environments – casters, 
bumpers, hinges, electronic components.

» �An Extra-large size dual temp cart to deliver 72-132 meals with one 
hot tray and one cold tray (cold side can be ambient or refrigerated). 
Can deliver as many as 180 meals with smaller segregation trays and 
stacked on floor with lids rather than using shelves. Alternatively, can 
use to transport bulk food in hotel pans or on sheet pans

Height: 66.25” 
Width: 62.5” 

Depth: 31.75”

(add 9.75” height 
for refrigeration 

compressor)

JZ
-1

44
-R

H

This cart can be upgraded with the Heavy 
Duty package. This package is designed to 
‘harden’ the most vulnerable components for 
especially abusive environments – casters, 
bumpers, hinges, electronic components.

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 144 / 264
	 JZCC-5200	 3	 192 / 360
	 JZCC-4200	 3	 192 / 378
	 12x20 4” pan		  40
	 18x26 sheet pan		  20

TR
AY

S
PA

NS

» �A small size dual temp cart to deliver 42 meals with a hot tray in 
heated section and a cold tray in ambient section. Trays with lids 
stack on floor. Can deliver as many as 56 meals with smaller 
seg trays.

» �6” multi-terrain casters  
(2 swivel with brake, 2 rigid)

» �Side mount push/pull handles on both sides
» Bottom baffle heat distribution
» Top rail to transport drink service, etc.

» �Side mount snap-in removable heater, left side
» Bolt reinforced bottom bumper
» Solar digital thermometer
» Widened wheel base
» 1 yr parts and labor warranty

» 120v / 1700w / 14.2amp
» Heated / Ambient

Height: 47.5” 
Width: 36.63” 
Depth: 32.5”

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 84
	 JZCC-5200	 3	 112
	 JZCC-4200	 3	 112SE

GR
EG

AT
IO

N 
TR

AY
S
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» �A medium size dual temp cart to deliver 66 meals with a hot tray in heated 
section and a cold tray in ambient section. Trays with lids stack on floor 
and on mid-shelf. Can deliver as many as 100 meals with smaller trays. 

» �6” multi-terrain casters 

» �S/S mid-shelf (additional shelves optional)

» �Can upgrade to Heavy Duty for 
high abuse environments

» Bottom baffle heat distribution
» Top rail to transport tumblers, etc.
» Recessed push handle

» �Side mount snap-in removable 
heater on right side

» Solar digital thermometer
» 1 yr parts and labor warranty
» �120v / 1700w / 14.2amp 
» Heated/Ambient

JZ
H

A-
19

8(
H

D
)

STANDARD
Height: 64.5” 

Width: 46” 
Depth: 31.75”

Heavy Duty
Height: 66.5” 

Width: 46” 
Depth: 32.75”

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 132
	 JZCC-5200	 3	 200
	 JZCC-4200	 3	 200SE

GR
EG

AT
IO

N 
TR

AY
S

» �8” multi-terrain casters  

(4 swivel with brakes, 2 rigid)

» �Removable racks fixed at 4.5” 
spacing (use sheet pans as shelves)

» �Side-mount recessed push 
handles

» Tubular top rail

» �12 gauge heavy duty hinges 
and lockable transport latch

» �Full perimeter non-marking 
vinyl bottom bumper

» �Side mount snap-in removable 
heater, left side and top-mount 
refrigeration system right side

» �120v / 1800w / 15amp /  
NEMA plug 5-20P (refrigerated)

» �Refrigeration certified to meet 
DOE regulations

» �Heated/Ambient or Heated/
Refrigerated

MISSION-READY TECHNOLOGY
The latest innovation in meal delivery carts features a self-contained 
heating unit that is both removable and interchangeable among 
multiple carts, including the standard “hot box”, large capacity meal 
delivery carts and smaller capacity carts. All Mission-Ready carts have 
“snap-in” and interchangeable heaters to maximize your uptime! 
Washing and maintaining your cart has never been easier.

All equipment is certified for UL, DOE, and NSF,  
and has 1 year parts and labor warranty.

HEATED & REFRIGERATED FOOD SERVICE EQUIPMENT

» High capacity heated cart that is short enough to see over while pushing. 

» Can be configured for meal tray delivery or bulk food pan delivery.

» �Small meal delivery cart maneuvers through tight spaces such 
as old doorways and elevators. 

» Surprisingly good capacity and very Heavy Duty.

» �Large capacity heated meal delivery cart. Ideal for larger housing units.

» �Large capacity heated meal delivery cart. Extreme Heavy Duty for the 
most punishing applications. Ideal for larger housing units.

Features

» 6” multi-terrain casters
» Short double door cart
» Heavy duty corrections package
» Easy to see over while pushing
» Can carry up to 28  4" pans

» Transport tumblers, etc. on top
» Solar digital thermometer
» Low maintenance
» 120v / 1700w / 14.2amp

» 6” multi-terrain casters
» 30.75” width fits most all doorways
» Heavy duty corrections package
» Easy to see over while pushing
» Can carry up to 14  4" pans

» Transport tumblers, etc. on top
» Solar digital thermometer
» Low maintenance
» 120v / 1700w / 14.2amp

» 6” multi-terrain casters
» S/S mid-shelf (additional shelves optional)

» Bottom baffle heat distribution
» Top rail to transport tumblers, etc.

» Solar digital thermometer
» Low maintenance
» 120v / 1700w / 14.2amp

» 8” premium casters
» S/S mid-shelf (additional shelves optional)

» Recessed push handle
» �Extreme Heavy Duty  

Corrections package
» Bottom baffle heat distribution
» Top rail to transport tumblers, etc.
» Solar digital thermometer

» Top bumper
» Bolt reinforcement for bumpers
» Weld reinforced hinges
» Widened wheel base
» Reinforced security latch
» Exterior handle on heater side
» Low maintenance
» 120v / 1700w / 14.2amp

Height: 47.5” 
Width: 62.875” 

Depth: 32.5”

Dimensions

Height: 47.3” 
Width: 30.75” 
Depth: 38.25”

Height: 64.5” 
Width: 46” 

Depth: 31.75”

Height: 66.5” 
Width: 46” 

Depth: 32.75”

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 168
	 JZCC-5200	 3	 280
	 JZCC-4200	 3	 315

	 PRTS-4000	 4	 78
	 PRTS-5000	 5	 112
	 PRTS-6000	 6	 84

	 SMART	 5	 170
	 Rock type	 5	 140
	 X-tray type	 5	 98

Capacity

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 90
	 JZCC-5200	 3	 150
	 JZCC-4200	 3	 160

	 PRTS-4000	 4	 28
	 PRTS-5000	 5	 64
	 PRTS-6000	 6	 28

	 SMART	 5	 90
	 Rock type	 5	 80
	 X-tray type	 5	 60

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 198
	 JZCC-5200	 3	 260
	 JZCC-4200	 3	 360

	 PRTS-4000	 4	 80
	 PRTS-5000	 5	 92
	 PRTS-6000	 6	 76

	 SMART	 5	 168
	 Rock type	 5	 140
	 X-tray type	 5	 100

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 198
	 JZCC-5200	 3	 260
	 JZCC-4200	 3	 360

	 PRTS-4000	 4	 80
	 PRTS-5000	 5	 92
	 PRTS-6000	 6	 76

	 SMART	 5	 168
	 Rock type	 5	 140
	 X-tray type	 5	 100
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MISSION-READY HEATED CARTS

FREE
with the purchase of Every Meal Cart

A complete set of 

MEAL TRAYS

AND LIDS
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Features Dimensions Capacity

MISSION-READY DUAL TEMP CARTS (HOT/COLD CARTS)

» �A large size dual temp cart to deliver 84-120 meals with one hot 
tray and one cold tray (cold side can be ambient or refrigerated). 
Can deliver as many as 150 meals with smaller segregation trays.

» Short enough to see over while pushing.

» Can be configured for meal tray delivery or bulk food pan delivery.

» �6"multi-terrain casters  

(4 swivel with brakes, 2 rigid)

» �Removable racks fixed at 3” 
spacing (optional)

» �Side-mount recessed push handles

» Tubular top rail
» �12 gauge heavy duty hinges and 

lockable transport latch
» �Bolt reinforced full bottom bumper
» �Solar powered digital thermometer

» �Side mount snap-in removable 
heater, left side and top-mount 
refrigeration system right side

» �120v / 1800w / 15amp / NEMA 
plug 5-20P (refrigerated)

» �Refrigeration certified to  
meet DOE regulations

» �Heated/Ambient or  
Heated/Refrigerated or  
Refrigerated/ Refrigerated

Height: 47.5” 
Width: 62” 

Depth: 32.5”

(add 15” height 
for refrigeration 

compressor)

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 168
	 JZCC-5200	 3	 280
	 JZCC-4200	 3	 300
	 12x20 4” pan		  28
	 18x26 sheet pan		  14

TR
AY

S
PA

NS

JZ
-1

68

» �A large size dual temp cart to deliver 60-84 meals with one hot tray 
and one cold tray (cold side can be ambient or refrigerated). Can 
deliver as many as 126 meals with smaller segregation trays and 
stacked on floor with lids rather than using shelves. 

» �6” multi-terrain casters (4 swivel 
with brakes, 2 rigid)

» �10 stainless steel shelves on 
removable racks

» �Side-mount recessed push 
handles

» Tubular top rail

» �Full perimeter non-marking 
vinyl bottom bumper

» �12-gauge heavy duty hinges 
and lockable transport latch

»  �Side mount snap-in removable 
heater, left side and top-mount 
refrigeration system right side

» �120v / 1800w / 15amp / NEMA 
plug 5-20P (refrigerated)

» �Refrigeration certified to meet 
DOE regulations

» �Heated/Ambient or Heated/
Refrigerated

Height: 60.25” 
Width: 57.63” 

Depth: 29”
(add 14.75” height 

for refrigeration 
compressor)

JZ
-1

20
-R

H

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 120 / 168
	 JZCC-5200	 3	 180 / 252
	 JZCC-4200	 3	 180 / 252

TR
AY

S

This cart can be upgraded with the Heavy 
Duty package. This package is designed to 
‘harden’ the most vulnerable components for 
especially abusive environments – casters, 
bumpers, hinges, electronic components.

» �An Extra-large size dual temp cart to deliver 72-132 meals with one 
hot tray and one cold tray (cold side can be ambient or refrigerated). 
Can deliver as many as 180 meals with smaller segregation trays and 
stacked on floor with lids rather than using shelves. Alternatively, can 
use to transport bulk food in hotel pans or on sheet pans

Height: 66.25” 
Width: 62.5” 

Depth: 31.75”

(add 9.75” height 
for refrigeration 

compressor)

JZ
-1

44
-R

H

This cart can be upgraded with the Heavy 
Duty package. This package is designed to 
‘harden’ the most vulnerable components for 
especially abusive environments – casters, 
bumpers, hinges, electronic components.

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 144 / 264
	 JZCC-5200	 3	 192 / 360
	 JZCC-4200	 3	 192 / 378
	 12x20 4” pan		  40
	 18x26 sheet pan		  20

TR
AY

S
PA

NS

» �A small size dual temp cart to deliver 42 meals with a hot tray in 
heated section and a cold tray in ambient section. Trays with lids 
stack on floor. Can deliver as many as 56 meals with smaller 
seg trays.

» �6” multi-terrain casters  
(2 swivel with brake, 2 rigid)

» �Side mount push/pull handles on both sides
» Bottom baffle heat distribution
» Top rail to transport drink service, etc.

