
Versatile High Performance Units 
Designed for the Real World
Maximizing Design in a Small Footprint

4427N-12M Mega Top



4427N-12M Mega Top
Our 4400 series prep tables provide an integrated design solution to your salad, sandwich and 

other meal preparation needs. Designed to be easy to work from, they provide a compact area 

where storage and assembly areas are combined to create an efficient production system. Labor 

productivity is high. Operational costs are low. Food is kept at safe, consistent temperatures, 

keeping your meal quality high and your food waste costs low.
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•	 Insulated pan cover: Covers are insulated 

with ABS material to keep the heat out and avoid 

condensation on the exterior surface.

•	 Self closing doors: Hinges are concealed in 

the door to avoid damage. Cam lift system assures 

that the doors self-close past 90˚, while staying 

open for convenient access at 120˚.

•	 Efficient, energy saving polyurethane 

foam insulation: Full 2” thick polyurethane 

foam insulation keeps the heat out and the cold in 

for efficient operation.

•	 Large capacity interiors: Lots of storage 

space and easy shelf adjustment.

•	 Mounted on casters: Casters make the unit 

easy to move for cleaning or reorganization.

•	 Long life door gasket: Durable vinyl 

material, magnetic snap in type design for 

assured door seal and easy removal for cleaning 

or replacement. Protected from tearing by 

thermoformed ABS door liner that comes out 

past the gasket to keep pans, boxes and other 

items from coming into contact with the gasket 

as they are loaded and unloaded.

•	 Reversible cutting board: Easy to 

clean, convenient to use. Antimicrobial 

treatment for increased sanitation.

•	 Tough, easy to clean ABS interiors: 

They stand up to wear and tear in a busy 

kitchen and are easy to keep clean and 

sanitary.

•	 Front breathing design: means no bumpers 

on the back and no grills in the side. You can put 

your unit flush to the wall in the back and put other 

equipment right next to it, saving valuable kitchen 

space.

•	 12 – 6” Pan Configuration

25.67" [65.20]

36.12"  [91.75]

33.59" [85.31]

Interior Dimension

22.75" [57.79]

33.59" [85.31]

36.12" [91.75]

19.60" [49.77]

SHELF

ALT. SHELF

3.88 [9.87]

17.35" [44.08]

23.79" [60.43]

20.75" [52.70]
26.86" [68.22]

31.50" [80.01]

3.14 [7.97]

4.00" Or 6.00" Deep Pans On Top
4.00" Deep Pans Only On Bottom
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8.50" [29.59]
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4.96"
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27.13"  
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