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Message:

Please distribute this document to the following people:

OEM
Jerome Hauer /John Hughes
(212) 442 - 8885

DCAS
Glenn Pymento
(212) 669 - 3640

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 Pymento of DCAS; OEM would
receive food from the Corrections department in some format not specified, (in trays, containers or plates) and will be
warmed up in the pantry to serve 100 to 150 persons.

Existing refrigerator would remain as per Mr. Pymento and a larger microwave oven will be provided.

The attached catalog cuts represent (2) possible ways of warming food in the pantry. 1) A convection oven will warm food
very fast and will also allow some cooking if desired , its limitations are that it can only accommaodate 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 anc. let us know which of the above is acceptable, and also if all of the statements are correct as noted.
____ i you have any questions, or need any further clarification, please call me as soon as possible.

Thank You,

Juan M. Mejia
(212) 219 - 6750

WNEWYORKOH\PROJECTS\E576\A\\OEM Dacs\F ax\pantry eq 1-18-80.doc
Swanke Hayden Connell Ltd/Swanke Hayden Connell & Partners LLP

295 Lafayette Street, New York, New York 10012
212 226 9696, Fax 212 219 0059
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1000-TH-1| LOW TEMPERATURE COOKING & HOLDING OVENS

Oven controls-featura two (2) ON/OFF switchas: two (2) cook therrnostats, 100” to 325°F (38° to
163"C); wo (2) hold thermostats, 60° 10 200F (16° to 93°C): and two (2) iwelve-hour cooking umera:
Controf panel includes two (2) cooking indicator tighls, and two (2) holding indicator lights. :

MODEL 1000-TH-1/HD ;
Two (2) saparately controlled oven - -
compartments anclosed in one exlerior cabinet.
Exterior of 22 gauge siainiess stepl.. Two {218
; gauge, non-magnetic stainless steel ‘doors with
[ . magnetic daar lateh. Stainiess sleel wire

S3r shelves, side racks, and drip pans are
removable for easy cleaning. The ove 1 includes
an external drip lray with removable pan, one (1)

I tull-perimater bumper, and one (1) sel of 5*
E‘ K {127mm) heavy duly casters — 2 rigli, and 2
i swivel with brake.
N ‘
' MQODEL 1000 TH-I/HD/D

-is the sama as above with a 12; x 16°

(sosmm % 408mm) window in eaoh door.

. | MODEL | 14o0-TH-LMHD [1000-TH-1/O/ | 1000-TH-1/57D | 1000- FH-1/STOI

. -
gg% 120 Ib (54 kg) maxlmum per complnment

] mmh 1 18]gauge non-magnetic (nor;-corrosiva) stalnlosp stost,

§‘ — [Four (4} non-magnatic stainiess steel side ragks S
i ith shealf rungs spaced at 2:15/18” {c. 59mm) centars

' . — Sk {6) non-magnetic stainless steel wire shelves

- ‘ — [Two (2) staintess steel drip pans ]

i INSIDE W k& D x M per compartment: 18-7/8° x 26-1/2* x 26-314‘3

; ““”“'b"’ (479mm x 673mm x 680mri
PAN i;

i Cl‘lﬁ' FUL_-S1ZE SHEET FANS . .
CAPA ; — Eighi (8) per compartment: 18' x 26" x 1° (3 fav) geon ""’1_’)
et.zt'mtul. 20B-240 V.A.C. — 60 Hz, 1 ph

itk 60D0 Walts (max,) NO CORD & PLUG
I 28(8 Amps {max.) '

o - :

.k 22p V.A.C.:— 50 Hz, 1 ph ;

o f §7p0 Waitg (max.) NO CORD & PLUG
o 28{8 Ampsi(max.) ‘

‘ Nt"‘;‘ﬁlf-"? 385 Ib (175 kg) | 394 Ib (179 kg) | 349 1b (159 xg) 359.1h (183 kg)

[ - : T : -

. | SHiR ‘"‘f“"‘ 426 1b (193 kg) | 435 Ib (197 kg) | 300 Ib (177 kg) | 4001 (181 kg)
.h 2?110 & Buphpers . Pocket Thermometer‘c TH-M‘IZ
i ¢ ot td P Carner Guards . . . . ..... 5221 Security Panel win mhmm randio

5 | =Full Perimeter .. ...... 4594 — Upper Panel.. ... r s "_-3?2
I | Carving Holders ., —CeniarPanel.... ..... 43e8
P —|Prime A Holder . . . . HL-2635 Shalves ;