» �Side mount snap-in removable heater, left side
» Bolt reinforced bottom bumper
» Solar digital thermometer
» Widened wheel base
» 1 yr parts and labor warranty

» 120v / 1700w / 14.2amp
» Heated / Ambient

Height: 47.5” 
Width: 36.63” 
Depth: 32.5”

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 84
	 JZCC-5200	 3	 112
	 JZCC-4200	 3	 112SE
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» �A medium size dual temp cart to deliver 66 meals with a hot tray in heated 
section and a cold tray in ambient section. Trays with lids stack on floor 
and on mid-shelf. Can deliver as many as 100 meals with smaller trays. 

» �6” multi-terrain casters 

» �S/S mid-shelf (additional shelves optional)

» �Can upgrade to Heavy Duty for 
high abuse environments

» Bottom baffle heat distribution
» Top rail to transport tumblers, etc.
» Recessed push handle

» �Side mount snap-in removable 
heater on right side

» Solar digital thermometer
» 1 yr parts and labor warranty
» �120v / 1700w / 14.2amp 
» Heated/Ambient

JZ
H

A-
19

8(
H

D
)

STANDARD
Height: 64.5” 

Width: 46” 
Depth: 31.75”

Heavy Duty
Height: 66.5” 

Width: 46” 
Depth: 32.75”

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 132
	 JZCC-5200	 3	 200
	 JZCC-4200	 3	 200SE
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» �8” multi-terrain casters  

(4 swivel with brakes, 2 rigid)

» �Removable racks fixed at 4.5” 
spacing (use sheet pans as shelves)

» �Side-mount recessed push 
handles

» Tubular top rail

» �12 gauge heavy duty hinges 
and lockable transport latch

» �Full perimeter non-marking 
vinyl bottom bumper

» �Side mount snap-in removable 
heater, left side and top-mount 
refrigeration system right side

» �120v / 1800w / 15amp /  
NEMA plug 5-20P (refrigerated)

» �Refrigeration certified to meet 
DOE regulations

» �Heated/Ambient or Heated/
Refrigerated

MISSION-READY TECHNOLOGY
The latest innovation in meal delivery carts features a self-contained 
heating unit that is both removable and interchangeable among 
multiple carts, including the standard “hot box”, large capacity meal 
delivery carts and smaller capacity carts. All Mission-Ready carts have 
“snap-in” and interchangeable heaters to maximize your uptime! 
Washing and maintaining your cart has never been easier.

All equipment is certified for UL, DOE, and NSF,  
and has 1 year parts and labor warranty.

HEATED & REFRIGERATED FOOD SERVICE EQUIPMENT

» High capacity heated cart that is short enough to see over while pushing. 

» Can be configured for meal tray delivery or bulk food pan delivery.

» �Small meal delivery cart maneuvers through tight spaces such 
as old doorways and elevators. 

» Surprisingly good capacity and very Heavy Duty.

» �Large capacity heated meal delivery cart. Ideal for larger housing units.

» �Large capacity heated meal delivery cart. Extreme Heavy Duty for the 
most punishing applications. Ideal for larger housing units.

Features

» 6” multi-terrain casters
» Short double door cart
» Heavy duty corrections package
» Easy to see over while pushing
» Can carry up to 28  4" pans

» Transport tumblers, etc. on top
» Solar digital thermometer
» Low maintenance
» 120v / 1700w / 14.2amp

» 6” multi-terrain casters
» 30.75” width fits most all doorways
» Heavy duty corrections package
» Easy to see over while pushing
» Can carry up to 14  4" pans

» Transport tumblers, etc. on top
» Solar digital thermometer
» Low maintenance
» 120v / 1700w / 14.2amp

» 6” multi-terrain casters
» S/S mid-shelf (additional shelves optional)

» Bottom baffle heat distribution
» Top rail to transport tumblers, etc.

» Solar digital thermometer
» Low maintenance
» 120v / 1700w / 14.2amp

» 8” premium casters
» S/S mid-shelf (additional shelves optional)

» Recessed push handle
» �Extreme Heavy Duty  

Corrections package
» Bottom baffle heat distribution
» Top rail to transport tumblers, etc.
» Solar digital thermometer

» Top bumper
» Bolt reinforcement for bumpers
» Weld reinforced hinges
» Widened wheel base
» Reinforced security latch
» Exterior handle on heater side
» Low maintenance
» 120v / 1700w / 14.2amp

Height: 47.5” 
Width: 62.875” 

Depth: 32.5”

Dimensions

Height: 47.3” 
Width: 30.75” 
Depth: 38.25”

Height: 64.5” 
Width: 46” 

Depth: 31.75”

Height: 66.5” 
Width: 46” 

Depth: 32.75”

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 168
	 JZCC-5200	 3	 280
	 JZCC-4200	 3	 315

	 PRTS-4000	 4	 78
	 PRTS-5000	 5	 112
	 PRTS-6000	 6	 84

	 SMART	 5	 170
	 Rock type	 5	 140
	 X-tray type	 5	 98

Capacity

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 90
	 JZCC-5200	 3	 150
	 JZCC-4200	 3	 160

	 PRTS-4000	 4	 28
	 PRTS-5000	 5	 64
	 PRTS-6000	 6	 28

	 SMART	 5	 90
	 Rock type	 5	 80
	 X-tray type	 5	 60

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 198
	 JZCC-5200	 3	 260
	 JZCC-4200	 3	 360

	 PRTS-4000	 4	 80
	 PRTS-5000	 5	 92
	 PRTS-6000	 6	 76

	 SMART	 5	 168
	 Rock type	 5	 140
	 X-tray type	 5	 100

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 198
	 JZCC-5200	 3	 260
	 JZCC-4200	 3	 360

	 PRTS-4000	 4	 80
	 PRTS-5000	 5	 92
	 PRTS-6000	 6	 76

	 SMART	 5	 168
	 Rock type	 5	 140
	 X-tray type	 5	 100
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MISSION-READY HEATED CARTS

FREE
with the purchase of Every Meal Cart

A complete set of 

MEAL TRAYS
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HEATED & REFRIGERATED FOOD SERVICE EQUIPMENT
STANDARD DUAL TEMP CARTS
Dual Temperature Carts are used in applications where the meal is served in two 
different trays. Put the hot food in one tray and place it in the heated compartment of 
the cart. Put the cold food, flatware and condiments in another tray and put it in the 
other compartment of the cart which can be ambient or refrigerated. Push the cart to 
housing unit and hand inmate both trays.

» �A large size dual temp cart to deliver 60 meals with one hot tray and one 
cold tray (cold side can be ambient or refrigerated). Can deliver as many 
as 126 meals with smaller segregation trays and stacked on floor with 
lids rather than using shelves. 

» �An Extra-large size dual temp cart to deliver 72 meals with one hot tray 
and one cold tray (cold side can be ambient or refrigerated). Can deliver 
as many as 180 meals with smaller segregation trays and stacked on floor 
with lids rather than using shelves. Alternatively, can use to transport 
bulk food in hotel pans or on sheet pans

» �A large size dual temp cart to deliver 60 meals with one hot tray in 
heated section and one cold tray in ambient section. Hot side is with 
3-compartment segregation tray with lid stacked on the floor. Cold side 
is with mainline cafeteria tray on slides. NEST THE HOT TRAY ON THE COLD 
TRAY AND SERVE. 

Features

Features

Features

» �6” multi-terrain casters  

(4 swivel with brakes, 2 rigid)

» �10 stainless steel shelves on  
removable racks

» Side-mount recessed push handles
» Tubular top rail
» �Full perimeter non-marking vinyl 

bottom bumper
» �12-gauge heavy duty hinges and 

lockable transport latch

» �Recessed digital temperature controller / 
thermometer with security cover

» �Bottom mount radiant heat left side 
and top-mount refrigeration system 
right side

» �120v / 1680w / 14amp / NEMA plug 
5-20P (refrigerated)

» �Refrigeration certified to meet DOE 
regulations

» �Heated/Ambient or Heated/Refrigerated 
or Refrigerated/Refrigerated

» �8” multi-terrain casters  

(4 swivel with brakes, 2 rigid)

» �Removable racks fixed at 3” spacing  
(use sheet pans as shelves)

» Side-mount recessed push handles
» Tubular top rail
» �Full perimeter non-marking vinyl 

bottom bumper
» �Recessed digital temperature controller / 

thermometer with security cover

» �12 gauge heavy duty hinges and 
lockable transport latch

» �Bottom mount radiant heat left side 
and top-mount refrigeration system 
right side

» �120v / 1680w / 14amp / NEMA plug 
5-20P (refrigerated)

» �Refrigeration certified to meet DOE 
regulations

» �Heated/Ambient or Heated/Refrigerated 
or Refrigerated/Refrigerated

» �6” heavy duty poly casters  

(4 swivel with brakes, 2 rigid)

» �Full perimeter non-marking vinyl 
bottom bumper

» Tubular top rail
» Side-mount welded push handles
» �12-gauge lockable transport latch 

covers all three doors at once

» �Tray slides fixed at 3” spacing on 
removable racks on ambient side

» Top mount forced air heat on left side
» 12-gauge heavy duty hinges
» �120v / 1500w / 14.3amp / NEMA 

plug 5-15P
» �Heated/Ambient

Dimensions

Height: 64.75” 
Width: 52.75” 

Depth: 29”

(add 10.25” height 
for refrigeration 

compressor)

Dimensions

Height: 66” 
Width: 62.25” 
Depth: 31.75”

(add 10” height 
for refrigeration 

compressor)

Dimensions

Height: 65.8” 
Width: 54” 
Depth: 30”

Capacity

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 144 / 264
	 JZCC-5200	 3	 192 / 360
	 JZCC-4200	 3	 192 / 378
	 12x20 4” pan		  40
	 18x26 sheet pan		  20

TR
AY
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Capacity Per Side

	 Tray	 Cavity	 # Trays
	 JZCC-4200/5200	 3	 60
	 PPST-1570	 6	 60

TR
AY

S

Capacity

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 120 / 160
	 JZCC-5200	 3	 180 / 252
	 JZCC-4200	 3	 180 / 252
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This cart can be upgraded with the Heavy Duty package.  
This package is designed to ‘harden’ the most vulnerable 
components for especially abusive environments – casters, 
bumpers, hinges, electronic components.

This cart can be upgraded with the Heavy Duty package.  
This package is designed to ‘harden’ the most vulnerable 
components for especially abusive environments – casters, 
bumpers, hinges, electronic components.

STANDARD HEATED CARTS
The result of years of design optimization in the corrections environment focused on food safety and security, durability and ease 
of use. All stainless steel construction, fully insulated, corrections package. This is not a banquet cart with special fasteners, these 
carts are specifically designed for corrections applications from the casters up. Detailed specs available upon request.

» �Small meal delivery cart maneuvers through tight spaces 
such as old doorways and elevators.

» �Heated cart to transport 60 mainline cafeteria trays (with or 
without lids) on slides.

» �A large size heated cart to deliver 120 large segregation trays on shelves.  
Can deliver as many as 252 smaller segregation trays stacked on floor with  
lids rather than using shelves. 

» �An Extra-large size heated cart to deliver 144 large segregation trays on sheet pans. 
Can deliver as many as 360 smaller segregation trays and stacked on floor with lids 
rather than using shelves. Alternatively, can use to transport bulk food in hotel pans 
or on sheet pans

» �Heated cart to transport 30 mainline cafeteria trays (with or 
without lids) on slides.

