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Ingredient Bins • Scoops

Don't Forget DISPOSABLE GLOVES pages 189-191

A. Safety Storage Ingredient Bins
Provides improved safety and productivity. Patent-pending dual opening/
closing allows for one-handed access while stacked, on a shelf or under a 
prep table. Integrated two-cup Safety Portioning Scoop and Hook comply 
with the FDA Food Code 3-304.12. FIFO (First In, First Out) Barrier aids 
proper rotation of ingredients. Lid locks onto base to protect ingredient 
integrity. Front and rear handles for safe, stable portability. White with 
clear lid for quick identification of contents.

 Cap. Size Shpg. 
No.  (Cu. Ft.) (W x L x H) Wt. Each

RCP 9G57 WHI    .836 cu. ft.  11.5 x 23.5 x 16.8 13.25-lbs. 
RCP 9G58 WHI  1.67 cu. ft. 19.15 x 23.5 x 16.8 18.5-lbs. 

INGREDIENT BINS
•  Provides mobile bulk storage of ingredients

•  Lightweight, easy to transport

•  Made of FDA Compliant materials

•  USDA Meat & Poultry Equipment Group Listed
Strong structural web base with smooth molded three-layer thick walls. 
Seamless construction and rounded corners for easy cleaning. Two-piece lid 
slides back or flips up for easy access. 3" extra-wide casters, two swivel. 
White with clear polycarbonate lid for quick identification of contents.

 Cap. Size Shpg. 
No.  (Cu. Ft.) (W x L x H) Wt. Each

B. Slant Front—Sliding lid. Scoop hook keeps scoop in the bin, but out of 
ingredient, preventing cross-contamination. Includes 32-oz. Bouncer® Scoop.

RCP 3600-88 WHI 23⁄4 131⁄8 x 291⁄4 x 28 30-lbs. 
RCP 3602-88 WHI 31⁄2 151⁄2 x 291⁄2 x 28 32-lbs. 
RCP 3603-88 WHI 41⁄8 18 x 293⁄4 x 28 35-lbs. 

MULTIPURPOSE SCOOPS
Designed for better weight distribution and improved handling. Durable 
clear polycarbonate or white polyethylene. Easy to clean; dishwasher safe.

C. Bouncer® 32-oz. Contour Scoop
NSF Certified. Clear.

RCP 9F75 CLE Each 

D. Bouncer® 6-oz. Bar Scoop
Clear.

RCP 2882 CLE Each 

C

B

Keep it fresh!
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See page 3 for symbol legend.

Call for current pricing.
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Don’t Forget DISHWASHING DETERGENT pages 66-69

Round Storage Containers
Semi-clear polypropylene for visibility. Stackable and nestable for compact 
storage. Easy-grip handles. Dishwasher safe. NSF Certified. Temperature 
range: -40°F/-40°C to 150°F/71°C. Lids and containers sold separately.

No.  Each

A. 2-Quart Capacity—81⁄2 dia. x 4h.

RCP 5720-24 CLE   

B. 4-Quart Capacity—81⁄2 dia. x 73⁄4h.

RCP 5721-24 CLE   

C. 6-Quart Capacity—10 dia. x 75⁄8h.

RCP 5723-24 CLE  

D. 12-Quart Capacity—131⁄8 dia. x 81⁄8h.

RCP 5726-24 CLE  

E. 22-Quart Capacity—131⁄8 dia. x 14h.

RCP 5728-24 CLE  

22-Quart Sauce Pail—(Not shown.) Removable bail for easy transport. 
131⁄8 dia. x 14h.
RCP 5729-24 CLE  

LIDS FOR ROUND STORAGE CONTAINERS
Locks tight to reduce leakage and help prevent spoilage. Mark-It-Fresh™ 
area for dating and labeling. Dishwasher safe. Yellow.

Lid for 2- and 4-Quart Containers
Fits RCP 5720-24 and RCP 5721-24 (sold separately). 83⁄4 dia. x 7⁄8h.

RCP 5722 YEL Each 

Lid for 6-Quart Containers
Fits RCP 5723-24 (sold separately). 101⁄4 dia. x 1h.

