
Established in 1982 Dunlevy Food Equipment Limited is a full service food equipment dealer. We carry new and 
used food equipment, smallwares, kitchenware and tableware. Whether you are planning a renovation, building a new 
restaurant or trying to enhance your table top, Dunlevy Food Equipment is your one stop source for all your restau-
rant equipment needs. Our sales department specializes in kitchen design for any size of food service business. We 
gladly support your company with repair and maintenance of any type of kitchen equipment.

Dunlevy Parts & Service Limited
787 East Cordova St,  Vancouver,  BC V6A 1M2
Phone:  604.253.6722

Dunlevy Food Equipment Limited
60 West 7th Ave,  Vancouver,  BC V5Y 1L6
Phone:  604.873.2236
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Hours
Monday- Friday  8:30 am-5:00 pm
Saturday     9:00 am-5:00 pm

Contact us  at  604.873.2236 
Toll Free 1.800.879.8819,   Fax 604.873.0899

Facebook.com/DunlevyLtd

Twitter: @Dunlevyltd

www.dunlevyfoodequipment.com

Dunlevy Food Equipment Limited
60 West 7th Ave, Vancouver,  BC V5Y 1L6

Hours:  Monday - Friday   8:30 am - 5:00 pm

3183467

Price Effective From September 1st to November 30th, 2016

71GS7 Paring Knife 4” $77/ea

71G2 Cook Knife 8” 90/ea

71G16 Cook knife 9.5” 157/ea

71G4 Oriental Knife 7” 99/ea

71G5 Vegetable Knife 7” 99/ea

71G11 Right Hand Sashimi Knife 10” 145/ea

71G21 Flexible Boning Knife 6” 99/ea

71G45(25) Ceramic Knife Sharpener 120/ea

Win2 S/S Cutlery

503802 Dessert Spoon $7.95/dz

503803 Dinner Fork 7.95/dz

503810 Salad Fork 7.55/dz

503811S Dinner Knife 13.95/dz

503823 Teaspoon 5.55/dz

2 qt Sauce Pan

3.5 qt Sauce Pan

4.5 qt Sauce Pan

Fry Pan 9.5” Wide

$86each5723916

$38each5724050

$39each5724034

$32each5724032

$37each5724033

16 qt Deep Stock Pot

Thermalloy 18/10 Stainlesss 
Steel Cookware
“covers not included”

Thermalloy Standard 
Weight Aluminum Fry Pans

Thermalloy Standard 
Weight Aluminum Eclipse 
Non-Stick Coated Fry Pans

5813807 7” Diameter $13.50

5813808 8” Diameter 16.40

5813810 10” Diameter 20.75

5813812 12” Diameter 30.90

shown with optional removable sleeves

shown with optional removable sleeves

5813827 7” Diameter $21.15

5813828 8” Diameter 22.80

5813830 10” Diameter 31.20

5813832 12” Diameter 39.80

Add On Faucet 
W/12” Spout

Wall Mount Pre-rinse 
W8” centre & wall 

bracket 

$125BR5AF12 BR5PR8WOO

$180BR5F8WLX12

Faucet Wall Mount 8” 
Center W/12” Nozzle

$350
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DPP400W
Waterproof Digital Thermometer
-40 to 392°F (-40 to 200°C) 

93230K
Thermocouple 
With Probe Combo
-40 to 500°F

-40 to 260°C

24HP
HACCP Oven Thermometer
100 to 600°F (50 to 300°C) 

25HP
Ref/Freezer Thermometer
-20 to 80°F (-30 to 30°C) 

323
Meat Thermometer
130 to 190°F (54 to 88°C) 

412
Infrared  
Thermometer
-76 to 932°F 

(-60 to 500°C)

TFS4
Multi-Station  
Digital Timer

$5750

$16000

$20000

$765

$570

$2450

335
Glass Tube Ref. Thermometer
-40 to 80°F (-40 to 25°C)

$630

$630

$1130

$750

124601C
Pocket Test Thermometer with clip
-40 to 180°F

123670
Espresso Thermometer
0 to 200°F 

•	 Knife friendly
•	 Grease proof
•	 Durable
•	 Food grade rubber
•	 Can be resurfaced by sanding
•	 Dishwasher safe
•	 Reversible

