CONDIMENT STATION

Click here to buy now!
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Benchmark USA's Condiment Station is constructed of heavy duty stainless steel for years of service and is guaranteed
by Benchmark’s exclusive three-year warranty. It features two pump wells that will accept .10 cans, 1.5 gallon containers
or 3-quart stainless steel jars. The color-coded pumps dispense a maximum of one ounce per stroke. Three, ninth-size,
4" deep inset pans are included for your favorite condiments.

The inset well is insulated and includes 2-cold packs to keep your condiments cool and fresh for extended periods of
time. The clear hinged-lid protects the condiments and has a stay-open feature for easy access. The lid also features
three cut-outs for serving spoons or ladles.

- Constructed of Heavy Gauge Stainless Steel
- Three Year Warranty

— —- - - Includes Two Cold Packs
- Color Coded Pumps

- Three, ninth size 4" deep wells are included
—— y - Insulated Cold-Pack Well
R i s . Stay-Open Lid

Insulated well with cold packs - Pump wells accept .10 cans, 1.5 gal containers
or three-quart jars

Description Dimensions

52001 Two-Pump, Three-Well Condiment Station 27" wide x 8" deep x 15" high (including pumps) 22 Ib.
ETL Tested to NSF-4

25-)J BROOKFIELD OAKS DR, GREENVILLE, SC 29607 USA
864-312-5500 FAX: 864-312-5505
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