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Design Process

Piper’s design process is driven by you. Our engineers analyze your ideas to develop
and design the best solution to fit your needs. They are dedicated to developing truly

functional serving equipment that fits your scheme and lasts a lifetime.
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Sketch

Customer supplied sketch/drawing

Detail

Sales drawing with details and technical

specifications provided

Visualize

3D Rendering included with sales drawing




Sales Drawings

Preliminary 3D drawings are created

with Sketchup to best understand the
clients needs and specifications.

B SketchUp




Engineering

SolidWorks is used to engineer each part

for greatest accuracy and quality.

ohid\\Works

%




Enhanced Visualization

Hi-resolution photo-realistic renderings
can be created in-house.
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Grab-N-Go Merchandisers

Configure your Modular Island with our selection of Grab-N-Go Merchandisers
and get great flexibility for your various products. Units are available as hot or
cold, in 2-foot through 6-foot lengths, and in Hi- or Low-profiles. Order them
with remote or self-contained refrigeration, in stainless steel or any laminate
color to match your décor. Combine sizes and temperatures to create the
perfect island for your foodservice operation.

Refrlgerated Units

Stainless steel interior — can be powder coated
« High-pressure laminate exterior in any color
« Self-contained or remote refrigeration
« (Condensate pan eliminates the need for a drain
* Overhead LED lighting
 Individual lighted shelves optional 4y

Heated Units

k = Fully Adjustable
Shelves Standard

@ On all Grab-N-Go Merchandisers

Stainless steel interior — can be powder coated
High-pressure laminate exterior in any color
Overhead LED lighting

Individual lighted shelves optional




Grab-N-Go Merchandisers

Configure your Modular Island with our selection of Grab-N-Go Merchandisers
and get great flexibility for your various products. Units are available as hot or
cold, in 2-foot through 6-foot lengths, and in Hi- or Low-profiles. Order them
with remote or self-contained refrigeration, in stainless steel or any laminate
color to match your décor. Combine sizes and temperatures to create the
perfect island for your foodservice operation.
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JUNCTION BOXES
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(3) ADJUSTABLE,
STAINLESS STEEL SHELVES WITH
OVERHEAD LED LIGHTING

& 1-1/4" BLACK PICE TAG MOLDING INSULATED GLASS

END PANELS




Grab-N-Go Merchandisers

Configure your Modular Island with our selection of Grab-N-Go Merchandisers
and get great flexibility for your various products. Units are available as hot or
cold, in 2-foot through 6-foot lengths, and in Hi- or Low-profiles. Order them
with remote or self-contained refrigeration, in stainless steel or any laminate
color to match your décor. Combine sizes and temperatures to create the
perfect island for your foodservice operation.
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Grab-N-Go Merchandisers
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Grab-N-Go Merchandisers
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Grab-N-Go Merchandisers

3'4'6 ngh Back Mobile Merchandisers



Combination Island Merchandisers

Build the perfect modular salad bar island with our inline and end cap models.

Utilize steam pans alongside air-over cold pans in an island any length you

prefer. Inline units are available in 6-foot through 14-foot lengths and can be

optioned with multiple guard styles, tray recesses, and LED lights. Then cap off

the island with a highly optioned soup bar with plate, cup and napkin

dispensers.

(2) UNITS INSULATED GLASS (2) UNITS

END PANELS

(3) ADJUSTABLE,

oo BLACK P/C STEEL SHELVES CLEARVIEW CANOPY WITH
/ ‘ . WITH OVERHEAD LED E .A (L:-FR-:-Cl:IJ—IPOL Rglf;l\};;éls.;\ss
‘ LIGHTING & 1-1/4" BLACK - e = " '
PRICE TAG MOLDING \ ~ ~,/ ' LED LIGHTING (3500K)
- 3 ‘ & STAINLESS STEEL STRUCTURE

(3) 7 QUART - INDUCTION

& ' .
‘,s. 7 SOUP WARMERS
- — % -
< o

(1) ROW —~ _p— SWIRLED STAINLESS STEEL
3" BLACK BUMPER g™ | COUNTERTOP

’ FRONT RECESS WITH

I ACRYLIC DIVIDERS

WIRED TO LOAD
CENTER (SOUP SIDE)