•	 Dishwasher safe
•	 Easy to clean

•	 Good Quality Rubber
•	 Very Minimal Odour
•	 Durable

•	 Rubber Back Entrance Mat
•	 Raised edges and moulded pattern
•	 National Floor Safety Institute Certified

•	 Grease Proof - 100% Nitrile
•	 Heavy Duty

Happy Mat
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Lido Tumblers
•	 Easy to clean internal 

stacking ring promotes stable 
and space-efficient storage.

•	 Made of durable SAN 
material, resists chips and 
breaks.

•	 High temperature dishwasher 
safe.

•	 Personalization available.
•	 NSF Listed.

5oz 6oz

9oz

10oz

12oz

16oz

22oz

$1.60LDT5 $2.10LDT10 $2.50LDT16

$3.10LDT22$2.20LDT12

$1.75LDT6

$2.00LDT9

Counter Top 
Heated Pizza 
Merchandiser

•	 Three 17 x 17” 
heated shelves

•	 120 volt
•	 three tier heated 

display (no 
humidity)

•	 10.5 qt 120 volt - 800 watt 
back metal body cook n 
hold soup kettle Comes 
with insert, ladle, hinged 
metal lid

$850513FC $2501024107

$25001025462

Pizza Snack Oven

1015385 Poly Body Cup Dispenser Cabinet $160 each

1015560 Top Condiment Organizer 68 each

1023359 Single Airpot Riser $85 each

1023361 Double Airpot Riser 135 each

(Airpots Not Included)

•	 Holds 1-3.3 litre 
size air pots

•	 513 H (humidified version)  
4 tiers  to hold up to 16” rd 
pizza’s Racks are adjustable to 
sit flat or tilt Dual entry hinged 
doors, Digital temperature and 
humidity control LED light

507FC Snack Oven 12” $195

515FC Bake Oven 16” 600
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401HTPLUS $5950 DF/DF71 $7050

•	 Highest capacity cleans and sanitizes 
2,000 glasses per hour

•	 Cool water final rinse ensures steady 
supply of clean, cool glasses ready for 
immediate use, reducing labour and 
breakage

•	 Available in either right-to-left or left-to-
right operation.

•	 Polypropylene conveyor virtually 
eliminates chipping of fine stemware

Conveyor Glasswasher

•	 NEW! Easy to read, digital temperature 
displays

•	 	NEW! Top and side panels included
•	 	NEW! 2 Kw tank heater for improved 

wash water temperature control
•	 	100% Fresh Water Wash – every cycle 

uses fresh, clean water for sparkling 
clean wares every time !

•	 	70 Degree Rise booster available

401HT PLUS
High Temp Undercounter 
Dishwasher W/40 Degree 
Rise Booster

•	 12” vertical clearance accepts taller 
stemware

•	 	1200 glasses per hour capacity
•	 	Cool water rinse provides ready to use 

glasses or mugs
•	 	Built-in three pump chemical 

dispensing system

DF/DF71
Rotary Glasswasher, W/
Drain Tray Waste Collector

SW400 – 4 FT Conveyor  $10,750

SW600 – 6 FT Conveyor  $11,250

Metro Mycart Utility Cart

Heated Combo Holding/
Proofing Cabinet

•	 3 shelves
•	 31.5 x 18.25 x 35.5” H
•	 400lbs capacity
•	 With 4 swivel/resilent tread casters

C5™ 3 Series Heated Holding Cabinet, 
with Red Insulation Armour™, mobile, full 
height, insulated, Dutch insulated aluminum 
doors, removable bottom mount control 
module, thermostat to 200°F, universal wire 
slides on 3” centers, adjustable on 1-1/2” 
increments (17) 18” x 26” or (32) 12” x 20” 
x 2-1/2” pan capacity, 5” casters (2 with 
brakes), aluminum, 120v/60/1-ph, 2000 
watts, 16.7 amps, NEMA 5-20P, cULus, NSF

