GUSTO
GUSTO WORKTABLES

Models: WT2424-416, WT2430-416, WT2436-416, WT2448-416, WT2460-416,
WT2472-416, WT2484-416, WT2496-416, WT3036-416, WT3048-416,
WT3060-416, WT3072-416, WT3084-416, & WT3096-416

Features & Benefits:

Gusto worktables are designed for the most demanding
foodservice applications and deliver years of maintenance
free operation.

Available in 24”, 30", 36”, 48”, 60", 727, 84”, & 96” lengths
to accommodate any operations.
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Quality Construction:

16GA/430SS Top

18GA Galvanized Undershelf & Hat Channel

16GA Galvanized Socket & Leg Ring under the top

Heavy Duty Aluminum Corner Bracket/Socket on Undershelf

Galvanized Legs & Plastic Bullet Feet

Applications:

Gusto Worktables are perfect for any commercial
setting. The edge of the top is flat so it can go against
the wall or another worktable.

Caster Kits are also available and sold separately.
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Model No. No. of Shelves Cratelzbds ,Vx,e'ght St D(;(n)l_l (in) E
WT2424-416 1 44.53120.2 Gosriernn | B
WT2430-416 1 45.4220.6 G e oo g
WT2436-416 1 54.9/24.9 FARIS R tnd %
WT2448-416 1 65.04/ 29.5 Gty |
WT2460-416 1 75.4134.2 Ee R o
WT2472-416 1 85.84/3894 | (S X[2X3%
WT2484-416 1 95.9/ 435 EtaRk ol
WT2496-416 1 106.4 / 48.26 Aol
WT3036-416 1 68.56 / 31.1 Ry R tnd
WT3048-416 1 80.7/36.61 RO et ko
WT3060-416 1 9281/421 | 2% KO K3
WT3072-416 1 104.94 1 47.6 o X xS
WT3084-416 1 17.07/531 | 29 XBE X3
WT3096-416 1 129.19/586 | o0 X0 X34

Due to periodic changes in designs, methods, procedures, policies and regulations, the specifications contained in this sheet are subject to change without notice. While we
exercise good faith efforts to provide information that is accurate, we are not responsible for errors or omissions in information provided or conclusions reached as a result of
using the specifications. By using the information provided, the user assumes all risks in connection with such use.
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