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We make creating a profitable 
bakery operation a piece of cake.



BAKERY

SPG offers everything you need to make a lot of dough.

Whether you’re an independent baker, a large supermarket 
chain, a hotel or an institution, SPG racks, carts, sinks, cabinets 
and tables bring you the efficiency, durability and economy 
you need to do more and earn more every day. Our equipment 
brings you heavy-duty construction for years of reliable service 
and innovative design features that can improve the productivity 
of your staff and the profitability of your operation.

nobody offers a broader selection of foodservice equipment, 
and our comprehensive bakery offering includes:

 •  Oven racks for Revent, Hobart, Baker’s Aid, Baxter, Luck’s 
and other popular bakery ovens

 
 •  nesting racks that reduce space requirements by 40% and 

allow 6 empty units to be moved at once

 •  Our versa Cabinet accommodates a variety of pans at 
different spacings—allowing you to hold an assortment 
of products on one unit—and can be rolled right into your 
coolers or outfitted with a clear door to act as a display case

 •  Pan rack covers that come in a variety of sizes, including 
custom sizes, and preserve freshness, retard dehydration 
and keep products sanitary

 •  universal Stainless Steel sinks, including one-, two-, and 
three-compartment sinks, hand sinks and more in the  
highest quality 14 or 16 Gauge 300 Series Stainless Steel

 •  Our exclusive Adjustable Ergonomic Table lets you raise 
and lower the work surface to accommodate the different 
heights of your staff and the task at hand—as a result, the 
chance of injury is lowered, while productivity is raised

 •  Bakery essentials that include equipment stands, mixing 
bowl dollies, fixed and mobile shelving, material handling 
equipment to move ingredients, workstations and more

To learn more, contact us today. 
877.503.4SPG (4774)
spgusa.com

SPG can customize our 
equipment in any material and 

to your unique size requirements.  
Contact us today for details.

Most SPG products meet nSF standards. 
For specific items, visit www.nsf.org



BAKERY

Kelmax Polished Nesting 
Pan Rack

Standard Kelmax Versa Cabinet 
with Clear Door

Kelmax Adjustable 
Universal Pan Rack

Kelmax
Oven Rack

Kelmax
Thaw Rack

Kelmax Enclosed 
Transport Cabinet

Kelmax
Equipment Stand

Kelmax Mixing  
Bowl Dolly

Universal Stainless Steel 
Adjustable Ergonomic Table

Universal Stainless Steel 
Hand Sink

FREESTYLE MODULAR

ISS STANDARD
KELMAX ALUMINUM

Standard Support Equipment
Frozen Bun Thaw Rack

TECHNICAL DETAILS not to scale

A FRESH APPROACH TO YOUR FROzEn 
bUn STORAgE
Thaws buns completely in 4 hours versus the typical 12 hours.  
Buns are fresher because only the necessary product is pulled 
for the first 24 hours of the 48-hour secondary shelf life.  
Designed to hold 13 trays of buns, this innovative rack can  
be used for all bakery products that need to be thawed— 
including bagels, English muffins and tortillas. The slots can 
be easily labeled to identify the type of bun. The unit is also 
designed to maximize floor space for better organization.

Use appropriate part number when ordering from your Kitchen Equipment 
Supplier.

WST1255AL 22 x 30 x 815/8 553 x 762 x 2073
Part Number W x L x H (in.) W x L x H (mm)
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You can always Expect More from SPG. With a tradition for manufacturing excellence that 
goes back more than half a century, SPG not only brings you the most comprehensive lineup  
of storage equipment, but also the best one.

Our lines include the finest names in the storage industry: AMCO, Freestyle, ISS, Kelmax, LPI 
and Universal Stainless. And while each offers a unique array of equipment, they all share 
certain traits—like quality, value, durability, efficiency and profitability.

In addition to bakery systems, SPG can provide a complete selection of storage products for 
every foodservice application:

Today, your customers expect more from you than ever before, that’s why you can always  
Expect More from SPG. So, if you want to save time, effort and expense, all while increasing 
profits and productivity, put SPG to work for you.

Visit spgusa.com to download our complete foodservice catalog.

To learn more, contact us today. 
877.503.4SPG (4774)    
spgusa.com

When it comes to foodservice equipment,  
no one offers you a bigger menu than SPG.


