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Designed Smart.

Leader in "Fresh Grilled" Food Equipment!
¢ The Condiment Serving Station line is an integral part of all APW

on

Wyott's “Fresh Grilled" Hot Dog equipment.

Equipment Packages to fit your operations

Available in a style to fit your operation:

o Use the CSS-DTS-N version in counter set-ups that have a minimum
amount of space "left to right."” (under 15" of counter front)

e Use the CSS-DTS-2 version in counter set-ups that have a narrow depth
(under 10" deep).

Easy to Set-Up

e Pump end wells hold a standard 1 gallon plastic jar or bag. Just place
jar in compartment, open hole in container top, and insert plastic
pump tube.

e Pumps accurately dispense 1 ounce of product per use.

¢ Condiment well section on the CSS-DTS-2 holds up to 3 inset pans, 1/6
size by 6 inches deep. (pans are not included)

¢ Condiment well section on the CSS-DTS-N holds up to three inset pans,
1/9th size by 4 inches deep. (pans are included)

¢ Condiment section is provided with a Hinged acrylic cover that protects
condiments while allowing consumers to see the different condiment
selections.

e (SS DTS-N can be cooled by putting an ice bag on the bottom of the
condiment section under the pans.

Easy to Maintain

e Pumps and Wells are designed to require minimal labor.

e Stainless Steel exteriors are easy to wipe clean.

e Pumps can be fully disassembled for easy cleaning.

Built Solid.

Built for Long Life!

e Exterior of the station is constructed of stainless steel for
maximum durability.

e Pumps are made of durable stainless steel for operations that are
exposed to significant use through the day.

Reliability backed by APW Wyott's Warranty
e APW Wyott condiment stations are backed by a 1-year limited
warranty.

Hot Dog Package

See reverse side for product specifications.
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PRODUCT SPECIFICATIONS
Construction:
Stainless steel construction; one-piece hinged acrylic

lid, Two stainless steel direct-action pumps.

Overall Dimensions:

CSS DTS-2: 10-3/16" Hx 33-3/4" W x 7-3/16" D
(26.2 cm x 85.7 cm x 18.5 cm)

Spout: 10-3/4" H (27.3cm)

CSS DTS-N: 15-9/16" Hx 14-7/8" W x 15-5/16" D
(39.4cm x 37.6cm x 38.7cm)

Spout: 10-3/4" H (27.3cm)

Shig Weight:

CSS DTS-2: 24 Ibs. (10.9 kg)

CSS DTS-2: 24 Ibs. (10.9 kg)

F.0.B. Cheyenne, WY

Capacity:

End Wells: 1 gallon plastic jar or bag.

Condiment Wells:
CSS-DTS-2 3 inset pans, 1/6 size by 6
inches deep. (pans are not included).

CSS-DTS-N 3 inset pans, 1/9 size by 4
inches deep. (pans are included).

Condiment Serving Stations

World Class Support

World Class Sales Support to assist you with finding the right
solution to your operation’s needs. Call Customer Service at
(800) 527- 2100 or Fax your request to 1-(214) 565-0976.

High Performance Equipment, look us up on the Internet at
www.APWwyott.com

For more information about APW Wyott's World Class Support and

Most Extensive Service System in the Industry! APW Wyott
has two levels of service support for your needs:
e Direct Service Hot Line to Service Department, call
(800) 752-0863.
¢ To find the Registered Service Technician in your area, call
Automated Service Hot Line at (800) 733-2203.
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