






























































































J.W. Wiseman Elementary School 
922 S Broadway St 
Portland, TN 37148 
 
 
Bid Specifications for Equipment 
 
 
Item 1:   CONVECTION OVEN, DOUBLE STACKED 
Manufacturer:   VULCAN, or pre-approved al  

3. Electric spark ignitors.  
4. Solid state temperature controls adjust from 150 degrees to 500 degrees with digital 

display enhancement. Offers 60 minute timer with audible alarm.  
5. Simultaneous doors. Independent door operation NOT ACCEPTED.  
6. Porcelain enamel on steel oven interior.  
7. Two interior oven lights.  
8. Standard depth ovens.  
9. Five GRAB-N-GO nickel plated oven racks per section. Eleven position nickel plated 

rack guides with positive rack stops per section.   
10. Furnished with a two speed ½ HP oven blower-motor.  
11. Oven cool switch for rapid cool down.  
12. Legs. 
13. Rack hanger. RACK HANGRV 
14. Gas flex hose & quick disconnect with restraining device.  
15. Gas manifold piping included in stacking kit to provide single point gas connection.  
16. New Equipment Checkout: Equipment checkout & start up included.  
17. Warranty: Two year limited parts and labor warranty.  

 
 
Installation Requirements for Successful Bidder: 

• 
• Provide free Equipment Checkout for convection oven to be scheduled with 

authorized servicer. 
• Sumner County Maintenance Department to have all of the proper utilities for final 

gas and electrical connections prior to installation.  



 
 
Item 2:   STEAMER 
Manufacturer:   VULCAN, or pre-approved alternate 
Model:   C24GA10 
Qty:    1 
 
 

1. Two compartment gas convection steamer on cabinet base.  
2. Natural Gas. VERIFY BEFORE ORDERING.  
3. Stainless steel interior and exterior.  
4. Cooking chamber to have coved interior corners.  
5. Five pan capacity per compartment – Ten pan capacity for entire unit.  
6. 60 minute timer and power switch with constant steam feature per each compartment.  
7. Split water line connection.  
8. Heavy duty door and door latch.  
9. Stainless steel water resistant enclosed cabinet base.  
10. Legs with flanged feet.  
11. Flex hose with quick disconnect.  
12. Water Filtration System – ScaleBlocker.  
13. CUSTOM Water Filtration Rack – Titan Model #WFR (36”x30”x24” rack with 

undershelf and flanged feet) 
14. Warranty: Two year limited water related parts and labor warranty, standard.  
15. New Equipment Checkout: Equipment Checkout & Start up included.  

 
Installation Requirements for Successful Bidder:  

• Removal and dispose of existing steamer. 
• Install Water Filter Rack and Filtration System.  
• Make all final gas, electrical and plumbing connections to new steamer. The school 

system will be responsible for having properly sized wiring and breaker for final 
electrical connections by successful bidder.  

• Provide free Equipment Checkout for convection oven to be scheduled with authorized 
servicer. 

• Sumner County Maintenance Department to have all of the proper utilities for final gas 
and electrical/water connections prior to installation and confirm floor drain is available 
and operational. Proper gas pressure must be available and provided. 
 

 
 
Item 3:     BRAISING PAN 
Manufacturer:   Vulcan, or pre-approved alternate 
Model #:   VG30 
Qty:    1 
 

1. Modular gas tilting braising pan, 36” wide open base.  
2. Natural Gas. VERIFY BEFORE ORDERING.  



3. Electrical: 120v, 1ph. 15.0 amps.  
4. Stainless steel front, sides, back and 12” legs with adjustable flanged feet.  
5. Front hinged polished stainless steel pan body with coved interior corners and embossed 

gallon markings.  
6. Stainless steel cooking surface bonded to steel plate. Full width 4” return flange with 

formed pouring lip and removeable strainer.  
7. Stainless steel spring assist cover with wrap around handle and condensate lip.  
8. Drop away food receiving pan support mounts under pouring lip.  
9. Manually operated pan tilting mechanism with removeable handle.  
10. Electronic ignition system for automatic burner light. Burners shut off when pan is tilting 

5 degrees.  
11. Solid state controls.  
12. Motor driven pan lift with removeable annual crank handle.  
13. Two inch draw off valve – left side 90 degree front with strainer. BPDOV3 
14. Double pantry faucet with washdown hose. DBFCTTS



J.W. Wiseman Elementary School 
922 S Broadway St 
Portland, TN 37148 
 
 
Bid Specifications for Cafeteria Serving Line Equipment  
 
 
Item 1:   SERVING LINE  
Manufacturer:   DUKE, or pre-approved alternate 
Model #:   COUNTERCRAFT 
Quantity:    
 
 

1. Continuous piece, enclosed base style construction.  
2. 14 gauge stainless steel counter tops.  
3. Counter tops to have highlighted & hemmed edges.  
4. Custom control panel containing remote mounting controls for drop-in equipment (i.e. 

hot food wells, cold pans, etc.), custom CounterCraft labeling and switches. Hot wells, 
frost tops, and ice cream drop in shall have touch screen controls.  

9. Integral utility chase for electrical and plumbing, electrical runs to be housed within hard 
conduit (no flex) securely anchored to angle iron frame, copper plumbing runs, chase 
accessibility via removeable rear panels within undershelf compartments.  

10. One (1) lot customer CounterCraft adjustable breath guards Model BGA-1, stainless steel 
posts with #8 high polished finish on edges, posts extend through the top securing to 
angle iron frame within counter body and fully welded at counter top (grind and polish 
for a seamless, continuous appearance), 3/8” tempered glass front panel and serving 
shelf, glass to have high polished profiled edges with rounded corneres, includes single 
tier over hot food section and cold food section includes LED lights as required, adheres 
to new NSF requirements. All breath guards shall have LED lights. All breath guards 
shall be adjustable for self for full-service style for counters.  

11. Stainless steel legs and adjustable bullet feet.  
12. Stainless steel removeable kick plates.  
13. All components to be supplied with cord and plug for individual equipment electrical 

connection. No load centers.  
14. All drains pre-plumbed.  
15. 

POS systems.  
16. All louvered grills for refrigeration units shall be magnetic for ease of removal for 

cleaning coils.  


































































