RCP 5725 YEL Each 

Lid for 12- and 22-Quart Containers
Fits RCP 5726-24, RCP 5728-24, RCP 5729-24 (sold separately). 
131⁄2 dia. x 11⁄4h.

RCP 5730 YEL Each 

Square Space-Saving Containers
Square containers store up to 25% more on a shelf than round containers. 
Break-resistant, clear polycarbonate for visibility and long life. Smooth 
interiors for easy cleaning, dishwasher safe. Precise measurement 
graduations—red for U.S., blue for metric. Easy-grip, pocket-style handles 
with drain holes. Stack in use and nest for compact storage. NSF Certified. 
Temperature range: -40°F/-40°C to 212°F/100°C. Lids and containers 
sold separately.

F. 83⁄4 x 85⁄16 Square Containers

No. Capacity Height Each

RCP 6302 CLE 2-qt. 211⁄16" 
RCP 6304 CLE 4-qt. 43⁄4" 
RCP 6306 CLE 6-qt. 615⁄16" 
RCP 6308 CLE 8-qt.* 83⁄4" 

*[6 Each per carton.]

Lid for Square Containers
Durable, white polyethylene. Snap-tight fit reduces leakage, helps prevent 
spoilage. Dishwasher safe. Mark-It-Fresh™ date control feature for 
inventory. Pull-tab with grip ribs. Fits RCP 6302, RCP 6304, RCP 6306 and 
RCP 6308 (sold separately).

RCP 6509 WHI Each 
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Lids and containers 

sold separately.

Lids sold separately.

Nest when stored 

to save space.

F

Can’t Find It? Call Us!
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Measuring Cups  • Scrapers  • Cutting Boards

Don't Forget SANITIZERS pages 72-73, 75

A. Bouncer® Measuring Cups
Clear, break-resistant polycarbonate. Commercial dishwasher safe. 
Temperature range: -40°F/-40°C to 212°F/100°C. Withstands freezer cold 
and steam-cleaning heat. Measurement markings are hot-stamped in red 
for U.S., blue for metric. Certified to NSF/USDA Standard #2. USDA Meat 
& Poultry Equipment Group Listed.

No. Capacity Each

RCP 3210 CLE 1 Cup  
RCP 3215 CLE 1 Pint  
RCP 3216 CLE 1 Quart 
RCP 3217 CLE 2 Quarts  
RCP 3218 CLE 4 Quarts 

B. High-Heat Scrapers
All-purpose scratch- and melt-resistant scrapers resist heat up to 
500°F/260°C. Stain-resistant blades will not scratch grill or cookware. 
Cool-touch handle for safety. Certified to NSF Standard #2. Commercial 
dishwasher safe. White blade, red handle.

No. Length Each

RCP 1962 RED   91⁄2"  
RCP 1963 RED 131⁄2" 
RCP 1964 RED 161⁄2" 

C. Clean-Rest™ Scrapers
Clean-rest feature keeps blades off counter tops. Flat blade molded onto 
handle for a permanent bond. Seamless construction prevents dirt or 
bacteria buildup. Commercial dishwasher safe. White.

No. Length Each

RCP 1901 WHI   91⁄2" 
RCP 1905 WHI 131⁄2" 
RCP 1906 WHI 161⁄2" 

D. CUT-N-CARRY® CUTTING BOARDS 
The only cutting boards that prevent three types of cross-contamination. 
The patented Food Safety Hook ensures sanitary carrying, preventing 
body or apparel contact. Boards hang on wire shelving for safe drying 
and storage. The original Kolor-Cut® System helps monitor safe 
preparation of different types of foods. Durable co-polymer construction 
provides superior heat, chemical and warp resistance in commercial 
dishwashers. Tough surface won’t dull knives and prevents unsafe cut 
grooving where dirt and bacteria can hide. The cutting board choice of 
professional chefs worldwide. Shpg. wt. 32-lbs. 6 cutting boards per case.

No. Color Size Case

SAN CB152012GN Green 15w x 20d x ½h   
SAN CB152012RD Red 15w x 20d x ½h 
SAN CB152012WH White 15w x 20d x ½h 
SAN CB152012YL Yellow 15w x 20d x ½h 

Keep it fresh!
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See page 3 for symbol legend.