Features

Features

Features

Features

Features

» 6” multi-terrain casters
» 30¾” width fits most all doorways
» Easy to see over while pushing
» Top rail to transport tumblers, etc.
» Stainless steel mid-shelf

» Digital controller/thermometer
» 120v / 1700w / 14.2amp
» �Top mounted convection air heat. 

Can get without the heat to be an 
insulated ambient cart: JZA-6UBT

» 6” HD poly casters
» �Removable slide racks fixed at  

3” spacing (can be customized)

» Bottom mount radiant heat

» 120v / 1300w / 10.8amp
» Digital controller/thermometer
» �Can get without the heat to  

be an insulated ambient cart: 
JZPPST-28-30-A

» 5” multi-terrain casters
» �Removable slide racks fixed at  

3” spacing (can be customized)

» Bottom mount radiant heat

» 120v / 1685w / 14.1amp
» Digital controller/thermometer
» �Can get without the heat to  

be an insulated ambient cart: 
JZA-1014-60

» �6” multi-terrain casters (4 swivel with brakes, 2 rigid)

» �10 stainless steel shelves on removable racks
» Side-mount recessed push handles
» Tubular top rail
» �Full perimeter non-marking vinyl bottom 

bumper

» �12-gauge heavy duty hinges and lockable 
transport latch

» �Recessed digital temperature controller / 
thermometer with security cover

» �Bottom mount radiant heat both sides
» �120v / 1920P / 16amp
» �Heated/Heated

» �8” multi-terrain casters (4 swivel with brakes, 2 rigid)

» �Removable racks fixed at 4.5” spacing  
(use sheet pans as shelves)

» Side-mount recessed push handles
» Tubular top rail
» �Full perimeter non-marking vinyl bottom 

bumper

» �12 gauge heavy duty hinges and lockable 
transport latch

» �Recessed digital temperature controller / 
thermometer with security cover

» �Bottom mount radiant heat both sides
» �120v / 1920w / 16amp / NEMA plug 5-20P
» �Heated/Heated

Dimensions

Height: 50” 
Width: 30.75” 
Depth: 35.13”

Dimensions

Height: 61.34” 
Width: 27.75” 

Depth: 29”

Dimensions

Height: 60.85” 
Width: 48” 

Depth: 26.75”

Dimensions

Height: 64.75” 
Width: 52.75” 

Depth: 29”

Dimensions

Height: 66” 
Width: 62.25” 
Depth: 31.75”

Capacity

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 84
	 JZCC-5200	 3	 130
	 JZCC-4200	 3	 150

Capacity

	 Tray	 Cavity	 # Trays
	 PPST-28	 5	 30

Capacity

	 Tray	 Cavity	 # Trays
	 PPST-28	 5	 60

Capacity

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 120 / 168
	 JZCC-5200	 3	 180 / 252
	 JZCC-4200	 3	 180 / 252
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This cart can be upgraded with the Heavy Duty package.  
This package is designed to ‘harden’ the most vulnerable 
components for especially abusive environments – casters, 
bumpers, hinges, electronic components.

This cart can be upgraded with the Heavy Duty package.  
This package is designed to ‘harden’ the most vulnerable 
components for especially abusive environments – casters, 
bumpers, hinges, electronic components.

Capacity

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 144 / 264
	 JZCC-5200	 3	 192 / 360
	 JZCC-4200	 3	 192 / 378
	 12x20 4” pan		  40
	 18x26 sheet pan		  20
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FREE
with the purchase of Every Meal Cart

A complete set of 

MEAL TRAYS

AND LIDS
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HEATED & REFRIGERATED FOOD SERVICE EQUIPMENT
STANDARD DUAL TEMP CARTS
Dual Temperature Carts are used in applications where the meal is served in two 
different trays. Put the hot food in one tray and place it in the heated compartment of 
the cart. Put the cold food, flatware and condiments in another tray and put it in the 
other compartment of the cart which can be ambient or refrigerated. Push the cart to 
housing unit and hand inmate both trays.

» �A large size dual temp cart to deliver 60 meals with one hot tray and one 
cold tray (cold side can be ambient or refrigerated). Can deliver as many 
as 126 meals with smaller segregation trays and stacked on floor with 
lids rather than using shelves. 

» �An Extra-large size dual temp cart to deliver 72 meals with one hot tray 
and one cold tray (cold side can be ambient or refrigerated). Can deliver 
as many as 180 meals with smaller segregation trays and stacked on floor 
with lids rather than using shelves. Alternatively, can use to transport 
bulk food in hotel pans or on sheet pans

» �A large size dual temp cart to deliver 60 meals with one hot tray in 
heated section and one cold tray in ambient section. Hot side is with 
3-compartment segregation tray with lid stacked on the floor. Cold side 
is with mainline cafeteria tray on slides. NEST THE HOT TRAY ON THE COLD 
TRAY AND SERVE. 

Features

Features

Features

» �6” multi-terrain casters  

(4 swivel with brakes, 2 rigid)

» �10 stainless steel shelves on  
removable racks

» Side-mount recessed push handles
» Tubular top rail
» �Full perimeter non-marking vinyl 

bottom bumper
» �12-gauge heavy duty hinges and 

lockable transport latch

» �Recessed digital temperature controller / 
thermometer with security cover

» �Bottom mount radiant heat left side 
and top-mount refrigeration system 
right side

» �120v / 1680w / 14amp / NEMA plug 
5-20P (refrigerated)

» �Refrigeration certified to meet DOE 
regulations

» �Heated/Ambient or Heated/Refrigerated 
or Refrigerated/Refrigerated

» �8” multi-terrain casters  

(4 swivel with brakes, 2 rigid)

» �Removable racks fixed at 3” spacing  
(use sheet pans as shelves)

» Side-mount recessed push handles
» Tubular top rail
» �Full perimeter non-marking vinyl 

bottom bumper
» �Recessed digital temperature controller / 

thermometer with security cover

» �12 gauge heavy duty hinges and 
lockable transport latch

» �Bottom mount radiant heat left side 
and top-mount refrigeration system 
right side

» �120v / 1680w / 14amp / NEMA plug 
5-20P (refrigerated)

» �Refrigeration certified to meet DOE 
regulations

» �Heated/Ambient or Heated/Refrigerated 
or Refrigerated/Refrigerated

» �6” heavy duty poly casters  

(4 swivel with brakes, 2 rigid)

» �Full perimeter non-marking vinyl 
bottom bumper

» Tubular top rail
» Side-mount welded push handles
» �12-gauge lockable transport latch 

covers all three doors at once

» �Tray slides fixed at 3” spacing on 
removable racks on ambient side

» Top mount forced air heat on left side
» 12-gauge heavy duty hinges
» �120v / 1500w / 14.3amp / NEMA 

plug 5-15P
» �Heated/Ambient

Dimensions

Height: 64.75” 
Width: 52.75” 

Depth: 29”

(add 10.25” height 
for refrigeration 

compressor)

Dimensions

Height: 66” 
Width: 62.25” 
Depth: 31.75”

(add 10” height 
for refrigeration 

compressor)

Dimensions

Height: 65.8” 
Width: 54” 
Depth: 30”

Capacity

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 144 / 264
	 JZCC-5200	 3	 192 / 360
	 JZCC-4200	 3	 192 / 378
	 12x20 4” pan		  40
	 18x26 sheet pan		  20
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AY
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Capacity Per Side

	 Tray	 Cavity	 # Trays
	 JZCC-4200/5200	 3	 60
	 PPST-1570	 6	 60

TR
AY

S

Capacity

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 120 / 160
	 JZCC-5200	 3	 180 / 252
	 JZCC-4200	 3	 180 / 252

TR
AY

S

JZ
-1

20
 S

er
ie

s
JZ

-1
44

 S
er

ie
s

JZ
HA

-6
0 

N
es

tin
g 

Tr
ay

This cart can be upgraded with the Heavy Duty package.  
This package is designed to ‘harden’ the most vulnerable 
components for especially abusive environments – casters, 
bumpers, hinges, electronic components.

This cart can be upgraded with the Heavy Duty package.  
This package is designed to ‘harden’ the most vulnerable 
components for especially abusive environments – casters, 
bumpers, hinges, electronic components.

STANDARD HEATED CARTS
The result of years of design optimization in the corrections environment focused on food safety and security, durability and ease 
of use. All stainless steel construction, fully insulated, corrections package. This is not a banquet cart with special fasteners, these 
carts are specifically designed for corrections applications from the casters up. Detailed specs available upon request.

» �Small meal delivery cart maneuvers through tight spaces 
such as old doorways and elevators.

» �Heated cart to transport 60 mainline cafeteria trays (with or 
without lids) on slides.

» �A large size heated cart to deliver 120 large segregation trays on shelves.  
Can deliver as many as 252 smaller segregation trays stacked on floor with  
lids rather than using shelves. 

» �An Extra-large size heated cart to deliver 144 large segregation trays on sheet pans. 
Can deliver as many as 360 smaller segregation trays and stacked on floor with lids 
rather than using shelves. Alternatively, can use to transport bulk food in hotel pans 
or on sheet pans

» �Heated cart to transport 30 mainline cafeteria trays (with or 
without lids) on slides.

Features

Features

Features

Features

Features

» 6” multi-terrain casters
» 30¾” width fits most all doorways
» Easy to see over while pushing
» Top rail to transport tumblers, etc.
» Stainless steel mid-shelf

» Digital controller/thermometer
» 120v / 1700w / 14.2amp
» �Top mounted convection air heat. 

Can get without the heat to be an 
insulated ambient cart: JZA-6UBT

» 6” HD poly casters
» �Removable slide racks fixed at  

3” spacing (can be customized)

» Bottom mount radiant heat

» 120v / 1300w / 10.8amp
» Digital controller/thermometer
» �Can get without the heat to  

be an insulated ambient cart: 
JZPPST-28-30-A

» 5” multi-terrain casters
» �Removable slide racks fixed at  

3” spacing (can be customized)

» Bottom mount radiant heat

» 120v / 1685w / 14.1amp
» Digital controller/thermometer
» �Can get without the heat to  

be an insulated ambient cart: 
JZA-1014-60

» �6” multi-terrain casters (4 swivel with brakes, 2 rigid)

» �10 stainless steel shelves on removable racks
» Side-mount recessed push handles
» Tubular top rail
» �Full perimeter non-marking vinyl bottom 

bumper

» �12-gauge heavy duty hinges and lockable 
transport latch

» �Recessed digital temperature controller / 
thermometer with security cover

» �Bottom mount radiant heat both sides
» �120v / 1920P / 16amp
» �Heated/Heated

» �8” multi-terrain casters (4 swivel with brakes, 2 rigid)

» �Removable racks fixed at 4.5” spacing  
(use sheet pans as shelves)

» Side-mount recessed push handles
» Tubular top rail
» �Full perimeter non-marking vinyl bottom 

bumper

» �12 gauge heavy duty hinges and lockable 
transport latch

» �Recessed digital temperature controller / 
thermometer with security cover

» �Bottom mount radiant heat both sides
» �120v / 1920w / 16amp / NEMA plug 5-20P
» �Heated/Heated

Dimensions

Height: 50” 
Width: 30.75” 
Depth: 35.13”

Dimensions

Height: 61.34” 
Width: 27.75” 

Depth: 29”

Dimensions

Height: 60.85” 
Width: 48” 

Depth: 26.75”

Dimensions

Height: 64.75” 
Width: 52.75” 

Depth: 29”

Dimensions

Height: 66” 
Width: 62.25” 
Depth: 31.75”

Capacity

	 Tray	 Cavity	 # Trays
	 PPST-9300/9400	 3/4	 84
	 JZCC-5200	 3	 130
	 JZCC-4200	 3	 150

Capacity

	 Tray	 Cavity	 # Trays
	 PPST-28	 5	 30

Capacity

	 Tray	 Cavity	 # Trays
	 PPST-28	 5	 60

Capacity

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 120 / 168
	 JZCC-5200	 3	 180 / 252
	 JZCC-4200	 3	 180 / 252
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This cart can be upgraded with the Heavy Duty package.  
This package is designed to ‘harden’ the most vulnerable 
components for especially abusive environments – casters, 
bumpers, hinges, electronic components.