C539-HDS $3650 MY1627-34BL $170
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$180Minipro

$585PMX98

$1325SMX700e
$495DC3 Dynacube

200 watts / Good for 1 gallon / 
Removable  6.5 “ S/S foot / Variable 
Speed / Includes 4 blades

300 watts / Good for up to 10 gallons

12” Shaft length

700 watts/ Good for up to 60 gallons

24” Shaft length

DC3 Dynacube 
Manual Dicer / Good for 
veggies, cooked meats and 

fruit / Includes 1 cutting grid set from 5 
sizes available

Food Cutters

Immersion
Blenders

$660EM98/SSB-1

5 Gallon Electric / 8 Heads of 
lettuce / Includes Stabilizing Base

MP450Turbo 18” shaft $795

MP550Turbo 21” shaft $1,195

Continuous Feed 
Vegetable Processor

•	 Multipurpose unit that can slice, 
dice, shred, grate and julienne.

•	 Capable of making french fries

3 QT Food Processor

•	 Multipurpose processor 
comes w/2 blades

•	 120 volt

Power Stick Mixers
•	 foot, knife, bell, and whisk 

fully removable, a Robot 
Coupe exclusive

Hand Held Stick Mixer
•	 7” shaft
•	 220 Watts
•	 All stainless steel bell

$1045R2AN

$2050CL50E

$285Micromix

“One Year No Hassle 
Replacement Warranty” “ Demos Available Upon Request ”



BUILT TO PERFORM. CRAFTED TO LAST. ®

A Canadian Company

Fully Removable & Front-Breathing Cassette® Refrigeration HABCO’s Long-Lasting and Brilliant LED Lighting

ProducTemp™ Displays Product Temperature to a resolution of 0.1°C Free&Clear™ Finless Condenser Coil is very low maintenance and cost-saving.

ISO
9001:2008

LED
Lighting

Free&Clear™
Condenser

Cassette®

Refrigeration

CSA Special

Inspection ProducTemp™ CFC-HCFC Free

FRENCH

Special
Inspec on by
CSA Interna onal

3&5

Warranty

Certified

Warranty

CERTIFICATION LOGOS
English or Bilingual - NOT TO BE CHANGED

CLIENT BRANDED LOGO
NOT TO BE CHANGED

Lint Tolerant

Condenser

FRENCH

ENGLISH

Certification Logo 
only applied to 
registered products

Promotional Logo 
May be used by a 
company for 
promotion purposes

Promotional Logo 
May be used by a 
company for 
promotion purposes

ENERGY STAR® must appear like 
this exactly when written. All EStar 
logos must be 1cm width minimum. 
Cannot be placed adjacent to any 
other logos.

UL Certification Logo
US & Canada - only applied 
to products listed with UL.

NSF Certification Logo
International - only applied 
to products listed with NSF.

CSA Energy Verification
International - only applied 
to equipment that has been 
verified for Energy 
Performance.

Approvals above may appear together or alone 
on products, depending on approvals. They 
may be placed adjacent to one another or any 
other logos.

English or Bilingual Logos (where there are no respective French logo)

No Current Logo

No Current Logo

Sustainable

“Green” Logo

No Current Logo

No Current Logo

HABCO FEATURE LOGOS are applied to equipment as respective feature applies. ISO 9001:2008 is a corporate certification applied to all equipment or materials that refer to the corporation. CSA SPECIAL INSPECTION is applied typically to equipment 
that does not carry the UL logo below and has been created by HABCO with CSA consent. CFC-HCFC FREE is applied to all products currently manufactured by HABCO. 3&5 WARRANTY is applied to equipment primarily marketed to Foodservice and 
Refrigeration Resellers to End Users. CERTIFIED WARRANTY is applied to equipment primarily marketed to equipment that carries different warranties (ie. Beverage ESM/OC/H49 series or models) however can supplant 3&5 Warranty where those products 
are sold with different warranty. AUTOMATIC SST CONDENSATE CONTROL SYSTEM does not exist. This is a highly looked-over feature of our products that needs focussed attention. LINT TOLERANT CONDENSER does not exist as a logo, however is 
still a significant feature over competitors and should be highlighted on products that do not currently feature Free&Clear™ technology. SUSTAINABLE “GREEN” does not exist. Though HABCO products feature “beyond sustainable” (read: better than just 
sustainable), this has not been effectively marketed. This logo would be both corporate and model specific in relation to Cassette, Automatic Condensate Control System, LED Lighting, Free&Clear™ Condenser, Lint Tolerant Condenser, and ProducTemp™. 
HABCO does not just make a product that is “Sustainable” out of the box, but continues to deliver continuous environmental benefits through the life of the product.