SELF-CONTAINED | WIRED TO N
REFRIGERATION 4 LOAD CENTER o
METAL FRAME (2) REMOVABLE METAL FRAME -
CONSTRUCTION DECK PANS CONSTRUCTION
" REMOVABLE, POWDER COATED
The Food-Focused Equipment Company | BLACK ACCESS PANELS The Food-Focused Equipment Company

A“_,-

S METAL BASE WITH
REMOVABLE, POWDER COATED
BLACK ACCESS PANELS




Combination Island Merchandisers

i \\\\\\\

LTRSS
4 \\ )

senAbREERRAESS
.on}:}‘,“ L

e L
A, o

w7
A »“ . /

Nl ==




Bakery & Pastry Cases

Piper’s wide variety of merchandisers can be combined to create custom island
configurations, for hot food or cold. Our modular islands are designed using
Grab-N-Go merchandisers, Artisan bread shelves, Bakery Cases, Soup and
Salad Bars, and Pastry Cases.

Bakery Cases
Self-service bakery cases come in
three lengths and are available in
refrigerated or dry models.

Artisan

Bread Shelves

Our open bread shelving
also comes in three lengths
and is available in hi- or low-
height profiles.

Pastry Cases

Our fully-enclosed pastry cases
come in 2- through 5-door
configurations and can be
ordered hi- or low-profile.




Bakery & Pastry Cases

46300-09 | 121" LOW ARTISAN BREAD SHELVING
|1 46300-10 | 120" INLINE BREAD DISPLAY COUNTER
46300-11 |40" POS COUNTER

46300-12 (101" ANGLED COUNTER

46300-13 |51" AMBIENT SERVICE COOKIE CASE
46300-14 |34-1/2" SERVICE WEDGE

46300-15 | 75" REFRIGERATED SERVICE CAKE CASE

| 46300-16 | 99" REFRIGERATED SELF-SERVICE CAKE CASE




Bakery & Pastry Cases

46816-01 |4’ PASTRY DISPLAY CASE
46816-02 |4' INLINE BOLILLO BIN

46816-03 |8' INLINE ARTISAN BREAD




Bakery & Pastry Cases

From Concept

To Reality



Bakery & Pastry Cases
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Hot Food Bars

. N
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Plan V "
Eﬁg?ﬁg’s CLEARVIEW SNEEZEGUARD WITH @ﬁ Ir- 20 ’f;J LOAD
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s |
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” |/ . | ' -| l v
(1) ROW, S - ——— . .
ALUMINUM BUMPER 7 3 » , @ Section View
(3) 3-PAN HOT WELLS ' !
(MANUAL FILL) ~— )
STAINLESS STEEL Te— . >
RECESS e W
SWIRLED STAINLESS STEEL /
WIRED TO "
NTERT 34
LOAD CENTER COUNTERTOP
DRAINS TO STAINLESS STEEL
FLOOR DRAIN CLAD EXTERIOR
(FRONT & SIDES)
WOOD FRAME
CONSTRUCTION
46256-10 (x2) 12" INLINE HOT BAR

| 46256-10 (x2) 12" INLINE HOT BAR



Hot Food Bars
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Chef Station and Hot Food Case




Cold Food Bars
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Combination Food Bars

Plan View
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| SEE PAGE 2 |
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Combination Food Bars

CLEARVIEW CANOPY (1) 6-PAN HOT WELL
(3) ADJ-2 (B) TCT WITH LIFT-UP FRONT GLASS (FRICTION HINGES), (MANUAL FILL)
STAINLESS STEEL S WEBMERS LED LIGHTING (3500K) WITH OVERHEAD HEAT

ADJUSTABLE CUP DISPENSER & STAINLESS STEEL STRUCTURE

ARBORITE - 5407
"IVORY"
LAMINATE EXTERIOR |

[ ®LOWER
WIRED TO | ACCESS DOORS |-
LOAD CENTER(S) -

DRAINS TO
FLOOR DRAIN

WOOD FRAME

CONSTRUCTION ”
* VIEW 3




Combination Food Bars
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Inline Merchandising
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(3) ROWS OF ADJUSTABLE,
STAINLESS STEEL SHELVES
WITH LED LIGHTING (3500K)
& ALUMINUM PRICE