This cart can be upgraded with the Heavy Duty package.  
This package is designed to ‘harden’ the most vulnerable 
components for especially abusive environments – casters, 
bumpers, hinges, electronic components.

Capacity

	 Tray	 Cavity	 # Trays on shelves / floor
	 PPST-9300/9400	 3/4	 144 / 264
	 JZCC-5200	 3	 192 / 360
	 JZCC-4200	 3	 192 / 378
	 12x20 4” pan		  40
	 18x26 sheet pan		  20
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FREE
with the purchase of Every Meal Cart

A complete set of 

MEAL TRAYS

AND LIDS
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HEATED & REFRIGERATED FOOD SERVICE EQUIPMENT

MISSION-READY SPECIFIC OPTIONS

Option

Spare Heater

Bumper Guards

Insulated Panel

JZH-198HD

Option

Heat Box Lock

Spare Heater Cabinet

Shelves / Slides

Description

When heated equipment goes down, snap 
in a spare in seconds for Maximize Uptime!

Protect the heat box from impacts with 
horizontal objects with front edge mounted 
bumper guards

Substitute the heat box for an insulated 
panel to convert a heated cart to an ambient 
cart and vice versa

Upgrade your JZH-198 to a Heavy Duty 
version for high abuse environments

Description

Choose either heat box lock mechanism to 
be able to use your institution pad locks or 
key lock slam latch

Secure up to 8 spare heaters in a lockable 
stainless steel cabinet

Add shelves and/or racks and slides to your 
cart to make it easy to load and unload 
meal trays

Option

Zinc-plated  
Casters

8” Large  
Casters

Top Perimeter  
Bumper

Removable Cord

220 Electric

Motorized  
Casters

Description

Long lasting corrosion resistant.

Easier to push heavy duty longer  
lasting casters

Protect all surface areas

Prevent theft

Meet your facility requirements

Eliminate physical strain and  
increase control

UPGRADE OPTIONS
Option

Active Breaking

MaxFlex Trays 

Pull-Out Drawer

Braided  
Stainless Steel

Heater Bumper  
Guard

Description

Increase control and reduce risks

Increase safety and reusability

Reduce strain and increase efficiency 
*JZH-54 and JZH-6UBT

Reduce damage  
time to cord

Provide heater an extra  
layer of protection

EQUIPMENT OPTIONS AND ACCESSORIES

The Optimus cart provides dependable temperature 
control, exceptional maneuverability, and simple 
operation for reliable meal delivery.

DIMENSIONS / CAPACITY
• Size: H 56.5” x W 51.25” x D 32.0”
• 22 trays – 11 on each side of the cart
• Tray Size: L 23.5” x W 12.5” x H 0.5” 

ELECTRICAL
• Plugs into a standard 120V, 20-amp outlet
• Side-mounted refrigeration
• Fast heat recovery technology

Keeping hot food hot and cold food 
cold simultaneously can be a challenge, 
especially in smaller spaces without the 
proper equipment.

The Optimus cart is a compact solution that 
offers both heating and refrigeration in a 
small footprint. Ideal for facilities providing 
bed service and room service, the Optimus 
cart features a single-cabinet system that 
accommodates both needs.

OPTIMAL TEMPERATURES
Improving patient satisfaction with food by 
reducing temperature complaints is key. Our 
system ensures that low-density foods like 
eggs stay warm, while items like salads and 
fruit cups remain crisp. Whether serving late 
trays, covering long distances, or handling 
large volumes of meals, you can count on 
Optimus to maintain the proper temperatures.

MANEUVERABILITY
Our compact design offers a capacity of up 
to 24 meals within a 56.5” tall frame. With a 
low profile, you can easily see over the top 
while pushing down the hall. The six-caster 
configuration enables the cart to turn on its 
own axis, and premium casters ensure quiet 
maneuverability.

SIMPLICITY
This one-tray system offers hot and cold 
temperature control in a single unit. It uses 
standard 120V power and includes removable 
racks for easy cleaning. The hotel-style 
dinnerware provides excellent presentation, 
while touchpad controls offer preset 
temperatures and reliable performance.22 

 MEALS

JZHR-ONE-22
Capacity  /  3.75” spacing

HEALTHCARE PRODUCT
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 Optimus Cart
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 JZHR-ONE-22

PLUG
CONFIGURATION

NEMA 5-20P

FIND YOUR PERFECT 
OPTIMUS CART

The Optimus cart provides dependable temperature 
control, exceptional maneuverability, and simple 
operation for reliable meal delivery.

DIMENSIONS / CAPACITY
• Size: H 56.5” x W 51.25” x D 32.0”
• 24 trays – 12 on each side of the cart
• Tray Size: L 23.5” x W 12.5” x H 0.5” 

ELECTRICAL
• Plugs into a standard 120V, 20-amp outlet
• Side-mounted refrigeration
• Fast heat recovery technology

Keeping hot food hot and cold food 
cold simultaneously can be a challenge, 
especially in smaller spaces without the 
proper equipment.

The Optimus cart is a compact solution that 
offers both heating and refrigeration in a 
small footprint. Ideal for facilities providing 
bed service and room service, the Optimus 
cart features a single-cabinet system that 
accommodates both needs.

OPTIMAL TEMPERATURES
Improving patient satisfaction with food by 
reducing temperature complaints is key. Our 
system ensures that low-density foods like 
eggs stay warm, while items like salads and 
fruit cups remain crisp. Whether serving late 
trays, covering long distances, or handling 
large volumes of meals, you can count on 
Optimus to maintain the proper temperatures.

MANEUVERABILITY
Our compact design offers a capacity of up 
to 24 meals within a 56.5” tall frame. With a 
low profile, you can easily see over the top 
while pushing down the hall. The six-caster 
configuration enables the cart to turn on its 
own axis, and premium casters ensure quiet 
maneuverability.

SIMPLICITY
This one-tray system offers hot and cold 
temperature control in a single unit. It uses 
standard 120V power and includes removable 
racks for easy cleaning. The hotel-style 
dinnerware provides excellent presentation, 
while touchpad controls offer preset 
temperatures and reliable performance.24 

 MEALS

JZHR-ONE-24
Capacity  /  3.5” spacing

HEALTHCARE PRODUCT
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 Meal Delivery

 
system

 Optimus Cart

 
product

 JZHR-ONE-24

PLUG
CONFIGURATION

NEMA 5-20P

FIND YOUR PERFECT 
OPTIMUS CART

JZ
-5

4

Height: 47.8”
Width: 21.5”

Depth: 38.25”

» Narrow meal delivery cart for small housing units. 
» Short profile to see over while transporting.

» �Fits 3 trays per layer and 18 high 
with lid on top of each stack

» 21.5” width fits all doorways
» �Transport tumblers or drink  

service on top.

» Built in thermometer
» Top rail
» Bottom baffle heat distribution
» 120v / 1700w / 15amp (if heated)

Height: 47.3”
Width: 30.75”
Depth: 38.25”» �Fits 5 trays per layer and 18 high 

with lid on top of each stack
» 30.75” width fits most doorways
» Can fit sheet and bulk food pans

» �Built in thermometer
» Transport tumblers, etc. on top
» 120v / 1700w / 15amp (if heated)

» �Small meal delivery cart for small to medium housing units or niche 
locations like medical.

» Surprisingly good capacity for a small cart.

JZ
-1

36 136 
SmartTrays

Height: 47.5”
Width: 54.88”
Depth: 31.0”

» Medium meal delivery cart for mid-sized housing units. 
» Short profile to see over while transporting.

» �Fits 8 trays per layer and 17 high 
with lid on top of each stack

» 31” width fits most doorways
» Built in thermometer

» Top rail
» Bottom baffle heat distribution
» 120v / 1700w / 15amp (if heated)

JZ
-1

68 162 
SmartTrays

Height: 47.5”
Width: 62.9”
Depth: 31.0”» �Fits 9 trays per layer and 17 high 

with lid on top of each stack
» �Center casters for easy maneuvering 

capable of turning on its own axis

» Can fit sheet and bulk food pans
» Built in thermometer
» Transport tumblers, etc. on top
» 120v / 1700w / 15amp (if heated)

» Large meal delivery cart for larger housing units. 
» Short profile to see over with larger perimeter.
» Can be configured for meal tray or bulk food pan delivery.

JZ
H

R-
O

N
E-

20

» Keeps hot food hot and cold food cold simultaneously. 
» Compact design.
» One-tray system.

JZ
-1

68
XL Height: 47.5”

Width: 62.9”
Depth: 32.5”» �Fits 10 trays per layer and 17 high 

with lid on top of each stack
» �Center casters for easy maneuvering 

capable of turning on its own axis

» Can fit sheet and bulk food pans
» Built in thermometer
» Transport tumblers, etc. on top
» 120v / 1700w / 15amp (if heated)

» Large meal delivery cart for larger housing units. 
» Short profile to see over with larger perimeter.
» Can be configured for meal tray or bulk food pan delivery.

JZ
H

R-
O

N
E-

22

» �Fits 22 trays - 11 on each side
» �Plugs into a standard 120v,  

20amp outlet

» Side-mounted refrigeration
» Fast heat recovery technology

» Keeps hot food hot and cold food cold simultaneously. 
» Compact design.
» One-tray system.

12JZ
-1

92
XL 190 

SmartTrays

Height: 51.0”
Width: 62.9”
Depth: 32.5”» �Fits 10 trays per layer and 19 high 

with lid on top of each stack
» �Center casters for easy maneuvering 

capable of turning on its own axis

» Can fit sheet and bulk food pans
» Built in thermometer
» Transport tumblers, etc. on top
» 120v / 1700w / 15amp (if heated)

» Large meal delivery cart for larger housing units. 
» Short profile to see over with larger perimeter.
» Can be configured for meal tray or bulk food pan delivery.

12

JZ
H

R-
O

N
E-

24

24 
meals

Height: 51.0”
Width: 62.9”
Depth: 32.5”

------
3.5" spacing

» �Fits 24 trays - 12 on each side
» �Plugs into a standard 120v,  

20amp outlet

» Side-mounted refrigeration
» Fast heat recovery technology

» Keeps hot food hot and cold food cold simultaneously. 
» Compact design.
» One-tray system.

JZ
-6

UB
T-

RH

» �Fits 20 trays - 10 on each side
» �Plugs into a standard 120v,  

20amp outlet

» Side-mounted refrigeration
» Fast heat recovery technology

Height: 56.5”
Width: 51.25”
Depth: 32.0”

------
4" spacing

20 
meals

22 
meals

The Optimus cart provides dependable temperature 
control, exceptional maneuverability, and simple 
operation for reliable meal delivery.

DIMENSIONS / CAPACITY
• Size: H 56.5” x W 51.25” x D 32.0”
• 20 trays – 10 on each side of the cart
• Tray Size: L 23.5” x W 12.5” x H 0.5” 

ELECTRICAL
• Plugs into a standard 120V, 20-amp outlet
• Side-mounted refrigeration
• Fast heat recovery technology

Keeping hot food hot and cold food 
cold simultaneously can be a challenge, 
especially in smaller spaces without the 
proper equipment.

