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FEATURES:
Stainless steel construction

The three-dimensional “X” base increases 
strength of the  rack compared to “Z”, “H”, or “N” 
styles.

This rack has increased stability with 30% lower 
center of gravity compared to traditional bakery 
oven racks.

No hinges, swing-arms or moving parts to fail

Heavy duty base includes stainless steel base 
with tubular X-bracing

High-temp wheels on stainless steel casters

OPTIONS:
Available in “C” and“B” (shown) lifting styles

Available in pan capacities of 10, 12, 15, and 20

Tray stop available (inquire with your customer 
service representative)

N E      T  B A K E R Y  O V E N  R A C K

10 NEXT Racks = 13.5 Sq. Ft. 

10 Standard Racks = 34.7 Sq. Ft. 

The nesting capability of these bakery oven racks saves valuable 
space when storing in your bakery or back room. 
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Patent Pending
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Can’t find exactly what you need?  Give us a call and we’ll help you with the perfect solution!

Order # Model W L H Pan Capacity

8050116 SS-2610-BORC; UNIV SGL-2 XN 17 3/4” 28 1/4” 69 3/4” 10

8050117  SS-2612-BORC; UNIV SGL-2 XN 17 3/4” 28 1/4” 69 3/4” 12

8050118 SS-2615-BORC; UNIV SGL-2 XN 17 3/4” 28 1/4” 69 3/4” 15

8050119 SS-2620-BORC; UNIV SGL-2 XN 17 3/4” 28 1/4” 69 3/4” 20

Order # Model W L H Pan  Capacity

8050100 SS-2610-BORB; BX SGL-2 SSC XN 17 3/4” 28 1/4” 69 3/4” 10

8050102 SS-2612-BORB; X-NEST-HOB 2 LIFT DEV 17 3/4” 28 1/4” 69 3/4” 12

8050104 SS-2615-BORB; X-NEST-HOB 2 LIFT DEV 17 3/4” 28 1/4” 69 3/4” 15

8050106 SS-2620-BORB; X-NEST-HOB 2 LIFT DEV 17 3/4” 28 1/4” 69 3/4” 20

Stainless Steel B-Lift Stainless Steel C-Lift

Revision Date: July 2016
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Freight Class: 300
NMFC Code: 164390-S2