LED LIGHTING (3500K)
UNDER TOP CAP

Pt

TAG MOLDING
MIRRORED
END PANELS
WIRED TO (3) REMOVABLE,
JUNCTION BOX STAINLESS STEEL DECK PANS
DRAINS TO
FLOOR DRAIN (1) ROW,
ALUMINUM BUMPER
REMOTE
REFRIGERATION (tbd)
STAINLESS STEEL
METAL FRAME CLAD EXTERIOR
CONSTRUCTION
46366-05 (x2) 6' Inline Grab-N-Go
Integrate Grab-N-Go Maximize Throughput Matching Hot And Allow Operators To
Merchandisers Into In A Minimal Footprint Cold Profiles In A Offer More

Your Serving Line Variety Of Sizes Prepackaged Foods




Dual-Zone Merchandising

ADJUSTABLE GLASS _ | 46256-07 6 DUAL ZONE COLD CASE
REAR, DISPLAY SHELF 0
INSULATED GLASS Seale: p1fa":1"-a
SERVICE DOORS (2) ROWS, - 75-1/8" -
LED LIGHTING
IN TOP DOME - 71-1/2° -
*
REFRIGERATED 10°
S DONE T A —
CURVED, LIFT-UP LE%%:GD:R??(?P(Z’QOIO : ,
FRONT GLASS 48-1/4" [
(FOR CLEANING ONLY)
'; < ¥
(2) ADJUSTABLE, STAINLESS : s o ‘
LED LIGHTING (3500K) =~ : X \'®
& ALUMINUM C
TAG MOLDING g
MIRRORED
END PANELS
WIRED TO (3) REMOVABLE, 52.1/8% A ?_
JUNCTION BOX STAINLESS STEEL DECK PANS 1 f
DRAINS TO = = T
FLOOR DRAIN (1) ROW,
ALUMINUM BUMPER F 1 17-5/8"
REMOTE l
REFRIGERATION (448A) ¥
STAINLESS STEEL
METAL FRAME CLAD EXTERIOR
Ehiu i, 46256-07 6' DUAL ZONE COLD CASE

o Front View Section View

Seale: 1/2":1'-0" Seale: 1/2":1"-0"



Dual-Zone Merchandising
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Heated Merchandising

(2) ROWS OF ADJUSTABLE, HEATED
END PANELS STAINLESS STEEL SHELVES WITH
OVERHEAD LED LIGHTING
& 1-1/4" BLACK PRICE TAG MOLDING

—— N Rl Wy
o SO A, o3
Faa T (T g W
- i L;__—__’—:___’r e =

=
o
—

(1) ROW,
3" BLACK BUMPER
WIRED TO
JUNCTION BOXES
METAL FRAME
CONSTRUCTION

46366-06 (x3) 4' Heated Modular Grab-N-Go




Heated Merchandising

Rotisserie |ema 10 CALoRIE

131 ALORIES

Chicleolits
RESH DAILY

1560 CALORIES
& o 1800 CALORIES




CONVERTIBLE
PROTECTOR
GUARD




Innovation

Save labor by converting from Full-Service to
Self-Service during slow periods.
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High Visibility

Our angled cold pans provide a more

dramatic way to display your food.

Angled at 9°, the design helps draw customers in
from farther away than a standard cold pan.



More Great Products from Piper
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More Great Products from Piper

Sushi Bar
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Custom Finishes

Event Station




More Great Products from Piper
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More Great Products from Piper




More Great Products from Piper

;e -
-y

|
)

=

|
i

|

i

| This Grille Shall Remain Open
§ 1 Any General Population Is
§ Within The Food Serving Area
§ 1 The Number 0f Occupancy
§ Within The Food Service Area [
| Exceeds 10 The Grille Shall
Be In The Open Position

ey
v

|

L

..

\\SV

|




Store Layouts




Store Layouts




Store Layouts
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The Food-Focused Equipment Company



