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Many products able to ship
same day if ordered by noon

                        * Call for details

When you need it  
yesterday

Indiana

* Please contact customer service to check avai labi l i ty
   as we str ive to maintain proper inventory levels .

Call  Fred Robles
    440.537.8768
            f redr@sesco.biz

www.SESCO.BIZ

Main:  800.222.0558
Fax:   800.251.7717

5705 Val ley Belt  Rd
Independence, OH  44131



  Model Required Power Receptical Required Exterior / Interior Cavity Dimensions (wxdxh)
  1000 Watt OCS
  NE-1025F 120v (13.4A) NEMA 5-15 R or NEMA 5-20 R S/S Door, Steel Ext & Int. 13 x 13"x 8 1 16" "
  NE-1054F 120v (13.4A) NEMA 5-15 R or NEMA 5-20 R S/S Door, Steel Ext & Int. 13 x 13"x 8 1 16" "
  NE-1064F 120v (13.4A) NEMA 5-15 R or NEMA 5-20 R S/S Ext. & Int. 13 x 13"x 8 1 16" "
  1200 Watt Pro I
  NE-12521 120v (17.7A) NEMA 5-20 R S/S Ext. & Int. 13” x 12” x 6 7 8” 
  NE-12523 120v (17.7A) NEMA 5-20 R S/S Ext. & Int. 13” x 12” x 6 7 8” 
  1700 Watt Pro I
  NE-17521 208V (14.3A), 230-240V (13.1A) NEMA 6-15 or NEMA 6-20 R S/S Ext. & Int. 13” x 12” x 6 7 8” 
  NE-17523 208V (14.3A), 230-240V (13.1A) NEMA 6-15 or NEMA 6-20 R S/S Ext. & Int. 13” x 12” x 6 7 8” 
  NE-17723 208V (14.3A), 230-240V (13.1A) NEMA 6-15 or NEMA 6-20 R S/S Ext. & Int. 13” x 12” x 6 7 8” 
  2100 Watt Pro I
  NE-21521 208V (16.6A), 230-240V (15.3A) NEMA 6-20 R S/S Ext. & Int. 13” x 12” x 6 7 8” 
  NE-21523 208V (16.6A), 230-240V (15.3A) NEMA 6-20 R S/S Ext. & Int. 13” x 12” x 6 7 8” 

  SONIC STEAMERS
  2100 Watt
  NE-2180 208V (20.0A), 230-240V (18.0A) 30 Amp, NEMA 6-20 R S/S Ext. & Int. 21-1/16 x 13" x 9-7/8" "
  3200 Watt
  NE-3280 208V (28.0A), 230-240V (25.3A) 30 Amp, NEMA 6-30 R S/S Ext. & Int. 21-1/16 x 13" x 9-7/8" "

Hi-SPEED OVEN
Convection, Broil, Microwave Combination 
NE-SCV2N 208V (20.0A), 230-240V (18.0A) 30 Amp, NEMA 6-20 R S/S Ext. & Int. 10-5/8 "x 13" x 4-5/16"

  RICE COOKER
  SR-GA321FH 120v (15.0A) White 16 7/8"  X 14 1/2 X 15"
  SR-42HZP 120v (12.9A) Silver 16 7/8” x 10 1/2” x 11 7/8” 
  SR-GA42PL 120v (12.9A) Silver 16 7/8” x 10 1/2” x 11 7/8” 
  SR-2363ZW 120v (12.9A) White Stripe Ext 16 9/10” x 14 4/5” x 14 1/5” 
  SR-GA721L 208V (10.8A) Silver 21” x 19” x 14” 

Quick Ship 
      PRODUCTS









Built-In Hood
Solutions

www.sesco.biz

XLT Impingement conveyor ovens

Industry leading performance - at all times - and under load
Unmatched consistency
Reliability - backed by the best warranty available! 
Pizza ovens with built-in hood solutions are also offered

