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Please distribute this document to the following people:

OEM
Jerome Hauer /John Hughes

(212) 442 - 8885 B\ (

(
DCAS \ d{ , ,
Glenn Pymento (o /F (’\/(/&/&,M
(212) 669 - 3640 M {{,\F& %

P AT
Rz

Re: Mayor’s Office of Emergency Management
7 World Trade Center - 23" Floor
Warming foed equipment for pantry

As per the following criteria received from Mr. John Hughes of OEM and ¥Mr. Glenn Pymenfo\of DCAS; OEM would
receive food from the Corrections department in some format not specified, ia trays, containers or plates) and will be
warmed up in the pantry to serve 100 to 150-personsa._ / -

Existing refrigerator would remain as dewe oven will be provided.

The attached catalog cuts represent (2)possib warming food in the paniry. 1) A convection oven will warm food
very fast and will also allow some cooking if desired , its limitations are that it can only accommodate up to (5) trays
maximum with a min. turn around time. If food is delivered in containers it can be warmed all at one time and served in
plates to all 150 persons at one time. 2) A Cooking and Holding Ovens is is more efficient in that it can hold up to (8) trays
per unit for warming; and up to (88) plates and if food is delivered in plates. If delivered in containers the containers can be
warmed and food can be served in plates for all 150 persons at one time if desired.

The kitchen consultant from whom we obtain these catalog cuts recommends the use of the Cooking and Holding Ovens
because of its capacity, distribution of heat, maintenance and mobility of cabinet if desired.

Please review and let us know which of the above is acceptable, and also if all of the statements are correct as noted.
If you have any questions, or need any further clarification, please call me as soon as possible.

Thank You,

Juan M, Mejia
(212) 219 - 6750

WNEWYORKO4\PROJECTS\EE76\A\OEMDece\Faxipantry eq 1-15-89.doc

Swanke Hayden Connell Lid/Swanke Hayden Connell & Partners LLP
295 Lafayette Street, New York, New York 10012
212 226 9696, Fax 212 219 0059

NYC-WTC_000167661
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1 * Nb oven hoc»ds or outside venting required (most areas).
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MODEL 1000-TH-I/HD

Two (2) saparately controfled oven - -
compartments enclosed In one exterior cabinet,
Exterior of 22 gauge stainless steel., Two (2):18
gauge, non-magnetic stainless steel doors with
magnetic door lateh. Stainlass steel wire
shelves, side racks, and drip pans are
removable for easy cleaning. The ove i includes
an exiarnal drip tray with removable pan, one {1)
full-perimeter bumpar, and one (1) sal of 5"
(127mm) heavy ditty casters — 2 rigitl, and 2
swivel with brake.

MODEL 1000-TH-I/HD/0D
... i§ the sama as above with a 127 x 16°
(305mm x 408mm) window in each door.

1
MODEL | 1d00-TH-1HD [1ooo-rH-|mom 1000-TH-1/STD | 1000- THI/STON
::2% 120 Ib (54 kg) maximum per companmenl
INTIJNOk | 18|aziuge non-magnetic (no‘r—r Eorrosive) stalnless steel,
{ — [Four (4y non-magnetic staintess steel side racks | R
i wilh shalf rungs spaced at 2:15/16* (c. 59mm) centars
: —Sl« {6) non -magnaetic stainless steel wire shelves
; — [Two {2) staintess steel drip pans
INSIDE w rr D x H per compartment: 18-7/8% x 26-1/2" x 26-3/4"3
DlMPISI?NS {479mm x 673mm x 680mri
. i '
PAN. ; FUL_-SIZE SHEET PANS .
CAPK : — Eigjht (8) ‘per compariment; 18" x 26" x 1° (3 i gom """f)
eu.etmfm. 20@;::40 V.A.C. — 60 Hz, 1 ph
A" 6000 Watts (max.) NO CORD & PLUG
§ 28(8 Amps ‘{max ) ’
¢
] 223'VAC-50H2 1ph
v {s7po Wans (max.) NO CORD & PLUG
Y 28j@ Ampsi(max.)
NH';WF-@HT 3abitb (175 kg) [ 384 Ib (179 kg) | 349 1b (159 kﬁ) 350 b (163 kg)
SHIR ‘“{C“" 42}51 Ib (193 kg) | 435 Ib (197 kg) | 320 Ib (177 kg) 406; Ib (181 kg)
oPTIONS & | By pers Pocket Thermometer s’G TH-3412
ACCESSORIES
oo = |Corner Guards . . ....... 5221  Securlty Panet wih Key Locking Hariio
L | —JFuli Perimeter . ........ 4994 — Upper Panel. ... f...... 4372
. Carnving Holders ., —CenterPanel.... ..... 4388
.t —|Prime Rib Holder . . . . HL-2635 Shalves /
L | —[ship Round Holder. ... .. 4469 — S/S Flal Wirs ... ....SH-2325
LA Delp Pan, Extra Large. ... .. 115 —S/SRibRasck....... SH-2773
1 | Kelilock Handle. ... .. LK-22567 Wire Pan Grid :
Lo 6" {152mm) 5205~ — 18° ¥ 28" Pan Insen . . PN-2115
S

HA 'o HEAT coox/Hom/smvz SYSTEMS BY ALTO- SHAAN

NYC-WTC_000167663

iBox 450 ¢« Manom.