The Optimus cart is a compact solution that 
offers both heating and refrigeration in a 
small footprint. Ideal for facilities providing 
bed service and room service, the Optimus 
cart features a single-cabinet system that 
accommodates both needs.

OPTIMAL TEMPERATURES
Improving patient satisfaction with food by 
reducing temperature complaints is key. Our 
system ensures that low-density foods like 
eggs stay warm, while items like salads and 
fruit cups remain crisp. Whether serving late 
trays, covering long distances, or handling 
large volumes of meals, you can count on 
Optimus to maintain the proper temperatures.

MANEUVERABILITY
Our compact design offers a capacity of up 
to 24 meals within a 56.5” tall frame. With a 
low profile, you can easily see over the top 
while pushing down the hall. The six-caster 
configuration enables the cart to turn on its 
own axis, and premium casters ensure quiet 
maneuverability.

SIMPLICITY
This one-tray system offers hot and cold 
temperature control in a single unit. It uses 
standard 120V power and includes removable 
racks for easy cleaning. The hotel-style 
dinnerware provides excellent presentation, 
while touchpad controls offer preset 
temperatures and reliable performance.

FIND YOUR PERFECT 
OPTIMUS CART

20 
 MEALS

JZHR-ONE-20
Capacity  /  4” spacing

HEALTHCARE PRODUCT
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 JZHR-ONE-20

PLUG
CONFIGURATION

NEMA 5-20P

Height: 56.5”
Width: 51.25”
Depth: 32.0”

------
3.75" spacing

Option

Uptime  
Maintenance Kit

Heavy Duty  
Upgrade Package

Tow Package

Brake Assembly

Premium  
Casters

Floor Lock

Description

All the critical spare parts for your JZ equip-
ment in one convenient tool box. Don’t wait 
for parts to fix needed equipment.

For high abuse environments harden the 
most vulnerable components to increase 
equipment durability

Full chassis all welded steel frame. Pin 
style hitch locks in the up position without 
hardware. Rated for 8,000lbs

“Deadman” brake assist engages when 
releasing push lever

Get the right caster for your application. 
concrete; cracks; outdoor; potholes; towing, 
etc. (see page 15)

Easy access foot pedal to lock cart in place. 
Ideal for transporting carts in a box truck.

GENERAL EQUIPMENT OPTIONS
No two correctional facilities are the same and neither are two food service operations the same. Each application requires specific 
solutions to specific problems. Below you will find many options to customize how your food service equipment works for you.

Option

Racks with  
Shelves / Slides

Cold Plates

Padlock Tether

Exterior Shelving

Drop-down 
Handle

Description

Customize racks, slides and shelves to 
accommodate your process to load and 
unload food

Freeze cold plates and place in mounting 
brackets of ambient section of a cart to keep 
food chilled longer

Permanently chain pad locks to cart to 
prevent lock from being misplaced or stolen

Often used for beverage service, perma-
nently mounted exterior shelves allow for 
maximum service versatility

Hinged handle allows carts to be "pulled" at 
a safe distance from heels

54 
SmartTrays

EXTENDED WARRANTY OPTION
1-year and 2-year extended warranty options available
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HEATED & REFRIGERATED FOOD SERVICE EQUIPMENT

MISSION-READY SPECIFIC OPTIONS

Option

Spare Heater

Bumper Guards

Insulated Panel

JZH-198HD

Option

Heat Box Lock

Spare Heater Cabinet

Shelves / Slides

Description

When heated equipment goes down, snap 
in a spare in seconds for Maximize Uptime!

Protect the heat box from impacts with 
horizontal objects with front edge mounted 
bumper guards

Substitute the heat box for an insulated 
panel to convert a heated cart to an ambient 
cart and vice versa

Upgrade your JZH-198 to a Heavy Duty 
version for high abuse environments

Description

Choose either heat box lock mechanism to 
be able to use your institution pad locks or 
key lock slam latch

Secure up to 8 spare heaters in a lockable 
stainless steel cabinet

Add shelves and/or racks and slides to your 
cart to make it easy to load and unload 
meal trays

Option

Zinc-plated  
Casters

8” Large  
Casters

Top Perimeter  
Bumper

Removable Cord

220 Electric

Motorized  
Casters

Description

Long lasting corrosion resistant.

Easier to push heavy duty longer  
lasting casters

Protect all surface areas

Prevent theft

Meet your facility requirements

Eliminate physical strain and  
increase control

UPGRADE OPTIONS
Option

Active Breaking

MaxFlex Trays 

Pull-Out Drawer

Braided  
Stainless Steel

Heater Bumper  
Guard

Description

Increase control and reduce risks

Increase safety and reusability

Reduce strain and increase efficiency 
*JZH-54 and JZH-6UBT

Reduce damage  
time to cord

Provide heater an extra  
layer of protection

EQUIPMENT OPTIONS AND ACCESSORIES

The Optimus cart provides dependable temperature 
control, exceptional maneuverability, and simple 
operation for reliable meal delivery.

DIMENSIONS / CAPACITY
• Size: H 56.5” x W 51.25” x D 32.0”
• 22 trays – 11 on each side of the cart
• Tray Size: L 23.5” x W 12.5” x H 0.5” 

ELECTRICAL
• Plugs into a standard 120V, 20-amp outlet
• Side-mounted refrigeration
• Fast heat recovery technology

Keeping hot food hot and cold food 
cold simultaneously can be a challenge, 
especially in smaller spaces without the 
proper equipment.

The Optimus cart is a compact solution that 
offers both heating and refrigeration in a 
small footprint. Ideal for facilities providing 
bed service and room service, the Optimus 
cart features a single-cabinet system that 
accommodates both needs.

OPTIMAL TEMPERATURES
Improving patient satisfaction with food by 
reducing temperature complaints is key. Our 
system ensures that low-density foods like 
eggs stay warm, while items like salads and 
fruit cups remain crisp. Whether serving late 
trays, covering long distances, or handling 
large volumes of meals, you can count on 
Optimus to maintain the proper temperatures.

MANEUVERABILITY
Our compact design offers a capacity of up 
to 24 meals within a 56.5” tall frame. With a 
low profile, you can easily see over the top 
while pushing down the hall. The six-caster 
configuration enables the cart to turn on its 
own axis, and premium casters ensure quiet 
maneuverability.

SIMPLICITY
This one-tray system offers hot and cold 
temperature control in a single unit. It uses 
standard 120V power and includes removable 
racks for easy cleaning. The hotel-style 
dinnerware provides excellent presentation, 
while touchpad controls offer preset 
temperatures and reliable performance.22 
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JZHR-ONE-22
Capacity  /  3.75” spacing
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PLUG
CONFIGURATION

NEMA 5-20P

FIND YOUR PERFECT 
OPTIMUS CART

The Optimus cart provides dependable temperature 
control, exceptional maneuverability, and simple 
operation for reliable meal delivery.

DIMENSIONS / CAPACITY
• Size: H 56.5” x W 51.25” x D 32.0”
• 24 trays – 12 on each side of the cart
• Tray Size: L 23.5” x W 12.5” x H 0.5” 

ELECTRICAL
• Plugs into a standard 120V, 20-amp outlet
• Side-mounted refrigeration
• Fast heat recovery technology

Keeping hot food hot and cold food 
cold simultaneously can be a challenge, 
especially in smaller spaces without the 
proper equipment.

The Optimus cart is a compact solution that 
offers both heating and refrigeration in a 
small footprint. Ideal for facilities providing 
bed service and room service, the Optimus 
cart features a single-cabinet system that 
accommodates both needs.

OPTIMAL TEMPERATURES
Improving patient satisfaction with food by 
reducing temperature complaints is key. Our 
system ensures that low-density foods like 
eggs stay warm, while items like salads and 
fruit cups remain crisp. Whether serving late 
trays, covering long distances, or handling 
large volumes of meals, you can count on 
Optimus to maintain the proper temperatures.

MANEUVERABILITY
Our compact design offers a capacity of up 
to 24 meals within a 56.5” tall frame. With a 
low profile, you can easily see over the top 
while pushing down the hall. The six-caster 
configuration enables the cart to turn on its 
own axis, and premium casters ensure quiet 
maneuverability.

SIMPLICITY
This one-tray system offers hot and cold 
temperature control in a single unit. It uses 
standard 120V power and includes removable 
racks for easy cleaning. The hotel-style 
dinnerware provides excellent presentation, 
while touchpad controls offer preset 
temperatures and reliable performance.24 

 MEALS

JZHR-ONE-24
Capacity  /  3.5” spacing

HEALTHCARE PRODUCT
 

category
 Meal Delivery

 
system

 Optimus Cart

 
product

 JZHR-ONE-24

PLUG
CONFIGURATION

NEMA 5-20P

FIND YOUR PERFECT 
OPTIMUS CART

JZ
-5

4

Height: 47.8”
Width: 21.5”

Depth: 38.25”

» Narrow meal delivery cart for small housing units. 
» Short profile to see over while transporting.

» �Fits 3 trays per layer and 18 high 
with lid on top of each stack

» 21.5” width fits all doorways
» �Transport tumblers or drink  

service on top.

» Built in thermometer
» Top rail
» Bottom baffle heat distribution
» 120v / 1700w / 15amp (if heated)

Height: 47.3”
Width: 30.75”
Depth: 38.25”» �Fits 5 trays per layer and 18 high 

with lid on top of each stack
» 30.75” width fits most doorways
» Can fit sheet and bulk food pans

» �Built in thermometer
» Transport tumblers, etc. on top
» 120v / 1700w / 15amp (if heated)

» �Small meal delivery cart for small to medium housing units or niche 
locations like medical.

» Surprisingly good capacity for a small cart.

JZ
-1

36 136 
SmartTrays

Height: 47.5”
Width: 54.88”
Depth: 31.0”

» Medium meal delivery cart for mid-sized housing units. 
» Short profile to see over while transporting.

» �Fits 8 trays per layer and 17 high 
with lid on top of each stack

» 31” width fits most doorways
» Built in thermometer

» Top rail
» Bottom baffle heat distribution
» 120v / 1700w / 15amp (if heated)

JZ
-1

68 162 
SmartTrays

Height: 47.5”
Width: 62.9”
Depth: 31.0”» �Fits 9 trays per layer and 17 high 

with lid on top of each stack
» �Center casters for easy maneuvering 

capable of turning on its own axis

» Can fit sheet and bulk food pans
» Built in thermometer
» Transport tumblers, etc. on top
» 120v / 1700w / 15amp (if heated)

» Large meal delivery cart for larger housing units. 
» Short profile to see over with larger perimeter.
» Can be configured for meal tray or bulk food pan delivery.

JZ
H

R-
O

N
E-

20

» Keeps hot food hot and cold food cold simultaneously. 
» Compact design.
» One-tray system.

JZ
-1

68
XL Height: 47.5”

Width: 62.9”
Depth: 32.5”» �Fits 10 trays per layer and 17 high 

with lid on top of each stack
» �Center casters for easy maneuvering 

capable of turning on its own axis

» Can fit sheet and bulk food pans
» Built in thermometer
» Transport tumblers, etc. on top
» 120v / 1700w / 15amp (if heated)

» Large meal delivery cart for larger housing units. 
» Short profile to see over with larger perimeter.
» Can be configured for meal tray or bulk food pan delivery.

