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Fagor`s Pizza Prep tables are
built combining our unique
European design with American
durability, to bring you the best
value in foodservice market.

All stainless steel front, top and
cabinet ends. Matching gavanized
steel back. 

NSF approved all stainless steel
interior, with coved corners. 

Interior shelving support system
holds one 22¼”x26” heavy
duty wire shelf, each pair of
adjustable rails. Optional, easy-to-
change rails support one 18”x26”,
two 18”x13” or two 20”x12”
sheet pans (notincluded). 

Foamed-in-place using
high-density, CFC-free, polyurethane
insulation for the entire cabinet
and solid doors.

Forced air holds product
temperature in 33°F to 41°F (-5°C
to 5°C) in food pans and cabinet
interior. 

19” (495mm) full length removable
NSF approved, white polyethylene
cutting board included.

Complies with and listed under
ANSI/NSF-7-1997-6.3.

Pans temperature kept cold by 
stainless steel, insulated flat lids.
Keeps freshness and minimizes
condensation.

Model Doors

Capacity*
(Cu. Ft.)
(Liters) Shelves

Pans
(top)

Cabinet Dimensions****
(Inches)

(mm)

L D H HP Voltage Amps
NEMA
Config.

Cord
Length

(total ft.)
(total m)

Crated
Weight
(lbs.)
(kg)

FPT-67 2 23.6
670

4 9 67 ¼ 
1708

32 ¼
819

36
914

1/3
1/3

115/60/1
220/50/1**

8.6
3.9

5-15R
***

7
2.13

400
182

*Capacity includes food pan rail.
**Voltage specification under request.
***Plug type varies by country.
**** Cabinet dimensions do not include: 1/4” (7mm) long each side for cutting board brackets and thumb screws.
1” (25.4mm) deep for rear bumpers and 3 5/8” (90mm) for cutting board.

Dimensions rounded to the nearest 1/8 (millimeters rounded to the nearest whole number)
Specifications subject to change without noticeROUGH-IN DATA
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Exterior: stainless steel front, top and
cabinet ends. Matching galvanized 
steel back. 
Interior: NSF approved, built entirely
in stainless steel with coved corners.

STANDARD FEATURES

CABINET CONSTRUCTION

Built entirely in stainless steel
Doors swing within cabinet dimensions.
Each door fitted with 12 5/8” (350mm)
long recessed handle foamed-in-place.
A sheet metal interlock insures 
permanent attachment. 

One piece construction magnetic
door gaskets, removable without
tools for easy cleaning.

DOORS

Entire cabinet and solid doors are
foamed-in-place using 2” high-density,
CFC-free, polyurethane insulation.

Forced air holds product temperature
in 33°F to 41°F (-5°C to 5°C) in food
pans and cabinet interior. Complies with
and listed under ANSI/NSF-7-1997-6.3.
Refrigeration system with guided
airflow provides uniform temperature
in cabinet interior and food pan rail

REFRIGERATION SYSTEM

Universal pan and wire shelves
support in stainless steel with four
columns and two pairs of profiles.
Each pair of adjustable profiles
hold one 22 ¼”x 26” wire
shelf. Optional profiles to hold up to
one 18”x26”,two 18”x13” or two 20”x12”
sheet pans (not included) 

SHELVING

6” adjustable legs.
Stainless steel back panel. 
Electrical connection
220/50/1.

 to a 

OPTIONAL FEATURES

The whole unit in completely
pre-wired at factory and, with
cord and plug set included, is
ready for final connection to a
115/60/1 phase - 55 amp 
dedicated outlet.

115/60/1
NEMA-5-15R

ELECTRICAL

WARRANTY
One year warranty on all parts and

labor and an additional 4 year
warranty on compressor parts.

(U.S.A. and the Caribbean only)

5” (127mm) diameter stem swivel casters,
front two with brakes. 36” (915mm) work
surface height.

Fagor Industrial has chosen
the highest quality materials and
best refrigeration system to provide
better food safety and quality and easy
maintenance. Combining European
design with American durability, Fagor
brings to you the best value in
foodservice market.

Self closing doors with 120º stay
open feature for convenient loading
and unloading of products.

DESIGN

Condensing unit accessed from front,
behind easily removable panel, slides
out for easy maintenance.

Tube system uses environmentally friendly
(CFC free) R134A refrigerant.

Shelves are easily adjustable
on 1” (25.4mm) increments.

Pans temperature kept cold by 
stainless steel, insulated flat lids.
Keeps freshness and minimizes
condensation.

MODEL FEATURES

19” (495mm) full length removable
NSF approved, white polyethylene
cutting board included.

Nine standard (1/3 size) 12¾”L x 
6 ¼” W x 6”D (324mm x 153mm x
153mm) NSF approved clear
polycarbonate insert pans provided.

NSF-7 compliant for open food product.

Self contained system, no plumbing
necessary.

Easy-to-change, adjustable stainless
steel rails for one 18”x26”, two 18”x13”
or two 20”x12” sheet pans (sheet pans
not included).

Fagor`s Pizza Prep Tables come
standard with two epoxy coated
heavy duty wire shelves each door.

ACCESSORIES

ELEVATION RIGHT VIEW PAN LAYOUT

PLAN VIEW

FAGOR INDUSTRIAL MEXICO
 
Fagor Commercial, Inc.
12800 NW 38th Ave
Miami, Fl. 33054
Phone: (305) 779-0170
Fax: (305) 779-0173
www.fagorcommercial.com
info@fagorcommercial.com
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