) b —[Ship Round Holder. ., ... 4459 — S/SFlatWire.......SH.2325

' i | Ddp Pan, Extra Large. .. ... 1195 — S/SRibRack. ..., .. SH-2773

, i Keli L.ock Handle. . . . .. LK-22247 Wire Pan Grid ‘

! Lo 6" (152mm). .. ...... 5205~ — 18° x 26" Pan Insert . . PN-2115

i o
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MODEL 1000-TH-1/STD :
Two (2) separately controlled oven cornpartiments:
enclosed in orie exterlor cabinet. Exterior of
.040* slucoo aluminum. Two {2) 18 gauge, non-
magnetic stalriess stael doors with magnatic
door latches. Stainless steal wire shelves, side
racks, and drip pans are removable tor easy
¢lenntag. Oven includes extamal drip tray with
reiovable pan, one (1) sel of 5" {327mm) heavy]
duty casters — 2 rigid. and 2 swivet with brake. |

MODEL 1000-TH-1/STD/D
..ig the same as above with a 12" x 16*
(3N5mm x 406mm) window In aach doos.
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item #;

Model # MCO-ES-10/ MCO-ES-20|
MCO-ED-10/ MCO-ED-20{
Product Name: The Master™, Full-Size|
Electric Convection Oven

R e e

MCD-ES—1 0
with cptional stainless steel sdes

e g g g A A

ort

. #NICO-E
; . ddpth),'mafy
' ‘ ed| corners measures 29" W (736mm) x 24* M
_ (610mm) x| 24" D (B10mm) (standard depth) and 29" W
. {786mm) x R4" H (610mm) x 28" D (711 mm){deep depth
(5) ovgnracks with ten-position rack guidas with 2:
sesacln Ehctronlctlme/lemperalure controls
PLyour timet, pulse fan and ryast 'n hold, Two-
ptor, 1/2 HP. 11.0 KW/cavity, Specify voltage
.ISlainless steel front, black | owder coatem
. op and legs. 60/40 dependenl door desi
ible parje thermal window In left door and
‘CUL and NSF listed.

Cv-20 (std. depth) or sMC()-ED-10/-20(

ledor

? ' S ;
) :;: Single/double deck electric conveciion oven, Mo pl o
factured by Garland. Potualain oven mtetlor :

Standard Features:

3 Q El ﬁmenempqra‘lwe contrals witha 140° F
+ 3 (80%E) 10 500" F (260" C) temperature range, cook
countdown timer — maximum 12 hours, and pulsa fan
with roast ‘n heid
Q Two-speed fan with 1/2 HP motor
% O 208 or 240 volt; single or three phase
0 11.0 KW ratin
Q Stainless stee
and legs
"0 €0/40 dependent door design with double pane the
window in left door and interior lighting
‘O Porcelain enameled oven interior coved comers
. @ Five {5) oven racks with 10 position rack guide
‘O Service accessibility from the front
:Q Double deck models avallable
:Q One year imited parts and labor warranty (USA only) gﬁ

?lront black powder coat epoxy sides, ¢

-0 Frn;/e)year fimited door warranty, excluding window (U
= only

| iOptional Features (Additional Charge):
.29 Tiered timer
. j‘qa Windows it both doors
'Q Extrd oven racks -
-0 Stainless steel oven interior
Q Contlinuous clean oven interior
0 Swivel casters, (4) wAront brakes lV)
+Q Lo-profile casters, (4) w/front brakes (double ovens on
Q Open base with rack guides and shelf (black powder
. coat epoxy or stainless steef)
Q Mobile cart loading system with basket doifies (deep
' depth oven only)
Q Bad'; enclogure (black powder coat epoxy or stainless
- Slee
10 Stainless stesl sides anci/or top
. D Suainless steel legs ,
: 13 50 cygle companents ;
o D 460 volt; three phase 3
0 220/380 volt/5 cycle/3 phase, four (4) wire WYE
i system
D 240/415 vol/50 cycie/3 phase, four (4) wire WYE
' system
3 Steam injectors {steam source by others)
D Extended sacond year lirnited warranty (USA only)

;
Optional Features (No Additional Charg

_ B Mechanical controls with electromechanical thermostat

and 60 minute manual timer

b Independent doors (not available with window in right

i door)

0 Stainless steel solid doors

P No interior fights (avaiabtto only with mechanical ocon-
trols )