JZ
H

R-
O

N
E-

22

» �Fits 22 trays - 11 on each side
» �Plugs into a standard 120v,  

20amp outlet

» Side-mounted refrigeration
» Fast heat recovery technology

» Keeps hot food hot and cold food cold simultaneously. 
» Compact design.
» One-tray system.

12JZ
-1

92
XL 190 

SmartTrays

Height: 51.0”
Width: 62.9”
Depth: 32.5”» �Fits 10 trays per layer and 19 high 

with lid on top of each stack
» �Center casters for easy maneuvering 

capable of turning on its own axis

» Can fit sheet and bulk food pans
» Built in thermometer
» Transport tumblers, etc. on top
» 120v / 1700w / 15amp (if heated)

» Large meal delivery cart for larger housing units. 
» Short profile to see over with larger perimeter.
» Can be configured for meal tray or bulk food pan delivery.

12

JZ
H

R-
O

N
E-

24

24 
meals

Height: 51.0”
Width: 62.9”
Depth: 32.5”

------
3.5" spacing

» �Fits 24 trays - 12 on each side
» �Plugs into a standard 120v,  

20amp outlet

» Side-mounted refrigeration
» Fast heat recovery technology

» Keeps hot food hot and cold food cold simultaneously. 
» Compact design.
» One-tray system.

JZ
-6

UB
T-

RH

» �Fits 20 trays - 10 on each side
» �Plugs into a standard 120v,  

20amp outlet

» Side-mounted refrigeration
» Fast heat recovery technology

Height: 56.5”
Width: 51.25”
Depth: 32.0”

------
4" spacing

20 
meals

22 
meals

The Optimus cart provides dependable temperature 
control, exceptional maneuverability, and simple 
operation for reliable meal delivery.

DIMENSIONS / CAPACITY
• Size: H 56.5” x W 51.25” x D 32.0”
• 20 trays – 10 on each side of the cart
• Tray Size: L 23.5” x W 12.5” x H 0.5” 

ELECTRICAL
• Plugs into a standard 120V, 20-amp outlet
• Side-mounted refrigeration
• Fast heat recovery technology

Keeping hot food hot and cold food 
cold simultaneously can be a challenge, 
especially in smaller spaces without the 
proper equipment.

The Optimus cart is a compact solution that 
offers both heating and refrigeration in a 
small footprint. Ideal for facilities providing 
bed service and room service, the Optimus 
cart features a single-cabinet system that 
accommodates both needs.

OPTIMAL TEMPERATURES
Improving patient satisfaction with food by 
reducing temperature complaints is key. Our 
system ensures that low-density foods like 
eggs stay warm, while items like salads and 
fruit cups remain crisp. Whether serving late 
trays, covering long distances, or handling 
large volumes of meals, you can count on 
Optimus to maintain the proper temperatures.

MANEUVERABILITY
Our compact design offers a capacity of up 
to 24 meals within a 56.5” tall frame. With a 
low profile, you can easily see over the top 
while pushing down the hall. The six-caster 
configuration enables the cart to turn on its 
own axis, and premium casters ensure quiet 
maneuverability.

SIMPLICITY
This one-tray system offers hot and cold 
temperature control in a single unit. It uses 
standard 120V power and includes removable 
racks for easy cleaning. The hotel-style 
dinnerware provides excellent presentation, 
while touchpad controls offer preset 
temperatures and reliable performance.

FIND YOUR PERFECT 
OPTIMUS CART

20 
 MEALS

JZHR-ONE-20
Capacity  /  4” spacing

HEALTHCARE PRODUCT
 

category
 Meal Delivery

 
system

 Optimus Cart

 
product

 JZHR-ONE-20

PLUG
CONFIGURATION

NEMA 5-20P

Height: 56.5”
Width: 51.25”
Depth: 32.0”

------
3.75" spacing

Option

Uptime  
Maintenance Kit

Heavy Duty  
Upgrade Package

Tow Package

Brake Assembly

Premium  
Casters

Floor Lock

Description

All the critical spare parts for your JZ equip-
ment in one convenient tool box. Don’t wait 
for parts to fix needed equipment.

For high abuse environments harden the 
most vulnerable components to increase 
equipment durability

Full chassis all welded steel frame. Pin 
style hitch locks in the up position without 
hardware. Rated for 8,000lbs

“Deadman” brake assist engages when 
releasing push lever

Get the right caster for your application. 
concrete; cracks; outdoor; potholes; towing, 
etc. (see page 15)

Easy access foot pedal to lock cart in place. 
Ideal for transporting carts in a box truck.

GENERAL EQUIPMENT OPTIONS
No two correctional facilities are the same and neither are two food service operations the same. Each application requires specific 
solutions to specific problems. Below you will find many options to customize how your food service equipment works for you.

Option

Racks with  
Shelves / Slides

Cold Plates

Padlock Tether

Exterior Shelving

Drop-down 
Handle

Description

Customize racks, slides and shelves to 
accommodate your process to load and 
unload food

Freeze cold plates and place in mounting 
brackets of ambient section of a cart to keep 
food chilled longer

Permanently chain pad locks to cart to 
prevent lock from being misplaced or stolen

Often used for beverage service, perma-
nently mounted exterior shelves allow for 
maximum service versatility

Hinged handle allows carts to be "pulled" at 
a safe distance from heels

54 
SmartTrays

EXTENDED WARRANTY OPTION
1-year and 2-year extended warranty options available
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BUN PAN RACKS
Heavy-duty, corrections grade racks efficiently move sheet pans of food. 
Available in open and closed configuration

» �Open sheet pan rack for 20 sheets

» Enclosed sheet pan rack, heavy duty, for 38 sheets

Features

Features

» 5 Year structural warranty. Lifetime non-corrosion
» All-welded aluminum corrections grade construction
» Heavy-duty high tensile extruded aluminum type 6063-t5
» Reinforced with welded angle gussets
» All fasteners tamper resistant

» 5 Year structural warranty. Lifetime non-corrosion
» All-welded aluminum corrections grade construction
» 4 Heavy duty stainless steel hinges. Door swings open 270°
» Positive gravity catch holds doors closed with holes for padlocks
» Universal card holder is fixed to door front
» Corrugated aluminum side panels

Casters

5” 

Casters

6” 

Runner Space

3” 

Runner Space

1.5” 

Dimensions

Height: 69.7” 
Width: 20.4” 
Depth: 26”

Dimensions

Height: 69.4” 
Width: 20.9” 
Depth: 27.7”

Pan Capacity 18"x26"

20 

Pan Capacity 18"x26"

38 

JZ
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FEATURES of the Staging Carts
» 5 Year structural warranty. Lifetime non-corrosion
» All-welded corrections grade construction
» 6” Poly casters (2 fixed, 2 swivel w/ brake)

» �Optimized for common mainline serving trays.  
4 Stacks of 50

» Push/pull handle each side

» �1/2 size and 1/4 size carts available for  
100 trays and 50 trays

CAFETERIA TRAY STAGING CART
Item Model

JZSCA-1

Steel Aluminum Dimensions

Height: 48” 
Length: 43” 
Depth: 27”

Capacity

200 any type cafeteria tray
(i.e. JonesZylon PPST-28)

OPEN TRAY TRANSPORT CARTS
Transport insulated trays on lower shelf and drinks/misc. on top from kitchen to in-cell feeding area.

STANDARD DUTY

HEAVY DUTY

Item

Item

Model

TC-49E

Model

TC-49A

Steel

Steel

Alum.

Alum.

Dimensions

Height: 47” 
Length: 49” 
Depth: 28”

Dimensions

Height: 47” 
Length: 49” 
Depth: 28”

Capacity

	 Model	 # Trays	 Model	 # Trays
	 PRTS-4000	 84	 PRTS-6000	 90
	 PRTS-5000	 119

Capacity

	 Model	 # Trays	 Model	 # Trays
	 PRTS-4000	 84	 PRTS-6000	 90
	 PRTS-5000	 119

TR
AY

S
TR

AY
S

FEATURES of the Open Transport Carts
» 5 Year structural warranty
» All-welded corrections grade construction
» 5” Poly casters (2 fixed, 2 swivel w/ brake)

» Push / pull handle
» Raised lip top shelf for beverages or other cargo
» Punched and notched shelves for hold-down straps

» Available hold-down straps
» Available as extra long 69" cart

RACKSRACKS
DRYING RACKS 
Full range of drying racks to accommodate mainline trays, insulated trays, segregation trays, tray lids, all sizes of steam 
table pans and lids, sheet pans, etc. Save space in your kitchen with high capacity drying racks. The unique plastic 
insert technology lowers initial costs, lowers replacement costs, is more sanitary. Extend the life of your trays by not 
running them over metal edges every day. Can mix-n-match plastic inserts to make a rack universal for multiple items. 
All heavy duty corrections construction. 

INSERTS FOR DRYING RACKS
	 Model	 Slot Width	 Slots Per Shelf	 Intended Use

               	 JZDRI-3	 3"	 23	 Insulated Trays / Segregation Trays	

              	 JZDRI-4	 1.125"	 55	 Sheet pans / Tray lids / Steam pan lids

              	 JZDRI-5	 1.813"	 39	 Mainline (cafeteria) trays / Steam pans

	

FEATURES of INSERT Drying Racks
» 5 Year structural warranty. Lifetime non-corrosion
» All-welded aluminum corrections grade construction
» Type 6063-t5 aluminum alloy with wall thickness of 0.070”
» 6” Poly casters (4 swivel w/ brake)
» �More sanitary. Lift out inserts and run them through dishwasher
» Inserts are copolymer, dishwasher safe, shatterproof and resist sharpening
» �Each rack can accommodate any of the 3 insert sizes. Mix-n-match for universal rack. 

Your JonesZylon rep will help you design the best rack configuration for your application

4 SHELF INSERT DRYING RACK FOR INSULATED TRAYS OR SEGREGATION TRAYS
Item Model

JZDRA-92

Steel Aluminum Dimensions

Height: 72.7” 
Width: 80.5” 
Depth: 22.9”

Capacity

	 Tray	 # Trays	 Tray	 # Trays
	 Insulated	 184	 4000/5000	

276
	 9000 segregation	 184	 segregation
	 SMART 	 184

TR
AY

S

5 SHELF INSERT DRYING RACK FOR SEGREGATION TRAYS
Item Model

JZDRA-115

Steel Aluminum Dimensions

Height: 72.7” 
Width: 80.5” 
Depth: 22.9”

Capacity

	 Tray	 # Trays	 Tray	 # Trays
	 9000 segregation	

230
	 4000/5000	

345
	 series		  segregation

TR
AY

S
4 SHELF INSERT DRYING RACK FOR CAFETERIA TRAYS or STEAM PANS

Item Model

JZDRA-156

Steel Aluminum Dimensions

Height: 72.7” 
Width: 80.5” 
Depth: 22.9”

Capacity

	 Tray	 # Trays	 Item	 # Trays
	 Standard	

312
	 4" Steam Pans	 57

	 Mainline	

TR
AY

S

4 SHELF INSERT DRYING RACK FOR SHEET PANS
Item Model

JZDRA-220SP

Steel Aluminum Dimensions

Height: 80.2” 
Width: 80.5” 
Depth: 22.9”

Capacity

	 Item	 # Trays
	 Standard Sheet Pans	 220	TR

AY
S

4 SHELF HANGING DRYING RACK FOR SEGREGATION TRAYS
Item Model

JZDRA-240H

Steel Aluminum Dimensions

Height: 64.5” 
Width: 60” 
Depth: 28”