3

1000-TH-) LOW TEMPERATURE COOKING & HOLDING OVENS
Oven controls-featura two (2) ONJOFF swilches: two (2) cook thermostats, 100 to 325°F (38° to
163°C); two {2) hald thermostats, 60° (o 200°F (16° to 93°C); and two (2) lwelve-hour cooking time
Conlrol panel includes two (2) cooking indieator tights, and two (2} hokding indicator lights.

MODEL T1000-TH-!/STD
Two (2) saparately controlled aven cormpartiments:
enclosed in one exterlor cabinet. Exterior of
.040" slucao aluminum. Two {2) 18 gauge, non-
magnetic &talnless sleel doars with magnetic
dnor Iatches. Stainless steal wire shelves, side
racks, and drip pans are removable for easy
¢cleantng. Oven includes sxtarnal drip tray with
reinovable pan, one (1) set of 5* (327mm) heav
duly casters — 2 rigid, and 2 swivet with brake.

MODEL 1000-TH-1/STD/D
.15 the sama as above with a 12° x 16°
(3N5mm x 406mm) window In each door.
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item #;

Model # MCO-ES-10/ MCO-ES-20}
MCO-ED-10/ MCO—ED—ZO -
Product Name: The Master™, Full-Size
- Electric Convection

MCD-ES-10 ‘
ith o‘ptional stainless steel sides

Short Form Specifications: :

. iSingle/dpuble deck electric conveclion oven, Mogel
: . #NCO-ES-10/-20 (5td. depth) or #MC()-ED-10/-20 (ddep
5 ; dﬁth),lma ufactured by Garland. Poruelain oven intetior
' - with coved| corners measures 29" W (736mm) x 24" H
(610mm) x|24" D (B10mm) {(standard depth) and 29" W
;. {736mm) x 24" H (610mm) x 28" D (711 mm) (deep depth).

(5) ovgnracks with en-position rack gutdes with 2-
" (56mm}] spacing. Electronictimeteniparature controls
udinig 1 ;-Lour timer, pulse fan and roast 'n hald, Two-
ped fan miotor, 1/2 HP. 11.0 KW/cavity. Specify voltage
phase.|Siainless steel front, black | owder coat epoxy
6s, op @nd legs. 60/40 dependen!. door design with
. dofible parje thermal window in left ioor and interior
bting. UL{ICUL and NSF listed.

i
|
| o
f
j

.2 Q El ﬁ!ﬂﬂ

JOpticnal Features (Additional Charge):
t :D Windows in both doors

- "0 460 volt; three phase

" O Steam injectors {steam source by others)

© 3 trols ).

- Standard Features:

’ legiionic imeAemperature contrals with a 140° F

= (80%C) 1o 500" F (260" C) temperature range, cook
countdown timer — maximum 12 hours, and pulse fan
with roast 'n hold

@ Two-speed fan with 1/2 HP motor

= O 208.0r 240 volt; single or three phase

D 11.0 KW raﬁn? .

Q Stginless steel front; black powder coat epoxy sides, top
an :

0 60/40 dependent door design with double pane theme
window in left door and interior lighting

O Porcelain enameled oven interior with coved corners
Q Five {S) oven racks with 10 position rack guide
‘0 Servce accessibllity from the front
'@ Double dack models avallable
‘@ One year kmited parts and labor warranty (USA oniy)
e Fri‘\l/e)year imlted door warranty, excluding window (U%A
only)’

Q2 Tiered timer

0 Extrd ovenracks +
G Stainless steel oven interior
a Conlinuous clean oven interior
D Swivel casters, (4) w/ront brakes '
2 Lo-profite casters, (4) w/front brakes (double ovens only)
‘@ Open base with rack guides and shelf (black powder
. coat epoxy or stainless steel)
Q Mobile cart loading system with basket dolfies (deep
" depth oven only)
T aad,() enclosurs (black powder coat epoxy or stainless
; Stee
0 Stainless stesl sides and/or top
D Stainless steel legs
0 50 cycle components

0 220/380 volt/50 cycle/3 phase, four (4) wire WYE
. system
10 240/415 volt/50 cycle/3 phase, four (4) wire WYE

