
Self-leveling Dispensers



TDNM

Plate Dispensers

Self-aligning dispensing
• Field adjustable to accommodate different plate weights

• Self-leveling mechanism lifts out for easy cleaning

• Three plate guides keep plates properly aligned

• A floating plate suspended from extension springs supports 
the stack of plates

• Non-marking bumper attached at each corner and includes 
four 4" heavy-duty non-marking casters

• Accommodate plate sizes from 5 1/8” to 12”

• Open and enclosed mobile units come in combination of 
two-, three- and four-stacks

• Offered in heated and unheated models

Rack Dispensers

Great for transporting or storing
• The self-leveling mechanism is equipped with stainless steel 

extension springs that can be easily disconnected to adjust the 
lifting rate

• Removable stainless steel carrier tray provides bottom support for 
racks being dispensed

• Self-leveling mechanism lifts out for easy cleaning

• Stainless steel base

• Non-marking bumpers

• 4" Heavy-duty non-marking casters

• Offered in open tubular, enclosed and cantilever styles

• Accepts standard size racks; specify 10" x 20", 14" x 20",  
or 20" x 20" racks when ordering

• One- or Two-Stack models available

• Custom sizes available upon request

Drop-in Tray,  
Rack and Plate Dispensers

Keeps trays, racks and plates at counter height
• All models of drop-ins are field adjustable to 

accommodate different weights

• Self-leveling mechanism lifts out for easy cleaning

• Drop-in styles are easy to install and are available with 
open or shielded base

Tray and Rack Dispensers
• Include a removable stainless steel carrier tray for bottom 

support

• Top flange is fabricated of heavy gauge stainless steel

• Enclosed models of tray and rack drop-ins have a 
stainless steel enclosure

Plate Dispensers
• Offered in shielded and unshielded, heated and unheated 

models

• Three plate guides keep plates properly aligned

• Accommodate plate sizes from 5 1/8” to 12”

Ideal for mobile applications, 
cafeteria and tray make-up lines

Tray Dispensers

Mobile, practical and convenient
• The self-leveling mechanism is 

equipped with stainless steel 
extension springs that can be easily 
disconnected to adjust the lifting rate

• Removable stainless steel carrier tray 
provides bottom support for racks 
being dispensed

• Self-leveling mechanism lifts out for 
easy cleaning

• Stainless steel reinforced base

• Non-marking bumpers

• 4" heavy-duty non-marking casters

• Available in open tubular frame with 
solid bottom and enclosed body styles

• Cantilever style dispenser is open on 
three sides and fits easily into tight 
areas

• One- or Two-Stack models available

• Models available with or without napkin 
and silverware dispensing options

• Custom sizes available upon request

PR/D

2SCD

Choosing the correct self-leveling dispenser is as simple 
as considering your application.  Mobile units are ideal for 
temporary set-ups, mobile buffets or when transport is 
necessary.  Drop-in dispensers work best for permanent 
serving applications.  Consider heated dispensers when 
temperature maintenance is an issue; and when sanitation 
is a concern, the shielded dispenser is the best fit.

As one of the world’s leading manufacturers of dispensing 
equipment, Piper knows how to avoid those costly black 
holes in your food service operation.

Save time and money by reducing labor, handling and 
unnecessary breakage while increasing capacity and 
mobility with dependable Piper dispensers.  Perfect for 
plates, cups and saucers, glasses, trays or even napkins. 
Whether hot or cold, mobile or stationary, built-in or drop-
in, Piper dispensers offer a durable self-leveling model for 
every application.

Dispenser Features:

Designed for the toughest & most demanding 
workloads
• Exterior body sides of 20 gauge stainless steel and tops of 18 

gauge stainless steel

• Rugged self-leveling & adjustable suspension systems

• 120V or 208V heating systems with on/off switch, pilot light 
and adjustable thermostat

• 4” heavy duty casters or adjustable legs

Self-Leveling DispensersPIPER

AT Unheated
ATS Split-Tube 

Unheated Only

PT/MO2

AC-ST

2AT-STH
2AT-ST

ATH Heated

All Piper Self-leveling Dispensers feature 

a self-leveling mechanism that lifts out for 

easy cleaning. The housing, with its rust-free 

stainless steel springs, is easily removed for 

fast, simple, sanitary maintenance.