Condensate

Control System

No Current Logo

No Current Logo

Automatic, SST

Premium Feature on SF28M, SF28SX

Premium Feature on HFP48-12-2S, SE46SXG

Premium Feature on SE40e, HFP48-12-2S, OC6, SE46SXG

Premium Feature on SE40e, SF28M, SE46SXG, OC6

&
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HFP48-12-2S
Food Prep Table

• Whisper Air-Over-Pan™ design 
 gently cools food without drying
•  Up to 20% more usable storage 
 within the standard footprint
•  Pan Catcher™ removes from 
 pan section for ease of cleaning
• Zero Clearance Design

SF28M
Commercial Freezer

•  Energy Efficient Digital Controller 
 factory preset to -23.3°C(-10°F) 
• Automatic Stainless Steel 
 Condensate Control 
• Lint-Tolerant Design, maximizes airflow  
 and minimizes build-up of dust and lint

Shipped with print-ready translucent white sign panel

SF28SX
Solid Stainless Steel Xterior™  Freezer

• Stainless Steel Front and Sides
•  Energy Efficient Digital Controller factory 

preset to -23.3°C(-10°F) 
•  Lint-Tolerant Design, maximizes airflow 

and minimizes build-up of dust and lint 
•  Automatic Stainless Steel Condensate 

Control 
•  Includes Door Lock(s)

SE40e
Commercial Refrigerator

• Easy-Glide Sliding Door System 
 with Magnetic Door Seals
• Automatic Stainless Steel 
 Condensate Control
• Priority Heat Exchange Air Flow for  
 Optimum Performance and Efficiency

OC6
Counter-Top Cold Space Merchandiser®

• Commercial Performance and Longevity 
• Priority Heat Exchange Air Flow for  
 Optimum Performance and Efficiency
• Maximum Cold Space™ in the smallest 
 of footprints 

Printed graphics panel not included.

SE46SXG
Stainless Steel Xterior™ 
Glass Refrigerator

• Stainless Steel Front and Sides
•  Automatic, Stainless Steel 
 Condensate Control System
•  Includes Door Lock(s)

1213mm(47.75”)W x 801mm(31.5”)D x 1080mm(42.5”)H - 12 Pan

775mm(30.5”)W x 788mm(31”)D x 1982mm(78”)H

775mm(30.5”)W x 788mm(31”)D x 1982mm(78”)H

1207mm(47.5”)W x 788mm(31”)D x 1845mm(72.6”)H

518mm(23.5”)W x 629mm(24.75”)D x 902mm(35.5”)H

1207mm(47.5”)W x 788mm(31”)D x 1982mm(78”)H 

HFP48-18M-2S Mega-Top also available

06 www.dunlevyfoodequipment.com
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Lamber Undercounter 
Hi-Temp Dishwasher
•	 Energy Star approved
•	 Built in soap detergent, rinse 

aid and drain pump
•	 Two year warranty

Lamber Upright 
Hi-Temp dishwasher
•	 6 KW
•	 4 wash cycles 1, 1.5, 2 

minute & endless
•	 Includes drain, soap and 

rinse aid pumps

20 QT Mixer
•	 comes with Stainless 

steel bowl, hook, whip 
and beater

•	 1.5 HP

Orved Sealer
•	 Internal & External vacuuming
•	 12” seal bar
•	 120 volt

Orved Sealer
•	 Internal & external vacuuming
•	 9.8” Seal Bar
•	 110 Volt

Ribbed 
Panini 
Grill

$3875F92EKDPS $6900L21EKDPS

$800CORT-R

$1150PDR3000

Holds four ½ size bake pans. 