Capacity

	 Tray	 # Trays
	 9000 Segregation	 240
	 4000/5000 Segregation	 320

TR
AY

S

3 LEVEL SLOT DRYING RACK (requires sample of tray/pan to order)

Item Model

JZDRA-276S

JZDRA-14S

Steel Aluminum Dimensions

Height: 75.5” 
Width: 64” 

Depth: 28.5”

TR
AY

S

4 SHELF INSERT DRYING RACK FOR STEAM PANS
Item Model

JZDRA-76TP

Steel Aluminum Dimensions

Height: 82.5” 
Width: 80.5” 
Depth: 22.9”

Capacity

	 Item	 # Trays
	 4" 12X20 Steam Pans	 76	TR

AY
S

Capacity
	 Tray	 # Trays	 Item	 # Trays

	 10x14 Mainline Trays	 144	 18x26 Sheet Pans	 138

	 Insulated Trays	 144	 SMART Tray	 144

SMART Trays
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BUN PAN RACKS
Heavy-duty, corrections grade racks efficiently move sheet pans of food. 
Available in open and closed configuration

» �Open sheet pan rack for 20 sheets

» Enclosed sheet pan rack, heavy duty, for 38 sheets

Features

Features

» 5 Year structural warranty. Lifetime non-corrosion
» All-welded aluminum corrections grade construction
» Heavy-duty high tensile extruded aluminum type 6063-t5
» Reinforced with welded angle gussets
» All fasteners tamper resistant

» 5 Year structural warranty. Lifetime non-corrosion
» All-welded aluminum corrections grade construction
» 4 Heavy duty stainless steel hinges. Door swings open 270°
» Positive gravity catch holds doors closed with holes for padlocks
» Universal card holder is fixed to door front
» Corrugated aluminum side panels

Casters

5” 

Casters

6” 

Runner Space

3” 

Runner Space

1.5” 

Dimensions

Height: 69.7” 
Width: 20.4” 
Depth: 26”

Dimensions

Height: 69.4” 
Width: 20.9” 
Depth: 27.7”

Pan Capacity 18"x26"

20 

Pan Capacity 18"x26"

38 
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FEATURES of the Staging Carts
» 5 Year structural warranty. Lifetime non-corrosion
» All-welded corrections grade construction
» 6” Poly casters (2 fixed, 2 swivel w/ brake)

» �Optimized for common mainline serving trays.  
4 Stacks of 50

» Push/pull handle each side

» �1/2 size and 1/4 size carts available for  
100 trays and 50 trays

CAFETERIA TRAY STAGING CART
Item Model

JZSCA-1

Steel Aluminum Dimensions

Height: 48” 
Length: 43” 
Depth: 27”

Capacity

200 any type cafeteria tray
(i.e. JonesZylon PPST-28)

OPEN TRAY TRANSPORT CARTS
Transport insulated trays on lower shelf and drinks/misc. on top from kitchen to in-cell feeding area.

STANDARD DUTY

HEAVY DUTY

Item

Item

Model

TC-49E

Model

TC-49A

Steel

Steel

Alum.

Alum.

Dimensions

Height: 47” 
Length: 49” 
Depth: 28”

Dimensions

Height: 47” 
Length: 49” 
Depth: 28”

Capacity

	 Model	 # Trays	 Model	 # Trays
	 PRTS-4000	 84	 PRTS-6000	 90
	 PRTS-5000	 119

Capacity

	 Model	 # Trays	 Model	 # Trays
	 PRTS-4000	 84	 PRTS-6000	 90
	 PRTS-5000	 119

TR
AY

S
TR

AY
S

FEATURES of the Open Transport Carts
» 5 Year structural warranty
» All-welded corrections grade construction
» 5” Poly casters (2 fixed, 2 swivel w/ brake)

» Push / pull handle
» Raised lip top shelf for beverages or other cargo
» Punched and notched shelves for hold-down straps

» Available hold-down straps
» Available as extra long 69" cart

RACKSRACKS
DRYING RACKS 
Full range of drying racks to accommodate mainline trays, insulated trays, segregation trays, tray lids, all sizes of steam 
table pans and lids, sheet pans, etc. Save space in your kitchen with high capacity drying racks. The unique plastic 
insert technology lowers initial costs, lowers replacement costs, is more sanitary. Extend the life of your trays by not 
running them over metal edges every day. Can mix-n-match plastic inserts to make a rack universal for multiple items. 
All heavy duty corrections construction. 

INSERTS FOR DRYING RACKS
	 Model	 Slot Width	 Slots Per Shelf	 Intended Use

               	 JZDRI-3	 3"	 23	 Insulated Trays / Segregation Trays	

              	 JZDRI-4	 1.125"	 55	 Sheet pans / Tray lids / Steam pan lids

              	 JZDRI-5	 1.813"	 39	 Mainline (cafeteria) trays / Steam pans

	

FEATURES of INSERT Drying Racks
» 5 Year structural warranty. Lifetime non-corrosion
» All-welded aluminum corrections grade construction
» Type 6063-t5 aluminum alloy with wall thickness of 0.070”
» 6” Poly casters (4 swivel w/ brake)
» �More sanitary. Lift out inserts and run them through dishwasher
» Inserts are copolymer, dishwasher safe, shatterproof and resist sharpening
» �Each rack can accommodate any of the 3 insert sizes. Mix-n-match for universal rack. 

Your JonesZylon rep will help you design the best rack configuration for your application

4 SHELF INSERT DRYING RACK FOR INSULATED TRAYS OR SEGREGATION TRAYS
Item Model

JZDRA-92

Steel Aluminum Dimensions

Height: 72.7” 
Width: 80.5” 
Depth: 22.9”

Capacity

	 Tray	 # Trays	 Tray	 # Trays
	 Insulated	 184	 4000/5000	

276
	 9000 segregation	 184	 segregation
	 SMART 	 184

TR
AY

S

5 SHELF INSERT DRYING RACK FOR SEGREGATION TRAYS
Item Model

JZDRA-115

Steel Aluminum Dimensions

Height: 72.7” 
Width: 80.5” 
Depth: 22.9”

Capacity

	 Tray	 # Trays	 Tray	 # Trays
	 9000 segregation	

230
	 4000/5000	

345
	 series		  segregation

TR
AY

S

4 SHELF INSERT DRYING RACK FOR CAFETERIA TRAYS or STEAM PANS
Item Model

JZDRA-156

Steel Aluminum Dimensions

Height: 72.7” 
Width: 80.5” 
Depth: 22.9”

Capacity

	 Tray	 # Trays	 Item	 # Trays
	 Standard	

312
	 4" Steam Pans	 57

	 Mainline	

TR
AY

S

4 SHELF INSERT DRYING RACK FOR SHEET PANS
Item Model

JZDRA-220SP

Steel Aluminum Dimensions

Height: 80.2” 
Width: 80.5” 
Depth: 22.9”

Capacity

	 Item	 # Trays
	 Standard Sheet Pans	 220	TR

AY
S

4 SHELF HANGING DRYING RACK FOR SEGREGATION TRAYS
Item Model

JZDRA-240H

Steel Aluminum Dimensions

Height: 64.5” 
Width: 60” 
Depth: 28”

Capacity

	 Tray	 # Trays
	 9000 Segregation	 240
	 4000/5000 Segregation	 320

TR
AY

S

3 LEVEL SLOT DRYING RACK (requires sample of tray/pan to order)

Item Model

JZDRA-276S

JZDRA-14S

Steel Aluminum Dimensions

Height: 75.5” 
Width: 64” 

Depth: 28.5”

TR
AY

S

4 SHELF INSERT DRYING RACK FOR STEAM PANS
Item Model

JZDRA-76TP

Steel Aluminum Dimensions

Height: 82.5” 
Width: 80.5” 
Depth: 22.9”

Capacity

	 Item	 # Trays
	 4" 12X20 Steam Pans	 76	TR

AY
S

Capacity
	 Tray	 # Trays	 Item	 # Trays

	 10x14 Mainline Trays	 144	 18x26 Sheet Pans	 138

	 Insulated Trays	 144	 SMART Tray	 144

SMART Trays
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CASTERS

STAGING CARTS

CASTER OPTIONS

TRAY STAGING CARTS
Every tray line starts somewhere. Our tray staging carts are built to be that starting point, holding clean trays at the head of the line so food 
service workers can quickly grab, plate, and load into a cart.
After trays come out of the dishwashing area, they need to get to the tray line efficiently. Four swivel casters make our staging carts easy to 
maneuver through tight kitchens and into position right where your team needs them. Constructed from welded aluminum, they stand up 
to the daily demands of a busy foodservice operation without the bulk or rust concerns of other materials.
As part of our fully-integrated meal delivery system, our staging carts are sized to work seamlessly with our trays and the rest of our 
equipment, the right fit every time.

RETRIEVAL CARTS
Keep clean and soiled trays completely separate with our dedicated retrieval cart, designed to streamline post-meal collection in any healthcare 
setting. Holding up to 20 meals, the cart gives staff a sanitary, purpose-built solution for transporting used trays back from patient rooms— 
no more doubling up with delivery carts or risking cross-contamination. Its efficient capacity supports high-volume service while the enclosed 
design keeps soiled items contained and out of sight, helping your team maintain the hygiene standards patients and regulators expect.

HEAVY DUTY POLY
Heavy Duty polymer casters are for lighter carts and racks. They are hard 
for easy rolling over smooth surfaces. 

MULTI-TERRAIN
Multi-terrain Casters have some cushioning to better go over small cracks 
and joints such as tile and thresholds.

PREMIUM MULTI-TERRAIN
Premium Multi-terrain Casters are easier to push as both starting force 
and continuing forces are lower. They have superior cushioning to handle 
more severed cracks and are especially quiet. Their kingpinless swivel 
design make them the best option for towing. They are more durable, 
needing to be replaced less often. 

Recommended for:

» Drying and/or pan racks
» Utility carts
» Refrigerated holding cabinet

» Meal delivery carts
» Hot box

» Meal delivery carts
» Hot box	
» Rougher terrain
» Towing
» Healthcare

CARTS
ENCLOSED TRAY TRANSPORT CARTS
Metal, all-welded carts stand up to the abuses of the correctional environment.  
All carts are backed by a 5-year warranty.

ENCLOSED TRAY TRANSPORT CARTS FOR INSULATED TRAYS
Transport insulated trays within cabinet and drinks/misc. on top from kitchen to in-cell feeding area. Heavy Duty latch keeps 
food secured from theft. Using enclosed carts improves food temperature retention and gives you more time to deliver.

