» DELFIELD

We're Right
in Line with
Your Needs

You're not limited by your
imagination. And we won't
limit your options with
Shelley equipment. Dare
to dream with Shelley
Solutions and create an
affordable foodservice line
that increases student
participation and creates
efficient workflow while
saving staff time and labor.

Line Up the Possibilities
Room to fill and a range of
appetites to satisfy? Add
standard specialty units to
give variety to the menu
and style to the line. Need
to move? A mobile unit
can serve as an additional
foodservice focus outside
the cafeteria for special
occasions or sporting
events. Tight on space?
Put both hot and cold
units in one base.

Call Today for a

Creative Consultation
Delfield can bring our high-
quality, versatile equipment
in line with your creativity
and foodservice expertise.
Call today and let's talk
about how our value,
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Create with Quality

980 S. Isabella Rd.; Mt. Pleasant, M|l 48858 U.S.A.

A Welbilt Brand
(800)733-8821T-www.delfield.com

The line that works for you

You can mix and match Delfield components to create the ideal line for your space
and changing menu requirements. Shelley Solutions from Delfield offer you a wide

range of units engineered to fit together smoothly.

+ Heated Serving Counters

Reach-in Refrigeration:

All your needs at one stop!
Delfield’'s complete line of
complimentary refrigeration
units is available for your
operation - pass throughs,
roll-ins, roll throughs, reach-ins,
heated and refrigerated units -
any configuration to suit

your needs.

+ Refrigerated Cold Pan Serving Counters

* Hot/Cold Combination Counters

* Ice Cooled Hot/Cold Combination Counter

* Frost Top Serving Counter

* |ce Pan Serving Counter

* Beverage Counters

+ All Purpose Counters

* Milk Counters

* Ice Cream Counters

* Milk and Ice Cream Counters

i

» Cashier Counter

» Carving Counter

+ Tray Stands

* Work Tables

For actual specifications and dimensions,
visit our Web site: www.delfield.com.

Welbilt offers fully-integrated kitchen systems and our products are
backed by KitchenCare® aftermarket parts and service. Welbilt's portfolio
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You Have a Lot on the Line.

Pick Shelley
by Delfield

for Top-line

(3
Quality
Let’s face it, kids are rough on your
operation. Delfield makes your
serving line of rugged materials
that stand up to abuse, while
offering the attractive, convenient
flexibility you need to speed up
the serving process, increase
participation and compete with
other eating options. Delfield
understands your challenges
and makes the equipment that
meets your needs and budget
requirements.

Choose Shelley for Safety

Because food safety is always on
the line, Delfield has
equipment options
to help maintain
proper NSF2, NSF4
or NSF7 hot or cold
temperatures.

Choose Shelley for Versatility
You want equipment with kid-appeal

so customize your lineup with Shelley’s
huge variety of finishes, colors and
graphics - all appealing to your toughest
critics. Delfield’s Shelley line gives

you cost-effective interchangeable
configurations and merchandising
opportunities so you serve up a

lively mix, much like a food court
atmosphere.

Choose
Shelley for
Affordability
Bright, well-designed Shelley equipment
meets your needs and won't break your
budget. Choose standard-size bases and
tops then group them for a wide variety of
menus, configurations and themes. Save
even more: minimize staff time and labor
with equipment that is easy to set up, clean

and maintain.

When Everything’s On The Line
- Choose Shelley

Safety. Service. Satisfaction. It’s all on the
line. That's why you'll choose Shelley by
Delfield, with affordable solutions for

a foodservice lineup that'’s durable,
versatile and always appeals to your kids -
and your budget.

Look inside to see how Shelley Mobile Serving Equipment can satisfy
your creative needs with versatility, color and an endless variety of h

themes. And it is an investment that lasts: y WELBILT

performance and

versatility add up to
the best foodservice
operation for you. * Delfield is committed to customer needs.

of award-winning brands includes Cleveland™, Convotherm®, Delfield®,
fitkitchen®V, Frymaster®, Garland®, Kolpak®, Lincoln™, Manitowoc?® Ice,
Merco®, Merrychef® and Multiplex®.

« Rugged, long lasting and durable equipment. Bringing innovation to the table » welbilt.com

* Quality is built in and followed by reliable service.

