
Increase your productivity.  

This custom-designed portable “Cut & Collect” Prep Table makes 
the perfect on-the-go station for use in the kitchen or satellite 
locations. Built for efficiency, this prep table keeps everything 
within easy reach. Interchangeable poly top cutting boards, 
two with cut-outs for waste management, can be placed where 
needed. 
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 53857 - 	“Cut & Collect” 
	   Prep Table
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Solid Aluminum
Shelves 

Removable, Interchangeable
Poly Top Cutting Boards.
- Two with cut-outs

5” Casters with Brake

Dimensions = 23 15/16” W x 36 1/16”H x 48 7/16”L

Angle Guides
 Hold’12” 20” Steam Table Pans

Streamline your meal prep 
process with the “Cut & Collect” 
Prep Table by New Age Industrial.   
 
Custom cutting boards with 
circular cut-outs allow the user 
to cut product on the poly top 
cutting board surface and drop 
it directly into a collection pan.  
Unit is equipped with two custom 
cutting boards allowing you to 
maintain a keep and discard food 
prep system.  

All welded aluminum base carries 
a Lifetime Guarantee against rust 
and corrosion as well as a Five-
Year Guarantee against defects 
and workmanship. 

For more information, contact us 
today and explore our endless 
made-to-order product options.

https://www.newageindustrial.com


Reduced movement: With everything in its designated spot, you 
eliminate frantic searches and stay in a comfortable working zone, 
reducing fatigue and speeding up tasks.

Minimized clutter: A clear surface allows for better focus.  
Designated spots for ingredients and scraps make cleaning  
effortless.

Prevents cross-contamination: Organized workflows with separate 
areas for raw meats and vegetables are crucial for food safety.

Creates a logical workflow: An intuitive setup, cut and collect, 
guides you through tasks and accelerates the process.

Improves focus: With less mental energy spent finding tools or  
remembering steps, you can concentrate on the quality of your 
work.

Saves time during service: Having ingredients prepped, portioned, 
and stored means the actual cooking process is smooth and  
efficient, keeping operations running and customers 
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Key Features to 
Consider for Your 
Prep Station
When selecting a prep 
station, focus on these 
essential features:

Size and Dimensions: Measure your 
available space carefully. Consider 
width, depth, and a comfortable 
working height for your staff. Ensure 
there’s clearance for doors, drawers, 
and lids to open fully without blocking 
aisles.

Storage Options: Good storage is 
key to organization. Shelves are great 
for frequently used items, drawers 
protect smaller tools, and cabinets 
keep supplies dust-free. Match pan 
and container sizes to your line wells to 
eliminate repacking.

Mobility: If your layout changes or you 
need to move the unit for cleaning, look 
for locking casters. Favor models with 
swivel casters in front and fixed casters 
in back for controlled movement, and 
verify load ratings match your station’s 
weight when fully stocked.

Built-in Cutting Boards: Many units 
for salads, sandwiches or pizza include 
these. Look for durable, hygienic 
materials. Pizza prep tables often have 
deeper boards (e.g., 113/4”D) for more 
assembly space.
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