1

! system

0 Extended second year limited warranty (USA only)

Optional Features (No Additional Charge):
© Mechanical controls with electromechanical thermostat

i and 60 rminute manual imer

b Independent doors (not availabie with window in right
. door

B Sta)r)ﬂess steel solid doors i
A Nointerior lights (available only with mechanical con-

@ Celsius controls (please specify)

b

For U-Q-A-. Me

NYC-WTC_000167664

o & Caribbean Contact: : For United Kingdowr & ireland, Contact:  For Canada & Rest of the World, tac
COMMERCIAL INDUSTRIES INC. GARLAND CATERING'EQUIPMENT LTD.  GARLAND COMMERCIAL RANGES LIMIT!
Tol: 717-636-1 FAX: 717-636-3903 ° Tel: 081-561-0433 Tel: 905-624-0260

'FAX;083-846-0041 FAX; 905-634-5¢
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i = ltfm #:

Bl

e Model # MCO-ES-10/ MCO-ES-20 :

' = MQO-ED-'I 0/MCO-ED-20 |

) - duct Name: The Master™, Full Size

L : . Electric Convection Oven !
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6 Lod SIngllneck (Front View) ‘ Double Deck (F'rom View) Top View:
5; b ' __INTERIOR DIMENSIONS (per oven) r ':Enemowmmamus SHIP WEIGHT/DIMENSIONS: |
= 0L eid | W H . D “W ¢ : Lba/K - OE
ol ES-10 | 25° (736mm) 24" (510mm) | 24" (10mm) | 38" (sssmm' 1 :"—_“‘“—i‘as' (Foimm _'5“0351 A
g : MCD-ES-20 |-29* (736mm) | 24~ (610mm) | 247 (610mm) | 38° (965mm] | 70" (Y778mm). - | 29~ (e81mm) | 1020464 84 cu ft
= Mcb ED-10 [, 29" (736mm) | 24" (610mm) | 28° (711mm) | 38° {966mm] | 57" (1448mm) | 43" (1082mm)|  S10/232 42cu.n} |
8‘ . MCD-ED-20 | 29° (736mm) |26 (610mm) | 28° (71 1mm) | 28" (86smm) | 70" (1778imm) | 43 (tosemm){  t1020/e6e B4 Cu, tf -
—t : : :
| : - : —
‘5- '« ' NOMINAL AMPERES PER LINE (inctudes 1/2 HP tan mator)
1 JE 1 208V-3 240V-3ph
‘ ' |._Modei®# [ Total KW 208V-1ph 240v-tph ; Y Z X Y 2z
g IMCQ-ES-10 11.0 53 a6 32 28 28 28 - 24
IMCQ-ES-20 | 22,0 106 92 60 65 60 52 6 | S5
| ‘MCO-ED-10 | 110 53 46 a a2 28 28 28 26
B .MOQ-ED-20 | 220 106 92 80 65 60 52 56 | &2
[ —— : t :
o NOMINAL AMPM LINE (Includes 1/2 HP fan motor -
N , .som 2207380V-aph_ 2400415V
: Total KW X z v x h] z X Yy | 2
a 1.0 18 14 13 T 12 12 20 16 ] 14|
O' 22.0 26 27 26 P 30 30 26 a3 s | 281,
- 119 14 14 13 IR I 13 13 20 14 | 14}
% 229 26 27 - I 5g 30 20 26 B N | emi
= NOTE: 208 VAC = 197 to 219 VAC; 240' VAC = 220 10 252 VAC:; 480 VAC = 440 10 480 VAC ‘
e " Two-speed motor: 1140 and 1726 RPM {60 HZ), 950 and1440 RPM (50 HZ)
[ ] : !
| nlnstananon Notes: :
O o Wall Clearances = Entry Clearance
o | :; sldQs: » (2smm) ) . Crated Uncrated
=N ; Back: §* (152mm) . K L 44-1/2(1130mm)  32-1/2° (826mm)

Base: §" . ;
Specity Voltsge and Phiase When Ordering

SUPIURSPEPRY FVDE S

Conlinuous product Improv:rm is a Garand

. ; poticy.
romfo MCO E ¥93 ; Therefore, specifications and designs ate subjact 1o change without notice,

For U.S.A., M & Carlhmn Contact: For United Ki Jrelang, Contact:  For Canada & Rest of the World, ot

GARLAN COMM (CIAL INDUSTRIES INC. GARLAND CA NG UIPI!Elﬂ' LY. GARLAND COMMERCIAL RANGES LI TE .
Tei: 7174636-10 FAX: 717-636.0503  Tel: 081-561-0433 m-u 8480047 Tel: D05-624-0260 FAX: 906-624456¢
' ' TOTAL P.OS
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