* Add the pizzazz with canopies, colors, themes and design packages.

Mobile Serving Solutions:
Shelleysteel® and Shelleyglas®

The Redstone Group proudly represents Delfield in the Rocky Mountain Region.
We helo our customers thrive!

.th t .net - .338.8131 - hello@th t .net
www.theredstonegroup.ne 800.338.813 ello@theredstonegroup.ne +REDSTONEGROUP




Shelleyglas ° Line up the Possibilities....for sensational variety with Shelley by Delfield Mobile Serving Solutions! Strength and Versatility Shelleysteel

Kids are tough. But Shelleysteel's

It all adds up Carts built to your specifications. Add a colorful canopy rugged, welded stainless steel
e o o = -

Style and Function

When it comes to great-looking, ~ Superior Construction

and logo or graphics package to create the bOdy stands up to everyday abuse.

| . . .
look you want. - This versatile equipment offers
Give patrons menu choices -

If the kids are tough - Shelley by an almost unlimited selection of

hard-working equipment, «  Steel reinforced, molded fiberglass Delfield is tougher. Built with they pick up and go. laminate colors and designs to
Shelleyglas is at the head of the + 14-gauge stainless steel tops rugged 14-gauge stainless steel, ot g

' ' . Lo Delfield equipment is durable, and customize for your needs. Best
line! With 25 standard colors, «  Riveted top rail with reinforced - quip ' " -

d plentv of desi hi i | you make it attractive with lots of of all, it's a cost-effective system
ana plenty or designer grapnics, openings for extra strength obtions for colors. themes. graphics that's easy to modify over years of
you can create the look you +  Easy-to-use, stainless steel, fully P 'ors, » 8rap Easy-to-use, stainless Use
want. And because the ' ' and customized accessories. steel, fully retractable ) ) :

. y are i " .. . . ' Hot food wells are easily serviced through
: retractable interlock system on You'll increase participation with  interlock system on bases
flberglass, our bases are made . R p p . y i a convenient, removable panel... no need .
bases and tray slides interchangeable configurations and tray slides keeps units to remove the top. Built to Last

to last. That's dependable
foodservice equipment loaded
with eye-appeal.

Shelleysteel bases have a heavy,
18-gauge stainless steel exterior,
reinforced with

and merchandising options steady on uneven floors.
that help you create an exciting
experience, whatever the event or