These dispensers are also completely field 

adjustable. Stainless steel extension springs 

easily disconnect to adjust the lifting rate 

without the use of tools.
2ATG
2ATGH

2ATCA-ST

AT-ST-OSW8

PTS/MO

AC-ST-2020-14OZ
TUMBLER SERVE



Self-leveling Rack Dispensers
Specify 10” x 20”, 14” x 20”, or 20” x 20” racks.  Custom sizes available.

AC-ST Enclosed
PR/B Enclosed (Built-In)  
PR/D Enclosed (Drop-In) 

Tumbler Serve
Up to 14oz plastic tumblers

AC-ST-2020-14OZ Mobile Cabinet  425 tumblers

Soufflé Cup Dispensers
For 1 1/2" diameter cup only.

2SCD Drop-In  250 cups

Fast Food Napkin Dispenser
Accommodates center folded napkin sizes:
5" x 6 5/8" or 4 5/8" x 6 5/8" only.

TDNM Drop-In  500 napkins

Model # Style Capacity

Model # Style Capacity

Model # Style Capacity

Model # Style

Self-leveling Tray Dispensers
Specify tray size: 10" x 14", 12" x 16", 14" x 18", 15" x 20", 
17" x 21", 16" x 22", Custom sizes available.

PT/MO Tubular Open  Single
PTS/MO Tubular Open  Single
PT/MO2 Tubular Open  Double
PTS/MO2 Tubular Open  Double
ADIF Tray (Drop-In) Open Single                    
ADIFE Tray (Drop-In) Enclosed Single
ADIN Tray (Built-In) Open Single
AT-ST Tray Enclosed  Single
AT-ST-OSW8 Tray/Silver Enclosed Single
AT-ST2 Tray Enclosed  Double
AT-ST2-OSW8 Tray/Silver Enclosed Double
ATCA-ST Tray Open  Single
ATCA-ST-OSW8 Tray/Silver Open Single
2ATCA-ST Tray Open  Double
2ATCA-ST-OSW8 Tray/Silver Open Double
1ATCA-SN Tray/Silver/Napkin Open Single
2ATCA-SN Tray/Silver/Napkin Open Double
ASCA-ST Tray Open  Single

Self-leveling Plate Dispensers
Specify plate size: 5", 5-3/4", 6-1/2", 7-1/4", 8-1/8", 9-1/8", 10-1/8", 12"

1ATG Tubular  One
2ATG Tubular  Two
3ATG Tubular  Three
4ATG Tubular  Four
1ATGH Tubular, Heated  One
2ATGH Tubular, Heated  Two
3ATGH Tubular, Heated  Three
4ATGH Tubular, Heated  Four
2AT-ST Enclosed  Two
3AT-ST Enclosed  Three
4AT-ST Enclosed  Four
2AT-STH Enclosed, Heated Two
3AT-STH Enclosed, Heated Three
4AT-STH Enclosed, Heated Four
AT-1 Open  One
ATH-1 Enclosed, Heated One
AT-2 Open  Two
ATH-2 Enclosed, Heated Two
AT-3 Open  Three
ATH-3 Enclosed, Heated Three
AT-4 Open  Four
ATH-4 Enclosed, Heated Four
AT-5 Open  FIve
ATH-5 Enclosed, Heated Five
AT-6 Open  Six
ATH-6 Enclosed, Heated Six
AT-7 Open  Seven
ATH-7 Enclosed, Heated Seven
AT-75 Open  Seven
ATH-75 Enclosed, Heated Seven
AT-8 Open  Eight
ATH-8 Enclosed, Heated Eight

Model # Style Stack

Self-leveling Dispensers

Model # Style Stack

See catalog or price guide for additional sizes
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