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PROOFING & HOLDING

VP SERIES (NON-INSULATED)

•	 All components are 100% stainless steel

•	 Cabinet provides excellent heat distribution and recovery times

•	 �Adjustable tray slides

•	 Switch to convert from proofing to holding mode

•	 Half-gallon water pan

•	 �Drip trough and water collection pan

•	 Glass door (field reversible)

•	 (4) 5" casters—2 swivel with locks and 2 rigid
VP18

STANDARD FEATURES:

FIELD-INSTALLED ACCESSORIES
Accessory Code Field-Installed Accessory
VI/PAN-SLIDES Universal Tray Slide Pair

Caster Kits
CASTERS-3INRR4 3" Caster kit—2 swivel with locks and 2 rigid

CASTERS-RR4 5" Caster kit—4 swivel with locks

Low volume operations with shorter holding periods.

VP SERIES

Model Dimensions (W x D x H)
Sheet Pan
Capacity

Hotel Pan
Capacity Volts Watts Amps

VP18-1M3ZN (USA) 25¼" x 30¾" x 71" 18 36 120 2,000 16.7

VP18-IM3PN* (CA) 25¼" x 30¾" x 71" 18 36 120 2,000 16.7

*With 30 amp plug included, required for Canada.  Sheet pan = 18" x 26"  |  Hotel pan = 12" x 20"

CASTERS-3INRR4

VI/PAN-SLIDES

NOTE: � Accessory caster kits fit all models except Crimsco Series cabinets, chip 
warmers and drawer warmers.