FEATURES of the Enclosed Transport Carts
STANDARD DUTY
» 5 Year structural warranty. Lifetime non-corrosion
» All-welded corrections grade construction
» Can easily see over during transport
» Sanitary. Easy to clean to ‘like new’ appearance
» 6” Poly casters (2 fixed, 2 swivel w/ brake)
» 3-Sided top rail that doubles as a push/pull handle
» Stainless steel dropdown latch, padlock-able

HEAVY DUTY
» 5 Year structural warranty. Lifetime non-corrosion
» All-welded aluminum corrections grade construction
» Bracket and weld reinforcements throughout cart
» 3 Heavy duty hinges per door
» Full perimeter bottom bumper
» Top corner bumpers
» Can easily see over during transport
» Sanitary. Easy to clean to ‘like new’ appearance
» 8” Poly casters (2 fixed, 4 swivel w/ brake)
» Center casters allow to turn on its own length
» 4-Sided top rail that doubles as a push/pull handle
» Stainless steel bolt latch, padlock-able

FEATURES of the  
ServeSmart Aluminum Carts
» All welded aluminum
» Bottom corner bumpers
» 6" TPR casters
» 4 sided top rail doubles as handles
» Stainless steel dropdown latch, padlock-able
» Sized to perfectly fit SmartTray for best tray capacity
» 5 year structural warranty 
» Lifetime guarantee against corrosion
» Low profile for clear view over the top during transport
» Corrections grade durability and construction
» Sanitary and easy to clean materials
» Will hold temperatures as well as plastic insulated carts

LARGE  | HEAVY DUTY
Item Model

TC-68HD

Dimensions

Height: 53.1” 
Length: 68.5” 
Depth: 33.3”

Capacity

	 Model	 # Trays
	 PRTS-4000	 112
	 PRTS-5000	 136
	 PRTS-6000	 120

TR
AY

S

EXTRA LARGE  | HEAVY DUTY
Item Model

TC-73HD

Dimensions

Height: 54.1” 
Length: 73.5” 

Depth: 34”

Capacity

	 Model	 # Trays
	 PRTS-4000	 140
	 PRTS-5000	 204
	 PRTS-6000	 135

TR
AY

S

MEDIUM  | STANDARD DUTY
Item Model

TC-49A ENCL

Dimensions

Height: 52.5” 
Length: 53” 

Depth: 33.8”

Capacity

	 Model	 # Trays
	 PRTS-4000	 90
	 PRTS-5000	 126
	 PRTS-6000	 90

TR
AY

S

Dimensions

Height: 43.1” 
Width: 44.75” 
Depth: 24.4”

Dimensions

Height: 46.9” 
Width: 50.9” 
Depth: 28.5”

Dimensions

Height: 47.1” 
Width: 60.2” 
Depth: 28.5”

Capacity

	 Tray	 Cavity	 # Trays
	 SmartTray	 5	 90
	 Rock	 5	 85
	 X-Tray	 5	 60
	 PRTS-4000	 4	 30
	 PRTS-5000	 5	 39
	 PRTS-6000	 6	 33

Capacity

	 Tray	 Cavity	 # Trays
	 SmartTray	 5	 136
	 Rock	 5	 120
	 X-Tray	 5	 84
	 PRTS-4000	 4	 36
	 PRTS-5000	 5	 90
	 PRTS-6000	 6	 39

Capacity

	 Tray	 Cavity	 # Trays
	 SmartTray	 5	 170
	 Rock	 5	 140
	 X-Tray	 5	 98
	 PRTS-4000	 4	 48
	 PRTS-5000	 5	 105
	 PRTS-6000	 6	 52
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Features

» ��Body constructed of non-corrosive, Hi-Tensile aluminum for strength and ease of mobility
» Same size top an base extend past sidewalls to act as natural bumpers for protection
» Top and sides are .063” aluminum and base is .125” aluminum
» Extruded aluminum channels, 0.88” x 2.25” x .102”, welded to top and base to form a solid frame
» Door: Full length door swings 270° / Latchable to cabinet for convenience / Gravity-type latch secures door during transport
» Pan Slides: Extruded angle supports 1” x 2” x .125”
» Casters: Four 6” Extra Duty casters / Polyurethane (2 swivel with brake, 2 rigid) / Can turn on its own axis
» Bumpers: Extended top and base act as a natural bumper for protection
» Warranty: 5-year warranty against manufacturing defect / Lifetime guarantee against corrosion on aluminum parts

Casters

(4) 6” extra duty 

Dimensions

Height: 63.75” 
Width: 21.75” 
Depth: 31.50”

Features Casters

(4) 6” poly 

Capacity

80 Optimus Trays 

Dimensions

Height: 50.00” 
Width: 17.75” 
Depth: 24.50”

» ��6000 series aluminum construction
» Sturdy construction specifically designed for the demanding environment
» Trays: One stack of Optimus trays
» Handles: Push/pull handles on one side
» Casters: Four 6” poly casters (two swivel with brakes and two fixed)
» Bumpers: Extended top and base act as a natural bumper for protection
» �Warranty: Lifetime guarantee against rust and corrosion (excluding casters and fasteners) 

5-year guarantee against material defects and workmanship
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CASTERS

STAGING CARTS

CASTER OPTIONS

TRAY STAGING CARTS
Every tray line starts somewhere. Our tray staging carts are built to be that starting point, holding clean trays at the head of the line so food 
service workers can quickly grab, plate, and load into a cart.
After trays come out of the dishwashing area, they need to get to the tray line efficiently. Four swivel casters make our staging carts easy to 
maneuver through tight kitchens and into position right where your team needs them. Constructed from welded aluminum, they stand up 
to the daily demands of a busy foodservice operation without the bulk or rust concerns of other materials.
As part of our fully-integrated meal delivery system, our staging carts are sized to work seamlessly with our trays and the rest of our 
equipment, the right fit every time.

RETRIEVAL CARTS
Keep clean and soiled trays completely separate with our dedicated retrieval cart, designed to streamline post-meal collection in any healthcare 
setting. Holding up to 20 meals, the cart gives staff a sanitary, purpose-built solution for transporting used trays back from patient rooms— 
no more doubling up with delivery carts or risking cross-contamination. Its efficient capacity supports high-volume service while the enclosed 
design keeps soiled items contained and out of sight, helping your team maintain the hygiene standards patients and regulators expect.

HEAVY DUTY POLY
Heavy Duty polymer casters are for lighter carts and racks. They are hard 
for easy rolling over smooth surfaces. 

MULTI-TERRAIN
Multi-terrain Casters have some cushioning to better go over small cracks 
and joints such as tile and thresholds.

PREMIUM MULTI-TERRAIN
Premium Multi-terrain Casters are easier to push as both starting force 
and continuing forces are lower. They have superior cushioning to handle 
more severed cracks and are especially quiet. Their kingpinless swivel 
design make them the best option for towing. They are more durable, 
needing to be replaced less often. 

Recommended for:

» Drying and/or pan racks
» Utility carts
» Refrigerated holding cabinet

» Meal delivery carts
» Hot box

» Meal delivery carts
» Hot box	
» Rougher terrain
» Towing
» Healthcare

CARTS
ENCLOSED TRAY TRANSPORT CARTS
Metal, all-welded carts stand up to the abuses of the correctional environment.  
All carts are backed by a 5-year warranty.

ENCLOSED TRAY TRANSPORT CARTS FOR INSULATED TRAYS
Transport insulated trays within cabinet and drinks/misc. on top from kitchen to in-cell feeding area. Heavy Duty latch keeps 
food secured from theft. Using enclosed carts improves food temperature retention and gives you more time to deliver.

FEATURES of the Enclosed Transport Carts
STANDARD DUTY
» 5 Year structural warranty. Lifetime non-corrosion
» All-welded corrections grade construction
» Can easily see over during transport
» Sanitary. Easy to clean to ‘like new’ appearance
» 6” Poly casters (2 fixed, 2 swivel w/ brake)
» 3-Sided top rail that doubles as a push/pull handle
» Stainless steel dropdown latch, padlock-able

HEAVY DUTY
» 5 Year structural warranty. Lifetime non-corrosion
» All-welded aluminum corrections grade construction
» Bracket and weld reinforcements throughout cart
» 3 Heavy duty hinges per door
» Full perimeter bottom bumper
» Top corner bumpers
» Can easily see over during transport
» Sanitary. Easy to clean to ‘like new’ appearance
» 8” Poly casters (2 fixed, 4 swivel w/ brake)
» Center casters allow to turn on its own length
» 4-Sided top rail that doubles as a push/pull handle
» Stainless steel bolt latch, padlock-able

FEATURES of the  
ServeSmart Aluminum Carts
» All welded aluminum
» Bottom corner bumpers
» 6" TPR casters
» 4 sided top rail doubles as handles
» Stainless steel dropdown latch, padlock-able
» Sized to perfectly fit SmartTray for best tray capacity
» 5 year structural warranty 
» Lifetime guarantee against corrosion
» Low profile for clear view over the top during transport
» Corrections grade durability and construction
» Sanitary and easy to clean materials
» Will hold temperatures as well as plastic insulated carts

LARGE  | HEAVY DUTY
Item Model

TC-68HD

Dimensions

Height: 53.1” 
Length: 68.5” 
Depth: 33.3”

Capacity

	 Model	 # Trays
	 PRTS-4000	 112
	 PRTS-5000	 136
	 PRTS-6000	 120

TR
AY

S

EXTRA LARGE  | HEAVY DUTY
Item Model

TC-73HD

Dimensions

Height: 54.1” 
Length: 73.5” 

Depth: 34”

Capacity

	 Model	 # Trays
	 PRTS-4000	 140
	 PRTS-5000	 204
	 PRTS-6000	 135

TR
AY

S

MEDIUM  | STANDARD DUTY
Item Model

TC-49A ENCL

Dimensions

Height: 52.5” 
Length: 53” 

Depth: 33.8”

Capacity

	 Model	 # Trays
	 PRTS-4000	 90
	 PRTS-5000	 126
	 PRTS-6000	 90

TR
AY

S

Dimensions

Height: 43.1” 
Width: 44.75” 
Depth: 24.4”

Dimensions

Height: 46.9” 
Width: 50.9” 
Depth: 28.5”

Dimensions

Height: 47.1” 
Width: 60.2” 
Depth: 28.5”

Capacity

	 Tray	 Cavity	 # Trays
	 SmartTray	 5	 90
	 Rock	 5	 85
	 X-Tray	 5	 60
	 PRTS-4000	 4	 30
	 PRTS-5000	 5	 39
	 PRTS-6000	 6	 33

Capacity

	 Tray	 Cavity	 # Trays
	 SmartTray	 5	 136
	 Rock	 5	 120
	 X-Tray	 5	 84
	 PRTS-4000	 4	 36
	 PRTS-5000	 5	 90
	 PRTS-6000	 6	 39

Capacity

	 Tray	 Cavity	 # Trays
	 SmartTray	 5	 170
	 Rock	 5	 140
	 X-Tray	 5	 98
	 PRTS-4000	 4	 48
	 PRTS-5000	 5	 105
	 PRTS-6000	 6	 52
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Features

» ��Body constructed of non-corrosive, Hi-Tensile aluminum for strength and ease of mobility
» Same size top an base extend past sidewalls to act as natural bumpers for protection
» Top and sides are .063” aluminum and base is .125” aluminum
» Extruded aluminum channels, 0.88” x 2.25” x .102”, welded to top and base to form a solid frame
» Door: Full length door swings 270° / Latchable to cabinet for convenience / Gravity-type latch secures door during transport
» Pan Slides: Extruded angle supports 1” x 2” x .125”
» Casters: Four 6” Extra Duty casters / Polyurethane (2 swivel with brake, 2 rigid) / Can turn on its own axis
» Bumpers: Extended top and base act as a natural bumper for protection
» Warranty: 5-year warranty against manufacturing defect / Lifetime guarantee against corrosion on aluminum parts

Casters

(4) 6” extra duty 

Dimensions

Height: 63.75” 
Width: 21.75” 
Depth: 31.50”

Features Casters

(4) 6” poly 

Capacity

80 Optimus Trays 

Dimensions

Height: 50.00” 
Width: 17.75” 
Depth: 24.50”

» ��6000 series aluminum construction
» Sturdy construction specifically designed for the demanding environment
» Trays: One stack of Optimus trays
» Handles: Push/pull handles on one side
» Casters: Four 6” poly casters (two swivel with brakes and two fixed)
» Bumpers: Extended top and base act as a natural bumper for protection
» �Warranty: Lifetime guarantee against rust and corrosion (excluding casters and fasteners) 

5-year guarantee against material defects and workmanship
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