' E] Celsi us controls (please specify)

|
i

i
n

R

For u.b.a., Mexjoo & Caribbean Contact: : For United Kifi
COMMERCIAL INDUSTRIES INC. GARLAND CAT
Tol: 717-836-1 FAX: 7174636-3903  Tel: 087-561-0433

4
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Far Canade & Rest of the World, ta
GARLAND COMMERCIAL RANGES LIMIT]
Tal: 505-024-0260 FAX: 905-624-5¢

 iraland, Contact:
ING;!OUIPMENT LTD.
'FAX:;081-848-0041
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ltfm# '

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

4‘0 MCO-ED-10/MCO-ED-20 |
duct Name- The Master™, Full-Size ’
. Electric Convection Oven :

GARLRAA|

DIJENSIO}&E;: 'ﬂn‘%”‘?@é or inches/mm i

ol ! :
i o 24 |
| § Ut} 734 . iﬁ' 1.
Wt = - Tﬁﬁ“
{_g 7 4 1708 J\-zgﬁs :
(o |’ ez otTre
i . d 38
: 57 i' & e VENT =3
@ 443 § '““I' 22 IS0
8 B RN 53
8 BERE 26 1316 [ :
=R ™= ' ot l rya | Ao
= .i H . ens2 i : "' Sl
A B BT T I
50 T = B
S | | SingigDeck {Front View) . Double Deck (Front View)
5 INTERIOR DIMENSIONS (per oven) Y remon@lnsmrcs
= W H ) TW ] Hwhags)®
o 29" (7a6mm) | 24" (610mm) | 24° (B10mm) | 38° (965mm] | 57° (12 T ‘1' mm)
g Mg +29° (73gmm) [ 24" (810mm) | 24 (610mm) | 38" (96smm} | 70° (1‘tramm)'- -1 29°(891mm)
[ | MCO-ED-10 {.29° (736mm) | 24" (610msm) | 28* (711mm) | 38° (966mm} | 57° (1448mm) | 43" (T082mm)
8‘ - MCD-ED-20 |-29* (736mm) | 24" (510mm) | 28° (711mm) 35'(865mm) 70 (1778mm) 43° (1092mm)
|
@ NOWINAL AWPERES FEF INE [iiades A TP fan motor)
o ; : _208V-3ph 2 ‘
& B _mbgers | Yot kw 208V-iph: | 240V-1ph : o Z X Y T 7
o W[IMCR-ES-10 [ 110 53 46 32 28 28 28 | 24
IMcp-ES20 | 220 106 92 60 65 60 52 6 | s
; MCQ-ED-10 | 1.0 53 46 3 3 28 28 28 | 26
- | :MCP-ED-20 | 22,0 108 92 80 66 60 52 86 | 52
Lk : ' T
= | ‘ NOMINAL AES PER LINE es 1/2 HP fan motor) —
N '. 460V-3ph i 220/380V-3ph —260/415V-3ph
-] IR Total KW X Y z i X Y Z X y §{ 2
w 11.0 14 14 13 F3RT] 13 13 20 14 14|
6 iy 220 26 27 26. p 30 a0 L] 33 33 | 201.

' BB 11.0 14 14 13 | T 13 13 20 14 LA
% 229 26 .27 26 -g-.%g 30 30 - 28 EX) a | 2}’
~ NOTE: 208 VAC = 197 o 219 VAC; 260 VAC = 220 10 252 VAC: 480 VAG = 440 fo 480 VAC
o | : ' Two-speed motor: 1140 and 1725 RPM so HZ), 850 and-1440 APM (50 H2)

s : \ .

QO ‘installationNotes: -~
ol *Co*\bustlbl Wall Clearances ‘ En(:y Clearance
' \ 1 Sides:]1” (25men) 4 . Crated Uncrated —
of | g o sl mieeane  [RERT
Co Base: : . - | m.‘:"?.’
I Specily Voltege and PHase When Ordering :
t ‘ : ' ISO 9602 .
;o ’ ) . Conlinueus product impro\ t is a Garlend poticy.
rom-!o MCO £ 193 ' Therefors, speaflcatlonunddulmn @ subjact 1 change withau! nolice. Prinied in US.R..
| For UK, M & Carlbbean Contact: _For United x and, Contact:  For Canada & Rest of the World, o1
' GARLANQ CO /CIAL INDUSTRIES INC. GARLAND c UIPMENT LYD. GARLAND COMMERCIAL R GES LI ‘rz
| Tel: 717§636-10 FAX: 717-836-3803  Tel: 081-561-0433 :081-848-0041  Tel: 008.624-0260 : 908-62
!
TOTAL P.8S
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