
Advanced Meal Systems from Aladdin Temp-Rite® is the 
industry’s most comprehensive cook/chill system.  

Temp-Rite® II sets an industry standard for cook/chill rether-
malization. The system’s design offers flexibility and simplicity 
of operation while optimizing food quality.  

With Cook-Chill technology, foods are prepared in advance 
and rapidly chilled. Meals are assembled cold on trays, and 
placed in Rethermalization carts. Carts are then held in an 
individual roll-in or a centralized walk-in refrigerator.  The food 
items that are to be served hot have been placed on flat plates 
resting on heating elements.  When the thirty-six minute 
rethermalization process begins, these hot items are brought 
back up to the proper serving temperature, while insulated 
domes retain the heat and keep the nearby cold foods per-
fectly chilled.

RETHERMALIZATION CART:
• Three cart sizes are available;  16, 20, or 24 shelf capacity
• Designed for use in centralized or decentralized applications
• Designed for easy sanitation
• Lightweight and highly maneuverable 
• Thermostatically controlled conduction heating elements on 

each shelf of the cart
• NSF, UL, CSA listed

OPTIONS:
• Fold down work table (Sales code WT001) and cart identifi-

cation holder (Sales code CI001)
• Cart tow hitch for 16 & 20 shelf carts (Sales code TH-4/6)

Temp-Rite® II Rethermalization Cart

Temp-Rite® II 
Rethermalization Cart

Temp-Rite® II® II®  Cart  Dimensions
    Physical Data
Capacity Sales Code Weight Height Width Length Cubic Ft.
16 C416DTK 221 lbs. (99.45 kg) 48.2" (122.4 cm) 26.5" (67.3 cm) 28.25" (71.1 cm) 28.0 (793cu.m)
20 C420DTK 257 lbs. (115.65 kg) 56.2" (142.7 cm) 26.5" (67.3 cm) 28.25" (71.1 cm) 32.0 (906cu.m)
24 C424DTK 275 lbs. (123.75 kg) 64.2" (163.1 cm) 26.5" (67.3 cm) 28.25" (71.1 cm) 33.8 (957cu.m)
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Temp-Rite® II Electrical® II Electrical®

 Electrical Data
Capacity Sales Code Volts Cycle Phase Amps*
16 C416DTK 208-240V/120V4W 60HZ Single 10.8
20 C420DTK 208-240V/120V4W  60HZ Single 13.5
24 C424DTK 208-240V/120V4W 60HZ Single 17.0

*For system wiring see refrigerator specs for max 
system amp loads. Cart is wired 240V thru the plug 
to supply separately 120V ea.

 Electrical Data
Capacity Sales Code Volts Cycle 

 208-240V/120V4W 60HZ Single 10.8
 208-240V/120V4W  60HZ Single 13.5
 208-240V/120V4W 60HZ Single 17.0



Cavity Description

STANDARD FEATURES:
• Low profile
• Utilizes china, reusable plastic or 

disposable dishware
• Cavity A can use china, high heat 

disposable or high heat reusable plastic
• Cavity B can use china, high heat 

disposable or high heat reusable plastic
• Cavity C requires the use of reusable 

plastic or disposable soup bowl
• Compartmentalized design
• Full foam-insulated cover for heat and 

cold retention after rethermalization
• Walled cavities for reduced spillage 
• Easily distinguished cavities for quick 

and easy tray assembly 
• NSF approved

Temp-Rite® II Tray Components

Temp-Rite® II 
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Temp-Rite® II C400 Series Dishware specifications® II C400 Series Dishware specifications®