The Choice of Top Pizza Operators 

Contact SESCO today for details 

Let’s talk about the perfect conveyor solution for you

When Pizza is your business 
                         - no oven does better

Pizza Conveyor Ovens & Conveyor Grills 



See how Retigo
simplifies operations

providing unparalleled 
consistency and value 

Join Us 

LET US SHOW YOU THE POSSIBILITIES

Contact SESCO today to reserve your 
                                                            seat
                                                                    
sesco.biz
 

800.222.0558

Combi Cooking Events 

Join us for a  FREE Live Cooking Event & Open House with Retigo and SESCO
See, taste, and feel how Retigo combi ovens save you valuable time, cuts costs,  and
provides exceptional food quality  

• Watch speed, precision, and flavor come together 
•  Simple to cook - wide variety of products with little supervision
• Cut cooking times in half (vs conventional  pieces of equipment)  

YOU ARE INVITED!



Contact SESCO to today for details 
Transforming operations   
Contact SESCO to unlock...

Amazing food quality

Extend shelf Life

Diverse food range

Reduce food waste

Unmatched efficiency

Happier customers!

Offer more food variety at 
unbelievable quality

Manage back-of-house 
operations with ease

Meet the
game-changers



2-in-1 Dough Divider / Rounder

www.sesco.biz

The Choice of Top Pizza Operators 

Contact SESCO today for details 

When Pizza is your business 
                         - choose the utlimate dough processor

Automated
         Dough Processing Solutions

Dough Prep 
in 3- 5 Seconds

Automation divides 
rounds dough balls 
to exact weights

Simplifying operations  -  Industry’s most consistent processor
Streamlining pizza dough prep so you can focus on the customer

Accuracy of +/- 0.1oz

  ✔   Faster prep - and easy cleaning 
✔   Less dough labor - and training

 
Savings that ADD UP…. 

Example… 2.5 hrs per day with 2 employees = 5 hrs 
INSITU 1 hr with 1 employee per day 

Labor Savings 
PER WEEK…. 28 hrs at $ 17.50 pr hr PER YEAR $25,000

Saving Valuable Dough Labor

800.222.0558

REQUEST A DEMO

Pneumatically 
operated

Compact - Flexible 

Roll-Anywhere 
Mobility

115 volt
Plug-n-Play

standard outlet

https://www.sesco.biz/INSITU-Dough-Processor-Demo-Filter-Survey


Convection Ovens

   

                Ask SESCO about the Award Winning
High Efficiency Fryers and Fryer Filter Systems

ROYAL 
Quick Ship 
Products

Mobility Kits for Ranges, Fryers

Casters for Ranges, Fryers

RC-243648 Casters (4) only, 24", 36" and 48" ranges 
RC-6072 Casters (6) only, 60" and 72" ranges 

FC Casters only, Gas Fryer

RMK-243648 - 24", 36" & 48“ , includes casters (4), 48” gas hose & restrain cable 

RMK-6072 Range- 60" and 72”, includes casters (6), 48” gas hose & restrain cable
FMK – includes casters, 48" gas hose and restrain cable

 

Year LaborWarranty

   
    
         

MODEL Description

NUMBER

RR-4 4 burner gas range with standard oven

RR-6 6 burner gas range with standard oven

RRE-4 4 burner electric range - 208 or 240 volt only

RRE-6 6 burner electric range - 208 or 240 volt only

RR-6C 6 burner gas range – with convection oven

RRE-6C 6 burner electric range with convection oven 208v or 240v 

RR-6G24 60" gas range - 6 burners, 24" manual griddle

RR-6RG24 60" gas range - 6 burners, 24" raised griddle/broiler

RR-10 60" gas range - 10 burners

RR-4G36 60" gas range - 4 burners, 36" manual griddle

RANGES  Gas & Electric

MODEL Description

NUMBER

RFT-50 50 lb gas fryer       1Yr Wty

RFT-60 60 lb gas fryer       1 Yr Wty

RFT-75 75 lb gas fryer       1 Yr Wty

REEF-35 40 lb high efficiency gas fryer

RCF-25 25 lb countertop gas fryer

RPC-14 Royal Pasta Cooker, Gas

FRYERS & PASTA COOKER

 

Year Parts Warranty2
1

* Excludes RFT Series Fryers,
 RCF Series, and REEF Series fryers 
 - 1 year warranty

