
Project: Quantity: Item #:

Refrigerated Topping Server 

Model
RTS4

Model RTS4

OPTIONS & ACCESSORIES
Extended 5-Year compressor warranty

STANDARD FEATURES DESCRIPTION
USECO’s Refrigerated Toppings Server RTS4 is designed 
to hold toppings, condiments and similar foods at fresh & 
safe NSF-7 temperatures. It is completely self-contained, 
quiet and compact. 

SPECIFICATIONS

USECO  735 Florence Road,  Savannah, TN 38372 
(800) 251-3398 / Fax 731-925-2840 / www.useco.com

HOT/COLD SYSTEMS

Self-Contained Refrigeration System with 1/6th HP 
compressor and R-134 refrigerant
NSF-7 Compliant @ 35⁰ F (1.7⁰ C) product temperature
Operator adjustable temperature controls with digital 
readout
Lighted on / off power switch
Includes 4-each removable 1/6-size, 6” deep, clear 
polycarbonate inset pans with hinged lids
Safely accommodates 2” deep, 4” deep or 6” deep inset 
pans
Accommodates equivalent 2/3rd-size, 1/3rd-size, 1/6th-
size or 1/9th-size pans
Includes adaptor bar to support fractional pans
Pans are easily removable for ease of cleaning
Heavy gauge Stainless steel front, top and sides
CFC-free foamed in place insulation
120V, 60HZ with 4’ (1.22 M) cord set and NEMA 5-15P 
plug
Includes 4 each ½” rubber feet
One-Year limited Part & Labor warranty

Exterior/Interior – All heavy gauge stainless exterior 
featuring 4 each 1/6th-size, 6” deep, clear, polycarbonate 
inset pans with hinged flip-lids & stainless adaptor bar. Inset 
pans are removable for easy cleaning. Four each ½” rubber 
feet are standard.  All stainless interior is standard with CFC-
free foamed in place insulation throughout.  Features include 
a 4’ (1.22 M) cord set with NEMA 5-15P plug and a Lighted 
on / off power switch.
Refrigeration – Cold Well refrigeration system features a 
1/6th-size compressor with CFC-free R-134A refrigerant.  
RTS4 is NSF-7 Compliant @ 35⁰ F (1.7⁰ C) product 
temperature and includes an operator adjustable temperature 
controls with digital readout. Unit operates on 120V, 60HZ 
power
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Refrigerated Topping Server 
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NSF
1.

2.

Foodservice equipment manufactured by American Foodservice
Company is built in accordance with the latest requirements and
standards of NSF International (Sanitation) and Underwriters
Laboratories (Safety).
In the event a state or local code requirement exceeds those of NSF
International and/or Underwriters Laboratory, failure to notify American
Foodservice Company in advance of production and in writing, may
result in the equipment failing to pass local inspection(s) and/or
additional charges for making modifications to the equipment.
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CHG  E16-4021 1" DRAIN1 AFC AFC

COMPONENTS
SUPPLIED INSTALLED

USECO  735 Florence Road,  Savannah, TN 38372 
(800) 251-3398 / Fax 731-925-2840 / www.useco.com

Model RTS4
shown below

RTS4  9-20
Due to continued product improvement, 

specifications are subject to  
change without notice.

16 GA 304 S/S

FRONT ELEVATION SIDE ELEVATION
ISOMETRIC

COUNTER CUTOUT:
59" X 25 7/8"

SECTION THRU
SCALE: 1"=1'
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18 GA GALV

RIGID STYROFOAM INSULATION

20 GA GALV

DESCRIPTION

18 GA 304 S/S

MATERIALS

c

NSF
1.

2.

Foodservice equipment manufactured by American Foodservice
Company is built in accordance with the latest requirements and
standards of NSF International (Sanitation) and Underwriters
Laboratories (Safety).
In the event a state or local code requirement exceeds those of NSF
International and/or Underwriters Laboratory, failure to notify American
Foodservice Company in advance of production and in writing, may
result in the equipment failing to pass local inspection(s) and/or
additional charges for making modifications to the equipment.
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(4) SEPARATE RAILS.
 DO NOT WELD.




