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Migali C-PP67-D-HC

Migali C-PP67-D-HC 67-inch Pizza Prep Table with
Drawers User Manual

Model: C-PP67-D-HC

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient operation, installation, and maintenance of your
Migali C-PP67-D-HC 67-inch Pizza Prep Table with Drawers. Please read this manual thoroughly before operating the
unit and retain it for future reference.

The Migali C-PP67-D-HC is designed for commercial food service environments, offering robust refrigeration and a
convenient prep area for pizza and sandwich ingredients.

2. SAFETY INFORMATION

Always observe basic safety precautions when using this appliance to reduce the risk of fire, electric shock, or injury.

o Ensure the unit is properly grounded.

o Do not operate the unit with a damaged power cord or plug.

o Keep ventilation openings clear of obstructions.

« Do not store explosive substances such as aerosol cans with a flammable propellant in this appliance.

o Only qualified personnel should perform service or repairs.

3. SETUP AND INSTALLATION

3.1 Unpacking

Carefully remove all packaging materials. Inspect the unit for any shipping damage. Report any damage immediately to
the carrier and your supplier.

3.2 Placement

Position the unit on a level, sturdy surface capable of supporting its weight. Ensure adequate clearance around the unit for
proper ventilation. Avoid direct sunlight or proximity to heat-generating equipment.

3.3 Wheel Installation
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The Migali C-PP67-D-HC ships with wheels preinstalled for convenient positioning. Ensure all wheels are securely locked
once the unit is in its final location to prevent accidental movement.

3.4 Power Connection

Connect the unit to a dedicated electrical outlet that matches the voltage and amperage requirements specified on the
product label. Do not use extension cords.
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Figure 1: Front view of the Migali C-PP67-D-HC Pizza Prep Table. This image shows the stainless steel construction, four storage drawers,
and the top prep area with ingredient pans and a cutting board.

4. OPERATING INSTRUCTIONS

4.1 Initial Startup

After connecting power, allow the unit to run for at least 2-4 hours empty to reach its operating temperature before loading
with food products.

4.2 Temperature Control

The unit features a digital controller and temperature read-out for precise temperature management. Refer to the digital
controller's specific instructions for setting and adjusting the desired temperature. The robust forced air refrigeration
system ensures rapid cooling and stable temperatures throughout the cabinet and pan rail.

4.3 Loading Food Products

Place food products in the refrigerated compartments and ingredient pans. Ensure proper air circulation by not overfilling



the unit. The interior is spacious, featuring 2 adjustable shelves and accommodating 18" x 26" sheet pans or 12" x 20"
hotel pans.
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Figure 2: Close-up front view of the Migali C-PP67-D-HC Pizza Prep Table, highlighting the top prep area with various ingredient pans and
the integrated cutting board. The digital temperature display is visible on the right side.

5. MAINTENANCE

5.1 Cleaning the Exterior and Interior

Regularly clean the high-quality polished stainless steel exterior and interior with a mild detergent and warm water. Avoid
abrasive cleaners or scouring pads that could scratch the surface. Dry thoroughly with a soft cloth.

5.2 Condenser Coil Cleaning

The condenser coil should be cleaned periodically (e.g., monthly) to ensure optimal performance and energy efficiency.
Refer to the unit's service manual or consult a qualified technician for detailed instructions on condenser coil cleaning.

5.3 Gasket Maintenance

Inspect drawer gaskets regularly for tears or damage. Clean gaskets with warm, soapy water to maintain a proper seal
and prevent energy loss.
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Figure 3: Side view of the Migali C-PP67-D-HC Pizza Prep Table, showing the compressor compartment and ventilation grille on the right
side, and the sturdy wheels.



6. TROUBLESHOOTING

Before contacting service, review the following common issues and solutions:

« Unit Not Cooling: Check power supply, ensure plug is secure, verify circuit breaker. Ensure condenser coil is clean
and not obstructed.

o Excessive Noise: Check if the unit is level. Ensure no objects are vibrating against the unit.

o Temperature Fluctuations: Verify drawer gaskets are sealing properly. Ensure unit is not overloaded. Clean
condenser coil.

For issues not resolved by these steps, contact qualified service personnel.

7. SPECIFICATIONS

Feature Detail

Brand Migali

Model Name C-PP67-D-HC
Product Dimensions (D x W x H) 33"D x 67"W x 43.4"H
Color Stainless Steel

Finish Type Glossy

Material Type Stainless Steel
Number of Drawers 4

Specific Uses Commercial

UPC 819296022012

8. WARRANTY AND SUPPORT

For warranty information and technical support, please refer to the warranty card included with your product or contact
Migali customer service directly. Keep your purchase receipt for warranty claims.

Manufacturer: Migali

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email



After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question


http://127.0.0.1/privacy-policy

	Migali C-PP67-D-HC
	Migali C-PP67-D-HC 67-inch Pizza Prep Table with Drawers User Manual
	1. Introduction
	2. Safety Information
	3. Setup and Installation
	3.1 Unpacking
	3.2 Placement
	3.3 Wheel Installation
	3.4 Power Connection

	4. Operating Instructions
	4.1 Initial Startup
	4.2 Temperature Control
	4.3 Loading Food Products

	5. Maintenance
	5.1 Cleaning the Exterior and Interior
	5.2 Condenser Coil Cleaning
	5.3 Gasket Maintenance

	6. Troubleshooting
	7. Specifications
	8. Warranty and Support
	Ask a question about this manual