Phone:  800.222.0558



CONVECTION OVENS  Gas & Electric 

STOCK POTS, GRIDDLES, BROILERS, CHEESEMELTERS

Phone:  800.222.0558

Mobility Kit  Single Convection Ovens

 

 , 

Electric

Gas

MODEL Description

NUMBER

RCOS-1 Single Deck gas convection oven

RECO-1 Single deck electric convection oven - 208 or 240 volt only

RCOD-1 Single deck extra deep gas conv oven

RECOD-1 Single deck extra deep electric conv oven - 208 or 240 volt only

RCOS-2 Double Deck gas convection oven

RECO-2 Double deck electric convection oven - 208 or 240 volt only

RCOD-2 Double deck extra deep gas conv oven

RECOD-2 Double deck extra deep electric conv oven - 208 

MODEL Description

NUMBER

RSP-18-24 18" stock pot range

RSB-36 36" gas salamander

RTG-24 24" thermostatic griddle

RTG-36 36" thermostatic griddle

RRB-24 24" radiant charbroiler

RRB-36 36" radiant charbroiler

COC  Casters only, Single Deck Convection Oven

COC-2 Casters only, Double Deck Convection Oven

Mobility Kit for Single and Double Convection Ovens

Casters for Convection Ovens

COCMK-1 Single Conv Oven – 

COCMK-2
Double Conv Oven – casters, 1 point gas manifold kit, 

    48" gas hose and restrain cable

2 Year Parts Warranty
   Year Labor Warranty
    
         

  

Ask SESCO about the Award Winning
High Efficiency Fryers and Fryer Filter Systems

ROYAL 
Quick Ship 
Products

* Excludes RFT Series Fryers,
 RCF Series, and REEF Series fryers 
 - 1 year warranty

1







800-222-0558
Contact SESCO today for details 

Trusted by operators for decades....
Kelvinator’s top build quality and 
reliable designs make it the 
smart choice 
              















PANINI PRESS 

Generators can be 
be changed in minutes

Quick Change Steam Generator 
10 and 6 Pan Cabinets 

Maximizing your area
          ...MAKING THE MOST 
                     OF YOUR SPACE 

ZERO Clearance 
    on Three Models
            Fit XL, Rocket, Fit

1” Clearance - Right side 

on Two Models
            Forza Sti, Fit ST

FOR THE FIT LINE  

Expanding your menu

NO HOOD, NO CHEF
   NO WORRIES -

ADD HOT ITEMS EASILY-
PANINIS, PIZZA, WINGS, APPETIZERS, 
BREAKFAST SANDWICHES AND 
MUCH MORE

 

 

Minimize Operation Costs
          ...EASY TO REMOVE AIR FILTERS, 

                     EASY TO REMOVE CATALYTIC CONVERTER
Keeping Maintenance Simple 

and Service Costs Low 

Schedule your demo today!



Rapid blast chilling, shock freezing,
thaw, and more with -  Multilevel function

Saves valuable time & labor 

Preserves taste, texture, & nutrition

Superior yields

Automated programs & digital controls

HACCP- data capture & traceability

Faster cycles = higher productivity

All-In-One versatility

Afinox Blast Chillers & All-In-One 
The smart solution for modern foodservice.

Automating processing steps
Improving quality
Exceptional value

800.222.0558
sesco.biz









 
equipment 
winholt 

 

Innovation. Experience. Quality.
Contact SESCO for information on 
Winholt products and stainless 
steel fabrication

Contact SESCO for Details
800.222.0558
www.sesco.biz





Maria Portugal Terracota Collection 

Grace Collection 

Dudson Harvest Mediterranean  

Moresque 

Exaltation Collection Stack Up Cross Collection 

Tempo Lamps 

Evo Azure Collection 

Abert Flatware

Buffetware 







                     

                     

there for youALWAYS



ABCrosby & Company
Foodservice Furniture

Tabletops

Table bases - wood and metal

Booth seating

Dining tables and chairs

Chairs and bar stools

Casegood furniture

… much more

Contact us today!
800.222.0558