Call for current pricing.
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Don’t Forget DINNERWARE pages 382-389

Cold Food Pans

•  See-through, durable plastic food pans are break resistant—won’t rust, 
dent or bend. Quieter than metal

Lightweight, dishwasher- and microwave-safe pans with nonstick surfaces 
for easy food release and cleaning. Steep walls hold more, minimizing 
refills and overfills. Quart and liter measurement markings show content 
level. Time coding detail for marking the time when food is set out. Pans 
nest for compact storage. Covers have deep molded handles with secure 
finger grips and Mark-It-Fresh™ windows for date coding and labeling 
contents. NSF Certified. Made of FDA Compliant materials.

COLD FOOD PANS & COVERS
For food storage and prep, deli display and cold bars. Temperature range: 
-40°F/-40°C to 212°F/100°C. Clear polycarbonate resin. Covers sold 
separately.

No. Height Capacity Each

A. 1⁄6 Size—63⁄8 x 67⁄8.

RCP 105P CLE 4" 12⁄3-qt. 
RCP 106P CLE 6" 21⁄2-qt. 

B. 1⁄3 Size—67⁄8 x 1213⁄16.

RCP 117P CLE 4" 4-qt. 
RCP 118P CLE 6" 53⁄8-qt. 

C. 1⁄2 Size—103⁄8 x 1213⁄16.

RCP 124P CLE 4" 63⁄8-qt. 
RCP 125P CLE 6" 91⁄3-qt. 

D. Full Size—1213⁄16 x 2013⁄16.

RCP 132P CLE 6" 205⁄8-qt. 

Covers—For cold food pans (sold separately). Clear.

No. Fits RCP Each

RCP 108P-23 CLE 105P, 106P 
RCP 121P-23 CLE 117P, 118P 
RCP 128P-23 CLE 124P, 125P 
RCP 134P CLE 132P 
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Can’t Find It? Call Us!

Maximize the use of natural 
lighting. It reduces energy 
costs and studies have 
shown it has a positive 
impact on productivity and 
well-being.

http://www.ciwmb.ca.gov/

GREENBUILDING/Basics.htm
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Food Boxes & Lids

Don't Forget SPONGES pages 118-121

•  Durable food storage boxes and lids reduce food spoilage

•  Standard industry sizes accommodate existing storage racks 
and counters

Clear polycarbonate for visibility and stain resistance; white polyethylene 
for more economical storage and transport. Tight-fitting, snap-on lids 
double as bun pans or cold food trays. Dishwasher and freezer safe. Easy-
grip handles and Mark-It-Fresh™ date control panels on boxes and lids for 
inventory control. NSF Certified.

Size 18 x 26—Boxes and lids sold separately. 

No. Color Each

A. 5-Gallon—31⁄2" high.

RCP 3306 CLE Clear 

B. 81⁄2-Gallon—6" high.

RCP 3308 CLE Clear 
RCP 3508 WHI White 

C. 121⁄2-Gallon—9" high.

RCP 3300 CLE Clear 
RCP 3500 WHI White 

D. 211⁄2-Gallon—15" high.

RCP 3301 CLE Clear 
RCP 3501 WHI White 

Clear Lid—18 x 26. Fits RCP 3306, RCP 3308, RCP 3300 and RCP 3301. 

RCP 3302 CLE Each 

White Lid—18 x 26. Fits RCP 3508, RCP 3500 and RCP 3501. 

RCP 3502 WHI Each 

Size 18 x 12—Boxes and lids sold separately. 

No. Color Each

E. 2-Gallon—31⁄2" high.

RCP 3307 CLE Clear  
RCP 3507 WHI White 

F. 31⁄2-Gallon—6" high.

RCP 3309 CLE Clear  
RCP 3509 WHI White  

G. 5-Gallon—9" high.

RCP 3304 CLE Clear  

Clear Lid—18 x 12. Fits RCP 3307, RCP 3309 and RCP 3304. 

RCP 3310 CLE Each 

White Lid—18 x 12. Fits RCP 3507 and RCP 3509. 