208-220 volt

Holds three ½ size bake pans.  

120 volt

Holds four full size bake pans with 

humidity feature.  208-240 volt

(double panini  
grill pictured)

Single Panini Grill
•	 120 volt

Double Panini Grill
•	 220 volt

Orved Sealer
•	 Digital chamber type vacuum 

machine with dome cover
•	 Internal & external vacuuming, 

12” seal bar
•	 120 volt

Unox Electric Ovens

$3499315VM

$1395M20E

$2499EVOX30

$1899EVOX25$985XAF023

$975XAF013

$3100XAF193

CB249A 62 ILB/24 HRS $1495

CB425A 102 LBS/24 HRS 1800

Brema Ice 
machines

From Italy

From Italy

From Italy

From Italy

From Italy
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C2 S-5 2 .4 G D $ 2,450
C2 S-4 5 G D $ 1,995

FW D R1 -2 7 V C $ 1,950
FW D R2 -4 8 V C $ 2,550
FW D R2 -6 0 V C $ 2,750

C1 -2 7 .5 G D $$ 1,395

CW DR1 -2 7 V C $$ 1,575

CW DR2 -4 8 V C $$ 2,095

CW DR2 -6 0 V C $$ 2,250 H LM-2 0 B $ 1,395

CW DR3 -7 2 V C $$ 2,450 H LM-3 0 B $ 2,675

   

Food Mixers

W orktop Freezers

Sliding G lass D oor Coolers

W orktop Coolers

Sw ing G lass Door Cooler

V ersa-Chill

V ersa-Chill

SLIDING  
DOOR  

SWING 
DOOR  

WORKTOP  
FREEZERS  

WORKTOP  
COOLERS  

20 QT/30 QT 

MIXERS  
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RCTMG -2 4 N $ 795
RCTMG -3 6 N $ 1,100

RCTCB -2 4 N $ 950

RCTCB -3 6 N $ 1,275

RCTRC-2 4 N $ 885
RCTRC-3 6 N $ 1,175

RCTH P-1 2 -2 N $ 425
RCTH P-2 4 -4 N $ 750

RCTH P-3 6 -6 N $ 975

RCTFS-4 0 N $ 1,200
RCTFS-5 0 N $ 1,395

RCTSP-1 8 -1 N $ 550 RCTFS-7 5 N $ 1,750

RCTSP-1 8 -2 N $ 925

G riddles

Stock Pot Ranges

Char Rock B roilers

Radiant B roilers

Fryers

H ot Plates

BROILERS  GRIDDLES  

HOT  PLATES  

FRYERS  

STOCK  POT 
RANGES  
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27” Single Door 
Freezer
•	 Maintains -10°F (-23.3°C)
•	 3 shelves, 23 CU FT
•	 Nema 5-15P

54” Double Door 
Freezer
•	 Maintains -10°F (-23.3°C)
•	 6 shelves, 49 CU FT
•	 Nema 5-20P

$3895T23F $5395T49F

54” Double 
Door Cooler
•	 Holds 33°F to 38°F (0.5°C to 

3.3°C)
•	 6 shelves, 49 CU FT
•	 Nema 5-15P

27” Single Door 
Cooler
•	 Holds 33°F to 38°F (0.5°C 

to 3.3°C)
•	 3 shelves, 23 CU FT
•	 Nema 5-15P

$3050T23

TSSU2708

27” Wide 
8 Pan Prep Table
•	 Patented forced air refrigeration 

holds 33°F to 41°F (0.5°C to 5°C) 
product temperature in pans

•	 Nema 5-15P

“ 3 Year Parts & Labour Warranty, 5 Year Compressor Parts ”

