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ChefPro Series 30" x 36" Stainless Steel Work Table with Undershelf and

Backsplash
(Model: CPES30X36)

(4.7/5)

WARRANTY

1 Year Limited Warranty

SPECIAL FEATURES

(© Stainless Steel Build (> Backsplash Design
Constructed from stainless steel with a polished finish for food handling and Includes a 4-inch backsplash as specified for rear surface separation during
preparation areas in commercial kitchens. prep and cleaning.

(© High Top Capacity (© Adjustable Storage
Top shelf supports up to 470 Ibs based on the listed load rating for Features an adjustable galvanized undershelf with 370 Ibs capacity for
equipment and supplies. organized storage below the table.

©) NSF Certified ® Warranty Coverage
NSF certification is listed, aligning with sanitation requirements in restaurant Includes a 1-year limited warranty by the manufacturer as part of the

and foodservice environments. specifications.


https://www.thehorecastore.com/restaurant-equipment/stainless-steel-work-tables-undershelf/chefpro-series-30x36-inch-stainless-steel-equipment-stand
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PRODUCT OVERVIEW

The ChefPro Series work table is a stainless steel flat work surface designed for commercial kitchen, restaurant, garage, and outdoor environments
requiring a durable prep and storage station. The table features a polished silver finish and four-leg construction, supporting routine food preparation,
equipment placement, and general workstation tasks across foodservice operations.

This unit includes a flat stainless steel top with a 470 Ib top shelf capacity, supporting placement of kitchen tools, containers, and small appliances. A 4-
inch backsplash is integrated at the rear, forming a raised barrier along the back edge of the work surface. The polished finish provides a smooth surface
suitable for regular wipe-down cleaning.

An adjustable galvanized undershelf is installed below the work surface, offering additional storage for supplies and equipment. The undershelf supports
up to 370 Ibs capacity, allowing organized placement of items commonly used in commercial kitchen workflows. The four-leg design provides balanced
structural support during daily operation.

The table measures 36" (L) x 30" (W) x 34" (H) and weighs 39.4 Ib, reflecting its stainless steel construction and compact footprint. It is NSF certified,
aligning with foodservice sanitation standards. The unit includes a 1-year limited warranty by the manufacturer, supporting standard maintenance planning.

CERTIFICATIONS

NSF Certified

SPECIFICATION

ATTRIBUTE VALUE ATTRIBUTE VALUE
Color Silver Country of Origin China
Material Stainless Steel Series ChefPro Series
Type Work Table Undershelf Capacity 370 Ibs
Selling Unit 1/Each Topshelf Capacity 470 Ibs
Product Width 30 inch Product Height 34 inch
Backsplash With Backsplash Backsplash Height 4in
Number of Legs 4 Legs Product length 36 inch
Product Weight 39.4 pound Finish Polished
Usage Commercial Kitchen, Restaurant,

Garage, Outdoor