RCP 3510 WHI Each 
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See page 3 for symbol legend.

Call for current pricing.
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Don’t Forget CAN LINERS pages 360-367

Safe Ice Handling System
A suite of innovative, end-to-end integrated ice management tools designed 
to increase operational efficiencies while reducing food safety concerns. 
Reduces the risk of cross contamination and improves employee safety. 

A. Brute® “ICE ONLY” Container
Ensures safe ice handling; complies with HACCP guidelines. All-plastic 
construction will not rust, chip or peel; resists dents. Double-ribbed base 
increases stability and dragging capacity; reinforced handles for carrying 
ease. Certified to NSF Standard #2. White. 10-gallon capacity. 
155⁄8 dia. x 171⁄8h. Shpg. wt. 19-lbs. 

RCP 9F86 WHI Each 

B. Scovel™ Two-Handled Shovel
Combines the easy handling of traditional scoops with the capacity of 
a shovel. High side walls reduce spillage during ice transfer. 120-oz. 
capacity for faster loading time than standard-sized scoops. Features 
reinforced leading edge for improved durability and offset handles for 
ergonomic maneuvering. NSF Certified and dishwasher safe. Includes 
hanger for wall storage. Transparent Blue. 29.36l x 8.76w x 6.98h. 
Shpg. wt. 3.10-lbs.

RCP 9F52 Each 

C. Pro Save™ Scoop with Hand Guard
Angled handle positioned over ice cavity protects hand from contacting 
ice, reducing risk of cross contamination. Relieves wrist strain. Reinforced 
leading edge improves durability. Combines with an open style Scoop Holder 
(RCP 9F43, sold separately) when stored. NSF Certified and dishwasher safe. 
Transparent Blue. 11.97l x 6.7w x 7.72h. Shpg. wt. 7.10-lbs. 

RCP 9F50 Each 

D. Scoop Holder
For use with 74-oz. Scoop with Hand Guard (RCP 9F50, sold separately). 
Open for air drying to reduce the risk of mold and bacteria growth. 
10.05l x 7.48w x 5.43h. Shpg. wt. 5.83-lbs.

RCP 9F43 Each 
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Can’t Find It? Call Us!
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Don’t Forget BEVERAGE DISPENSERS pages 428-429

A

B

C

See page 3 for symbol legend.

Call for current pricing.

Safe Ice Handling System
A suite of innovative, end-to-end integrated ice management tools designed 
to increase operational efficiencies while reducing food safety concerns. 
Reduces the risk of cross contamination and improves employee safety. 

A. Ice Tote Lid
The Ice Tote Lid fits securely on the Ice Tote, RCP 9F54 TBL (sold 
separately). This reduces cross-contamination risk during transport by hand 
carry or when totes are placed on the Rubbermaid® Ice Cart, RCP 9F55 
BLA (sold separately). The Ice Tote Lid is NSF Certified and commercial 
dishwasher safe. Black. 11.25"w x 12"l x 2"h. 

RCP 9F73 BLA Each 

B. Ice Tote with Bin Hook Adapter

The Ice Tote (patent-pending) features an angled top surface and pouring 
spout to reduce spills. Fits in most commercial dishwashers and includes 
a rear hang hook for upside down tote storage. Ergonomic comfort 
grip allows for safe transfer and ease of use. Ice Bin Hook Adapter 
allows the Ice Tote to attach to nearly any ice machine, reducing cross-
contamination, ice spillage and employee back strain, while improving 
efficiency. NSF Certified. 5.5-gallon, 25-lb. capacity. Dedicated Ice Only, 
Blue tint. 13.3"w x 12.2"l x 22.1"h.

RCP 9F54 TBL Each 

C. Ice Only Cart
Ice Only Cart holds four Ice Totes, RCP 9F54 TBL (sold separately). Ice cart 
safely and securely transports 100-lbs. of ice. Handle folds flat for storage. 
Includes hook for on-board storage of Ice Tote Lids, RCP 9F73 BLA (sold 
separately). Metal components for handle and side rails, structural foam 
deck. 5" non-marking casters transport up to 500-lbs. 21.4" wide, 39.1" 
length. Black.

RCP 9F55 BLA  Each  