e 5" polyurethane locking casters
are standard

¢ Permanent, molded-in color

. , menu. overlappin :
Durable * Full fire code rating; UL Keep flush-mounted pans 1 6-gaupg% & PIT STOP EXPRE‘fs‘}
and NSF ratings . , cool and safe with Delfield's = R -
Shelleyglas bases atre dtl"rc‘;‘blfat'h 8 Delfield’s Shelley has a optional patented LiquiTec® e . T corners that are et e 2 s LS
constructea wi complete line of bases and cooling. This revolutionary - : Inserts add versatility. For easy and fast welded in place. Use Your Imagination
steel—requorced counters, with hot and cold solution combines energy Choose the electrical service that eI CHI S e ' The galvanized . Sleek look with simple. clean lines
molded fiberglass options. refriceration efficiency with consistent meets your needs - power poles, cord heated or dry understorage options. Inserts steel bottom pie
corners. ar?d |OtS, moreg NSF 7 cooling. Food stays and plug or a single connection jack. are available in two sizes - 2dds extra * Almost unlimited choice of laminate
Shelleyglas resists ) ) fresh and safe. el =L i o colors and textures - no extra charge
Delfield makes the rigidity and Sturdy construction i ,
dents better than - equipment that Adding. a pizza or Italian concept? strength. and attention to * Available in custom lengths and
metal - even whes meets your Custcfmlzed carts work anywhere Coved corners detail. Coved corners variable heights
kids kick - perfect for point-of-purchase sales on the : protect your laminate.
the bases - boat Cha”enges athletic field, in the gym, at special events, ) protect the
and auto testin and budget. or just for afternoon break. laminate from wear and tear _ ! & High Quality Construction
. ‘ g Short on space? A horseshoe layout can and make cleanup easier. L S PTTEELEEEE . Bases are mobile and modular for
confirm it. For help move students through a concentrated = . aam .'-.ll.l,. ' mm N
) . . . - ’ s mu B greater versatility
added strength, steel-reinforced area while staff monitors multiple locations
caster mounting plates and raised with fewer steps. Built to Suit You * 14-gauge stainless steel tops
reinforced bottom are laminated Delfeld's exclusive tray slide L.et Delfield create your ideal *+ Easy, soap-and-water-cleanable,
into the base. Our sturdy, durably built bases are A lineu p. Select She”eysteel bases durable, stainless steel surfaces
bracket design has been test- . .
d, th .
accessories and finishing touches to create :ﬁlg: pusr‘::Z:: :::b:seecar:sm = ed to withstand 200 pounds |n.tahvar|et¥ thCL%S'IE-]Otmf|engt2|’185,t * 18-gauge welded stainless steel body
. - . . . Wi counter nel STrom (6} i i i
Customizable an eye-catching line up that gives you years All units come with 5” polyurethane m::n";i:::Li\c:'::"s;e::e:;e 36 inches. Add c;gnopies decal with structural integrity
i i ; : locki ters. : ! . " i
Shelleyglas 'by Delfield delivers of exceptional service. ocking casters tray slides! Create your own branded packages and other trim. 5" polyurethane locking casters
the customized look to meet Customized and Convenient concept! Add eye catching h ok f h £ are standard
ds. Ch the | th signage and graphics to Then, pick from hundreds o . 4 NS listed
yogr nlee tS' otoseh . ehtenfg ] Choice of 25 CO|OI’S; bIack, white or s really grab your customers Standard |aminate5 —-atno UL and NSF liste
attention. . L )
anase eg counter neignts fTrom custom colors B> pdd flexibility with attractive extra charge! Easy-to-use, stainless steel, fully
28 to 36 inches. Then add insert i i Y ble interlock
. INSerts,  «  Colors are vibrant, deep and shiny R food shields by Delfield. Convert retractable interlock system on
«  Surfaces are easy to clean and sanitize £ your operation from served to self bases and tray slides
serve easily and without tools. .
*+ Bases are mobile and modular for Call Delfield today

greater versatility for a quote.

* Available in custom lengths and

variable heights :
Shelleyglas is available in an arra e " e e shelley, Add on the
yg Y + Standard lengths include 36", 2. Add a TOP Pick a theme, a color, a school mascot - A
of standard colors 50", 60", 74", 96" and 138" A. Flat Top anything that stimulates more participation Accessorles
- B. Cold Pans or and a kid-friendly atmosphere. Food Shields
Hot Wells Overshelves
Aseasyas 1,2, 3 : .
P li y d t’ .’ th C. Combo Unit Tray S|IdeS A. 12" stainless steel V fold-down tray slide €. 10" three-bar tubular fold-down tray slide D. 10" composite fold-down cutting board HD. Double service two tier display with glass shelves 1. Three tier display w/glass shelves and food shield 1.12" stainless steel overshelf, 18-gauge S. Lidlocking device SG16. Pizza pan insert SG9A. Single mechanical access door to interior
ersonalize and customize the D. Frost TOPS, Cuttlng Boards and optional food shield 5G9B. Double mechanical access door to interior — shown
serving lines using your own Vil Coumtiars . . o
: ’ 3. Add Pizzazz. Go Wild!
- :Ede(:ls ora S}';Ielley theme package. e Utility Counters, Conopies Logos Call Delfleld tOday
ndless configurations are : Cashier Counters, . - for a creative And even more N N
available - multi-line, fastline, A Shelleysteel or Tray Stands Graphics Display Cases I . options available! v DEI—FI EI_D
horseshoe, scatter system, B. Shelleyglas Solofacees JliEmEs consulitation.
carts and kiosks. C. Steel laminate g'j:acl‘;ts :

E. 10 stainless steel fold-down work shelf G. Glass front food shield H. Two-tier display w/glass shelves and food shield KD. Double service flip-up food shield shown KS. Single service flip-up food shield shown P. Open shelf understorage $G22A. Slanted overshelf 5G22B. Double slanted overshelf
with optional powder coating with optional powder coating