36” Wide 
8 Pan Prep Table
•	 Patented forced air 

refrigeration holds 33°F to 
41°F (0.5°C to 5°C) product 
temperature in pans

•	 Nema 5-15P

$2925TSSU3608

$3595TSSU6016

60” Wide 16 Pan 
Prep Table
•	 Patented forced air 

refrigeration holds 33°F to 
41°F (0.5°C to 5°C) product 
temperature in pans

•	 Nema 5-15P    

48” Wide 
12 Pan Prep Table
•	 Patented forced air 

refrigeration holds 33°F to 
41°F (0.5°C to 5°C) product 
temperature in pans

•	 Nema 5-15P

$3295TSSU4812

$4125T49

$2125
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36” Wide 
Refrigerated Display 
Case
•	 Glass ends
•	 Maintains cabinet temperature 

of 33°F to 41°F (0.5°C to 5°C)
•	 Nema 5-15P

48” Wide 
Refrigerated Display 
Case
•	 Glass ends
•	 Maintains cabinet temperature 

of 33°F to 41°F (0.5°C to 5°C)
•	 Nema 5-15P

59” Wide 
Refrigerated Display 
Case
•	 Glass ends
•	 Maintains cabinet temperature 

of 33°F to 41°F (0.5°C to 5°C)
•	 Nema 5-15P

36” Wide 
Refrigerated Display 
Case
•	 Mirrored glass ends
•	 Maintains cabinet temperature 

of 33°F to 41°F (0.5°C to 5°C)
•	 Nema 5-15P

48” Wide 
Refrigerated Display 
Case
•	 Mirrored glass ends
•	 Maintains cabinet temperature 

of 33°F to 41°F (0.5°C to 5°C)
•	 Nema 5-15P

59” Wide 
Refrigerated Display 
Case
•	 Mirrored glass ends
•	 Maintains cabinet temperature 

of 33°F to 41°F (0.5°C to 5°C)
•	 Nema 5-15P

 “NEW REFRIGERATED DISPLAY MERCHANDISERS”

$10550TDMR36GE/GE

$11200TDMR48GE/GE

$11950TDMR59GE/GE

$11500TDMR36ME/ME

$12165TDMR48ME/ME

$12950TDMR59ME/ME
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Traulsen G-Series 
Coolers

•	 R404A Refrigerant
•	 Standard operating temperature is 

0 to -5°F

Traulsen G-Series 
Freezers

•	 Advansys features Energy Recovery 
technology to save on energy cost

•	 0.62 gallons of water per rack

$7750LXER-2$6895LXEH-2

$8650SD3-2 $4850VC4G-D $315036S-6BN

•	 32 racks per hour
•	 0.74 gallons of water per rack
•	 Sense-A-Temp booster heated capable 

of 70’ rise 

•	 Standard depth (221⁄8”) porcelain interior
•	 Single stack, 50,000 BTU with electronic 

spark ignition (natural or LP gas, 120V 
connection required for fan)

•	 11 rack positions (per oven) and includes 
five oven racks per oven

•	 (6) 30,000 BTU lift-off cast iron burners 
(one pilot for every two burners to 
reduce gas consumption)

•	 (1) 35,000 BTU Baker’s oven 
(261⁄2”Dx14”H oven base interior)

•	 Stainless steel front and sides, 23”H 
backsplash and plate shelf

Hi-Temp 
Undercounter Dishwasher

Stero 
Door-Type 
Dishwasher

36” Wide, 
6 Burner 
Range

Hi-Temp 
Undercounter 
Dishwasher 
With Heat Recovery

G12010 G20010

•	 R-134a Refrigerant
•	 Standard operating temperature 

is 34 to 38°F

$3395Single Door

$4100Double Door

$3850Single Door

$5125Double Door

•	 Interchangeable upper & lower wash/rinse 
arms

•	 	.97 gallons per rack
•	 	Hot water or chemical sanitization 

Stero 
Undercounter Dishwasher

$4100SUH-1

•	 31 racks per hour rate
•	 	Digital cycle/temperature display
•	 	17” door opening 