 Sales Sugg.    Fit Per Cavity  Case Weight
Item Code Serving Size A* B* C* D,E,F* G*  Qty.  Per Case
China, Ivory
Entrée Dish, 1 Cavity J291 9-10 oz. - 1 - 1 - 24 29 lb. 
Side Dish J292 3-4 oz. 1 - - 3 - 24 17 lb. 
Reusable High Heat Plastic
Entrée Dish 1 Cavity, Ivory K333 9-10 oz. - 1 - 1 - 72 13 lb. 
Side Dish, Ivory K335 3-4 oz. 1 - - 3 - 72 6.9 lb. 
Soup Bowl (uses B82 lid) K319 5-6 oz. - - 1 - - 100 9.5 lb. 
Entrée Plug, Ivory B85 N/A - 1 - - - 200 22.2 lb. 
Side Plug, Ivory B86 N/A 1 - 1 - - 200 10.1 lb. 
Side Dish, Alacite B48 3-4 oz. - - - 3 - 48 11.8 lb. 
Disposable High Heat Plastic
Entrée Dish, 1 Cavity A44 9-10 oz. - 1 - 1 - 1000 29 lb. 
Entrée Dish, 2 Cavity A45 8-9 oz. - 1 - 1 - 1000 30.8 lb. 
Side Dish A07A 3-4 oz. 1 - - 3 - 1000 16.9 lb. 
Soup Bowl (uses B82 lid) B19 5-6 oz. - - 1 - - 1000 25 lb. 
Soup Bowl Lid (fits B19) B82 N/A - - - - - 2000 27 lb. 
Disposable Plastic, White (not high heat)
Entrée Dish, 1 Cavity  A01A 9-10 oz. - - - 1 - 2000 30.1 lb. 
Entrée Dish, 2 Cavity A02A 8-9 oz. - - - 1 - 2000 28.8 lb. 
Entrée Cover (fits A01A, A02A) C68A N/A - - - - - 1000 15.3 lb. 
Side Dish A05A 3-4 oz. - - - 3 - 4000 27.4 lb. 
Side Dish, Sloped Sides A05AT 3-4 oz. - - - 3 - 4000 25.7 lb. 
Dessert Dish A09A Varies - - - 3 - 6000 24.8 lb. 
Beverageware
8 oz. Plastic Tea Tumbler 

(uses B42 lid) K36 8 oz. - - - - 2 80 13.3 lb. 
Disposable Tea Tumbler Lid 

(fits K36) B42 N/A - - - - 2 2000 9.1 lb. 
6 oz. Plastic Juice Tumbler 

(uses B38A lid) K44 6 oz. - - - - 2 48 4 lb. 
Disposable 4 oz. Juice Cup 

(uses B38A lid) A87 4 oz. - - - - 2 2000 17.5 lb. 
Disposable Juice Lid 

(fits A87, K44) B38A N/A - - - - - 4000 10 lb. 
Insulated Mug, Mauve 

(uses B42 lid) J286 8 oz. - - - - 2 48 8.3 lb. 
Insulated Mug, Blue 

(uses B42 lid) J290 8 oz. - - - - 2 48 8.3 lb. 
Insulated Mug, Teal 

(uses B42 lid) J297 8 oz. - - - - 2 48 8.3 lb.
Insulated Mug, Allure, Mauve 

(uses B42 lid) ALM210 8 oz. - - - - 2 48 8.3 lb. 
Insulated Mug, Allure, Evening 

Blue (uses B42 lid) ALM230 8 oz. - - - - 2 48 8.3 lb. 
Insulated Mug, Allure, Teal 

(uses B42 lid) ALM240 8 oz. - - - - 2 48 8.3 lb.

GD, E, F

C B A

Cavity Food Type Description Clearance

A Heated vegetable, 
 bread, or dessert Side Dish 2-1/2"
B Heated meat, starch or
 vegetable combinations Entrée Dish 2-1/2"
C Heated soup, breakfast
 cereal, or bread Soup Bowl 2-1/2"
D,E,F Cold food items can
 include desserts, salads Cold Food

bread or sandwiches Cavity 2-1/2"
G Holds beverages, 
 condiments, 
 flatware/napkin Wing Area 3-1/3"

Note:  Cavities ABC are cut out on the bottom to allow dish 
contact with the retherm heating element.
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Temp-Rite® II Tray Components® II Tray Components®

Sales  Item Dimensions* Quantity Weight lbs. Cu. Ft.
Item Code Color H W L Per Case Per Case Per Case
Server S206 Ivory 1.1" 12.8" 21.4" 20 37 .805
Cover T608P Mauve/Ivory 2.8" 12.8" 18.7" 10 23.5 3.559
Cover T609P Blue/Ivory 2.8" 12.8" 18.7" 10 23.5 3.559
Cover T610P Teal/Ivory 2.8" 12.8" 18.7" 10 23.5 3.559
*Combined height of server and cover is 3.38 inches