Full-Size 
Convection 
Oven
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E2S High Speed Oven
•	 Uses Microwave convection and 

impingement oven heat. 
•	 Ventless
•	 12” Cooking cavity
•	 EasyTouch controls
•	 208/240/60/1PH, Nema L6-15P

40lbs Open Pot Fryer

•	 Stainless steel frypot & door
•	 100,000 BTU

40lbs Open Pot Fryer

•	 Master Jet burner system
•	 110,000 BTU

Sunfire Full Size 
Convection Oven Gas

•	 Single speed ¾ HP fan motor
•	 53,000 BTU

$2900SCO-G

$1350GF14 $2325MJ35

36” Range W/6 Burners 
& Standard Oven

•	 Best In Class Star-Fire open 
burners with 33,000 BTU

•	 Porcelain oven interior

$3225G366R

(Shown with optional casters set) (Shown with optional casters set)

$9175E2S

24” Wide Radiant 
Char Broiler

•	 72,000 BTU
•	 2 Position adjustable 

broiler grates

24” Wide Radiant 
Char Broiler

•	 45,000 BTU
•	 18” Deep cooking surface

“Perfect for 
anyone who 
wants to 
prepare fresh, 
hot food 
on demand 
where 
space is at a 
premium”

$1675GD24RB
$2625GTBG24AR24
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$850.00 $2,125.00

$1,025.00$775.00
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KM101BAH
100 LBS/24 Hrs

KM151BAH
150 LBS/24 Hrs $2995

$2725

KM201BAH $3325

HR24A $1625

KM340 $3695

Warranty 2 Years 
Parts & Labour

$325H9320-51

•	 Stainless steel exterior
•	 UL approval for outdoor use
•	 Energy efficient, one piece ABS interior liner
•	 High and low temperature alarm as well as 

“Door �Open” alarm
•	 Ducted air flow for even air distribution 

throughout the cabinet
•	 Cylinder door lock with keys
•	 Automatic defrost
•	 3 Epoxy coated shelves standard

Undercounter Cooler

•	 Reduces 99.9% of chlorine 
for superior taste

•	 NSF listed

Single Ice Filter 
2 GPM

•	 Durable stainless steel exterior
•	 CycleSaver® design
•	 EverCheck® alert system
•	 Front in, front out airflow
•	 Stainless steel evaporator

Ice Machine

•	 Up to 340lbs of ice production per 24 
hours

•	 Durable stainless steel exterior
•	 Individual crescent cube
•	 R-404A Refrigerant

Ice Machine Head

•	 Produces crescent cube
•	 ADA compliant lid for easy loading

B300PF $1200

•	 Up to 260lbs of ice storage
•	 Vinyl clad galvanized steel cabinet 

exterior
•	 Protected by H-GUARD Plus 

Anitmicrobial Agent

Ice Bin

200 lb Ice Machine with 
80lbs of Storage



Established in 1982 Dunlevy Food Equipment Limited is a full service food equipment dealer. We carry new and 
used food equipment, smallwares, kitchenware and tableware. Whether you are planning a renovation, building a new 
restaurant or trying to enhance your table top, Dunlevy Food Equipment is your one stop source for all your restau-
rant equipment needs. Our sales department specializes in kitchen design for any size of food service business. We 
gladly support your company with repair and maintenance of any type of kitchen equipment.

Dunlevy Parts & Service Limited
787 East Cordova St,  Vancouver,  BC V6A 1M2
Phone:  604.253.6722

Dunlevy Food Equipment Limited
60 West 7th Ave,  Vancouver,  BC V5Y 1L6
Phone:  604.873.2236
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Hours
Monday- Friday  8:30 am-5:00 pm
Saturday     9:00 am-5:00 pm

Contact us  at  604.873.2236 
Toll Free 1.800.879.8819,   Fax 604.873.0899

Facebook.com/DunlevyLtd

Twitter: @Dunlevyltd

www.dunlevyfoodequipment.com

Dunlevy Food Equipment Limited
60 West 7th Ave, Vancouver,  BC V5Y 1L6

Hours:  Monday - Friday   8:30 am - 5:00 pm

3183467

Price Effective From September 1st to November 30th, 2016


